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Oc hoa Ca lend as  
T e m p r a n i l l o  2 0 2 1   

Winery: Bodegas Ochoa 
Winemaker: Adriana Ochoa 
Grapes: 100% Organic Tempranillo  
Appellation: DO Navarra, Spain 
Vineyard: Finca Santa Cruz 
Vines: 25 years old 
Soil: Poor, stony soil with good 
drainage 
Winemaking: Fermented for 10 days 
at low temperature with native yeast 
Harvest: September 
Alc: 13%      RS: 2.7 g/l      PH: 3.61 

Enticing aromas of red berries enveloped in 
vanilla. Round, ripe fruit with velvety 

smooth tannins, good acidity and a long 
finish. Pair with tapas, meats and cheeses. 
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