RADACINI

VINTAGE: NV

VARIETY:
%} CABERNET SAUVIGNON 100%

MADE BY “BLANC DE NOIR” TECHNOLOGICAL PROCESS
Q REGION:
ALBOTA (SOUTH)

n VINIFICATION:
.' METHODE CHARMAT

TANK FERMENTATION AT CONTROLLED TEMPERATURE UP TO 30 DAYS
AGEING IN CONTACT WITH LEES FOR AT LEAST 60 DAYS

o SPECIFICATII:
% DOSAGE 9 G/L; ALC 12%

This sparkling wine collection highlights the

unique character of each grape variety.

Extended contact with the lees during
fermentation enhances the flavors and

imparts a refined texture, creating vibrant

sparkling wines with exceptional quality and

personality.
ASPECT:
STRAW YELLOW WITH GREENISH HUES 3 . %
; e CRISPY TEXTURE AND PERSISTENT BUBBLES SN
Discover the true elegance of wine in every
glass of Radacini sparkling, and turn any NOSE: PemngeraS
VIBRANT AROMAS OF SUMMER STONE FRUITS WITH A HINT OF CITRUS ZEST
occasion into an unforgettable experience!
PALATE:

BURST OF PEAR AND PEACH FLAVOURS COMPLEMENTED BY REFRESHING ACIDITY

FOOD PAIRING:
IDEAL AS AN APERITIF, PAIRING WELL WITH SOFT CHEESES, LIGHT SALADS,
FISH, POULTRY, SPICY ASIAN FOOD, ESPECIALLY THAI CUISINE

AWARDS:

GOLD MEDAL, BERLINER WINE TROPHY, 2025

GOLD MEDAL, CHALLENGE INTERNATIONAL DU VIN, 2024
GOLD MEDAL, ASIA WINE TROPHY, 2024

SILVER MEDAL, MUNDUS VINI, 2024
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