
FOOD PAIRING:
Pairing well with hard cheeses, red-sauce pasta, barbeques, 
lamb, chops, spicy stews

VARIETY:
Saperavi 70% Feteasca Neagra 20% Merlot 10%

REGION:
Cimislia (South)

VINIFICATION:
At least 3 month in French oak

APPEREANCE:
Ruby with purple reflections

TASTE:
Good balance of juicy fruit aromas and peppery notes.
Ripe and well structured tannins

SAPERAVI FETEASCA
NEAGRA & MERLOT

NOSE:
Expressive, with abundance of dark fruits aromas 
(black cherries, ripe plums), complemented by subtle 
touch of black pepper

AWARDS:
Gold medal, Berliner Wine Trophy, 2023
Gold medal, Concours Mondial du Bruxelles, 2022

Discover the distinctive assemblages

of European and Moldovan indigenous 

grape varieties, crafted with the artistry 

and passion of our winemakers.

Each wine tells its own story – like

a unique fingerprint, reflecting the 

individuality within each of us.

Radacini Ampre wines transcend 

traditional styles and conventions, 

celebrating the uniqueness of character. 

By harmonizing the exceptional flavors

of each grape, these wines are authentic 

expressions of originality – crafted

to enchant the palate and ignite

the imagination.
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