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Ochoa Uva Doble 2023 
After gentle pressing, the grapes ferment with native vineyard yeasts in stainless steel tanks. The 
wine is then aged on its lees for six months before bottling. 
 

Tasting Notes: Aromas of ripe pear, peach, and apricot are complemented by delicate floral notes. 
The palate is richly textured with concentrated stone fruit flavors, finishing with a bright touch of 
citrus that adds freshness and balance. 
 

Pairs Well With: White fish, seafood pasta, rice dishes, grilled chicken, or other grilled white meats. 
 

Ochoa OXOA Moscatel de Grano Menudo Dry 2024 
Produced from Moscatel de Grano Menudo grown at Finca Altos de Traibuenas, this dry Muscat is 
fermented in French oak and aged on its lees for ten months in concrete eggs. 
 

Tasting Notes: Intensely aromatic with floral and fresh fruit aromas. The palate is silky and vibrant, 
offering balanced acidity, layered fruit, subtle minerality, and a long, elegant finish. This rare Muscat 
variety showcases exceptional finesse and complexity. 
 

Pairs Well With: Roasted fatty fish, sushi, lightly spiced Asian dishes, roast chicken or turkey, quail, 
pork with creamy mushroom or nut sauces, creamy cheeses, and roasted vegetables. 

 
Ochoa Mil Gracias Graciano 2021 
From the exceptional Finca La Pedrera vineyard, this late-harvested Graciano is fermented with 
native yeasts and aged for nine months in French and American oak. Built to age beautifully for 5–10 
years. 
 

Tasting Notes: Bold and expressive with layers of dark fruit, spice, and firm yet polished tannins. 
The finish is long, persistent, and beautifully balanced. A remarkable single-varietal Graciano that 
highlights both the vineyard and Adriana Ochoa's winemaking expertise. 
 

Pairs Well With: Grilled meats, roasted lamb, hearty pasta dishes with creamy sauces, grilled fish, 
and aged cheeses. 

 
Ochoa Labrit Tinto Garnacha 2022 
An organic, single-vineyard Garnacha from Finca La Cañada de Traibuenas. Half of the wine is aged 
in second- and third-use French oak barrels, while the other half matures in concrete tanks before 
six months of bottle aging. 
 

Tasting Notes: Ripe red berry flavors are supported by well-integrated tannins and exceptional 
balance. The wine finishes long and velvety with excellent concentration and freshness. 
 

Pairs Well With: Mediterranean cuisine, roasted vegetables, semi-cured cheeses, oven-roasted 
salmon or other fatty fish, pork tenderloin, rabbit, and grilled meats. 
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