OCHOA

NOW SERIES

The "Now" series is an invitation to enjoy the moment.
Each wine in this collection captures a value that is fundamental to the Ochoa family. resilience,
tradition, honesty, the celebration of friendship, or the quest of joy.

Winemaking
'ﬁ Crafted using the traditional “bleeding” method leading to a deep
raspberry tone. During the bleeding, the must remains in contact with the
skins for 4 to 6 hours, being after transferred to a tank where fermentation
O C H o A is carried at 180oC in order preserve the freshest and most delicate aromas.

‘,ﬁ Tasting

Beautiful bright pink color with light lilac tones, reminiscent of its youth.
On the nose, it shows aromas of red fresh fruits such as red currant and
strawberry. On the palate it is long and complex, showing personality and

RO SADO DE LAGRIMA with some balsamic notes.

2024 Pairing
| am fresh like the summer breeze. | go very well with casual finger food,
True evolution is based on a deep I'CSpCCt for rice dishes, pasta, white meats and garden vegetables.

the TRADITION that precedes us. Our Shall I open it or save it?
Rosado de Lagﬂma has alWﬂYS kIlOWI’I hOW This wine reaches your hands at its prime, but we invite you to save a
to represent balance between the new and bottle and put it to the test in 1-2 years to come. You will find out that rosé
. wines can also be lovely with a certain age.
the usual. It reminds us who we are and

encourages us to imagine the future.

Grape variety:
40% Garnacha. Merlot 40% Available in box of 6 bottles of 75cl.
y Cabernet Sauvignon 20%

ABV: o _
13% R A NAVARRA  814141671010123
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