
FOOD PAIRING:
Pairing well with aged cheeses, charcuterie, grilled 
tuna steak, grilled lamb, roasted duck

VARIETY:
Rara Neagra

REGION: 
Cimislia (South)

VINIFICATION: 
At least 6 months in a mix of French & American oak

APPEREANCE: 
Ruby red color with garnet reflections

PALATE:
Juicy red fruits supported by savory oak notes.
Medium – bodied with well balanced acidity and supple tannins

FETEASCA NEAGRA
& SYRAH DRY

NOSE:
Red berries (raspberry, cherry) layered with delicate floral hints.
Subtle oak ageing brings aromas of vanilla and sweet spice

F I O R I 

Radacini Fiori is a story of identity, 

heritage and pride. In Romanian, Fiori 

means “emotions” — the deep feeling you 

experience when tasting an authentic 

wine, rooted in tradition and crafted

with care.

Made from Moldova’s native grape

 varieties, elegant and full of character, 

these wines are inspired by our culture 

and decorated with motifs from the 

national Ie blouse. Each bottle brings 

emotions of pride at home and a thrill

of discovery worldwide.
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