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Manzanilla

Type of Ageing
Criaderas y Soleras system

Type of Wine
Generoso

Grape Variety
100 % Palomino

Alcohol Content
15 % per volume

Tasting Notes

Place of Production
Sanlucar de Barrameda (Cadiz)

Logistic Information

One case of 6 bottles of 750 ml.
One case of 12 bottles of 375 ml.
One pallet contains 100 cases

The proximity to the sea and the special climatic conditions of

Sanlucar de Barrameda characterise this wine, exclusively aged in
oak butts under a veil of yeasts called “flor”.

Colour Bright straw-like yellow with diamond sheer.

Nose Penetrating aroma with notes of almonds and olive tones.
Mouth Light and dry flavours that flow impregnating with salty

sensations, vinous tastes, and a pleasant bitterness that lingers

to delight the palate.

Food Pairing It is an ideal acompaniment to “tapas”, seafood,
white fish, soup or ham. It should be served chilled.



