
VARIETY:
PINOT GRIGIO 

PINOT GRIGIO DRY
VINTAGE: 2023 

REGION:
RECEA VILLAGE (CENTER)

VINIFICATION: 
STAINLESS STEEL TANKS  

APPEREANCE: 
PALE STRAW YELLOW WITH GREENISH HUES

NOSE:
RIPE PEAR, ZESTY CITRUS. SUBTLE NOTES OF WHITE FLOWERS ADD
DELICATE COMPLEXITY  

PALATE:
CRISP NOTES OF PEAR AND LEMON. SUBTLE MINERALITY ADDS DEPTH TO 
THE PALATE AND BRINGS A REFRESHING FINISH

FOOD PAIRING:
IDEAL AS REFRESHING APERITIF, BUT ALSO PAIRING WELL WITH CHEESE PLATE 
(MOZARELLA, FETA), SEAFOOD SALAD, GRILLED VEGETABLES OR LIGHT PASTA

AWARDS:
GOLD MEDAL, FRANKFURT WINE TROPHY, 2024
GOLD MEDAL, BERLINER WINE TROPHY, 2024

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!

MONOVARIETAL


