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Details of proDuction

The ‘Faraon’ is the head of an Andalusian gypsy family. Oloroso Seco Faraon is 
aged oxidatively for several years in butts of American oak. The grapes are sourced 
exclusively from our own vineyards in Balbaina and Miraflores. Matured in casks 
of American oak in a “solera” or “fractional blending” system, in the coastal town 
of Sanlúcar de Barrameda, maturation is an oxidative process; no flor grows since 
the wine is fortified after vinification. Then follows an average of seven years of 
ageing in cask, to give a dry and wonderfully complex wine.

tasting notes

Intensely rich pervading walnut aromas.  The palate is dry, intense, rich and deep 
with a long and powerful flavour.

How to serve

A pungent aperitif, but also great with many foods: Tapas, soup, dry cheeses and 
even beef.

vintage  
NV

style 
Jerez Wine

BlenD of grapes
100% Palomino Fino

winemaker
Antonio Sanchez

alcoHol
18%

resiDual sugar
2.0g/l

“AmAzing juxtAposition of AromAs here. sweet/sour orAnge And Apricot 
combined with A more burnished umAmi quAlity. power And richness on 
the pAlAte And thAt non-sweet honeyed quAlity with A tAngy finish.” 
16.5/20

Julia Harding, jancisrobinson.com
20th September 2016

OlOrOsO secO 
Faraón


