
Every bottle of Radacini National range 

tells a story of deep roots and cherished 

traditions. Made from native grape 

varieties and crafted through a single 

fermentation of grape must, these wines 

are alive with delicate fruity and floral 

aromas, complemented by vibrant, 

expressive flavors.

By choosing the Radacini National range, 

you embrace authenticity and heritage. 

You choose a wine that captures the true 

essence of the grapes and the land

they come from.

NOSE:

FOOD PAIRING:
Ideal as an aperitif, pairing well with soft cheeses, 
mediterranean cuisine, sushi, grilled vegetables, 
fruit-based desserts.

AWARDS:
Gold medal, Challenge International du vin, 2025
Gold medal, Concours Mondial Du Bruxelles, 2025
Silver medal, Vienna International Wine Challenge, 2025

VARIETY:
Rara Negra

REGION: 
Cimislia (South)

VINIFICATION: 
Single fermentation of native grape must.
Tank fermentation at controlled temperature up to 25 days

APPEREANCE: 
Radiant pale pink hue.
Full textured and persistent bubbles

PALATE:
Harmonious balance between red berry flavors and citrus zest.

SPECIFICATIONS: 
Dosage 9 g/l; alc 12%

RARA NEAGRA ROSÉ BRUT
VINTAGE: NV

%

Subtle, rose petals, raspberries, strawberries, red currants.
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