
CUVEÉ SEMIDRY
VINTAGE: NV

REGION: 
PERESECINA VILLAGE (CENTER)

VINIFICATION: 
METHODÉ CHARMAT
TANK FERMENTATION AT CONTROLLED TEMPERATURE UP TO 30 DAYS

APPEREANCE: 
STRAW YELLOW WITH GREENISH HUES
ELEGANT AND PERSISTENT BUBBLES

NOSE:
ENTICING AROMAS OF RIPE ORCHARD FRUITS (JUICY PEAR, APPLE, APRICOT). 
SUBTLE HINT OF FLORAL NOTES GIVES COMPLEXITY TO THE AROMA  

PALATE:
LIVELY ACIDITY PROVIDES A REFRESHING COUNTERPOINT TO SWEETNESS,
ENSURING A WELL- BALANCED AND HARMONIOUS FINISH

FOOD PAIRING:
IDEAL AS AN APERITIF, BUT ALSO PAIRING WELL WITH SOFT CHEESES,
THAI CURRY, BARBECUE CHICKEN WINGS AS WELL AS FRUIT-BASED DESSERTS

SPECIFICATIONS: 
DOSAGE 35 G/L; ALC 12%%

VARIETY:
CUVEÉ OF SELECTED WHITE GRAPES WITH BALANCED FLAVOURS, PLEASANT 
SWEETNESS,  LIGHT BODY AND CRISP ACIDITY

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!


