
Huguet de Can Feixes
CAN FEIXES BLANC SELECCIÓ - 2023
REGION: SPAIN - CATALUÑA 

THE WINE
Vineyard Profile
Can Feixes Estate, proprietary vineyards located in the foothills of the Upper
Penedès region, the Alt Penedès, D.O. Penedès.

• Altitude: 1400+ feet – highest vineyard in region
• Soil: Limestone and gravel
• Vine Age: 60+ years
• Vine Training System: Goblet

Harvest Notes

• 2023 an exceptionally dry year, with lowest overall yield in winery
history
• Older vines coped well with drought and produced small, high quality

fruit
• Hand harvested with selection in vineyard and cellar
• First press juice from gentle pneumatic pressing
• Cold settling
• Fermented in temperature controlled stainless steel tanks
• Aged on lees in tank until February 2024 bottling

Winemaker's Notes
A pure and true expression of youthful Paradella, blended with other
indigenous varieties to highlight the floral and fruity characteristics of Huguet’s
estate. Round, fresh and mineral. Stony notes add complexity to this lively
white with a satisfying and crisp finish.

Technical Information

• 38% Parellada, 30% Macabeo, 19% Xarel·lo, 8% Chardonnay, 5%
Malvasia de Sitges
• Alcohol: 12%
• Total Acidity: 5.5 g/l
• Residual Sugar: 1.8 g/l
• Total SO2: 80 mg/l
• Certified Organic by USA & CCPAE – Consell Català de la Producció

Agrària Ecològica, Spain

HUGUET DE CAN
FEIXES
 The historic Can Feixes Estate is
situated on gravely slopes nestled over
1400 feet above sea level in an
incomparable setting on the slopes of
the famous Montserrat pinnacle, which
forms Penedès northern boundary in the
Upper Penedès wine region of
Barcelona. The estate is comprised of
197 acres under vine (80 ha) made up
on 80 parcels.  Can Feixes forms an
ecological environment where different
crops and varied vegetation interact in
perfect symbiosis between the cultivated
and wildlands, reflecting the best
expression of biodiversity in agriculture.
For the Huguet family, respect and
protection of the environment are
considered integral elements of quality
wines.
These are the farthest Penedès
vineyards from the Mediterranean with,
at times, extreme continental
temperature variation. The drier climate
is conducive to grape health. The
altitude and mountain terrain constitute
the tiny viticultural home of the
Parellada variety, locally known as
Montonec (“grape of the mountain”).
The soil is chalk, clay and quite rocky
with a capacity to retain water. The
combination of climate and soil result in
lower yields and grapes of exceptional
quality. As a recognized Corpinnat
estate, Can Feixes carefully harvests
only the finest grapes, reserving its best
wines for the family label.  The wines
are Certified Organic by USA & CCPAE
– Consell Català de la Producció
Agrària Ecològica, Spain.
The goal is to reflect the most authentic
expression of the landscape, creating
emotions through the  extraordinary
organic wines the familyis able to
produce. The secrets of this exceptional
terroir are what make Can Feixes and
its wines special.



REVIEWS
Can Feixes Blanc Selecció – 2023

90 Points -  Wine Enthusiast, April, 2025
Fresh and mineral, yet succulent and nuanced, this white blend offers an
intriguing almost-bitter pleasure touched by something like celery salt and a
satisfying mineral finish.

GENERAL INFO

COUNTRY SPAIN

REGION Catalonia/Cataluna

APPELLATION D.O. Penedes/Corpinnat

PROPRIETORS Founded by Don Jaime Feixes,
acquired by the Huguet family in
1945

FOUNDED 1768 with continuous production
since 1690

WINEMAKER Josep Maria Huguet

ANNUAL PRODUCTION 6,000 9L cases

FARMING (SUSTAINABLE,
ORGANIC, BIODYNAMIC)

100% certified Organic by USA &
CCPAE (Consell Català de la
Producció Agrària Ecològica-Spain)
and sustainable agriculture, 100%
estate grown. One of 9 members of
Corpinnat “born in the heart of the
Penedes.”


