
VARIETY:
CABERNET SAUVIGNON 

CABERNET SAUVIGNON DRY
VINTAGE: 2020 

REGION: 
ALBOTA (SOUTH)

VINIFICATION: 
STAINLESS STEEL TANKS  

APPEREANCE: 
GARNET WITH A HINT OF PURPLE

NOSE:
INTENSE AROMA OF DARK FRUITS SUCH AS BLACKCURRANT, BLACKBERRY, 
BOYSBERRY, BLACK CHERRY WHITH A TOUCH OF BAKING SPICES (CLOVE)

PALATE:
DOMINANT FRUIT FLAVORS OF BLACKCURRANT AND BLACKBERRY ARE 
COMPLEMENTED BY NOTES OF DARK CHOCOLATE. FINE-GRAINED TANNINS

FOOD PAIRING:
PAIRING WELL WITH STRONG CHEESES, GRILLED OR ROASTED RED MEAT, 
HEARTY STEWS, LAMB, TUNA OR TRUFFLE RISOTTO

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


