
Inurrieta Orchídea
White 2025

…a noble halo of aromatic complexity. 
A fairy-tale wines...

Grape variety: Sauvignon Blanc.

Vinification: Fermentation under controlled
temperature between 14 and 16ºC and lees aging for
3-4 months.

Tasting notes: Highly attractive thanks to its
unique blend of aromas combining tropical fruit with
citrus and vegetal notes. A Sauvignon Blanc that
shows daring.

Outstanding, bright, crystalline yellow-green.
Delicious varietal aromas, in a frank, very complex
nose –pineapples, passion fruit, grapefruit and
boxwood- reinforced by a tremendously creamy
mouth. Tank ageing over fine lees heightens the
sensations of creaminess and smoothness in the
mouth.

Awards:

-91 Puntos Wine Enthusiast
-93 Puntos Guia Gourmet 2025
-Oro - Gilbert&Gaillard 2024
-Oro – Conc. Mundial de Bruselas 2024
-Oro – Conc. Vino Varieta Verema 2024
-Oro – CWSA Best Value 2024
-Oro – Berliner Wein Trophy 2024
-93 Puntos Guia ADN Verema 2024
-Oro- AWC Vienna 2023
-Oro - Berliner Wein Trophy 2023
-Oro - Gilbert&Gaillard 2023

Alcoholic Percentage: 12,5% 
Serving temperature: 8-10ºC

www.bodegainurrieta.com


