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Introduction

Sherry is undervalued by most wine enthusiasts and 
is generally not well understood or appreciated.   This 
is a great pity since sherry is a fascinating wine with 
unique aromas and þavors.    It is produced in a variety 
of dry, off-dry and sweet styles, and can be enjoyed 
on its own or with food.  Sherry is only produced in 
the sherry region of Spain but there are several other 
producing countries such as Australia and the United 
States which produce a similar style.  Relative to other 
ýne wines, sherry is highly affordable, including even 
the oldest and rarest examples, and the quality of 
sherry has never been better.  Sherry is also widely 
available in the market, although some of the ýnest 
brands are not widely distributed.

In this Special Report, our goal is to help readers 
become more familiar with sherry, explore its many 
facets, and ultimately enjoy drinking it. We thus take 
an initial look at the Sherry Triangle, the unique area 
in Southern Spain where it is produced and provide a 
brief account of the fascinating history of sherry.  We 
then examine the viticulture and production processes 
of sherry, especially the famous solera system and 
discuss the various styles of sherry on the market.  
Finally we look at the pairing of sherry with food, the 
sherry market, and provide tasting notes and ratings for 
more than 75 sherries tasted for this report. Needless 
to say, this Special Report is only a brief introduction 
to this fascinating wine. 

The Spaniards like to say there is a sherry to suit the 
taste of every consumer and one suitable for drinking 
on every occasion. Having become more acquainted 
with sherry in the course of preparing this report, we 

couldn’t agree more. Exploring the world of sherry is a 
wonderful journey for the wine enthusiast, and we hope 
that this introduction and the accompanying tasting 
notes will motivate our readers to taste and learn more 
about sherry.  In our tasting we were delighted with the 
diversity of aromas and þavors found in sherries of the 
same styleðýnos, amontillados, olorosos, and others. 
We also were amazed at the richness and complexity 
of the older and rarer VOS and VORS sherries.  They 
are truly works of art and expressions of master 
winemakers.  
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The Sherry Triangle

Sherry is produced in Andalusia, a region situated 
in the southwest of Spain. The center of the Sherry 
producing zone is the town of Jerez de la Frontera 
which is located about 10 miles inland from the Atlantic 
Ocean and the Bay of Cadiz. The climate of the Jerez 
region is strongly inþuenced by its proximity to the 
Atlantic. Sea breezes from the gulf of Cádiz alleviate 
temperature extremes. Light, sea, sandy beaches and 
rolling hills make for a beautiful environment that’s 
also ideal for sherry production. To the north of Jerez 
lies the Guadalquivir River which together with the 
Guadalete River, þank the sherry producing zone. This 
zone is known as Jerez or the Sherry Triangle which is 
framed by the towns of Jerez de la Frontera, El Puerto 
de Santa Maria and Sanlúcar de Barrameda. 

The history of Jerez as a wine producing region 
dates back to the Phoenicians in 1100 BC. After the 
Phoenicians came the Carthaginians, who were in turn 
followed by the Romans.  The Romans called Jerez, 
"Ceritium."  Alas, the Romans were squeezed out in the 
ýrst century AD by Vandals, who, in turn, were forced 
to vacate by the Visigoths.  Then came the epic battles 
between Islamic Moors and Christian re-conquerors, 
with the Moors in control for 7 centuries from 711 until 
the late 1400’s. Amazingly, throughout these centuries 
of successive occupations, Moorish inþuence, and 
frequent wars, wine production continued in Jerez.  By 
the 15th century, Jerez and its satellite towns began 
exporting wine to both England and France.  In fact, 
many British merchants moved into the sherry region 
to take advantage of this rapidly growing wine trade.

It is quite possible that the ýrst European wine to be 
drunk in North America was from Jerez.  However, the 
sherry trade wasn't immune to the vagaries of culture 
and politics. Wars among France, England and Spain 
frequently disrupted sherry production and trade. 
Then, in the 1800's, the sherry industry experienced 
an invasion of the sherry snatchers.  Bogus "sherry" 
produced in Australia, Germany, France and South 
Africa hit the marketplace. Even though many of these 
impostor beverages weren't even wine - German 
"sherry," for example, was potato-based - sherry prices 
dropped through the cellar.  To add insult to injury, 
Victorian society in England shied away from sherry, 
as rumors abounded that it was a health hazard.  

Phylloxera made its appearance in the Jerez region in 
1894 and effectively destroyed most vineyards.  Only 
a few sherry producers ïthose with sufýcient reserves 
of wine--survived long enough to stay in business while 

SHERRY TRIANGLE:  MAP OF SOILS

(reproduced with the permission of Berry Brothers and Rudd, UK)

vineyards were replanted with resistant American 
rootstock. Had it not been for a couple of World Wars, 
the Spanish Civil War and problems with politics and 
monopolies, sherry producers might have been more 
successful in the latter part of the last century. As it 
happened, the last part of the 20th century left the 
sherry industry with only about half the land that was 
under vine as recently as the 70’s. 

Very recent times have been more promising for the 
sherry industry. New producers have emerged, new 
categories of age-dated sherries have made it easier 
for consumers to distinguish the highest quality and 
complex styles, and the sherry industry itself has begun 
to address the need for more and better marketing and 
consumer education.
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Consejo Regulador

The Consejo Regulador for the 
DO "Jerez-Xérès-Sherry" and 
"Manzanilla-Sanlúcar de Barrameda 
controls all aspects of sherry 
production. Since its creation in 
1933, the Consejo has promulgated 
extensive regulations governing 
vineyard practices and winemaking of 
sherry. The aim of these regulations 
is to ensure the authenticity of sherry 
from this geographic region. Sherry, 

with its timeless soleras and complicated production 
methods, requires more regulatory supervision than 
nearly any other wine. Thus the Consejo actively 
regulates every aspect of sherry production such as 
where the vines can be planted, which vines can be 
used, acceptable pruning methods and much more. 
Further, the Consejo maintains highly complex records 
of plantings, harvests, production, stocks held, and 
quantities shipped. One beneýt of these efforts is a 
high level of consumer protection—buyers all over 
the world of DO-labeled sherry and Manzanilla are 
guaranteed that the sherry in the bottle they buy has 
been produced in accordance with all applicable 
regulations. 

In addition to its regulatory duties, the Consejo is 
engaged in marketing. It offers an excellent website 
www.sherry.org conducts extensive promotional 
campaigns, and generally supports the commercial 
success of sherry wine. Finally, the Consejo is charged 
with the legal protection of the “sherry” trademark 
against infringement by both international and 
Spanish competitors. The Consejo thus has a public 
dimension—the protection of the DO and its assets, 
as well as a private function—the defense of the 
growers and producers of sherry. As a consequence 
of its excellent work over the years, the Consejo is 
highly respected by all of its constituents-- sherry 
ýrms, bottlers, vintners, independent wine-growers 
and members of cooperatives.

Climate and Soil

The climate of the Jerez region is quite variable. 
Summers are dry and marked by high temperatures. 
The average annual temperature is 62.6F with 
a maximum rising to 111F although the coastal 
communities enjoy much cooler temperatures (~20F 
cooler).  The Atlantic Ocean plays an important role 
in maintaining levels of humidity and moderating 
temperatures. Jerez experiences torrential rains in 
spring and drought conditions from June through 
October.  The region enjoys a very high average of 
between 3,000 and 3,200 hours of effective sunlight. 
Winters are mild and wet. 

The sherry vineyards have traditionally been cultivated 
on three principal types of soil: albariza, clay and 
sand. The great vineyards of Jerez grow on albariza 
soil, a porous, chalky calcareous soil that reþects 
the bright sunshine from its white surface. It is the 
albariza’s abilty to store and retain water throughout 
the hot summer which allows the vines to prosper in 
the extreme heat. Breaking the hard surface of the 
albariza soil and digging down only a few inches will 
reveal moisture, even in the hottest summer months. 
Albariza soil gives wines of the highest quality, but the 
yield is low. 80% of current sherry vineyards are on the 
regionôs ýnest albariza soils. The best albariza soils 
are where the albariza is deepest, enabling the roots 
to grow very deep and still access the water stored in 
the soil. Clay soils are darker in color and more difýcult 
to manage than albariza and give rather coarser wine. 
The average yield, however, is about 20% greater 
than albariza. Sandy soils known as arenas are of low 
quality and for all practical purposes are disappearing 
as sites for vineyards. The 20th century reduction in 
sherry production has resulted in former vineyards 
now being planted with vegetable and cereal crops.

The vineyard landscape is of gentle rolling hills with 
elevations varying between 325 and 400 feet. Vines 
are planted on all the slopes, and in the hot climate 
of southern Spain, they get enough sun and heat to 
ripen thoroughly. The most favored sites, however, are 
those facing south-east, as these slopes are protected 
from cold winds and frosts in winter and get the most 
sunshine in the summer months.

The vineyards in Jerez are also affected by two 
prevailing winds: the Poniente (from the west) and the 
Levante. (from the southeast). The former which is 
more prevalent, is cool and humid (humidity levels can 
reach ninety-ýve percent) and generally benevolent 
in character, although it is know to bring mildew. The 
latter wind is miserably hot, dry and very strong and 
often lasts for days. It is a known to dry out the grapes, 
reduce yields, damage vines, and bring swarms of 
insects with it. Both winds are also critical elements in 
maintaining the humidity and temperature levels of the 
cathedral like bodegas. 
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The Grapes  

Three white grape varieties are used 
to produce sherry: Palomino Fino, 
Pedro Ximenez, and Moscatel.  
Palomino Fino is well adapted to 
the region and is planted in 95% of 
the Jerez DO Sherry vineyards. The 
grape is quite sweet and pale green 
in color but ripens to translucent 
golden ochre under the sun. The 

grape þowers in March and ripens in early September. 
Yields are on the order of 4 to 5 tons per acre. Pedro 
Ximenez (PX) and Moscatel are substantially sweeter 
than Palomino Fino and produce intense, super-sweet 
sherries. Pedro Ximenez and Moscatel are also used 
to produce varietal wines and as sweetening agents 
for palomino-based sherries. They are usually dried 
in the sun on grass mats to concentrate their sugar 
content before viniýcation. The decline of PX plantings 
in Jerez (currently only 100 ha) has led to a special rule 
allowing PX to be imported from the nearby Montilla-
Morilles DO for use in sherry. (see box: Special Role of 
Montilla-Morilles). Moscatel represents only about 3% 
of the vineyards in Jerez.

Viticultural Practices

The sherry area is strictly delimited by the Consejo 
Regulador of the DO of “Jerez-Xérès-Sherry and 
Manzanilla-Sanlúcar de Barrameda” ( hereafter Jerez 
DO ) and no wine from outside may be used for blending 
with sherry except for PX from the Montilla-Moriles DO. 
The area is divided into two parts: Jerez Superior which 
include all of the great albariza vineyards or pagos 
and Zona which consists of second class vineyards. 
Nowadays, the vast majority of the vineyards in 
Jerez are concentrated in the Jerez Superior and the 
vineyards of the Zona are being converted to other 
cash crops. Since the early 1990s, vineyard area was 
reduced by more than half of what it was in 1979 to 
rebalance supply with demand and, as a result, the 
trade is producing and shipping less wine. 

There are currently some 10,100 ha of vineyards in 
the Jerez DO. Vine density is some 4,100 vines per ha 
(1,660 per acre).  The maximum yield allowable per 
hectare is eighty hectoliters of Jerez Superior (4.5 tons/
acre) and 100 hectoliters for the rest. In recent years, 
producers have been looking at viticultural techniques, 
vine stocks, and various forms of mechanization 
to improve the quality of the grapes grown.  Sherry 
growers practice clonal massal, selecting the ýnest 
vines and propagating them. Although mechanization 
in the vineyard is not yet widespread in the region, 
producers are starting to adopt it and Fedejerez 
expects mechanical harvesting will be commonplace 
within 10 years. Irrigation is totally forbidden.

The Special Role of 
Montilla-Moriles

More than 95% of the grapes grown in the 
Jerez DO are the Palomino Fino variety, 
which succeeds fabulously—it responds 
well to the climate, soil, and growing 
conditions, and is easy to grow. The 
Palomino Fino grape gives very neutral 
wines, having little character or distinction. 
Actually, it is the neutrality of Palomino 
Fino that assists it in producing almost all 
styles of sherry, mainly because sherry 
styles are created by the solera aging 
process and blending, as opposed to the 
þavor qualities of the grapes used and the 
other winemaking techniques employed. 
The major exception to this situation is the 
very delicious sweet dessert sherry, called 
Pedro Jimenez, made from the grape of 
that name. 

Since the cultivation of Pedro Jimenez 
grapes in Jerez is more difýcult than 
other varietals, that grape has nearly 
disappeared from the vineyards there.  
Conversely, 70% of the grapes grown 
in the nearby Montilla-Moriles DO are 
PX, and Palomino Fino does not do well 
there.  Special rules of the Jerez DO allow 
Montilla-Moriles Pedro Jimenez grapes to 
be transported to Jerez and to be used to 
make sweet wine there. The PX grapes 
are used to produce 100% PX wines in 
PX soleras, as well as to sweeten other 
sherry styles like Oloroso, Cream and Pale 
Cream. Montilla, as it is known, has a hotter 
climate, resulting in higher sugar levels in 
its grapes and thus, higher alcohol in its 
wines. Montilla generally produces wines 
in the same styles as Jerez. Because 
the natural alcohol content is higher, the 
wines of Montilla do not require as much 
fortiýcation as those from Jerez, and 
some require no fortiýcation at all. While 
this might be viewed as an advantage, 
Montilla wines are thought to typically offer 
less ýnesse than those of Jerez, although 
this is not the case with the top producers 
there.
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There is no set date for the harvest, although it is usually 
conducted at the beginning of September and lasts a 
month. The precise date is determined by a number 
of different factors, principal of which are the phenolic 
ripeness of the grape, acidity levels and general health 
of the vines. Growers mainly harvest by hand, but 
mechanical harvesting is increasingly used. 

How Sherry is Made

Harvesting and Selection. In early September when 
the Palomino grapes are sufýciently ripe under the 
Jerez DO rules, the grapes are harvested, loaded into 
crates and transported to the wineries for destalking and 
pressing. Or, since the bodegas are typically located 
some distance from the vineyards, the grapes might be 
pressed in a small pressing facility located right in the 
vineyard. Manual harvesting is still the rule. 

Destemming and Pressing. Traditionally, grapes 
in Jerez were pressed under foot by the growers 
themselves in a lagar or concrete trough wine press 
assisted by pisadores or laborers. These laborers 
used boots with heavily nailed soles to crush the grape 
skins while leaving the hard pips and stalks unbroken. 
The resulting pulp or must was then pressed by a steel 
screw to extract the juice. Beginning in the 1960s, 
shippers took over the job of pressing grapes in 
large mechanized press houses where today grapes 
are carefully crushed and pressed under controlled 
conditions using modern technology. The goal is to get 
maximum extraction with the minimum pressure and 
as quickly as possible to avoid oxidation. Destemming 
is optional.

Fermentation. Sherry was traditionally fermented 
in new oak casks but today is widely fermented in 
large temperature controlled stainless steel tanks. 
Controlling temperature has enabled the bodegas to 
produce sherries of high quality and style since lower 
temperatures produce lower rates of fermentation, 
reduce oxidation and tend to conserve aromatic 
compounds. Nonetheless, some houses continue to 
ferment their sherries in individual casks to achieve a 
greater range of styles and to prepare new casks that 
are to be used for aging wine. 

Classiýcation. After fermentation is complete, the 
resulting base wine is divided into two main groups: 
Finos and Olorosos. The initial selection of ýnos 
and olorosos actually has already occurred in the 
vineyard. For ýnos, the best grapes, sourced from 
the oldest vines and best soils, are used. Olorosos 
come from grapes grown in lesser vineyards, and 
which produce coarser juice. After fermentation, the 
wines are sorted again, and the lighter more elegant 
wines destined to become ýnos and amontillados are 
separated from the heavier wines which will become 
olorosos. The skilled producer can predict which of the 

wines will support substantial þor growth to become 
ýnos or amontillados and which should be destined 
to become olorosos. The criteria used by the taster at 
this ýrst selection vary from producer to producer and 
have an important inþuence on house style. Finos, 
which are derived mainly from free run juice, are pale, 
delicate and slightly fruity. They must be free of signs 
of bacterial spoilage and sufýciently ýlled to sustain 
þor maturation. Olorosos have a less pungent aroma 
than ýnos. They are full-bodied, more vinous and are 
darker with more phenolics

Fortiýcation. Once classiýed, the wines are racked 
and the decanted wines are fortiýed. The fortiýcation 
of a wine involves adding alcohol to the base wine to 
slightly raise its alcoholic content. After fermentation, 
base wine normally reaches 11 to 12.5 % in alcoholic 
strength. Base wines that are to become Fino are 
fortiýed to about 15.5 % per volume; wines that are 
to become oloroso or palo cortado are fortiýed to 
about 18%. per volume. Before the alcohol is used it 
is usually mixed with an equal quantity of wine and 
allowed to settle for about three days. This product 
when used for fortiýcation causes less clouding than 
would the addition of unblended alcohol. Fortiýcation 
is done with grape spirits. This practice of adding 
alcohol to the base wine originated centuries ago in 
the need to stabilize wines which were shipped to 
distant markets. 

Aging and Maturation. Aging is a key factor in 
determining the style of sherry. There are two types of 
ageing used depending upon the type of sherry to be 
produced: biological aging and oxidative aging.

In biological aging which is used for ýno, þor yeasts 
produce a ýlm over the top of the aging sherry, which 
protects it from rapid oxidation.  This þor ýlm known as 
the the ñvelo de þorò feeds off oxygen in the butt and 
alcohol, remaining sugars and glycerine in the wine.  
This yeast-wine interaction dramatically alters the 
scents and þavors in the maturing sherry, increasing 
the presence of acetaldehydes which contribute apple 
and sherry-like aromas to wine.  Flor requires 15° alc, 
oxygen to survive as well as other nutrients so if the 
butt were to remain sealed, the þor would suffocate 
and or starve to death. Sherry producers discovered 
that they could preserve the þor ýlm by occasionally 
replenishing the butt with younger wine - providing 
new yeast cells, a fresh supply of nutrients and 
some oxygen. This practice of recharging butts is the 
foundation of the Solera system, which is still used by 
all sherry producers. 

In oxidative aging which is used for palo cortados and 
olorosos, base wines fortiýed to 17Á alc or higher are 
exposed to oxygen. Oxidative aging, facilitates the 
appearance of radically different characteristics in 
the wine: with a greater degree of alcoholic strength 
and in direct contact with oxygen in the air, the wine 
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becomes gradually darker and is more clearly affected 
by the phenomenon of concentration produced as a 
consequence of the transpiration of speciýc elements 
in the wine through the walls of the butt. 

The Solera System

Following fortiýcation, the young wines are allowed to 
mature unblended for 6 to 8 months. After a second 
selection, the sherries enter a dynamic and continuous 
fractional blending process and maturation called 
the solera system which provides the consistency of 
quality and character to sherry.  

Sherries are generally matured in oak casks called 
butts in tall and well-ventilated cellars or bodegas where 
special architecture allows extremes of temperature to 
be avoided and renders air conditioning unnecessary. 
The humidity is also kept stable by frequent watering of 
the þoor, often made of albariza soil. The solera system 
is essentially a fractional topping up or blending of new 
wine with older wine in order to achieve a consistent 
style.  It works like this: 

 

 

Sherry butts (500-600 liters) are divided and stacked 
into tiers or units; each unit is comprised of a speciýc 
age, or maturation level of wine.  These like-aged units 
are called criaderas. New wine is added to the highest 
ordered criadera (e.g. 2th criadera in the diagram ).  
A fraction of wine from this criadera is then added to 
the next criadera (e.g. 1st criadera), which is in turn 
added to oldest wines in the lowest level of the solera   
Confusingly, this tier containing butts with the oldest 
wine is also called solera  Each year, producers take 
wine from the solera, bottle it and then replenish it using 
this system. The system of replenishing the multiple 
levels of the solera is called “running the scales”.  No 
more than 1/3 of the solera level may be removed for 
bottling at any one time. In this way, some of the oldest 
wine is always in the solera, the wines have a fantastic 
consistency over many years, and a sherry lover will 
be sipping a wine containing an approximately equal 
contribution of sherry from several decades.                               

Credit: Emilio Lustau House of Sherry

Box: Sherry Butt

The nature and capacity of the containers 
used in sherry-making have evolved over 
the course of its long history. The earliest 
vessels were earthenware amphorae and 
jars, and these continued to be used for 
over two thousand years.  Wooden casks 
or sherry butts were introduced in the 
Middle Ages and led to major changes in 
the composition and sensory properties of 
sherry thus creating the prototype of the 
sherry we know today. 

The wooden casks used for aging have 
varied widely in size, capacity and 
type depending on winery conditions 
and storage space and have ranged in 
capacity from the 16 liter arroba barrel to 
the  to 900 liter tonel.  Likewise, various 
woods such as chestnut, local oak, and 
American oak have been used. Although 
casks of various types are still in use in 
many bodegas, the preferred and most 
widely used type is the American oak 
600 liter butt, also known as a bodega 
butt. This type of wood is preferred to any 
other because of the speciýc contribution 
it makes to sherry, and it is furthermore 
traditional: it has been used since the ýrst 
trading exchanges with the Americas, from 
which Spain imported wood and to which 
it exported wine.

Depending on the style of sherry to be 
produced the butt is ýlled to partial capacity.  
500 liters butts destined to produce lighter 
sherry are ýlled less than butts used to 
produce heavier sherry.  The remaining 
air space is reserved for friendly þor yeast.  
This permits the creation of a surface 
area upon which the þor may develop and 
provides a sufýcient surface/volume ratio 
for the inþuence of this upon the wine to 
be ideal. 
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The movements of wine 
within the solera are 
known as trasiegos, 
and the bodega workers 
who specialize in the 
tasks involved are called 
trasegadores. The process 
of moving wine from one 
criadera to another is 
labor intensive and costly, 
and the trasegadores 
have to work with extreme 

care using special equipment and painstaking, 
traditional methods. Their skill resides in being able 
to homogenize all the wine contained in a butt without 
disturbing the ýlm of þor covering the surface of the 
biologically aging wine or churning up the ýne lees 
that accumulate gradually at the bottom of the butt 
over the years. How often these operations take place 
and what proportion of wine is extracted are rigidly 
dictated by the wine's characteristics, since these 
factors inþuence the duration of the aging process. 

The average aging period in the solera system assigned 
to a wine is calculated by dividing the total volume of 
wine contained in the system by the volume of wine 
extracted from the solera annually. In accordance with 
the norms established by the Consejo Regulador, and 
with the aim of not putting sherry wines onto the market 
with less than three years of aging, the proportion must 
be greater than three. 

Final Processing

After producing a ýnal blend of a particular style, the 
sherry producer clariýes and stabilizes the wine before 
shipment. Egg white, gelatin or bentonite is commonly 
used in ýning the wine. Final pre-bottling ýltration is by 
membrane. Fino sherries particularly demand careful 
handling during all these processing movements to 
avoid future browning problems.

Shades and Styles of Sherry

Sherries are classiýed into two broad styles: Dry and 
Sweet and the following wines are produced under 
each category. 

Dry Sherries

Fino and Manzanilla. Finos range from pale straw 
yellow to pale gold in color, and sometimes have a 
greenish cast. They are characterized by a sharp, 
pungent bouquet, and are reminiscent of almonds with 
a hint of fresh dough and wild herbs. They are crisp, 
light, bone dry, and delicate on the palate, leaving 
a pleasant, fresh aftertaste of almonds. Finos are 
fortiýed up to 15.5% alcohol with neutral grape spirits 

and are aged for 3 to 8 years under yeasty þor ýlm. 
They range from 15-18% abv after aging in the solera. 
Gonzales Byass’ Tio Pepe, Lustau’s Jarana Fino, and 
Valdespinoôs Fino Inocente, Macanudo Vineyard are 
among the best examples. 

Manzanillas are made exactly the same way as Finos, 
but they are produced in the special microclimate 
of the town of Sanlucar de Barrameda. Manzanillas 
are different in character from Finos—they are lower 
in acidity and some say they taste of salt from the 
sea. Sanlucar’s high humidity and location very close 
to the sea allows the þor there to grow thicker and 
more consistently year round, impacting the ultimate 
þavor of the manzanilla produced there which tend to 
have more of a delicate nose and more green apple 
character. They are straw to gold in color, and range 
from 15-19% abv. Once opened, ýnos and manzanillas 
should be consumed promptly!! Hidalgo’s La Gitana 
is a quintessential Manzanilla widely available on the 
market. Dios Baco’s Manzanilla is a bargain. We also 
like the Manzanilla Deliciosa from Valdespino. 

Amontillado.  Amontillados range in color from pale 
topaz to amber. Amontillados begin life as ýnos or 
manzanillas, but the þor layer is either naturally or 
intentionally destroyed, so the ýno wines become 
exposed to oxygen while in the solera system. 
Amontillados have a subtle, delicate bouquet with 
aromas of hazelnut. Light and smooth in the mouth, 
they are well-balanced and complex with a dry ýnish 
after-taste of nuts and wood. They have alcohol 
levels between 16 and 22%. Aragon y Cia’s Patricia 
Amontillado is a ýne example as is the Tradicion 
Amontillado VOS. 

Oloroso. Oloroso wines display a rich amber to deep 
mahogany color, the darker the wine the longer the 
aging. They have alcohol levels of 18-22%. The product 
of oxidative aging, they reveal warm, predominantly 
walnut/nutty aromas with toasted, nutty, dried fruit, 
vegetative, balsamic, leather and earthy notes. 
Olorosos are full-bodied and smooth on the palate, 
and have an elegant dry ýnish. Quality olorosos are 
dry wines, but in some markets commercial quality 
olorosos are sweetened with PX or other sweetening 
agents. Gonzalez Byass’Alfonso Oloroso Seco is 
a stunning example of the dry style. We also liked 
Osborne’s Oloroso Bailen sherry and Tradicion’s 
Oloroso VORS.

Palo Cortado. Palo Cortados are wines of great 
complexity, combining the delicate bouquet of an 
amontillado with the body and palate and color of an 
oloroso. Ranging in alcohol levels of 17-22% abv. they 
are chestnut to mahogany in color with a bouquet 
reminiscent of bitter orange and lactic notes suggestive 
of fermented butter.  They have a generous palate 
with smooth, delicate aromatic notes appearing in the 
aftertaste, leading to a delicious lingering ýnish. Palo 
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Cortados are rare natural occurrences—for reasons 
not yet known, palo cortados begin life selected to be 
ýnos, but fail to develop the þor layer in the solera. So, 
they age oxidatively like an oloroso, and the resulting 
wine is a hybrid. Barbadillo’s Obispo Gascon Palo 
Cortado is a superb example. Valdespino’s Cardenal 
Palo Cortado VORS is ethereal. 

Sweet Sherries

Pale Cream. Ranging from yellow straw to pale gold in 
color, pale cream sherries share the sharp aromas of 
aged wine, with hints of hazelnut and yeast received 
from the þor. They are light and fresh in the mouth but 
offer a delicate sweetness which is pleasant on the 
palate. Pale cream sherries are originally dry olorosos, 
which have been sweetened and have had their color 
removed. Sugar content may not exceed 115 g/l.

Cream. Dry olorosos are commonly sweetened with 
Pedro Ximenez to produce the best cream sherry. 
Lesser quality cream sherries are sweetened with 
various types of grape sugars, often made from 
Palomino Fino grapes, and artiýcial coloring may 
be added. Ranging from chestnut brown to dark 
mahogany in color, these sherries are rich, raisin-
like and velvety in the mouth. They have a bouquet 
similar to oloroso, þavors of sweet caramel and a soft 
sweet ýnish. Sugar content ranges from 115 to 145 g/l. 
Lustau’s Capataz Andres Delux Cream Sherry, Dios 
Baco’s Cream Sherry and Hidalgo’s Cream Sherry are 
ýne examples.

Pedro Ximenez. PX boasts a dark, ebony color and an 
extremely rich aroma of dried raisins, ýgs and dates. 
Some PX sherries also reveal aromas and þavors of 
honey, grape syrup, jam and candied fruit, with notes 
of toasted coffee, chocolate, cocoa and licorice. PX 
is velvety and syrupy in the mouth with good acidity 
to mitigate the extreme sweetness and warmth of the 
alcohol. Made from sun-dried grapes, Pedro Jimenez 
is one of the worldôs sweetest wines. It is hard to beat 
Alvear’s Pedro Ximenz Solear 1927 for quality and 
price. Gonzales Byass Nectar and Dios Baco’s Pedro 
Ximenez Oxford 1.970 are other ýne examples

Moscatel These sherries are produced from dried 
or over ripened Moscatel of Alexandria grapes and 
range in color from chestnut to an intense mahogany. 
They are dense and sweet with the presence of the 
þoral aromas of jasmine, orange blossom and honey 
suckle and notes of lime and grapefruit and other hints 
of sweetness. The palate offers a slightly dry, bitter 
ýnish.

Age Certiýed Sherries 

There are two very special ofýcial categories of 
Sherries of Certiýed Age: wines of average age over 
twenty years: (V.O.S.) and wines of average age 
over thirty years (V.O.R.S.) Adopted by the Consejo 
Regulador in the early 2000’s, these new categories 
enable bodegas to market and sell their oldest and 
most exceptional wines with a certiýcation of age. An 
extensive set of requirements must be met, including 
both passing a tasting panel and scientiýc age-dating. 
In the end, no wine is certiýed which does not meet 
the quality standards of the Consejo. VOS and VORS 
certiýcation is available only for amontillado, oloroso, 
palo cortado, and PX sherries. Gonzalo Byass, 
Valdespino and Tradicion are three notable producers 
of VOS and VORS sherries. Osbourne also produces 
extraordinary sherries from its Rare Sherry Solera, 
(which we have tasted) but these are not generally 
available on the market.
                  
The success of the VOS and VORS categories resulted 
in two newer classiýcations: 12 and 15 year old sherries. 
A bodega desiring to use this classiýcation must apply 
to the Consejo Regulador, and provide samples for the 
tasting committee. Additionally, laboratory testing is 
performed. And again, 12 and 15 year old designation 
is available only for amontillado, palo cortado, oloroso, 
and PX wines. 

Another new and quite rare classiýcation for sherry 
is the Vintage category. Unlike typical solera-aged 
sherries, these wines are aged statically, without 
fractional blending, and are produced from the harvest 
of a single year. Thus, the aging processes resemble 
that of vintage wines from other parts of the world. 
Often, these Vintage sherries are aged 20 or 30 years 
before bottling, and are very concentrated because 
of the high rate of evaporation which occurs in sherry 
bodegas. Only amontillado, palo cortado and oloroso 
sherries may be sold as vintage sherries.
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Sherry Wines and Food Pairing
(written by Edward M Korry, MA CWE)

What is it that makes sherries so easily matched to a 
variety of foods? Whether a sherry has been primarily 
affected by biological aging or oxidative aging has 
much to do with the foods with which it pairs best . 
Manzanillas and ýnos are examples of biological 
aging, and have a dryness, acidity and freshness 
that can highlight subtle þavors from delicate white 
ýsh but also can match well with intensely þavored 
dishes such as camarones ajillos (shrimp in garlic). 
Alternatively, the oxidatively aged Olorosos have 
the dryness, intensity and depth of þavor to pair with 
otherwise overwhelmingly intense foods. Olorosos not 
only hold up to but actually enhance such “detrimental 
food pairings” as artichokes or asparagus. They also 
pair well with heavy roasts, game, and hearty stews. 
Styles such as amontillado and palo cortado have 
both oxidative and biological aging inþuences, and 
lend themselves to a wide range of food pairings. 
For example, no other wine holds up as well an 
amontillado to a consommé or other more modern 
soup interpretation And no dessert wine can match 

the intensity and richness of a Pedro Jimenez, which 
means it can pair with very sweet and rich desserts. 

Umami is the reason so many aged sherries can 
match a high-intensity food, when many light table 
wines would falter or drown. Umami is the ýfth taste 
and is present not only in so many foods where 
proteins have degraded into glutamates due to aging, 
but is also present in trace amounts in sherries. This 
explains in great part why sherry can pair so well with 
these otherwise difýcult-to-match foods.. And, letôs not 
forget that over the centuries sherry has enhanced 
chefs’ culinary creations by being a key ingredient in 
so many dishes.

Sherries are wonderful aperitifs to be contemplated on 
their own and can also perform their magic with food. 
Try a sherry with a snack (even salted potato chips) or 
with any course in a meal. Remember that intensity of 
taste and þavor is a good starting point in any making 
any pairing decision. And secondly, remember the 
wine must always be sweeter than the food for its 
þavors and balance to remain intact.

Sherry and Food Pairing Chart
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Serving Tips

Finos and manzanillas need to be treated with all the 
care and respect afforded any delicate white wine. The 
wines are best consumed within a year from the bottling 
date. (something not easy to determine) They should 
be opened only for a day or two, using an argon based 
gas dispenser to best maintain freshness. Finos and 
manzanillas should be served 40° to 45° Fahrenheit. 
Most other sherries can best be appreciated at 60-65° F, 
though sweet cream sherries are enhanced by a slight 
chill. Palo cortados, amontillados, olorosos and sweet 
sherries with the exception of Moscatel can maintain 
their true character for many years after bottling, as 
long as proper storage conditions are maintained. This 
table below contains suggestions tested and found to 
work well. It is organized by styles of sherries. Note 
that in the event a palo cortado is being paired, you 
may rely on the amontillado pairing suggestions. 

The Market for Sherry

Since at least the 16th century the sherry market has 
experienced repeated cycles of boom and bust. In 
recent years sherry has been on the bust end of the 
cycle, with total vineyard acreage decreasing by about 
half between the 1970s and the 1990s. Likewise,  in 
recent years, sherry sales have continued to decline 
modestly from 64.5 million liters in 2003 to 56.3 million 
liters in 2006, the latest year for which complete 
statistics are available. This is entirely the result of 
reduced exports, since Spanish annual sales have 
remained relatively constant at about 14 million liters. 
The US sherry market—the world’s fourth largest after 
the Netherlands, Great Britain, and Germany-- has 
followed the worldwide trend, with sales decreasing 
by about 12 percent between the late 1990s and 
2006. The one bright spot for the sherry market is the 
increase in recent years in the sales of high quality, 
VOS and VORS sherries.

There are striking differences between the Spanish 
and world markets for sherry. Manzanilla and ýno 
sherries represent 78 percent of total sales by volume 
in Spain, compared to 27 percent of the world market 
and just 14 percent of the US market. At the other 
extreme, cream sherry represents just 13 percent of 
total Spanish sales but 25 percent of sales outside 
Spain and an astounding 61 percent of US sales. 
These percentages have remained relatively constant 
over the past ýve years, suggesting consumer tastes 
are not changing in the US or elsewhere. 

The difference between the US and worldwide 
sherry markets perhaps suggests the path towards 
increasing North American sherry sales. To most US 
consumers, sherry is a sweet drink mainly consumed 
by an older generation. The extremely modest sales 

of dry sherries in the US reþects this image as well as 
the ignorance of most consumers about the complex 
world of sherries to be enjoyed with or without food. 
Educating consumers about sherry—in particular, 
the uniqueness of VOS and VORS sherries and the 
compatibility of dry sherries with food--is a difýcult but 
necessary task if sherry sales are to reverse their slide 
and begin to boom once again.

Leaders in the sherry region recognize the need for 
more and better marketing, and are now actively 
engaged in a series of world wide campaigns. Ongoing 
are marketing efforts in traditional markets like the 
United Kingdom, Netherlands, Belgium, Denmark, 
Germany, which are meant to stem the loss of market 
share. Also ongoing are campaigns in emerging sherry 
markets like Japan, China, the US, and Canada. The 
US market is viewed as one of the most important 
because it represents the largest potential for growth 
for sherry. The US is also one of the least educated 
markets about sherry, and education is a key component 
of the sherry trade’s generic marketing strategy. We 
thus hope this Special Report will contribute to the 
greater understanding and appreciation of sherry by 
consumers and the trade. 

References and 
Further Reading

•	 The Big Book of Sherry Wines edited 
by the Consejo Regulador of the DO 
Jerez-Xeres-Sherry

•	 www.Sherry.com

•	 Beau Jarvis writes an excellent blog 
called Basic Juice

•	 Julian Jeffs. Sherry Mitchell Beazley,  
5th edition 2004

•	 Andrew G. H. Lea and John R. Piggott, 
Fermented Beverage Production 
Second Edition Springer 2003

•	 Manuel M. González Gordon Jerez, el 
Vino Noble



12

Sherry: Tasting Notes and 
Ratings 

The International Wine Review team tasted more 
than 85 sherries for this report. These sherries were 
produced by large and small bodegas that export 
to the United States. The wines were tasted blind 
by our tasting panels under controlled conditions. 
One session was devoted primarily to tasting Finos, 
Manzanillas, and other dry sherries; a second to 
sweet styles. We tried to obtain the freshest possible 
samples of Manzanillas and Finos. The bottling dates 
of these wines are provided in the tasting notes when 
provided on the bottle. 

The i-WineReview rates wines using the 100 point 
system. We do not write –up wines which receive a 
rating of below 85 points. The ratings are as follows:

95-100	 A wine of distinction 
90-94	 A wine of outstanding or superior quality  
85-89	 A wine of good to excellent quality
84 and below	 Not recommended  

All of the wines reviewed here are sold in the U. S 
or will soon appear in retail wine shops However, 
some wines are unfortunately, in very short supply 
and readers will have difýculty ýnding them. The 
i-WineReview is more than happy to advise readers 
where they might get hold of certain wines reviewed in 
the report. Obviously, the web is a great place to start 
a search, if local wine shops don’t have them. We also 
encourage readers to check with our Recommended 
Retailers throughout the country listed on 
www.i-winereview.com.  Readers will also ýnd these 
reviews in our Tasting Notes and Ratings Archive on 
www.i-winereview.com. 

__________________________________________

Alvear

The eighth generation of the Alvear family continues 
the family tradition of sherry production in the Montilla-
Morilles, DO. Alvear is the oldest winery in the Andalucia 
region. Its Pedro Ximenez Solera 1927 is outstanding.

Alvear Carlos VII Amontillado Montilla-Moriles 
($15/500ml) 87
Pale medium amber. Aromas of dried fruit and wet leather. The 
palate extremely dry. Flavors of cognac. Bitter on the ýnish.

Alvear Asuncion Oloroso Montilla-Moriles 
($8/500ml) 88
Medium amber. Marzipan on the nose. Lots of alcohol. 
Dry on the palate. Hot with cognac-like þavors. 

Alvear Pedro Ximenez Solera 1927 Montilla-Moriles 
($17/375ml) 94
Dark amber colored. Pure “liquid raisins” with an 
outstanding nose of honey and sweet molasses. 
Viscous mouth feel perfectly balanced. Shows very 
well. Pairs beautifully with þavorful cheeses.

__________________________________________

Aragon Y Cia Bodegas

Located in the town of Lucena in the Montilla-Morilles 
DO, Bodegas Aragon and Cia stores its sherries in 
more than 3000 American oak barrels. Founded prior 
to 1877, and acquired buy the present owners in 1946. 
The winery is known for its long-term dedication to 
quality. A consistently high performer. Importer: Kysela 
Pere et Fils, Winchester, VA

Aragon y Cia Patricia Fino Montilla-Moriles ($20) 90
A Fino with a light straw color and fresh oxidative 
aromas and a slightly salty character. Tangy and very 
rich in þavor on the palate, nutty with some bitterness on 
the ýnish. A ýno with pants, as they say in Spanish. 

Aragon y Cia Patricia Amontillado Montilla-Moriles ($20) 93
Pale medium orange amber. Nose of orange 
marmalade and caramelized pecans, and cognac 
notes. Very complex þavors of dried fruit, tobacco, 
orange zest, and vanilla. A ýrst rate Amontillado. 

Aragon Bodegas Araceli Pedro Ximenez Montilla-
Morilles ($40) 92
Medium mahogany. A lighter style PX with aromas 
of tobacco and orange marmalade. Rich and nicely 
balanced palate with þavors of golden raisins and 
butterscotch. Finishes very, very long.

Aragon y Cia Patricia Cream Montilla-Moriles ($15) 88
A blend of Oloroso and PX. Medium amber in color 
with fruity aromas of orange marmalade, and crème 
brulee. Soft, sweet mouth feel. Nice blend of citrus, 
caramel and ripe ýgs. 
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__________________________________________

Bodegas Herederos de Argueso

This is a small winery founded by Leon de Argueso 
y Argueso in 1822. Under its current ownership, 
the winery produces excellent Manzanilla and 
Amontillados. Importer: Vinos&Gourmet Richmond, 
CA

Bodegas Argueso San Leon Clasica Manzanilla 
Jerez ($12) 88
Gold straw color. Very ripe, robust nose of green olives 
and honey with sea air and yeasty notes. Very dry, 
nutty palate with an assertive, tangy ýnish.  

Bodegas Argueso Amontillado Jerez ($ 20) 91
Medium amber color. Mélange of roasted nuts bouquet 
with faint petrol note. Full-bodied and soft-textured on 
a þavorful palate of roasted pecans and almonds with 
orange marmalade tang. Smooth, long ýnish.
 
Bodegas Argueso Amontillado Viejo (VORS) Jerez 
($120) 88
Thirty years old. Medium amber core with an orange 
rim. Beautiful, reýned aromas of caramel, dry apricots 
and golden raisins that don’t carry through to the 
palate. Very dry, salty attack with bitter notes. Light 
mid-palate of toasted almonds. Finishes dry, semi-
bitter with some heat.

Bodegas Argueso Oloroso Jerez ($20) 86
Medium amber. Exhibits a dried apricot and butterscotch 
bouquet. Light palate of dried fruit with austere, bitter 
notes. Hot on the ýnish.

Bodegas Argueso Pedro Ximenez Jerez ($20) 86
Dark mahogany. Aromas of dried fruits, roasted nuts 
with barrel notes. Soft and syrupy on the palate with 
brown sugar, butterscotch, and dark raisin þavors.  
Finishes clean and sweet.

__________________________________________

Bodegas Barbadillo

Managing the largest bodega in Sanlucar de 
Barrameda, the 6th generation of the Barbardillo 
family owns it’s own vineyards, and controls its own 
viniculture, viticulture, bottling and distribution to over 
50 countries. We found a lot of variability in the quality 
of these sherries. Importer: New Age Imports, LLC 
Verona, NJ 

Manzanilla and Fino

Barbadillo Manzanilla Extra Dry Sanlucar de 
Barrameda ($10) 89
Medium green gold color. Tropical citrus with delicate 
saline pineapple aromas. Unexpectedly light on 
the palate with sweet notes of pineapple. Bottled 
November 2007.

Barbadillo Solear Manzanilla Light Jerez ($15) 91
Medium gold color. Fresh nose of tropical fruit and 
nuts. Medium bodied. Nice complex þavors. Very rich. 
Oily. Brine. Long ýnish. Would have been even better, 
if fresher.

Barbadillo Fino Pale Dry Jerez ($10) 87
Silver gold with a delicate nose of green olives and citrus 
rind. Has a simple, fresh approachable style that is 
almost sweet on the long ýnish. Bottled December 2007.

Amontillado and Palo Cortado

Barbadillo Amontillado Medium Jerez ($10) 86
Pale amber gold with aromas of ýg, dried ripe apricot 
and yellow raisins. Slightly off dry on the palate from 
PX in the blend and reveals low acidity and þavors 
of yellow raisins. Finishes with a touch of sweetness.  

Barbadillo Amontillado Principe Dry Jerez ($40) 85
The dry Amontillado displays a pale amber tawny 
gold color with a cognac-like distillate nose. 
On the palate it exhibits dried fruit and raisins, 
but also has lots of heat and a short dry ýnish.  

Oloroso 

Barbadillo Oloroso Full Dry Jerez ($10) 89
Medium amber with þecks of red and a nose of brown 
sugar and leather. Soft on the palate showing dried 
fruit, raisin, tea, ýg, bitter chocolate, brown spices. 
This is a superb value for money sherry. 

Barbadillo Cuco Oloroso Seco Jerez ($30) 90
Medium amber in color. Attractive aromas of 
pancake syrup, brown sugar and malt. A round, rich 
and opulent palate of dried fruit, dates, followed 
by and boiled peanut-like þavors on the ýnish.  
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Barbadillo San Rafael Amoroso Oloroso Dulce 
Jerez ($30) 90
Medium mahogany with slightly orange undertone. 
Walnut oil aromas with salty tang. The sweetness 
seems natural. Nice, round, lush mouth feel. Dried 
apricots. Caramelized þavors like a rich tarte tatin. 
Quite complex. Warm aftertaste.

Barbadillo Obispo Gascon Palo Cortado Jerez 
($45) 92
Pale medium amber. Delicate nose of toffee and 
orange . Lovely dried fruit and raisins on the palate 
with pleasant bitterness on the ýnish. Very rich and 
þavorful

Sweet Styles

Barbadillo Pale Cream Jerez ($10) 88
Gold yellow.Nutty, lightly oxidized aromas with hint 
of cherries. Soft and sweet on the palate. Tropical, 
honeyed þavors of dried guava and ripe pineapple. 
Slightly tart ýnish, but very pleasant.

Barbadillo La Cilla Pedro Ximenez Jerez ($35) 88
Dark mahogany. Rich aromas of caramel, molasses, 
raisins, orange zest. Sweet and unctuous on the palate 
with þavors of burnt sugar, raisins, and molasses.

Barbadillo Pedro Ximenez Extra Rich Jerez ($15) 85
Dark mahogany color. Aromas of orange zest 
with milk caramel notes. Sweet on the palate 
with þavors of creamy toffee. Prominent alcohol 
on the palate which lingers on the ýnish.  

__________________________________________

Bodega Dios Baco

Dating back to 1765, Dios Baco changed hands several 
times over the years before it was purchased by the 
present owner in 1992. Sherry is produced in beautiful 
old Jerez cellars and in Sanlúcar de Barrameda. 
The wines of this producer are of a very high quality. 
Importer: CIV USA Sacramento, CA  CIV USA

Manzanilla and Fino 

Dios Baco Manzanilla Jerez ($10) 90
Light medium lemon. Fresh nutty aromas. Bright and 
beautifully balanced with warm þavors. Salty. Dry 
ýlberts with slightly oxidative notes. Light and delicate. 
Lovely ýnish. 

Dios Baco Fino Sherry Jerez ($18) 91
A delicious nutty Fino with oxidative, yeasty aromas. 
Soft and rich in the mouth with excellent weight, 
a velvety smooth palate and a long lasting and 
þavorful ýnish. One of the better Finos of the tasting. 

Amontillado

Dios Baco Amontillado Jerez ($20) 87
Amber color. Pleasant aromas of saline tang. Sweet nose 
for an Amontillado. Light intensity and focus. Round, 
honeyed mouth feel. Tangy. Slight bitterness on the ýnish.  

Dios Baco Baco Imperial Amontillado VOS Jerez ($75) 88
Medium dark amber. Sweet aromas of almonds, 
roasted hazelnuts and walnut skin. Very dry light and 
delicate on the palate with a touch of astringency. A 
strong persistent ýnish. 

Oloroso

Dios Baco Baco Imperial Oloroso VORS Jerez 
($100) 93
Deep amber-mahogany. Rich and intense aromas of 
walnut and vanilla on the nose. Dry style. Round in 
the mouth. Oxidative character showing rich þavors 
of caramel, coffee, and honey. Slight bitterness with 
19.5% alcohol on the ýnish. A benchmark oloroso and 
among the better ones tasted. 

Sweet Styles 

Dios Baco Cream Sherry Jerez ($20) 91
Dark amber. Touch of shellac, fruit cake, marzipan. 
Palate of orange and apricot fruit complemented by 
caramel and dulce de leche notes. Nice, long ýnish.

Dios Baco Pedro Ximenez Oxford 1.970 Jerez ($20) 92
Opaque mahogany. Aromas of ýgs, molasses and 
plum. Syrupy and intensely rich and sweet on the 
palate yet fresh with good acidity. 
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__________________________________________

Gonzalez Byass 

Founded in 1835, and still in the hands of the founding 
family, Bodegas Gonzalez Byass produces a very wide 
range of sherries marketed under multiple brands, 
including the famous Tio Pepe ýno, which is aged 5 
years in a solera, and some very ýne, aged sherries. 
Unquestionably one of the ýnest sherry producers 
in Spain today. Importer: Frontier Wine Imports, San 
Francisco, CA

Manzanilla and Fino 

Gonzalez Byass Tio Pepe Fino Jerez ($18) 88
An attractive bright lemon gold ýno. Almond and biscuit 
nose with notes of olive oil and some volatile acidity. 
Dry on the palate with faint umami accents and some 
phenolic bitterness. 

Amontiallado and Palo Cortado

Gonzalez Byass Viña AB Amontillado Fino Jerez 
($18) 90
Pale gold and amber color. Intriguing aromas of 
golden raisins, nuts, apricots, earth and resin. 
Dry and nutty þavors on the palate with a touch of 
tobacco leaf and a bitter almond note on the ýnish.  

Gonzalez Byass Del Duque Amontillado Muy Viejo 
(VORS) Jerez ($45/375ml) 95
Aged 30 years in oak. Medium mahogany amber. 
Classic Amontillado nose of burnt orange rind, with 
black tea, and mushroom. Very dry palate with a touch 
of toffee and butterscotch on the palate. It has 21.5% 
alc. but you wouldn’t know it since it is beautifully 
balanced. Fabulous.

Oloroso 

Gonzalez Byass Alfonso Oloroso Seco Jerez ($18) 93
A pretty pale amber color. Rich butterscotch nose. A 
delicate and elegant palate, dry and pure with a sweet 
round texture. Notes of citrus, tobacco, and tea. A long 
and satisfying ýnish. Very good length.

Gonzalez Byass Solera 1847 Oloroso Dulce Jerez 
($18) 89
Made of 75% Palomino. Medium mahogany in color 
and offering caramel, and umami aromas. Very sweet. 
Raisin and ýg þavors. Has the proýle of a light cream 
sherry. Delicious.

Gonzalez Byass Cristina Oloroso Abocado Jerez 
($18) 87
Medium amber. Aromas of dried fruit, raisin, orange and 
apricot. Soft, sweet attack. Slightly astringent. Simple 
þavors. Short ýnish. Like other abocado sherries, this 
one is neither dry nor sweet.

Gonzalo Byass Matusalem Oloroso Dulce (VORS) 
Jerez ($45/375ml) 94
Deep mahogany. Tangy, salty. Very rich, concentrated. 
Carmel and walnut þavors. Burnt sugar aftertaste. 
Very rich, unctuous. A wine of great depth of þavor 
and richness. One of the ýnest olorosos tasted for this 
report.

Gonzalez Byass Apostoles Palo Cortado Muy Viejo 
(VORS) Jerez ($45) 94
Made of 75% Palomino. Medium mahogany in color 
and offering caramel, and sumami aromas. Very 
sweet. Raisin and ýg þavors. Has the proýle of a light 
cream sherry. Delicious and decadent. .

Sweet Styles

Gonzalez Byass Nectar Pedro Ximenez Jerez 90
Opaque mahogany. Raisin fruit on the nose. A 
youthful, fruit centric wine. Excellent. White chocolate, 
caramelized ýgs, liquid walnuts on the palate. Very 
long ýnish. 

Gonzalez Byass Noe Pedro Ximinez Muy Viejo 
(VORS) Jerez ($45/375ml) 94
A beautifully crafted 30-year old PX, dark mahogany 
in color and offering aromas of espresso, raisins dried 
olives, and þavors of dulce de luche, molasses, and 
cola nuts. Rich and sweet!

__________________________________________

Bodegas Perez Barquero

This bodega is located in the town of Montilla. 
Established in 1905, it produces high quality wines 
sourced from vineyard holdings in the prized viticultural 
zones of Sierra de Montilla and Moriles. Importer: 
Vinos and Gourmet, Richmond, CA

Gran Barquero Fino Montilla-Moriles ($15) 90
100% Pedro Ximenez aged 8-10 years. Clear medium 
straw color. Beautifully perfumed, þoral aromas with 
toasted notes. Dry on the palate with rich nut and 
oxidative þavors. Slight phenolic bitterness on the ýnish.

Gran Barquero Amontillado Montilla-Moriles ($18) 90
Dark topaz color. Aromas of sweet, ripe dates and golden 
raisins with caramelized sugar notes. Very dry and 
beautifully balanced with þavors of toasted almonds and 
walnuts. Finishes dry with an equilibrating bitter note.

Gran Barquero Oloroso Montilla-Moriels ($18) 88
100% Pedro Ximenez grapes; aged 15 years in oak. 
Medium-dark amber. Lovely notes of rich butterscotch, 
caramelized almonds, orange zest. An irresistible 
bouquet of great depth that isn’t matched by the 
medium dry palate of roasted hazelnuts. Finishes with 
a touch of phenolic bitterness. 
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Gran Barquero Pedro Ximenz Montilla-Moriels 
($18) 88
Dark chestnut color with an orange rim. Syrupy aromas 
of molasses, dates, espresso, and brown sugar. Soft, 
sweet palate of dark raisins with espresso notes.   

Gran Barquero La Canada Pedro Ximenz Montilla-
Moriels ($60) 89
Dark mahogany. Rich and viscuous in the glass with 
rich aromas of raisins, dried peaches, apricots and 
orange zest notes. Nicely balanced, dense almost 
smoky palate of liquid raisins, butterscotch, and black 
molasses.  

__________________________________________

Hidalgo

The Hildago family has been in the sherry business 
since 1792.. The 6th generation is now is charge, 
continuing the bodega’s small production, quality-
oriented focus. Located in Sanlucar de Barrameda, 
the most famous of its sherries is Manzanilla La 
Gitana, named for a gypsy girl who appears on the 
label. Importer: Classical Wines of Spain Seattle, WA

Hidalgo La Gitana Manzanilla Jerez ($14/500ml) 88
Pale to medium gold. Light, delicate nose with faint 
aromas from the sea. Light round and soft on the 
palate with notes of green apples and green olives. A 
fresh lovely wine that is the quintessential Manzanilla 

Hidalgo Manzanilla Pastrana Single Vineyard Jerez 
($25) 90
Medium gold color. Rich oxidative character. Olive 
oil and pepper nose. Chalky. Full and complex on 
the palate and a long lasting ýnish. Its exciting to see 
single vineyard sherry on the market. 

Hidalgo Amontillado Napoleon Montilla-Moriles 
($19/500ml) 91
Pale amber. Butterscotch, crème caramel a caramelized 
sugar nose. Dry. Full. Balanced. Pretty þavors of bitter 
almond, sweet hay, and orange.
  
Hidalgo Cream Alameda Jerez ($19) 90
Golden amber. Faint aromas of crème brulee and 
apricot. Well-balanced palate of cointreau and toasty 
crème brulee, concentrated liqueur of apricot fruit, and 
spice. Long, long ýnish

Hidalgo Pedro Ximenez Triana Jerez ($26/500ml) 88
Dark mahogany with coffee and herbal aromas. 
Dark molasses. Unctuous and thick. Sweet and well-
balanced 

__________________________________________

Lustau

Tracing it roots back to 1896, Lustau now operates 
its sherry business from a centralized and modern 
bodega in Jerez. The company produces a full range 
of sherries, including those of almacenistas, small, 
independent producers. It is without question one 
of Spainôs top sherry producers. Importer: Michael 
Skurnik Wines, New York, NY

Manazanilla and Fino 

Lustau Papirusa Manzanilla Jerez ($15) 87
Pale gold color with red onion skin. Oxidative character. 
Not tangy. Classic aldehityc notes of hazelnut. Biscuit, 
nutty nose. Grilled almonds on palate. Low acid. Very 
short in the middle. Bottled March 2007.

Lustau Jarana Fino Jerez ($15) 92
Light lemon green gold. Nutty nose of baked almonds. 
Fresh. Flavors of brioche and nuts, green olives, and 
capers. Complex nose of bread, olives, touch of petrol, 
almond, tangy. Superb. (Bottled June 2007)

Amontillado

Lustau Amontillado Jerez ($18) 91
Pale amber burnished gold with slight greenish rim. 
Dried ýg with molasses note, burnt sugar and salinity. 
Very dry on the palate. Slight raisin þavors with touch 
of molasses. Clean, long with a nutty ýnish.
 
Oloroso

Lustau Solera “Don Nuño” Jerez ($25) 93
Medium amber mahogany in color. Dry with hints of 
molasses, chocolate, and dried cherry. Rich, toffee 
attack. Concentrated. Explosive. Very expressive. 
Nice fresh character. Balanced and seamless. Long 
ýnish. 

Sweet Styles

Lustau Capataz Andrés Deluxe Cream Sherry 
Jerez ($18) 90
Dark amber. Pleasant bouquet of dried apricot, roasted 
hazelnuts, caramel. Very rich, sweet. Nicely balanced. 
Very þavorful dried apricots, toffee, burnt sugar. A 
slight alcohol burn. Long ýnish.

Lustau Morillo Pedro Ximenez Jerez ($38) 92
Dark mahogany. Aromas of lemon oil, coffee, baking 
spice, with orange marmalade notes. Unctuous. 
Layered and persistent þavors. Long, sweet ýnish 
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__________________________________________

Osborne

The 7th generation of the Osborne family now controls 
the Osborne Group portfolio of companies. They make 
three levels of sherry, the top being Osborne Rare 
Sherries, which includes the 90 point Oloroso Bailen 
reviewed in this issue. Importer: WJ Deutsch & Sons 
White Plains, NY 

Manzanilla and Fino

Osborne Fino Pale Dry Jerez ($11) 85
Medium bright gold. Has an earthy, somewhat 
synthetic nose. Extremely dry on the palate with a 
waxy character. Appears to lack freshness. A fresh 
bottle would probably be different.

Amontillado

Osborne Amontillado Medium Jerez ($11) 87
Starbright amber mahogany color, light at the rim. 
Aromas of dried ýgs, silage and orange marmalade 
with a petrol note. Off dry on the rich, honeyed 
palate with dried fruit þavors and a sugar ýnish.  

Osborne Amontillado Coquinero Jerez ($17) 88
Pale gold green color. Shows pungent aromas of earth, 
aldehyde and fresh hay. Very dry on the slightly hot palate 
with a fresh green ýg and tobacco leaf character. This is 
part ýno, part amontillado in a style unique to Osborne. .  

Oloroso

Osborne Oloroso Bailen Sherry Jerez ($17) 90
Medium amber with a rich mélange of dried fruit, 
roasted nuts, and smoked almonds. Viscous on the 
palate with þavors of molasses, zesty citrus, and notes 
of tea and leather. Finishes a tad hot.

Sweet Styles 

Osborne Pedro Ximenez Jerez ($20) 92
Dark mahogany. Caramel, burnt sugar, orange 
zest notes. Flavors of toffee, iron. Well integrated 
alcohol. Good balance of freshness and richness.  

Osborne Sweet Oloroso Cream Sherry Jerez ($11) 87
Deep amber. Sweet aromas of caramel and toffee. 
Semi-dry palate of sweet liqueur of dried fruit. A nicely 
made, commercial wine. 

__________________________________________

Bodegas Tradicion

This is the only winery in Jerez exclusively devoted 
to producing very old(VOS) and Very Old Sherries 
(VORS). The bodega possesses soleras from the 19th 
century and its location on one of the highest points 
in Jerez provides favorable exposure for aging its 
sherries. The wines are excellent and the Amontillado 
and Oloroso are especially noteworthy. Importer: 
Steve Miles Selections, Denver, CO 

Bodegas Tradicion Amontillado Muy Viejo Jerez 
($90) 93
Brilliant rich amber color with dried ýgs, apricots, 
hazelnuts, and caramel on the nose. The palate 
reveals a seamless texture of ripe dried fruit þavors 
with touches of orange peel and vanilla. Complex, light 
in style and dry. Bracing acidity on the ýnish.
 
Bodegas Tradicion Palo Cortado Muy Viejo Jerez 
($110) 90
Brilliant deep amber. Deýned by rich caramel, roasted 
almonds, and hints of þowers and oxidized aromas. 
Soft and dry attack of ripe fruit þavors, light on the 
palate with a touch of orange peel. Bitterness on the 
mid-palate and ýnish with lingering dried fruit and nutty 
þavors of moderate depth.

Bodegas Tradicion Oloroso Muy Viejo Jerez ($90) 94
This is one of the best olororos we tasted for this report. 
Deep amber in color. Exudes warmth on the nose with 
rich aromas of baked apricots, almonds, orange peal, 
caramel, yeast and vanilla. The palate displays some 
of the same rich and inviting þavors with a soft texture 
and a very dry ýnish. Superb.
 
Bodegas Tradicion Palo Cortado Muy Viejo Jerez 
($110) 90
Brilliant deep amber. Deýned by rich caramel, roasted 
almonds, and hints of þowers and oxidized aromas. 
Soft attack of ripe fruit þavors, light on the palate with 
a touch of orange peel. Bitterness on the mid-palate 
and ýnish with lingering dried fruit and nutty þavors of 
good depth.
 
Bodegas Tradicion Pedro Ximénez Muy Viejo Jerez 
($110) 89
Dark mahogany. Molasses and faint tobacco aromas 
deýne this very sugary and rather one dimensional PX. 
The palate has a high level of viscosity with þavors of 
dried raisins, stewed prunes and oak. This is a rich and 
sugary wine which will be enjoyed in small doses. 
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__________________________________________

Valdespino

Owned by GrupoEstevez only since 1999, Bodegas 
Valdespino actually began in 1430 when King Alfonso 
X granted some of the best vineyards in Jerez to Don 
Alonso Valdespino. Grupo Estevez produce the full 
range of sherries across multiple brands and is one 
of the very top sherry houses in Spain in our opinion. 
Importer:Quality Wines of Spain New York, NY

Fino and Manzanilla

Valdespino Manzanilla Deliciosa Jerez ($15) 93
Pale silver gold. Tangy aromas with a real sense of the 
sea. Complex palate with lingering þavors of almonds 
and baked bread. This is classic manzanilla--delicate, 
elegant, reýned. And superb value!

Valdespino Fino Inocente, Macanudo Vineyard 
Jerez ($20) 93
Sourced from the famous Macharnudo vineyard and 
fermented in oak butts instead of the more typical 
stainless steel. Aged for 8 years. Medium gold color 
with a fresh nose and þavors of brioche and green 
apples. Very complete and beautifully balanced with a 
nice, long ýnish. (Bottled October 2007)

Amontillado 

Valdespino Amontillado Contrabandista Jerez 
($30) 89
Medium amber mahogany. Dried fruit, apricots, toasty 
vanilla nose. Toasted coconut, rich medium viscous 
attack. Vanilla bean. Soft palate. Round and full palate. 
Medium acidity. Slightly off dry. 

Valdespino Coliseo Amontillado VORS Jerez 
($550) 92
Lovely dark amber-tawny color with aromas of dried 
fruits and a hint of molasses. This is a very complex, 
dry wine of excellent intensity and freshness that is 
very long lasting on the palate. This is a benchmark 
amontillado.

Oloroso and Palo Cortado

Valdespino Don Gonzalo Oloroso VOS Jerez ($38) 91
Solid mahogany color with a rich nose of walnut and 
walnut with a note of wood. This is a rich, sculpted 
and beautifully balanced off-dry wine showing great 
depth of þavor, including oxidative notes and a slightly 
savory quality. Finishes very long.

Valdespino Solera 1842 Oloroso VOS Jerez ($40) 93
Deep mahogany. An effusive, complex nose of 
walnuts, liquid raisins, and maple syrup with notes of 
sea salt and sea urchin. Attractive þavors of caramel 
and vanilla and an unctuous, persistent ýnish.  

Valdespino Solera de su Majestad Oloroso VORS 
Jerez ($500) 87?
Quite complex. Deep amber tawny with aromas of 
capers and raisins. Citrus and nuts on the palate 
combining sharp acidity and sweetness. Rather 
disjointed despite lovely individual components. 
Perhaps a bad bottle.

Valdespino Cardenal Palo Cortado VORS Jerez 
($450) 94
Outstanding example of a palo cortado, with the 
delicacy of an amontillado and the boldness of an 
oloroso. Mahogany in color with notes of roasted nuts 
and sweet fruit. Round and full on the palate with 
creamy viscosity and an intriguing delicacy.  

Sweet Styles

Valdespino Cream Isabela Jerez ($24) 87
Dark amber with aromas of burnt sugar, roasted nuts, 
and soy. Very sweet on the palate with pleasant þavors 
of burnt sugar and vanilla. Finishes sweet and a tad 
hot.

Valdespino El Candado Pedro Ximinez Jerez ($22) 91
A very good, quite straightforward, deep mahogany 
PX with assertive aromas of molasses and dried ýgs. 
Sweet, sustained þavors on the creamy palate of burnt 
caramel and candied ýgs.

Valdespino Niños Pedro Ximénez Vors Jerez ($500) 99
An absolutely, outstanding opaque mahogany þavor 
bomb that looks like viscous motor oil in the glass. 
Surprisingly fresh aromas with incredibly rich, layered 
þavors of butterscotch, burnt sugar, and coffee. A 
meditative wine of great depth and complexity. Finishes 
with creamy milk chocolate notes. 
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__________________________________________

Bodegas Williams & Humbert

This is a large commercial food and beverage company 
founded in 1877 by Sir Alexander Williams, a great 
admirer and connoisseur of sherry products and Arthur 
Humbert, a specialist in international relations. The 
company was subsequently acquired by the Medina 
family which produces brandies, DrySack and other 
sherries and food products. 

Drysack Medium Jerez ($16) 88
Medium amber. Blend of Palomino and Pedro Ximenez. 
Bouquet of golden raisins and dried apricots with 
faintly oxidative notes. Very soft, rich-textured attack 
of off-dry, light caramel þavors and nutty notes. Very 
approachable. Lovely wine to combine with gruyere or 
aged manchego. Very good value!

Drysack Oloroso Solera Especial Jerez ($30) 91
22% Pedro Ximenez, 78% Palomino. Mahogany with 
amber rim. Aromas of roasted coffee beans, bitter 
orange, toasted nuts and celery. Very soft, round semi-
dry attack with concentrated, rich coffee and sapodilla 
fruit þavors. Finishes quite dry with ripe þavors lasting 
60+ seconds!




