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Details of proDuction

A wine from the Pedro Ximenex grapes which are first left in the sun to become 
raisins before pressing. Aged for more than 30 years in the solera system in butts 
of American oak, using the oxidative ageing process, gives the wine its complexity 
and the concentration of aromas and full rich nutty flavours. Before bottling, the 
wine is stabilised using a cold treatment process and filtered.

tasting notes

Very dark with iodine intensity, leaving a very dense tear on the glass and an almost 
amber hue. Very intense and complex, typical notes of nuts, toffee and noble oak. 
Dense, creamy and powerful, opulently sweet and intense to the palate.

How to serve

Serve at room temperature or lightly chilled. Goes well with chocolate or 
caramel desserts.

vintage  
NV

style 
Jerez Wine

BlenD of grapes
100% PedroXiménez

winemaker
Antonio Sanchez

alcoHol
15%

resiDual sugar
450g/l

“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

Pedro Ximénez Triana 
(vors)


