
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.

Discover the true elegance of wine

in every glass of Radacini sparkling,

and turn any occasion into an

unforgettable experience!
FOOD PAIRING:
Ideal as an aperitif, pairing well with soft cheeses, light
salads, fish, poultry, spicy Asian food, especially Thai cuisine

AWARDS:
Gold medal, Mundus Vini, 2026
Bronze medal, Decanter Wine World Awards, 2026
Gold medal, Berliner Wine Trophy, 2025
Silver medal, Vienna Wine Competition, 2025
Silver medal, International Wine Challenge, 2025
Bronze medal, International Wine & Spirit Competition, 2025

VINIFICATION: 
Méthodé Charmat.
Tank fermentation at controlled temperature up to 30 days.
Ageing in contact with lees for at least 60 days

VARIETY:
Cabernet Sauvignon 100%
Made by “Blanc de Noir” technological process

REGION: 
Albota (South)

APPEREANCE: 
Straw yellow with greenish hues.
Crispy texture and persistent bubbles

PALATE:
Burst of pear and peach flavours complemented
by refreshing acidity

SPECIFICATIONS: 
Dosage 9 g/l; alc 12%

BLANC DE CABERNET BRUT
VINTAGE: NV

%

NOSE:
Vibrant aromas of summer stone fruits
with a hint of citrus zest
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