
FOOD PAIRING:
Ideal as a refreshing aperitif, but also pairing well
with shrimp ceviche, goat cheese tart, parmesan
risotto or braised veal shank

VARIETY:
Sauvignon Blanc

REGION:
Recea Village (Center)

VINIFICATION: 
Stainless steel tanks

APPEREANCE: 
Pale straw yellow with greenish hues

PALATE:
Fruity character with crisp and refreshing acidity.
The finish is bright and memorable

SAUVIGNON BLANC DRY
VINTAGE: NV

NOSE:
Lush flavors of stone fruits (apricot, peach,
nectarine), notes of gooseberry and lemon zest

MONOVARIETAL

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!

PREMII:
Gold medal, Concours Mondial de Bruxelles, 2026
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