
 

w w w . w b i m p o r t s . c o m  

Oc hoa Ca lend as  
B l a n c o  2 0 2 1   

Winery: Bodegas Ochoa 
Winemaker: Adriana Ochoa 
Grapes: 70% Chardonnay, 30% Viura  
Appellation: DO Navarra, Spain 
Vineyard: Finca la Milla, south facing 
Soil: Poor, stony soil with good 
drainage 
Winemaking: Organic Practices with 
native yeasts  
Harvest: September 
Alc: 13%      RS: 1.3 g/l      PH: 3.29 

Pineapple and peach aromas with fresh, 
fruit flavors and bright acidity. A quality 
wine for everyday that pairs well with 

salads, pastas and grilled fish or chicken 
dishes. 
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