NATURAL

Radikon

The name ‘Orange wine’ can be a bit confusing. It is neither a cocktail mixed with orange and
spirits, nor a wine made from oranges. And it definitely has nothing to do with Rosé.
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Orange wine (also called as Amber wine) refers to wines made from white grape varieties, gone
through long skin contact (up to a few months), therefore resulting in orange, pink or amber color.
During this process, more tannin, color and flavor will be extracted. You’ll for sure get lots of
attention if you bring a bottle of orange wine to a blind tasting!
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Stanko Radikon was born in the village of Oslavia in Friuli Collio, Italy, and Radikon Family have
been running this winery for generations.

Stanko Radikon 4 F & 9 B # (Friuli Collio)fjOslaviakt HEPY, R REEH A C i
H il F (Radikon Family),

As Friuli-Venezia Giulia borders on Austria and Slovenia, the area became an important strategic
area and the target of all parties and suffered countless firefights. Perhaps, it was this relative
proximity to destruction that helped shape Radikon’s powerful drive for sustainability and care for
the environment. Reminders of the horrors of war lie all around the family * s property, from
unexploded bombs to primitive gunpowder cartridges dating from the first world war. The family’s
Slatnik vineyard faces Mount Sabotino, one of the key battlegrounds over which the bitter Isonzo
battles took place. Even as recently as the 1990s, more than eight decades after the brief and bloody
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war, the entire top half of the mountain remained bare. More than two decades later, nature has
finally managed to regenerate itself and green the peak once more.
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(During the First World War, the Italian army and the Austrian Army carried out 12 battles in the
Isonzo River area, the Italian-Austrian border, from June 1915 to December 1917, resulting in more
than 1 million casualties only on the Italian side.)
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Although the war ended many years before Stanko Radikon was born, the trauma of the war never
disappears, which makes him respect nature more and choose the most natural way when making
wines. Therefore, Stanko first adopted the natural wine-making method, meanwhile encouraging
local grape farmers to share his concept. Natural wine therefore became one of the characteristics of
this region.
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Although natural wine is good for environmental protection, the preservation of wine is very
troublesome due to the lack of SO2. After various attempts, Stanko found his grandfather's method of
wine-making: to increase the shelf life of the wine by extending the time of skin-contact maceration.
Stanko increased the skin-contact maceration process to 3 months, giving the white wines more
tannin, which can help extend the lifespan of white wines. Until 2002 he stopped adding sulphur. At
the same time, because of the long-term skin-contact maceration, the color of the wine turns to
orange, so it is also known as orange wine.
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The wine remained fresh and acidic after several months of impregnation and high oxidation, which
caused an uproar in the wine industry at the time. Soon after this renaissance wine-making method
become fashionable throughout France, Germany, New Zealand, Croatia and California, brought an
amber revolution.
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In 2016, Sasa took over the family business after Stanko passed away. He slowly introduced a new
philosophy, which in some way tends to simplicity: less fermentation, a shorter aging period, lightly
fresher and tidier wines, which differs his own wine style from his father’s.
20164F:SasafE HALSE A kR 55T 2 Il o 7 Stankolh) XU ZE Al 120 87 & J HH B O B XUAS -
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Generally speaking, S-line is fresher and less tannic compared with Blue line and can be easily
understood especially for people who has never tried amber wines before.

HEfk EORYE, S-lineiR Bz I [A]AH X Blue line 845, BE{EHT FHT7 AR W THIRZRAAFLRY AR
W 5 $E% o M Blue line &2 HUAG T I AR ZAF
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Radikon Pinot Grigio SIVI 2017

TR MK B A A A 2017
No added yeasts, only natural fermentation, relatively short maceration in oak vats for about 12 days.

Well balanced, made with intelligence and talent. So juicy that no one will not love it. A mandatory
entrance for the fantastic world of the natural and macerated/orange wines.
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X EAR BB, BAR
REGION Italy, Venezia Giulia IGT
gEmM  100% WEE
GRAPE VARIETY  100% Pinot Grigio
JEFEEALCOHOL  13.5% Vol.
BRETZ BN ETARGAEFEARARES-14XR, BRO1K, TREZEHIE
VINIFICATION  RIEE,
8/14 days in large Slovenian oak barrels for fermentation and skin
contact for approx. 12 days. No temperature control or added
yeasts. Natural fermentation only.
BRE  ERAEREHIe A, ElHRT2T A,
AGING 18 months in large oak barrels, 2 months in bottle
mBEL ERZARE, FREAMSER, LeKRMERRNEIRLERE,

TASTING NOTES

OREHAE, SSRMT YR, BETRIN, FRAHBEFHIKR, B
PHRABZLRRS[E

Coppery color, the nose is complex and persistent with hints of red
fruits like cherry in particular. The mouth is full, elegant and with a
great minerality. Salty and long-lasting with very soft tannins.

Hints of berries can be perceived at the aftertaste.

BYER SAEBRNREXTERS, LFSHEEVERI SR
Ideal with light meat fish and vegetable dishes, it’s a very versatile
PAIRING wine that works almost with everything
TRAEIX 12-16°C LHEER
SERVING NOTES 12-16C No need for decanter.
& 87 =
Body Light T B Bold
1] 1
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Radikon Slatnik 2017
il EYSE e a4 2017

A fresh and approachable wine. Very limited addition of sulphur before the bottling, no filtration
following the general rules of the natural wines production. After almost two years of aging in big
oak barrels, this traditional blend of Chardonnay and Tocai Friulano, one of the most representative
wine of the region, is bottled and after few months of stabilization is ready for the market. A
mandatory entrance for the fantastic world of the natural and macerated/orange wines.

XK e e 1 7 22 S A R AT A R I R RIFELERAE, TR SO R RIR B 12K, 8
KM BRI S AT I F B2, WA T R R RS, KB ETE R RAEE B4R,
RO B R E A AT . ERBRATIMER AN TRERE, (BB RIR KRB
Radikon /2 it LGB BWERE, TEAARE. HAERBEZFERDRATIR.

X BEAF B8R, BFR
REGION Italy, Venezia Giulia IGT
BEGM  80% BEZEN. 20%FHBFIEIN

GRAPE VARIETY

TASTING NOTES

T

4 | BYER

A

80% Chardonnay, 20% Tocai Friulano

BEEALCOHOL 13% Vol.
BRIETZ  EMEXEBLAGAEHRERKRE0-14KR, BRAI2K, FRIMALE
VINIFICATION &, REAFLBRSHITEARRE,
10/14 days in large Slovenian oak barrels for fermentation and skin
contact for approx. 12 days. No added yeasts.
BRE KBRS TA, TlFRt2TA,
AGING 18 months in large oak barrels, 2 months in bottle
mBEEID  MRBKRUEF. B A, k. TR BE. £B XER. 8

BE. AR, BC. BF. BE. TR, FFH. THHR. SREES.
Orange, citrus, grapefruit, apricot, peach, apple, honey, minerals,
caramel, rosemary, white pepper, thyme, almond, hazelnut, dried
apricot, pineapple, mango, jasmine, dried rose, honeysuckle.
SREEANGRTERE, LTFSAE RV A ER

Ideal with light meat fish and vegetable dishes, it’s a very versatile

PAIRING wine that works almost with everything
MR 12-16C LEBE
SERVING NOTES 12-16°C No need for decanter.

pri}" i B
Body Light N Bold
#E TR Y

Sweetness Dry Sweet
BE K =

Acidity  Soft - Acidic
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Radikon RS14/RS17

il B RIPTPLA AT 2014/2017

The S Line is Sasa Radikon’s personal approach and original interpretation of the skin contact and
maceration wine making technique. The wine was fermenting on the skins for 15 days and aged in
oak barrels for 3 years. In this case, and for the first time ever, this approach is used for producing a
red wine - a blend of the international Merlot and the super local Pignolo. The final result of
Radikon’s red, fresh but deep. A new wine made by traditional procedures. Very limited addition of
sulphur before the bottling, no filtration following the general rules of the natural wines production.
AR AR AR d Radikon P R, ABMEATE LA} 22 . 3K KRS R A L2 H 1l 1571 H Sasa
FEFAMEARAY 0, MO T HRE A B AR LA WA RS TETS  (pignolo) . TEHNESCE
WA REINR B 15K, FEWE ST WA R34 Z 5 A4 ) ke skas s, SR RIE
T NTRERE, (B AR R AR KB, #Radikon¥y 24T Rb#%

R EAR BB, BFR
REGION Italy, Venezia Giulia IGT
AEMW  75% 8%, 25% TARIES
GRAPE VARIETY 75% Merlot, 25% Pignolo; 36 months in large oak barrels
JBFEEALCOHOL  13% Vol.
BRETZ A XELABKARETERRBAGR, TARMALES, RERFE
VINIFICATION BB #HITERREE,
Fermentation with skin in large Slovenian oak barrels for 15 days.
No added yeasts, spontaneous fermentation only.
BRE  KBAERREHA36 T A, EHilRPRTeT A,
AGING 36 months in large oak barrels, 6 months in bottle
mBEIS  OREMEIEF . BN, AMeF. M. . REEMKITRAES.
TASTING NOTES Plum, Red current, strawberry, pepper, mint, sage, chocolate
BYWER SHEETNGA. BEH. FA. 8% (BR%) =2HE
_ : PAIRING Ideal with beef, pasta, lamb, game (venison)
R°A D31 K60 N AR 12-16C TREE

SERVING NOTES

12-16°C No need for decanter.

Body Light Bold
By FR — -l
Tannin Smooth Tannic
E T b
Sweetness Dry Sweet
BRE 1% =
Acidity  Soft _— Acidic
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Radikon Oslavje 2012/2014

G WO 4E AR H A2 2012/2014 500/1000ml

Natural fermentation, long maceration in oak vats for 2/4 months (based on the vintage), maturation
in 25/35 hl casks for 4 years. No added sulphur. A typical blend of Chardonnay and Sauvignon, it’s
an expression of a unique terroir (mineral) and a unique wine making process (long maceration).
Golden color in the glass, it’s natural, clean, elegant, well balanced and highly expressive. A
beautiful, remarkably complete wine. Blue line is actually the former winery owner’s representative.
B AR R IR W, KA R B 2-4 H, HRAEAE ., T myy . AR 7%
ARG L (0 BXR) . KBRS R S RN ER A, e DEE TR ZE M
#AE, - ARadikonif FE AR 2 —, BA B A MR AR BE
X EAR BB, BAR

REGION Italy, Venezia Giulia IGT

FE@M  60% EBZWN. 40%KER
GRAPE VARIETY 60% Chardonnay, 40% Sauvignon Blanc
JEFEEALCOHOL  13.5% Vol.

RETZ  EEXBIABAEFERLE, BR2-4TH, FAMALES, R

VINIFICATION ERFLRSHITERLEE,
Skin contact for 2 to 4 months. No added yeasts.
BRE  RBAKIEREASE, ERPHAMIE,
AGING 3 years in large barrels, 1 year in bottle
mBEL ERETLESE, AREAMER, FEKRNES, ERMOFRERL

TASTING NOTES

HIRZ., BESEMEN/TH IKE, KEERFAETNSERE.

Golden color, the nose is complex and persistent with hints of fruit,
especially apple and dried fruits. The mouth is full and slightly
tannic with elegance and great minerality. The final aromas can be

perceived as hints of peach and apricot.

BYEE 5B, RE. BRATRREERE.
It goes well with pasta with mushrooms or truffles, pork meat, and
PAIRING mature cheeses.
RN 14-16C EEE
SERVING NOTES 14-16°C No need for decanter.
\E 7 &
Body Light — Bold
EHE TR EHE
Sweetness Dry — Sweet
BE  f p— &
Acidity Soft Acidic
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Radikon Ribolla 2012/2014

B IR 2T 2012/2014 500/1000ml

A white wine that’s vinified like it was a red. A wine to savor, to examine, to please your curious
palate. Macerated for 2-4 months on its skins, and bottled unfined and unfiltered, with no sulfur
dioxide used at any time during the wine-making process. Slightly chilled makes it better. This is a
beautiful, remarkably complete orange wine. One of the flagship labels from Radikon winery.

2L A 78 O TR 7 VAT ) — K I R AT, R . 45X VR T kA T
A RCR2-4 N, AMEAEAT I DT, PR A AR SR A R . I KB KR S L e
FEATRGS Y . AR TR XL (0P BXR) . KB BB S A N R R
fa, W EEETFMEMAENAE, M Radikoniti EREME . —, BAEKAIKRAFGE

X EAR BB, BAR
REGION Italy, Venezia Giulia IGT
gESM  100%NiEH
GRAPE VARIETY  100% Ribolla Gialla
JEFEEALCOHOL  12.5% Vol.
RETZ  EEXBIABAEFERLE, BR2-4TH, FAMALES, R
VINIFICATION ERFLRSHITERLEE,
Skin contact for 2 to 4 months. No added yeasts.
BRE  RBAKIEREASE, ERPHAMIE,
AGING 3 years in large barrels, 1 year in bottle
mBEL EREREEE, ERPESERR. BF. TR BF. BENEE

TASTING NOTES

BNEMK, TEERITHHMAERNKE, B—REMIER, THW
E BEFBEIRN—FE,

Deep orange color. Aromas of nuts, dried apricots, lemon, orange,
fennel & sage. Melon and peach flavors along with dried herbs on

the palate. A chewy wine with good structure and a long finish.

BYEE EESHANE, BE, BRIHNEIIENED.
Needs richly—flavored food. Try it with omelet, mushrooms, pork
PAIRING meat or mature cheeses.
REEIY  14-16C TLEESH
SERVING NOTES 14-16°C No need for decanter.
7 S &
Body Light P Bold
1) 1]
HE TR — FHE
Sweetness Dry Sweet
MR 1% — =
Acidity Soft Acidic
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Radikon Jakot 2012/2014

il B LT 2012/2014 500/1000ml

One of the most interesting orange wines from the Radikon family, a pure expression of the most
typical local grape from Friuli: Tocai. Jakot is a backwards play on Tocai (Tokaj), which is no longer
allowed to be used in Italy because of the Tokaj region in Hungary. Aged for four years. No filtration,
no clarification. Slightly chilled is suggested. One of the flagship labels from Radikon winery with
excellent aging potentials.

RadikonZZ i H e A R — SCAPS . 100% 78 b Ff Tocai Friulano, {ELA Tokaj Ay ) 24 FlVA & 7 X
PR, HAh 7= AN SCVEREN, 9 HE (R Tokajdf 5 (8152, 4 A Jakot. Gl SR HI2-41
H, FRE4FNRE, AT SR, OrE AR KR, IRk X AR
TAEGTGRIAM . (03 T UMD AL, K BB S URE R R A, (0
Radikonifi =M. —, BABKARAERE
R EAR BB, BFR
REGION Italy, Venezia Giulia IGT
FESM  100% FHEBFIEL
GRAPE VARIETY 100% Tocai Fiulano
JBFEEALCOHOL  13.5% Vol.
RETZ  BR2-4TH, TRMAIES, RERAFLARIHTEARE,
VINIFICATION Skin contact for 2 to 4 months. No added yeasts.
PRE  ARBAREHRASE, TEMFRAMIE,
AGING 3 years in large barrels, 1 year in bottle
mBEIL  MHEXFSUORRE. BF. B BKREBSUE. ¥R T BE.
BET, BREEUNEC; ERENMTE. WE; AR ERIEES,

Orange blossom, orange, citrus, orange peel, apricot, apple, peach,
TASTING NOTES honey, raisin, nutty, almond, clove, cinnamon, tropical fruits,

mango and pineapple.

: HA I] IBK U N BMEER A&, BE, BRSANEENEY, MRILFRERNILNE,

PAIRING Omelet, mushrooms, pork meat or mature cheeses, and almost all

Asian cuisines.
RN 14-16°C EEE
SERVING NOTES 14-16°C No need for decanter.

i 2] g
Body Light — Bold
HE T i EHEY
Sweetness Dry Sweet
BE i€ [R— =
Acidity Soft Acidic
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