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BAROLO BRICCO LUCIANI DOCG 2018 

MAURO MOLINO 

 
“The locality of Bricco Luciani was central during our childhood and is also 
central to our family history. The vineyard from which it comes is located 

right in front of the winery, which is in fact the house where we grew up. The 
memories are kept alive in the wine label design; the full expression of beauty, 

elegance and femininity typical of La Morra’s Barolo. Because of the 
memories that bind us to this wine and to its floral and fruity bouquet, it is 

Martina’s favourite wine” Matteo and Martina Molino 
 
Grape: 100% Nebbiolo 

 

Vineyard & Vinification Note: 
Soil: calcareous, sandy Exposure: south/east Harvest time: October 
Vinification: maceration in contact with the grape skins for a duration 
of 10 days, alcoholic fermentation in steel tanks for 20 days, malolactic 
fermentation and aged in French oak barrels for 18 months 
 
 
Wine Advocate: With fruit from La Morra, the Mauro Molino 2018 Barolo 
Bricco Luciani shows sharp contours and etched lines with blue and purple 
fruits, cola, grilled herb and wild rose. The wine’s structure is firm and mild, 
but the silky nature of the tannins is what stands out most. 93 Points, 
Monica Larner, August 2022 
 
James Suckling:  
Some nicely focused red berries on the nose and palate here. Some dried 
leaves, too. Medium-bodied, lightly firm and silky with a tidy finish. Needs 
another year to integrate better. Try from 2023. 92 Points, February 2022 
 
Wine Spectator: This leads off with a good dose of spicy new oak, with 
vanilla and resin aromas and flavors wrapped around a core of cherry, plum 
and eucalyptus. Fresh and firm, yet feels balanced in the end. Best from 2024 
through 2037. 90 Points, Bruce Sanderson, September 2022 
 
Food Pairing:  Perfect partner to Italian food, ragú with pasta, wild 
mushroom risotto, truffles. Great with Italian cheeses. 
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