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GARNACHA BLANCA
FINCA SANTA BRIGIDA

HERE SERIES

The "HERE" series connects us to our place in the world:
the vineyard. Each wine in this collection comes from a specific plot and a single variety.
These wines represent values that reflect the deep bond between wine, land, and family.
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This white wine is born to fill a space in our family
story, which was waiting to be named. Like the
ball that goes back and forth, to the fronton, a
Basque hand ball court. This centenarian vineyard
comes back again to Ochoa, to its origin, to our
hands. For us, this white embodies a pure
RECONNECTION with the past, filling the glass
with serenity and gratitude.

Finca Santa Brigida
Grape Variety:
100% Garnacha Blanca

ABV:
12,5%

Winemaking

After 24 hours of skin contact maceration, the wine ferments in stainless
steel tanks at temperatures between 18 and 202C using indigenous yeasts.
Over 12 months, half of the wine ages in large wooden foudres, while the
other half evolves in concrete tanks.

Tasting

Aromas of ripe white fruit, especially pear, citrus and Mediterranean
herbs, with subtle floral and mineral notes. On the palate it is fresh and
well-structured, with good roundness, balance and a slightly salty finish.

Pairing
Ideal with fish and seafood, white meats and vegetable-based dishes, as

well as soft and semi-cured cheeses. Its freshness and acidity also make it
a great match for spicy food.

Shall I open it or save it?

Enjoyable and fresh in its youth, this wine is also designed to evolve over
time. Cellaring a bottle for 3 to 5 years will reveal surprising new aromas
and flavours.

Available in box of 6 bottles of 75cl.
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