
VARIETY:
RARA NEAGRA 60%  SAPERAVI 20%  MERLOT 20% 

RARA NEAGRA SAPERAVI & MERLOT
VINTAGE: 2018

REGION:
CIMISLIA (SOUTH)

AGEING: 
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.
MEDUM BODIED WITH VELVETY TANNINS AND PLEASANT FINISH  

FOOD PAIRING:
PAIRING WELL WITH AGED CHEESES, PATES, SMOKED MEAT, VEAL 
SCHNITZEL AND SAUSAGES

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.


