
 
 

Winemaker’s Notes 
 
 

2000 RADENTI 
 

100% Tasmanian Wine 
 
 

Winemaker’s Comments 
 

 
Tasmania’s reputation grows for producing the nations best 
Sparkling wines thanks to the pristine and true cool climate in 
which the grapes grow.  
 
The 2000 Radenti Sparkling is produced following the 
Champagne method to the letter. Blended from 60% Chardonnay 
and 40% Pinot Noir this wine has matured for more than 8 years 
on yeast lees prior to disgorging. 
 
Surging fine bubbles spill a glorious aroma of citrus fruits and 
beautiful complex bakery scents. The fine elegant palate 
unleashes lively stone and citrus fruit flavours that flow and 
merge with creamy soft yeasty complexity and textures. The 
benefit of more than 8 years on lees is evident in the amazingly 
harmonious and deliciously long, moreish aftertaste. The palate is 
left refreshed and searching for another sip. 
 
The lightness, crispness, complexity, creamy texture and great 
persistence provides thorough enjoyment as an aperitif or with 
light flavoured foods, ie. canapés, oysters, salmon, prawns and 
caviar. 
 
 
Winemaker: Claudio Radenti 

 

 


