CUVEE BRUT

VINTAGE: NV

RADACINI

VARIETY: dﬁ?"”‘“‘w%
CUVEE OF SELECTED WHITE GRAPES WITH DOMINAT CHARDONNAY ;,F@ ‘%
. ) FOR CLASSICAL SPARKLING BODY AND RIESLING FOR REFRESHMENT A pumis vini
Discover the magic of aromas and flavors
. - . . REGION: g
in Radacini sparkling wines! From the PERESECINA VILLAGE (CENTER) Hmngen 18"
vibrant notes of fruits and berries to the VINIEICATION:

delicate whispers of floral hints, every sip METHODE CHARMAT

TANK FERMENTATION AT CONTROLLED TEMPERATURE UP TO 30 DAYS

SPECIFICATIONS:
DOSAGE 9 G/L; ALC 12%

of Radacini sparkling wine delivers an

unforgettable experience.

APPEREANCE:
STRAW YELLOW WITH GREENISH HUES
ELEGANT AND PERSISTENT BUBBLES

Whether you're celebrating life's special

moments or simply looking to add a touch

NOSE:
of joy and sparkle to your everyday, FRUITY AROMAS WITH GREEN APPLES, PEAR, CITRUS AND WHITE FLOWERS
Radacini is your perfect choice! PALATE:

FRUIT DRIVEN AND HARMONOIUS, CRISP FLAVOURS AND LONG FINISH
FOOD PAIRING:

‘ ) IDEAL AS AN APERITIF, PAIRING WELL WITH SOFT CHEESES, FRESH SEASONAL

RA D A (I N l SALADS, CREAMY MUSHROOM PASTA. IDEAL BASE FOR COCKTAIL CREATION

AWARDS:

T SILVER MEDAL, BERLINER WINE TROPHY, 2025

SILVER MEDAL, MUNDUS VINI, 2024
BRONZE MEDAL, DECANTER WINE WORLD AWARDS, 2024
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