
A R O M A S
Fil led with crisp aromas of nashi pear and granny smith apple.

T A S T E
Crisp and delicate,  with f lavours of juicy green pear and apple, 
fol lowed by tannins that create a mouth-watering acidity with a 
lovely mineral f inish.

E N J O Y
With a f resh prawn l inguine pasta tossed with passata and basil .

W I N E M A K I N G
Harvested in the cool of the night to maintain f reshness.  Upon 
receival ,  the f ruit  is  immediately pressed gently and also l ightly 
f ined. The clarif ied juice is fermented with aromatic yeast 
cultures which helps to produce optimal f ruit  f lavours.  Once 
fermented, majority of the blend is centrifuged clean to retain 
f ruit  aromatics,  while a few smaller parcels are left  on lees for a 
further 3-4 weeks,  with weekly stirring to build mouthfeel and 
complexity. 

I D E A L  D R I N K I N G
Best enjoyed f resh or wil l  age for up to 2 years.

W I N E  A N A L Y S I S
Vintage 2025
Alc/Vol :  12%
pH: 3.3
T/A:  6 .57 g/L
Vegan Friendly

B É L E N A  =  a  t r u e  p a r t n e r s h i p  o f  B I L L  &  L E N A 

Crafted by the Calabria Family,  BÉLENA pays homage to the second generation,  Bil l  and Lena 

Calabria.  With a determined spirit ,  grace and tenacity they worked hard through the tough 

times to provide a better future for the next generation – a true partnership.
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