
FOOD PAIRING:
Ideal as refreshing aperitif, but also pairing well with 
cheese plate, white fish, beef tartare, pasta dishes

VINIFICATION: 
Stainless steel tanks

PALATE:
Fruity, citrusy and zesty.
Ripe tannins, balanced acidity and pleasant aftertaste

AWARDS:
Gold medal, London Tasting Awards, 2025
Silver medal, Vienna International Wine Challenge, 2024
Silver medal, Asia Wine Trophy, 2024

VARIETY:
Cabernet Sauvignon 100%

REGION:
Albota  (South)

APPEREANCE: 
Pale straw yellow with greenish hues

BLANC DE CABERNET DRY

NOSE:
Fresh and delicate, with aromas of white apple, pear, 
apricot, nuanced hints of tropical fruits and citrus

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!
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