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Details of proDuction

Droderigo de Triana was a local man who sailed with Columbus to the new 
world. He was in the crow’s nest of the ship when the coast of what we now call 
the Americas, came into view. Pedro Ximénez Viejo ‘Triana’ is produced with 
grapes that are initially allowed to dry in the sun on straw mats, concentrating the 
sweetness of the grape juice. They are then pressed and vinified, before long ageing 
in soleras of American oak. The resultant wine is has a intense dark treacle colour 
and a rich and luscious texture. 

tasting notes

Deep caramel in colour. Bursting with treacle, toffee, raisins and prunes. The palate 
is opulently sweet, a velvety texture with flavours of figs and caramel. The ultimate 
sticky wine. 

How to serve

Serve slightly chilled. Pedro Ximenez of this quality can either be served on its own 
as a luxurious after-dinner drink, or as a dessert wine. Try with chocolate puddings, 
or even poured over rum and raisin ice cream!

vintage  
NV

style 
Jerez Wine

BlenD of grapes
100% Pedro Ximénez

winemaker
Antonio Sanchez

alcoHol
15%

resiDual sugar
360g/l

Pedro Ximénez 
Triana

“The value for money of This uncTuous crude oil black, viscous, 
honeyed, figgy, Treacly, prune-like and raisiny sweeT sherry – liquid 
chrisTmas pudding iTself – ThaT was aged in conTacT wiTh air and 
produced wiTh sun-dried, Thin-skinned pX grapes, concenTraTing The 
sweeTness of The musT, verges on absurdiTy. bowls you over wiTh boTh 
iTs sTrengTh of flavour and undeniable qualiTy.”

James Viner, Times of Tunbridge Wells
December 2021


