
Discover the magic of aromas and 

flavors in Radacini sparkling wines! From 

the vibrant notes of fruits and berries

to the delicate whispers of floral hints, 

every sip of Radacini sparkling wine 

delivers an unforgettable experience.

Whether you're celebrating life's special 

moments or simply looking to add

a touch of joy and sparkle

to your everyday, Radacini

is your perfect choice! FOOD PAIRING:
Ideal as an aperitif, but also pairing well with soft 
cheeses, thai curry, barbecue chicken wings as 
well as fruit-based desserts

VARIETY:
Cuveé of selected white grapes with balanced flavours, 
pleasant sweetness, light body and crisp acidity

REGION: 
Peresecina  (Center)

VINIFICATION: 
Méthodé Charmat.
Tank fermentation at controlled temperature up to 30 days

APPEREANCE: 
Straw yellow with greenish hues.
Elegant and persistent bubbles

PALATE:
Lively acidity provides a refreshing counterpoint to sweetness
Ensuring a well-balanced and harmonious finish

SPECIFICATIONS: 
Dosage 35 g/l; alc 12%

CUVÉE SEMIDRY
VINTAGE: NV

%

NOSE:
Enticing aromas of ripe orchard fruits (juicy pear, apple, apricot).
Subtle hint of floral notes gives complexity to the aroma
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