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The Recanati Winery story began when
Lenny Recanati joined his strong bond with the land of
Israel to his deep passion for fine wine.
Recanati Winery’s aim is to create elegant Israeli wine
that reflects the country’s perfect grape growing conditions.
With our dedicated workers, skilled vintners and careful
sourcing of selected fruit, our wines are produced with
a loving care that continually strives to make an already
wonderful wine even better.

Yasmin Label
Simplisity at it’s Best
Consisting of thoughtfully chosen blends, these
wines are young, light and fruity, revealing flavors
that reflect the warmth of the Israeli sun.

Yasmin White

Yasmin White’s distinct blend of Sauvignon Blanc and
Emerald Riesling grapes are harvested in the winery’s
Binyamina and Jezreel Valley vineyards.
This is a particularly refreshing gently spicy wine with
aniseed, pear and tropical fruit aromas. Excellent as an
aperitif or paired with salads, fish, poultry or Italian dishes.

Yasmin Red

A blend of Cabernet Sauvignon, Merlot and Shiraz grapes
from the winery’s vineyards in the Galilee and the Ella
Valley. With a luscious fruity flavor, floral aroma and
oak scents. The well-balanced acidity of this elegant wine
means it can be enjoyed while still young.
Yasmin Red is wonderful with barbeque’d or grilled foods,
all types of cheeses or salads and is especially well suited
to Mediterranean cuisine.

Recanati Label
AnEveryday Pleasure
The Recanati Label is comprised of classic
varietal wines. Selected growing regions in the
Upper Galilee and the Jerusalem Hills provide
us with a local Mediterranean interpretation of
these noble varieties.
The Recanati Label focuses on fruity, accessible,
everyday wines that are a pleasure to the palate
and excellent value for the money.

Chardonnay
A full-bodied elegant wine with the delicate aromas of
tropical fruit and citrus, overlaid with traces of vanilla,
cinnamon and oak.
Harvested 800 meters above sea level, the Chardonnay
grapes comes from vineyards in the Upper Galilee.
Part of the wine is fermented and aged “sur lie” for eight
months while the other part has no contact with oak. These
two distinct processes give the wine a greater complexity.
As an aperitif or paired with poultry, rich salads, creambased pastas or creamy cheeses such as Brie and Camembert,
this wine is ideally served well-chilled (12°-14°C).

Sauvignon Blanc
A classic Sauvignon Blanc with typical passion fruit, white
grapefruit, lemon zest and freshly cut grass aromas.
The free-run juice undergoes immediate slow coldfermentation and, to preserve the grape’s unique natural
flavor, does not come into contact with oak barrels.
Best served well-chilled, this wine is wonderful paired
with rich fish dishes, Wiener Schnitzel or Asian delicacies.

Rosé

A lively crisp-fruity wine made from Barbera and Merlot
grapes grown in the Manara’s vineyard in the Upper Galilee.
The wine exudes abundant fresh strawberry, citrus and white
peach aromas. The grapes, harvested with relatively low
sugar levels, produce a classic fresh, crisp and fruity Rosé
with a delicate balance between acidity and alcohol.
This wine, at its exuberant best when well-chilled, can be
enjoyed as an aperitif or paired with Asian or rich fish dishes.

Shiraz

This intense and complex wine is redolent with the
aromas of black plum and raspberry, violets, chocolate
and nutmeg.
This typically Mediterranean Shiraz wine has a balanced
acidity, pleasant tannins and a lingering finish.
Aging in French and American oak provide the wine with
additional complexity and it will continue to mature and
improve in the bottle for several years.
Enjoy this wine on its own or appreciate its complexity
paired with lamb, Italian cuisine and aged cheeses.

Merlot
A smooth, full bodied wine with characteristic cassis
and red fruit flavors, and the aromas of vanilla, red
plum, mint and cloves. Aging in French and American
oak barrels provide the wine with additional complexity
and it will continue to develop and improve in the bottle
for several years.
Enjoy Recanati Merlot on its own or alongside savory
meat dishes and hard cheeses.

Cabernet Sauvignon
A rich, full-bodied wine with the aroma of blackberries
and hints of black pepper, oak, vanilla and nutmeg.
Aging in French and American oak barrels imbues this
wine with additional complexity and it will continue to
develop and improve in the bottle for several years.
This versatile wine may be drunk on its own or enjoyed
with beef and lamb, Italian dishes and aged cheeses.

Reserve Label
Unique Quality
To create these wines our winemakers choose
grapes from the best Israeli vineyards and terroirs.
Fermented and aged separately in top quality
barrels, Reserve Label wines undergo additional
aging in our cellars before being released.
The result is a unique wine that will continue to
age well for many years to come.

Chardonnay
Grown at 800 meters above sea level, the grapes for this
wine are harvested in the early morning from the high, cool
Manara vineyard in the Upper Galilee and aged “sur lie” to
produce a buttery wine with a rich, complex texture.
This vineyard is known for its well-nurtured vines and for
its quality wines characterized by the aromas and flavors of
white flowers, citrus and exotic fruits.
Ideally served chilled, either as an aperitif or with dishes
such as gnocchi and cream-based pastas, this multifaceted
wine can also be enjoyed with seafood and smoked salmon.

Sauvignon Blanc

A classic Sauvignon Blanc with the tropical aromas
of lychee and passion fruit, lemon and red grapefruit
combined with a hint of toasted oak aroma characteristic
to Fumé Blanc wines.
Small crops of rich and intensely aromatic grapes are
harvested from a small, mature vineyard in the rich
volcanic soil of Kerem Ben Zimra in the Upper Galilee.
One part of the wine is aged in oak barrels while the
other is aged in stainless steel vats. The result is a rich
and highly complex wine.
Best served well-chilled, a splendid match to Italian
cuisine, rich fish dishes, Asian food or mature cheeses.

Merlot

An exciting wine with aromas of cassis and blueberry jam,
ground black pepper, vanilla and roasted coffee beans,
it’s well-balanced acidity leads to a smooth, lingering
finish. Pleasant tannins and a full body contribute to the
pleasurable experience of drinking this wine.
The grapes come from the winery’s top vineyards in the
Upper Galilee and the Jerusalem Hills, and are aged in
French oak barrels for approximately 18 months.
Before bottling they undergo a rough filtration.
Both intense and elegant, this wine is especially suited to
being served with choice cuts of beef, casseroles, Italian
dishes and aged cheeses.

Cabernet Sauvignon
An intense and generous wine with the luscious lingering
flavours of forest berries, black plum and vanilla with the
aromas of Mediterranean herbs, as thyme and rosemary.
The grapes were harvested from the lime and terra rossa
soil of our choicest Upper Galilee vineyards. The wine,
aged for 18 months in French oak barrels, is bottled after
undergoing rough filtration.
This rich, full-bodied wine with its soft, smooth tannins,
balanced acidity and long finish is especially suited to
being served with entrecôte, roast beef, mushroom risotto
and rich gravy dishes.

Petite Syrah - Zinfandel

A blend of approximately 80% Petite Syrah and 20% Zinfandel grapes,
this succulent and intensely flavorsome wine is deep purple in color
with the aromas of forest berries, chocolate and walnuts.
The Petite Syrah grapes come from a mature vineyard in the Lower
Galilee while the Zinfandel grapes are grown in the Upper Galilee.
The result is a harmonious and uniquely Israeli blend, a combination
of the best of both regions – one hot and one much cooler, and of two
varietals, each with distinctly different characteristics. Fermented
separately, the two varieties are then combined together and aged in
American oak barrels for eight months. Ideally suited to drinking with
casseroles and tagine style dishes, it pairs well with meat in rich sauces,
pungent cheeses and even with bitter chocolate.

Cabernet Franc

A generous, aromatic wine with shades of rosemary, sage
and eucalyptus in its bouquet. It has ripe red fruit and
blackberry flavors, soft tannins and well-balanced acidity.
The cool northern climate of the Upper Galilee, where
the grapes are grown, allows the creation of this elegant
and particularly refined wine.
Aged in French oak barrels for approximately 14 months,
this wine is imbued with tobacco and chocolate aromas.
Excellent with meat dishes such as pepper steak and roast
beef or with rich duck dishes that are complemented by
this fragrant wine.

Syrah

A classic, rich and complex wine with the range of elegant
flavors and aromas characteristic to this noble variety red fruits, blackberries and Mediterranean herbs.
Grapes from our choicest vineyards provide the wine with
it’s deep black-purple color and well-balanced acidity, while
aging for 16 months in French oak barrels contributes to
the wine’s toasty vanilla and coffee aroma.
Particularly suited to intensely flavored meat dishes such
as lamb or mutton. Other meats such as entrecôte or roast
beef as well as meat ragouts, will go well with the wine’s
rich flavor and elegant finish.

Special Reserve
Unforgettable Moments
Recanati Winery’s premium wine label,
Special Reserve, is the winery’s flagship wine
and is the best wine produced from each vintage.
Our winemakers choose the finest grapes from the
best plots and varieties at their disposal.
The grape varieties and even the vineyard plots
selected for these fine wines may change from
year-to-year depending on their quality.
This label gives our winemakers the liberty to
exercise their creative skills and produce the finest
wine possible. Thise wine is not produced every
year but only in unique quality years.
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