N° 2.328 / 5.000

NoILIa3
aaunn

MARTIN FREIXA
Denominacién de Origen Calificada

Produced in the village of EXCEPTIONAL CONDITIONS VINIFICATION

Aras in our selected high

arcel of low bush vines of
P HIGH ALTITUDE EXTENDED AND

690 metres. This plot where we LONG MACERATION
make this wine comes down as one for over 40 days.
of the highest in Rioja.

Rioja Alavesa.
With the cooperation of
our friend Pedro Luis from

Bodega Cadarso we have
AGED IN 225 LITER

OCEANIC CLIMATE american oak barrels.
with vines in bush oriented to the

intended to create some-
thing special following up

the style of our presti- sun and planted in slopes
gious wine Martin Freixa. P pes: NATURAL CLARIFICATION
AND STABILIZATION

just through the oak ageing.

DRY FARMING
no irrigation needed.

WITH A LIMITED EDITION OF 5.000 BOTTLES,

EACH BOTTLE IS NUMERATED. EACH PALLET HAS 624 BOTTLES
104 CASES OF 6.




