
 
Gallina was was the first Cru vineyard LA SPINETTA acquired for the 
production of Barbaresco, in 1995.  But this magical vineyard had 
a secret….there were a few rows of Barbera planted.  At first, the 
Rivettis considered replanting these rows to Nebbiolo but they 
went ahead and harvested the fruit that year and made a 
Barbera wine.  This wine amazed the entire family.  It was truly 
magical and it was decided that it would be a sin to pull up these 
vines.  So each year, a small amount of Barbera d’Alba “Gallina” 
is produced. 
 
The vines are around 44 years old, planted on the hillside around 
270 meters (885 ft) above sea level and facing south. The ground 
is primarily calcareous, typical for the Crus of Barbaresco.  
The harvest is usually at the end of September. 
The wine is aged for 18 months in 100% new, medium toasted, 
French oak barrique.   
 From there, transferred to stainless steel vats for 6 months before 
bottling.  The wine is bottled un-fined and un-filtered.  The wine is 
then rested in bottle for at least 6 months to allow the wine to 
properly integrate and evolve prior to release. 

 
 
 

 
 
 
 

LA SPINETTA 2017 BARBERA D’ALBA “GALLINA” 
• 100% Barbera from  year old vines 
• Organically farmed 
• Aged for 18 months in 100% new, medium toasted, French oak 

barrique.   
• Transferred to stainless steel vats for 6 months before bottling.  

The wine is bottled un-fined and un-filtered.  
 

 
92 Points, The Wine Advocate:  “The 2017 Barbera d'Alba Gallina is 
darkly saturated and rich with an abundant display of black cherry, 
plum and blackberry. The wine shows broad shoulders but carries its fruit 
weight with considerable balance and poise. You could pair this wine 
with barbecued red meat or pulled pork.” 
 

 
92 Points, Vinous:  “The 2017 Barbera d'Alba Gallina is sleek, elegant 
and delicious. Black cherry, plum, licorice, spice and blackberry jam fill 
out the layers nicely. The 2017 is dark and voluptuous, but also shows a 
bit less heft than some recent years, a development that is quite 
positive, in my view, that will be more evident in more favorable 
vintages. Pretty floral accents round out the finish.  
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