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A golden, straw yellow colour, the wine is 
very pale and bright, displaying a pungent 
aroma with notes that call to mind apple, 
nuts, yeast and bread – a reminder of its 
biological ageing. Light, fresh, dry and 
elegant on the palate, the wine is persistent, 
with a long önish.

Ideal Ideal for drinking with cured meats, pickles 
and nuts, it is also a perfect match for ösh of 
all kinds, seafood and oriental dishes.

Style
Fino
Denomination of Origin:
DO Jerez-Xèrés-Sherry
Grape Variety
100% Palomino Fino
AAgeing:
Biological ageing in American 
oak barrels for a minimum of 
two years

Alcohol: 15% vol
PH: 3, 30
Volatile acidity  0,4 g/l (volatile acid)
Total acitidy: 4 g/l (tartaric acid)
Residual sugar: less than 5 g/l

Contains sulphites


