RADACINI

ampre

SAPERAVI FETEASCA NEAGRA & MERLO

VINTAGE: 2018

VARIETY: &Q“‘“W’flm,#% unde )
Discover the distinctive assemblages of SAPERAVI 70% FETEASCA NEAGRA 20% MERLOT 10% N "ﬁn K v’o.@
European and Moldovan indigenous grape REGION: ‘i‘*o%‘mm&f ,.:a\»‘f
varieties, crafted with the artistry and CIMISLIA (SOUTH)
passion of our winemakers. VINIFICATION:

AT LEAST 3 MONTH IN FRENCH 0AK
Each wine tells its own story - like a unique

APPEREANCE:

fingerprint, reflecting the individuality within RUBY WITH PURPLE REFLECTIONS

each of us.

NOSE:

EXPRESSIVE, WITH ABUNDANCE OF DARK FRUITS AROMAS (BLACK CHERRIES,
RIPE PLUMS), COMPLEMENTED BY SUBTLE TOUCH OF BLACK PEPPER

PALATE:

GOOD BALANCE OF JUICY FRUIT AROMAS AND PEPPERY NOTES. RIPE AND
WELL STRUCTURED TANNINS

Radacini Ampre wines transcend traditional

styles and conventions, celebrating the

uniqueness of character. By harmonizing the

exceptional flavors of each grape, these ?“Pe”““ R FOOD PAIRING:
;‘;Zii’:‘ neagra PAIRING WELL WITH HARD CHEESES, RED-SAUCE PASTA, BARBEQUES,
wines are authentic expressions of LAMB, CHOPS, SPICY STEWS
originality - crafted to enchant the palate \ RADAC

TARMNCAT In MO

AWARDS:
GOLD MEDAL, BERLINER WINE TROPHY, 2023
GOLD MEDAL, CONCOURS MONDIAL DU BRUXELLES, 2022

and ignite the imagination.
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