
 LA SPINETTA 
BARBERA D’ASTI  
“CA’ DI PIAN” 

comes from Barbera vines grown in 
two sites: Castagnole and Costigliole 

where the “Bionzo” vineyard is 
located. The vineyards together are 

about 23 hectares. The vines average 
over 40+ years old and grow on 

calcareous soil at 300 meters above 
sea level, at a southern exposure. 
Harvest usually happens in the last 
week September to early October, 

after which time, the grapes are 
fermented in roto-fermenters for 6 to 7 

days. The wine then ages for 12 
months in a mix of new and old, 

medium toasted, French oak barrique.  
The wine is then rested in bottle for an 
extended period of time to allow the 

wine to properly   integrate and 
evolve prior to release. 

 

 
Barbera d'Asti versus Barbera d'Alba. 
Giorgio Rivetti says, that the future of great Barbera is Asti. This declaration is based on 
one simple fact: virtually all the important hillsides in Alba area are already planted 
with Nebbiolo (for the production of Barbaresco in Barbaresco area and for Barolo in 
the area where Barolo can be produced). It is very unusual that a producer continues 
to produce Barbera d'Alba from a Barbaresco Cru, as in the case of Gallina. Barbera 
planted in the Alba area is usually found in locations where the conditions are not 
"perfect enough" for Barolo or Barbaresco, generally hillsides facing east, northeast or 
even due north. In the Asti area, however, the production of Barolo and Barbaresco is 
not allowed and therefore the most important variety is Barbera, planted years ago on 
the very best hillsides. 
 
 

2019 BARBERA D’ASTI SUPERIORE DOCG “CA’ DI PIAN” 
100% Barbera from 48 year old vines - Organically farmed 
Aged 12 months in partly in new and partly in used medium toast 
French oak barrels  
Transferred to stainless steel vats for 12 months before bottling, aging 
in bottles for another 12 months 
 

90 Points, The Wine Advocate:  “The La Spinetta 2019 Barbera d'Asti 
Superiore Ca' di Pian is dark, ripe and very concentrated. The wine 
offers lifted aromas of black and purple fruits with crushed stone or 
chalk at the back. The acidity is, of course, very present. There is a 
point of candied cherry sweetness that rides high on the bouquet. This 
is a solid food wine.” 
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