
 
 
Gallina was was the first Cru vineyard LA SPINETTA acquired for the production of Barbaresco, in 1995.  
The vines in Gallina are between 55 and 60 years old. The hillside, 270 meters (885 ft) above sea level, 
faces entirely south. The ground is primarily calcareous, typical for the Crus of Barbaresco. What really 
sets Gallina apart is the fullness, richness and fruitiness of the grapes. Both the Barbera and Nebbiolo 
wines are opulent and full-bodied, which when combined with aging in oak, result in extremely sexy and 
elegant wines with a fantastic aging potential. 
The Barbaresco “Gallina” 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 and it is released no sooner than 3 years after harvest. 
Farming is organic.  There is no use of herbicides or pesticides. 
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LA SPINETTA 2019 BARBARESCO “VIGNETO GALLINA” 
 
 
95 Points, The Wine Advocate:  “Packaged with the distinctive 
rhinoceros label (in blue), the La Spinetta 2019 Barbaresco Valeirano Vürsù 
has some ripeness and softness that is expressed with blackberry, plum 
and sweet spice. The wine is structured and full-bodied, but it also shows 
integrated tannins that support the wine in a firm but effortless manner.” 
 
95 Points, James Suckling:  “A tight and structured young Barbaresco 
with red fruits, crushed stone, ash and slate in the nose and palate. 
Medium-to full-bodied. Polished and chewy with a solid finish at the end. 
Needs three or four years to soften but very well done.” 
 
94+ Points, Vinous:  “The 2019 Barbaresco Vigneto Gallina is an 
elegant, nuanced wine. Crushed flowers, mint, sweet red cherry, kirsch, 
sweet French oak and incense all grace this silky, understated Barbaresco. 
Gallina is often quite forthcoming, but the 2019 is more classically austere 
in bearing. I suspect it will age well, but there is less immediate charm 
than in most years.” 
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