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VIOGNIER
FINCA LA MILLA

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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Each path you choose is an opportunity, an
adventure. We often choose the known path.
Sometimes we choose the uncertain, the risk. Uva
doble is our chosen path for planting a different
grape varietal in our region: Viognier. A wine that if
you try it, it can take you to a new destiny.

Finca La Milla
Grape Variety:
100% Viognier

ABV:
12,5%

Winemaking

After being pressed, the grapes ferment with native yeasts from our
vineyard in stainless steel tanks. Following fermentation, this wine is aged
on its lees for six months before being bottled.

Tasting

On the nose and palate, we find pear, stone fruits such as peach and
apricot along with a background of floral aromas. This wine has a beautiful
concentration of fruit with a final citrus touch that adds freshness.

Pairing
White fish, rice and pasta with seafood, or grilled white meats are great

companions for this wine.

Shall I open it or save it?

This wine is incredibly fresh in its youth and ages beautifully. We have
opened bottles after five years and they have developed wonderfully.

Available in box of 6 bottles of 75cl.

841

NAVARRA 4167"0200

47
BODEGAS OCHOA
C/ Miranda de Arga, n.2 35. 31390 Olite (Navarra) Espafia Tel.: +34 948 740 006
info@bodegasochoa.com www.bodegasochoa.com



