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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.
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MOSCATO DE OCHOA

2025

A sparkling wine low in alcohol and full of
HAPINESS an eye opener with its first sip. A
warm hug, a dream trip or a memory you
wish to come back.

Grape variety:
100% Moscatel de Grano Menudo.

ABV:
55%

Winemaking

It all starts with destemming, which removes the stems, followed by gentle
crushing and light pressing. After this process we obtain a free-run must
which ferments naturally up to 5.5% alcohol. The result is a Moscato that
retains the grape’s natural residual sugar and a delicate bubble thanks to
the carbon dioxide preserved during fermentation. It is, therefore, a
quality sparkling wine with no added sugar or artificial carbonation.

Tasting

A brilliant gold color with fine bubbles produced during fermentation. On
the nose and palate, it expresses all the fruit and aromas characteristic of
Muscat: white roses, citrus, and stone fruits. Undoubtedly, a sparkling wine
with a unique personality that is hard to forget.

Pairing
Enjoy it as a contrast to savory appetizers, fruit-based desserts or as a
surprising complement to mildly spicy Asian cuisine.

Shall I open it or save it?

This is a refreshing wine meant to be enjoyed while young. If you get your
hands on a bottle, open it!

Available in box of 6 bottles of 75cl.
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