RADACINI

Metier

The name "Metier” derives from the
French word for “professional’
or ‘master” and reflects the essence
of our expertise, skill and mastery that
defines the art of crafting exceptional

sparkling wines.

Drawing inspiration from the classic
French traditions of the Champagne
region, our Metier range represents
sparkling wines of the finest quality

produced by Méthode Traditionnelle.

BRUT ROSE

VINTAGE: 2020

VARIETY: '

Pinot Grigio 55% Sauvignon Blanc 45% $@wm%%
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Peresecina Village (Center) )

AGEING: Ponmoesrs”
At least 9 months on lees

SPECIFICATIONS:
Dosage 9 g/l; alc 12,5%

APPEREANCE: I/ ﬁ Y
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Fruity with notes of red fruits and berries (red currant, cherry,
rapsberry) overlaying delicate notes of pink grapefruit

PALATE:;

Fresh character is combined with a refined structure
and roundness.

The elegant finish provides notes of red berries, citrus

FOOD PAIRING:

Ideal as an aperitif, but also pairing well with creamy
cheeses like Brie, Camambert, goat cheese, spicy
Asian cuisine, sushi and sashimi

AWARDS:

Gold medal, Mundus Vini, 2025

Gold medal, Berliner Wine Trophy, 2024

Silver medal, VinAsia Seoul, 2022

Gold medal, Concours Mondial du Bruxelles, 2021



	Slide 1

