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Roda 2002 Vintage Offer

|l cedlars
After a much heralded 2001 vintage, Roda show us what great viticulture at a %)
great winery can do in a rather tougher vintage. Read on for our release offer on
Roda 2002 (formerly known as Roda 2) and Roda 1 2002 — both wonderfully

realised, complete and harmonious wines — and far beyond what one might expect from the
2002 on paper. Notes are on the following page, and also we have pleasure in offering the

2004 Cirsion and also Roda's great Extra Virgin Olive Oil — Dauro (a multi award winning olive

oil) - at the same time.
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As you will already know, 2002 was a cold, wet affair in Europe. Roda are somewhat
protected by their high altitude situation, dry grown on slopes ... but more importantly,
viticulture and attention to detail at Roda are amazing — hence the resultant wines. While
Cirsion is undoubtedly expensive wine, Roda and Roda 1 are, we think, close to bargains
compared to their quality/style peers in Burgundy, Barbaresco and so on. No doubt, they are
at least more than fair value, eand certainly over-deliver for the vintage.

SPECIAL RODA TRIBUTE PACK

We are also offering a special boxed Roda tribute pack to celebrate the progression of Roda
2 and the name change to Roda. The pack contains 1 Bottle each of 1999 Roda 2, 2000
Roda 2, 2001 Roda 2, PLUS 1 bottle of 2002 Roda.

Wine (all due mid-late August) Normal Price Sp_emal # Bottles
Price requested

Roda 2002 $74 $60

Roda 1 2002 $116 $95

Cirsion 2004 $440 $380

Cirsion 2000 (re-release)

Selected Wine of the year by Sibaritas (Pefiin $440 $380

Magazine), June/July 2003.

Roda Tribute Pack n/a $260 / pack packs

Dauro Extra Virgin Olive Oil 500ml $29 $25

Payment is due in full now, to receive the special pricing - before the wines arrive.

Name Contact Phone Number
Address
Credit Card Expiry Date

wine@rathdownecellars.com.au
348 Rathdowne Street, Carlton North 3054

telephone: 03 9349 3366 facsimile: 03 9348 1036
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TASTING NOTES
Notes from importer Scott Wasley.
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Roda 2002

Formerly called Roda 2, now just Roda, this is tempranillo with a little garnacha, graciano and
mazuelo; this blend is intended to produce a somewhat more forward wine, ideal for current
restaurant consumption, with cellar potential of 5-10 years. 2002 is a 'maritime' vintage, but
entirely free of any green, thin, unripe character due to the cold wet vintage — thanks to
altitude and high care viticulture. This Roda is mid-weight, with slinky fruit and fruit tannins,
elegant with a neat, nutty, creamed chocolate and spice finish. There's plenty of trademark
licorice in an even tempered long palate, as usual featuring great fruit tannins.

Roda 1 2002

Very juicy, with a palate of mixed red/blue/black fruits. Silky with great definition — clean, ripe
natural fruit tannin and acid in perfect harmony with clean cak. Smells a riot of standout
tempranillo action: peony/violet, cold tea, cola, plumskin, and gamey hide. Less glycerol than
recent vintages, as one would expect, but very good balance, with a slug of white peppet,
mineral and anise in a long, spicy finish.

The wine shows lovely balance, well set for drinking in the now - 6 years span. Roda's
trademark tannins are supple with fruit tannin playing as large a part in the wine as the refined
wood. Quite simply a ripper drink that delivers now what many would hope for in a well aged
very expensive Burgundy stunning.

Roda 'Cirsion' 2004

Roda's vineyard project. Miniscule volumes and first produced in 97. 99, 00, 01, 03 vintages
have all won best wine of the year awards in the Spanish wine press. Cirsion (the name of the
thistle which is Roda's logo) is a project which starts and finishes in the vineyard. It is based
on a theory of tannin development in perfect old vine Tempranillo under exceptional
conditions: Roda are able to identify very small parcels of fruit which naturally exhibit 'long-
chain' (ie 'winelike') tannins in berry, rather than the more usual model of softening short,
brittle tannins with barrel and bottle maturation. This does not connote a soft/fruity/round
wine, however. Cirsion is a very serious, concentrated, complex, powerful beast — but this
power, extract and expression is amazingly harnessed by the full, unbelievably supple tannin
structure. A 'grand cru' anywhere in the world.
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Dear friend,
As you already know Roda Il will not longer comd,dbe era RODA has began.
We all are convinced that the decision we haventakeight.

The elegant, fruity, delicious and fresh style lmEtwine will go on getting more fans
and giving pleasure to its consumers.

Its wide food marriage range makes RODA be a verydgweapon for the HoReCa
sector because RODA goes very well since the ssaxtehe last dish of a dinner.

Without any doubt this is one of the reasons fandp¢he recommended wine in some
of the most prestige restaurants.

I’'m convinced that our future together will be m@m@ductive with Roda as a brand.

This year we have the very good luck of have bé@sen “WINERY OF THE YEAR”
and this may help our clients to be more receptigessible to our concerns.

Beside all this, there’s a nice surprise facingti@&xistmas:
We know the nostalgic character of wine lovers,eeslly when a brand disappears.
Since some years ago, we are preparing a smalitérito Roda Il, a wine that have

stayed with us during some years.

We kept 17.000 bottles of each one of the lasethietages to be able to launch to the
market a case with 4 bottles; RODA 11 99, RODA 0, RODA Il 01 and RODA 02.





This mini-vertical tasting has the enological ierto offer the different climatic
vintages that we have in the D.O. Ca. Rioja.

99 was an Atlantic year of a very short cycle, year of the great frost, with very low
productions that increased the prices of Rioja ggaphe wines produced that vintage
are fresh and very elegant.

00 was a very dry year during summer time with gy \®ear Mediterranean influence
that gave wines with very mature fruit and a deépenality.

01 was the great Rioja vintage, maybe the bessme 1964. The balance of this wine
makes it possibly, be the best RODA Il we have poed and one of the great wines
been produced in Rioja.

02 marks the incredible freshness of the reddrdiaving the character of an Atlantic
wine with a very high level, an excellent Roda preation.

The four wines offer an spectacular range of tiraatic variability in Rioja area and of
our interpretations of each meteorological vintage wine.

We will present them in a black case and we willlesed a catalogue with photos and
a description of the different vintages, of the @gnand of the winery.

This case, will be the god-bye to Roda Il and thelcame to RODA, creating a
historical document of BODEGAS RODA, with wines tthaill go on living and
developing with the years. A dynamic way to bottle time of four different vintages
in which apart of the climatic differences we ha, also lived the magical moment of
the millennium change.

I’'m sure you will like this idea and that it wilkban attractive present for our clients and
for wine lovers” collectors.

We want with this initiative to give Roda Il theleeance we always thought this wine
should have and that some times has been eclipsin brillance of Roda I.

Sincerely,

Agustin Santolaya
General Manager
BODEGAS RODA, S.A.





RODA Il COLLECTION CASE






