
 

Martin Codax, The Winery: 

FOUNDED: Co-op of 50 growers formed in 1985. 

TODAY: 

- 800 families supply the Company. 

- Most awarded white wine in Spain Export to more 
than 50 countries. 

PHILOSOPHY: 

It is a modern winery that maintains itself through con-
tinuous investment in research, innovation, and talent-
ed individuals. 

Rías Baixas, The Region: 

- One of Spain’s newest D.O.’s founded in 1988 

- Translated it means “lower fiords” 

- Seaside D.O. with moderate climates and well       
drained soils 

- Not uncommon to see trellising made from granite To 

    withstand the rocky soils and maritime climate 

- Lush and green area, unlike the common idea of 
Spain 

- Endless rivers and bays comprise the area 

- Known for producing Spain’s best Albariño 

- Ideal climate and growing conditions for this noble 
white 

   www.mcowines.com 

  Phone: 905-562-1392 

  Email: mco@mcowines.com 

2024 Marieta Albariño, 

Semi-Dry 

2024 Marieta Albariño, 

Semi-Dry 

Retail Price:  $21.95 
(Price subject to change without notice) 

Product #  22498 
Release Date: Feb 21, 2026 

 



Variety:   100% Albarino 

Vintage:  2023 

Region:  Rias Baixas, Spain 

Winemakers: Luciano Amoedo and Katia Alvarez 

Ageing:  Alcoholic fermentation at 16- 18ºC in 

stainless steel tanks It is interrupted before its com-

pletion by the use of cold, so that Marieta contains 

14gr./L. of residual sugar.  

Alcohol:  11.5% 

Appearance:  Yellow colour with lemon reflections  

Nose:  High intensity, notes of white-fleshed pear, 

apple, peach & melon. It presents a background of 

orange citrus.  

Palate:  Light bubble tip, intense and sweet tooth 

passage. It presents a very fruity & citrusy retro na-

sal.  

Food pairing: Seafood, fish, fresh cheese. Serve at 

10 degrees C 
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ACCOLADES: 

Wine Align: David Lawrason  88 Points 

“Here is lively, spry and almost zesty albarino 
that naturally evokes the seaside of Galicia. The 
nose is crammed with stone fruit (peach, yellow 
plum), plus lemon-lime and wet stone. It is light 
bodied at 11.5% alcohol, with some sense of 
spritz and a light blanket of sweetness to ease it 
along. But the balance is very good. So is the 
length. A lighter, chillable style.” Tasted February 
2026 

Wine Align: Sara d’Amato 87 Points 

“A more rounded albarino, still with underlying 
acidity but curbed by the sweetness of fruit and 
viscosity. It only clocks in at 11.5% alcohol, but 
the notable residual sugar gives the palate 
weight. I like the notes of pureed pear and white 
peach, and there is some refreshment to be had 
due to its lingering flavours of grapefruit and 
lime. Modern and approachable but lacking bal-
ance.” Tasted February 2026. 

 

https://www.winealign.com/profile/466-David-Lawrason

