
 
 
 
 

LA SPINETTA BARBARESCO “GALLINA” 2019 (6pk wooden case) 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
95 Points, The Wine Advocate:  “A beautiful wine with delicate aromas of forest fruit, cassis, spice, earthy 
truffle and grilled herb. This tight, lean-bodied wine has firm tannins and a very long, elegant finish.” 
94+ Points, Vinous:  “an elegant, nuanced wine. Crushed flowers, mint, sweet red cherry, kirsch, sweet 
French oak and incense all grace this silky..” 
94 Points, The Wine Spectator:  “Aromatic, this red features raspberry, cherry, floral, iron, tar and 
tobacco aromas and flavors. A dense matrix of tannins lends support and this cruises to a lingering 
aftertaste. Shows fine harmony and potential. 500 cases made.” 

 

LA SPINETTA BARBARESCO “STARDERI” 2019 (6pk wooden case) 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
97 Points, James Suckling:  “Beautiful aromas of plums and violets with some flint. Full-bodied. Layered 
and softly chewy. Meat, berry and hints of cedar and nutmeg. Flavorful finish. Solid and very together 
with a softness at the back of the palate.” 
95 Points, The Wine Advocate:  “Perfumed and bright with dark rose and wild plum. The wine is solid 
and dense, with a pretty presentation of fruit that feels healthy and crunchy at the same time. The 
tannins are well integrated into this structured, full-bodied Barbaresco. The Starderi has shown a very 
consistent performance over the years.” 
95 Points, Vinous:  “The 2019 is terrific. Vertical and focused, impresses with its energy, cut and drive. 
Dark red cherry, raspberry, lavender and sage lend quite a bit of complexity …” 
95 Points, The Wine Spectator:  “A powerful red, yet well-defined too, with strawberry, cherry, floral, 
mineral and tobacco aromas and flavors aligned to a muscular structure. Feels balanced overall…” 
 

LA SPINETTA BARBARESCO “VALEIRANO” 2019 (6pk wooden case) 
Malolactic fermentation done in French oak barrels, in which 20% are new and the remaining used (2nd 
passage), followed by 20-22 months of aging. Finally, bottle-aged for at least 6 months. 
95 Points, 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, Vinous:  “Valeirano continues its progression as the most improved of the Spinetta 
Barbarescos. Dark cherry, plum, spice, menthol, dried herbs, leather, sage and incense fill out the layers 
effortlessly. The tannins are nicely integrated…. The Valeirano is the most savory and mineral …” 
 

LA SPINETTA BAROLO “CAMPE” 2018 (6pk wooden case) 
Malolactic fermentation done in French oak barrels, of which 20% is new and the remaining in used (2nd 
passage) followed by 24 months of aging. Finally, bottle-aged for at least 12 months. 
95 Points, The Wine Advocate:  “Boasting an orange lion on the label meant to symbolize "Barolo, the 
king on wines," the La Spinetta 2018 Barolo Campè Vürsù is bold, elegant and firm. In a vintage that often 
delivers understated wines, this expression feels especially intense, ripe and thickly layered. Dark fruit, 
plum, earth and spice rose from the bouquet.” 
94 Points, Vinous:  “La Spinetta's 2018 Barolo Campè possesses uncommon depth for the year. There's 
terrific breadth in the dark red cherry/plum fruit. New leather, spice, tobacco, menthol, licorice and 
orange peel notes. Like all wines in 2018, the Campè is on the lighter side. Even so, proprietor Giorgio 
Rivetti clearly got the best out of the vintage.” 
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