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INOS DE BELLITE

Location

Soil 

Variety  

Planting  

Viticulture 

Harvest 

Vinification 

Ageing

Ageing time

Amount of bottles

Filtring/clarifying 

Specifications

Alc. 13.17 %           pH. 3.27           

Tasting notes

Olite, Navarra  

Calcareous, red sand, clay 

Garnacha Tinto 

1941-2005

Biodynamic practices 

Manual , 9-12 Sept

58% whole cluster

Neutral french oak barrels

10 months  

1144 bottles 

No

It is characterized by a vibrant freshness and

deeper herbal expression. Raspberries, red

cherries, and wild strawberries lead the palate,

intertwined with layers of Mediterranean

herbs like thyme and oregano. The wine’s

structure is both energetic and harmonious,

with a long, refined finish that highlights its

purity, balance, and sense of place.


