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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, 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 and can easily be mistaken for a Barolo. 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. 
 
The wine is aged in 100% new medium-toast French oak for 22 months.  It is then transferred to 
stainless steel for 3 months and then bottled and rested for over a year prior to release.  It is un-fined 
and un-filtered. 
 

This is a 6-pk wooden case.   
 
 

LA SPINETTA 2015 BARBARESCO “VIGNETO STARDERI” 
 
95 Points, The Wine Advocate:  “The 2015 Barbaresco Starderi Vürsù is 
a wine of towering stature, girth and power. The wine's tannic presence is 
very evident, and that undeniable structure is broad and underlying. I 
would suggest putting this bottle aside for at least five more years before 
popping the cork. The beauty here is that the tannins are integrated and 
never astringent. Instead, they act like a corset that ties the wine together 
in all the right places.” 
 
95 Points, Vinous:  “The 2015 Barbaresco Vigneto Starderi rounds out 
this series of Barbarescos from La Spinetta in grand style. I don't think the 
Starderi has ever been so elegant or refined as it is in 2015. Medium in 
body and translucent, the 2015 possesses remarkable purity and nuance in 
its red-toned fruit and floral aromatics. The oak needs time to fully 
integrate, but readers should not be planning on opening bottles anytime 
soon, as the youthful tannins are also imposing. Bright citrus and floral 
notes add the closing flourishes.” 
 

 


