
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:
Enjoyed on its own, but also pairs well with a variety of desserts,
from macarons and pavlova, to vanila ice cream and caramels

VARIETY:
Cuveé of minimum 85% Muscat Ottonel and other 
aromatic grapes for intense and luscious flavours

REGION: 
Peresecina  (Center)

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

APPEREANCE: 
Clear bright yellow.
Elegant and persistent bubbles

PALATE:
Rich flavors of orchard fruits with hints of candied citrus.
Lush sweetness is well balanced with pleasant acidity

SPECIFICATIONS: 
Dosage 55 g/l; alc 12%

CUVÉE MUSCAT
VINTAGE: NV

%

NOSE:
Intense aromas of ripe apricot, juicy peach.
Subtle hints of honey and jasmine add a layer 
of complexity to the aroma
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