
Quintessential

Luca Bosio Barbaresco

Press Highlights

2016
• BEST BUY “One of the Year’s Best Barolo & Barbaresco” – WINE & SPIRITS, December 2019
“Blended from fruit from plots in the Barbaresco and Neive communes that’s macerated for only ten days, this 
2016 is immediately appealing in its crunchy red-fruit flavors. Light, raspy tannins add structure and texture, 
holding the wine firm as it picks up notes of dried herbs and black spice.”

2017
• 91 – WINE ADVOCATE, July 2020
“The Luca Bosio 2017 Barbaresco is an expressive red wine that shows a full chorus of aromas, ranging from 
black fruit to crushed limestone and spicy sweet oak. The wine is fermented in steel vats and ages in botte. It 
offers a 360-degree approach to Nebbiolo and focuses on the broad brushstrokes, more than it does the tiny 
details. Those sweeping aromas represent a common trait in wines from this hot and dry vintage.”

2021
• 92 – JAMES SUCKLING, October 7, 2024
“Spiced and earthy, this medium- to full-bodied red offers rich aromas of red and dark fruit, together with hints of 
chocolate and wet stones. Dense, meaty and structured with compact tannins and a firm, focused finish. Try from 
2026.”
• 90 – WINE ENTHUSIAST, June 17, 2024
“Aromas of ripe cherries, plump raspberries, and tart cranberries greet the nose, accompanied by hints of 
aromatic herbs like rosemary and thyme. On the palate, these flavors unfold generously, complemented by 
warming spices such as cinnamon and clove. The wine's complete profile is supported by a well-structured 
backbone of firm yet supple tannins. Drink Now.”

2022
• 93 – JAMES SUCKLING, February 2025
“A delicate and elegant wine with a graceful nose of sweet violets, cinnamon, savory red cherries and a touch of 
pepper. Medium-bodied on the palate, it shows density and weight with refreshing acidity, velvety if not silky 
tannins and a peppery finish. Drink or hold.”

2020
• 93, Editor’s Choice – WINE ENTHUSIAST, March 2024
“Vivid aromas leap from the glass and catch the attention immediately with mixed flowers, dried orange peel, 
cinnamon sticks and plump red berries. The palate is a balance between notes of cherry and cranberry preserves 
with incense, black tea and medicinal herbs snugly fit between super-fine tannins and crunchy mouth-watering 
acidity. Drink 2026–2040.”
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