
 
 

 
 
 
 
 
 
 

 
 

 
 

 
 
 

 
 

LA SPINETTA BARBARESCO “GALLINA” 2018 (6pk wooden case) 
Maceration and fermentation in temperature-controlled vats for an average period of 14-15 days. 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
94+ Points, The Wine Advocate:  “With fruit from Neive, the La Spinetta 2018 Barbaresco Gallina Vürsù 
is packaged in a heavy glass bottle. The wine is extremely polished and tight, especially at this young 
stage, with a pretty assembly of wild berry, grilled herb, blue flower and crushed stone. What's terrific 
here is that no element is out of place. These different characteristics all work together to create lasting 
balance, and I'm sure that this sensation will only become more evident as the wine takes on more bottle 
age.” 
 

LA SPINETTA BARBARESCO “STARDERI” 2018 (6pk wooden case) 
Maceration and fermentation in temperature-controlled vats for an average period of 14-15 days. 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
95 Points, The Wine Advocate:  “Another especially elegant expression from La Spinetta, the 2018 
Barbaresco Starderi Vürsù demonstrates how well this winery worked in this slightly cooler growing 
season. All the wines across this portfolio appear bright and more ethereal, representing a subtle pivot 
for proprietor Giorgio Rivetti and his crew. Dried cassis, limestone and crushed flowers emerge from the 
bouquet, and the wine imparts a lasting and highly polished mouthfeel.” 
94 Points, James Suckling:  “Roses, dried fruit, hazelnuts and some spices on the nose. Full-bodied with 
very creamy tannins that are polished and beautiful. This is very structured and needs time to soften, but 
beautiful and solid.” 
 
LA SPINETTA BARBARESCO “VALEIRANO” 2018 (6pk wooden case) 
Maceration and fermentation in temperature-controlled vats for an average period of 14-15 days. 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
94 Points, Wine Advocate:  “These 2018 Barbarescos from La Spinetta are just terrific. The 2018 
Barbaresco Valeirano Vürsù completes this line with its fruit from the village of Treiso. This wine is less 
etched and sharp than the others, and it exhibits a rich and more fleshed-out approach with greater 
volume. There is plenty of dark fruit and shades of cherry, but a lasting impression is made by spice, 
licorice and balsam herb.” 
94 Points, James Suckling:  “So perfumed and floral with bright black cherries and citrus, following 
through to a full-bodied yet very tight and intense palate. Compact and beautiful. Slightly austere at the 
end. This needs time to open and soften.” 
94 Points, Wine & Spirits Magazine:  full text review releasing in December, 2021 

 
 
 

 
 
 

 

 

 
 

“The 2018 vintage started with a long winter with plentiful rainfall, 
restoring the soil’s water supply which had diminished due to the 
dry 2017 season.” - Decanter 
“good weather persisted throughout harvest.” – Janics Robinson 
“These 2018 Barbarescos from La Spinetta are just terrific.” 
- The Wine Advocate 
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