VIORICA RIESLING
& CHARDONNAY

RADACINI

ampre

Discover the distinctive assemblages

Vil VARETY:

S Viorica 80% Riesling 10% Chardonnay 10%
of European and Moldovan indigenous > J Y

REGION:

rape varieties, crafted with the artistr -
grap y Cimislia (South)

and passion of our winemakers.

VINIFICATION:

Each wine tells its own story — like Vase din inox

a unique fingerprint, reflecting the

) ‘ | APPEREANCE:
individuality within each of us. A‘DAC ﬂ

Pale straw yellow with greenish hues

NOSE:
Intensely aromatic, mix of white flowers (jasmine, acacia), hints
of stone fruits with subtle undertones of citrus

Radacini Ampre wines transcend

PALATE:

Crisp and vibrant, well balanced acidity that
complements the aromatic profile.

The finish is elegant, with fruity floral aromas

traditional styles and conventions,

celebrating the uniqueness of character.

By harmonizing the exceptional flavors

FOOD PAIRING:

Ideal as refreshing aperitif, but also pairing well with
seasonal salads, soft cheeses, grilled fish and shrimps,
asian cuisine dishes

of each grape, these wines are authentic
viorica

expressions of originality — crafted riesling &

chardonnay

to enchant the palate and ignite

AWARDS:

the imagination. Gold medal, Wine of Moldova Contest, 2024
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