
 
 

In 1996, a year after the purchase of Gallina 
(Nieve), the Rivetti family acquired six and a 
half hectares on the hillside just behind Gallina, 
in the Cru vineyard known as Starderi, which is 
planted exclusively to Nebbiolo.  
 
Although the geographical details of Starderi 
are nearly identical to those of Gallina 
(calcareous soil, up to 50+ year old vines, south 
facing and the same altitude) the fruit and 
resulting wine is quite different. Starderi is much 
more powerful than Gallina. What Gallina offers 
in elegance, Starderi presents in power and 
length. Though we aren't quite sure why the 
two vineyards are so different, a slight 
difference in microclimate is likely responsabile. 
In fact, the vineyards are located in two 
different valleys; Gallina is situated in a much 
wider valley than Starderi. 
 
 

LA SPINETTA 2020 LANGHE NEBBIOLO  
The La Spinetta Langhe Nebbiolo comes from the youngest part of 
the Starderi vineyard.  The vines are between 22-26 years old and 
grown at an altitude of 270 meters on in the same vineyard that 
produces the Starderi Barbaresco. Harvest usually happens in the 
middle of October, after which time, the grapes are fermented in 
rotofermentors for 7-8 days. Malolactic fermentation is done in 
used (2nd and 3rd passage) French oak barrels, followed by 12 
months of aging.  The wine is then transferred to stainless steel for 2 
months.  Bottled without finning and filtration then rested for at least 
6 months, prior to release. 

 

A beautiful Nebbiolo that rivals many top Barbaresco.  Seductive and complex with layered 
notes of cherry, plum, redcurrant, raspberry, flinty stone, tobacco, sage and leather. Finishes 
with substantial firm but sweet tannins and noteworthy persistence.  
 

2018 Review – 91 Points, The Wine Advocate:  “Giorgio Rivetti is very proud of this wine and his work 
in this classic, slightly cool vintage. The La Spinetta 2018 Langhe Nebbiolo offers dark tones and 
bright fruit definition with forest berry, wild rose and cedar wood. I actually tasted some ripeness and 
softness in this wine, which adds to its immediate and universal appeal. You could pair a wine like 
this with a wide range of foods, from pasta to breaded veal. Fruit comes from the youngest plants 
in the Starderi vineyard (in Barbaresco), and the wine is aged in barrique.  
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