RADACINI

ampre

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.

rara neagra
saperavi &
merlot

RARA NEAGRA SAPERAVI
& MERLO'T

VARIETY:
Rara Neagra 60% Saperavi 20% Merlot 20%

REGION:
Cimislia (South)

VINIFICATION:
At least 3 month in French oak

APPEREANCE:
Ruby

NOSE:
Ripe berries (cranberries, mulberries), sour cherry
complemented by spicy notes of red pepper and nutmeg

PALATE:
Cherry, red currant, hint of pomegranate and subtle spice.
Medium bodied with velvety tannins and pleasant finish

FOOD PAIRING:
Pairing well with aged cheeses, pates, smoked meat, veal
schnitzel and sausages
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