
FOOD PAIRING:
Pairing well with mild cheeses, pasta with tomato based 
sause, roasted chicken, grilled salmon or curd meats

VARIETY:
Merlot

REGION:
Albota (South)

VINIFICATION: 
Stainless steel tanks

APPEREANCE: 
Deep ruby red

PALATE:
A midley of red fruits, particurarly cherry and plum 
with delicate spiciness akin to white pepper.
Soft, well integrated tannins

MERLOT DRY

NOSE:
Inviting bouquet of dark and red fruits, including black 
cherry, ripe plum and subtle floral notes

MONOVARIETAL

AWARDS:
Gold medal, Concurso Internacional 
de Vinos Bacchus, Spain, 2025

Discover the essence of Radacini 

monovarietal wines that embody 

the perfect balance of time-honored 

winemaking traditions, exceptional terroirs, 

and cutting-edge innovation. Each bottle 

captures the distinct character of grapes 

meticulously cultivated in our lovingly 

tended vineyards. 

Whether you crave the luscious richness 

and bold fruitiness of reds or the crisp 

vibrancy and refreshing elegance

of whites, Radacini presents a collection

of wines guaranteed to captivate

your palate!
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