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Details of proDuction

Amontillado Seco Napoleón is originally aged to become a Manzanilla using 
the traditional solera system in casks of American oak. However, certain casks 
show a deeper, nuttier character, and are transferred to a separate solera to age 
oxidatively, as part of the Amontillado blend. The name originates from the days 
of the Peninsula War, when the Hidalgo’s sold wine both to the French and the 
British! See also Jerez Cortado ‘Welllington’.

tasting notes

Hues of mahogany and rich hazelnut aromas. Full and long on the palate with subtle 
nuttiness and a dry and refined finish.

How to serve

Excellent with nuts in particular and suits all pre-dinner nibbles better than any 
other. Lovely with grouse patê and hard cheeses. Do not over-chill in order to 
appreciate the more delicate flavours of this wine.

vintage
NV  

style 
Jerez Wine

BlenD of grapes
100% Palomino Fino

winemaker
Antonio Sanchez

alcoHol
17%

resiDual sugar
2.0g/l

AmontillAdo Seco 
nApoleón


