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SHERRY

Sherry is produced in the Jerez region of Andalusia in the 3 key towns of Jerez, Sanlucar
de Barrameda & €l Puerto Santa Waria. It is the most southerly wive producing regiow
in continental Europe and Spain’s oldest wine growing region,
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Sherry is a very versatile wine with a style to suit all tastes. The light dry Fives &
Manzavillas are perfect chilled white wines, which are lovely with fish or olives. Try
Amontillado or Oloroso with cold meats and cheese. For those of you with a sweeter
tooth, pour some Pedro Ximénez over vamilla ice cream, & of course, have a alass on the
sidel

There is a style of Sherry for everyone; have fun finding yours!




BARBADILLO

After almost two centuries, Barbadillo is still a 100% Spavish family owned business.
Barbadillo owns 500 hectares of Vineyards spread out over two estates, Gibvalbin and Santa
Lucia, located v the area knoww as Upper Jerez. The former has a winemaking plant equipped
with state-of-the-art techmology.

The wive cellars that are scattered thronghont all of Sanlicar de Barrameda and surrounding
the medieval Castle of Santiagoe ocoupy a total area of more than 75.000 sduare meters and
have a capacity of 35.000.000 litres, making them the largest v Sawlidcar de Barrameda.
Today, Barbadillo is the largest WManeanilla winegrower v the whole region of Jerez.

Barbadillo was a pioveer in the region by producing “Castillo de San Diego”, the first white wine
of Andalucia. Woreover, they make their whole line of Sherry wives in it+s cellars, T+s offices are
located i +he Palace of the Cilla, built n 1772, From this singular location, Barbadillo continues
to be known for its top-quality products.
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LUSTAU
Lustaun’s philosophy as remaived the same sivce i+s inception in 1846: the pursuit of the
highest aquality v order to offer the market the widest and finest ravge of sherry.

Tv recent ears, Lustan has been hovoured and recognised with several awards; it was
named “Best Spanish Producer” in 2011 at the Tuternational Wine & Spirit Competition.
In 2012, it won wore awards than any other wivery in Spaiv and Fth worldwide. Lustau
oevologist, Mannel Lozano, as been named Best Fortified Winemaker of the Year seven
years v a row by the International Wive Challenge.




BARBADILLO

LUSTAU

WMANZANTILLA

Mavzauilla is a dry white wive made from Palomive grapes and aged under a laver of
yeast kuow as ‘Velo de flor’. T+ is produced exclusively v the bodegas of Sanldcar de
Barrameda.

Barbadillo WManzavilla f10.99
10070 Palomino

Pale vellow with green notes, this bone-dry sherry offers bready aromas of yeast, and
a touech of salt. Smooth and balanced on the palate, with flavours of alimonds, toasted
brioche, and a pleasant finish with a salty tana,

Serve with a variety of tapas dishes: seafood, olives, and cured meats, or with fish
and rice dishes. Serve well chilled ¢-%°C

“G0/100. Top 100: 2014, Rank: G5. Very high-pitched, with bright chalk, chamomile,
salt and lemon seed notes. The Vigorous finish has serious cut.” (Wive Spectator Aung
3114)

Bodegas Barén Wanzavilla Pasada En Rama Xixarito (27.5¢l) £11.44
Vivification: The 157% alcolnol volume obtaived by biological aging must be undertaken in
full in wineries located in Sanldcar de Barrameda. Being a product called ‘pasada ew
rama’ combives two attributes, one of them the freshvess of a product twinned with
barrel and a finesse and elegance of it+s pre-oxidative balavce. This biological agivg
covtinues for a period of three +o four years in American oak barrels, using the
traditional ‘criaderas’ and solera system.

Tasting Note: Pale yellow in colour, this Manzavilla has an intense vose with woody
notes, a touch of faded flowers and hints of nuts, On the palate, it is fleshy, very dry
but with evough weight & texture and an excellent acidity that culminates in a slightly
salty finish.

Food WMatchivg: Wojama (salt-cured tuma), anchovies in vinegar, cold soups, cured meats
and sushi.

Lustau Papirusa Mavzanilla £15.449
Lustan Papirusa Manzavilla (27.5¢l) £4.949

This Manzawilla is laced with sea breeze scewts and pleasant chamowmile and flor
aromas. Bovie dry and light, fresh and crisp, with a hint of sea salt on the palate.
Delicate and refreshingly acidity with a livgering aftertaste.

Serve between 7-9 °C, (44-4D°F). Treat it as you wonld a white wive. Ouce opened,
keep in the refrigerator and consume within a few days for optimum freshness. A
perfect dry aperitif, but also great with fresh seafood, oysters and fish dishes.

A2 poivits on the Parker scale. The highest score ever awarded to a
Manzauilla.




FINO

Fino is a dry white wive made from Palomivo grapes, which, as is the case with
Manzavilla, is aged under a laver of yeasts which make up the “velo de flor’. Tt is stored
and aged in American oak butts using the traditional solera y criaderas system in the
bodegas of Jerez de la Frowtera and €l Puerto de Santa Waria.

Barbadillo Fivo £10.44
100770 Palomino

This dry sherry has a pale straw aold colour, a crisp almond bonguet and a
refreshing taste.

It is perfect as an aperitif or may be served with fish, cheese and tapas.

Bl Serve well chilled (-3°C

BARBADILLO

Lustaun Puerto Fivo £15.949
Lustan Puerto Fivo (37.5¢l) £.449
100770 Palomino

This Fivio is aged v El Puerto de Santa Waria for an average of 5 vears. It is a
smooth, light, dry wive, with aromatic hivts of the sea and baker’s yeast and a
nutty flavour,

Excellent as an aperitif, with ham, almonds & cheese or with seafood, sushi &
. sashimi. Serve between 7-3°C. Keep refrigerated but consume within a few days
"""" M for optimum freshuess.

M points on the Parker scale.
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AMONTILLADO

Amowtillado is a very unigque wive due to i+s dual aging process: first under the veil of

flor, typical of Fino and Manzawilla, followed by a period in which the flor disappears and
the wine is exposed to oxidation.

Barbadillo Mediam Dry Amowtillado £10.94
Wedium dry, fuller and deeper i colour than fino, with a provnounced nutty flavour.
s | Matured using the traditional Solera systewm,

Perfect as an aperitif or may be served with soups or mushroom dishes.

Lustan Los Arcos Amowtillado £15.99
100770 Palomino

Tt is a classic Amontillado, with a touch of sweetness, well-balanced and prominent in
both character and age. Amber i colour with golden hues. Aromas of ripened fruit,
with hints of woeod and raisins.

_ Serve slightly chilled 12-14°C as an aperitif with vnts, cheese, soups or mushroom
Sl diches.

a3 points ov the Parker scale

Barbadillo Principe Amontillado 12 years £2a.99

Beautiful amber colour. Clear and bright in appearavce.

Twtense av elegant ov the nose; a tempting seductress. Saline wnavces and a trace of
toasted hazelwuts.

Excellent balance and structure with a long finish. The typical dryness of Amontillado

sherry stands out and highlights its complexity. Lingering and satisfying aftertaste.

Serve at12° -13°C

Food pairing Traditional: Artichoke casserole | Tnvovative: Red tuna ceviche.
Robert Parker g1

PRINCIPE £
BAF ILLO

W
IFlT‘K *

FL‘ES
%M;@f

PALO CORTADO
5‘ *;{ wwusuiﬂ""w"[ 1= /?




PALO CORTADO

Avery rare wine. The production of Palo Cortado is the clearest example of the necessity
of Sherry winemakers +o correctly identify the true vocation of each type of wine and +o
act accordingly.

A wine of great complexity which combives the delicate bonguet of an Amontillado with
the body and palate of an Oloroso.

Almacevista Ravge

Almacenistas (Stock holders) are independent professionals or entreprenenrs who have
been historically producing and ageing Sherry. The love and care of Almacenista for their
activity is showw in their limited Soleras of the finest and rarest Sherries. These
Soleras are still operated by the origival artisanal methods.

Lustaun was founded in 1606 as an Almacenista itself and has wanted to pay a tribute
to this avonymous role in the Sherry trade by creating this very special ravge of
Sherries.

Lustan Palo Cortado Vides (50cl) £24.099

100%%0 Palomino

Originates from a solera of 50 casks. Light amber gold colour, +his Palo Cortado is

dry and has an immensely rich flavour, with wuavces of vawilla, coffee and dark

. chocolate. Dry and with great concentration, i+ has a long avd elegant finish.

Wl Scrve between 14-15°C as an aperitif, with olives, wuts, cheese or Serravo ham.,
il Excellent with consommés, game soups, cold & smoked meats.

N points on the Parker scale.

Barbadillo Palo Cortado Obispo 15 vears £32549

100%%0 Palomivo

Attractive colour of antidue gold.

The aromatic complexity reveals toasted almonds, walnuts and raisivs.

Ow the palate it is pleasant, rounded and harmonious. Deliciously smooth and
lingyering,.

sem | Serve at 13°14°

.,.;:_m Food pairing: Traditional: Fresh tomato dishes [ Invovative: Chicken +eriyaki.

Robert Parker - 42

Guia DPrivk Bussivess - Master + A5

OBISPO
GASCON
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OLOROSO

Oloroso is a wive Wmade from Palomino grapes. The special structure that i+
demovstrates at an initial tasting destives it for oxidative ageing. For this reason
alcohol is added +o 17°, thus preventing the development of the veil of flor and allowing
the wive to age while exposed to oxygen. The result is a wive both structured and
complex.

Lustaun Don Nuiio Oloroso £15.99
100770 Palomino

Seco - Pry

Golden-hued Oloroso with penetrating woody aromas. Hints of dark chocolate,
waluuts and roasted chestuuts. Very persistent on the palate, tempered with a
slight acidity.

Serve slightly chilled 12-14°C with dried fruit, hard cheese, game, stews or meat
dishes.

a4 points ou the Parker scale.

LUSTAU

Barbadillo Old Dry Olorose Ciuco 12 years £27.49
WMalhogawy in colour. Pleasant aroma reminiscent of noble oak from it+s ageivg period
and dried fruit. Month-filling and beantifully dry ov the palate.

Serve at: 14° 17

Food pairing: Traditional: Game casseroles | Tuvovative: Lamb curry,

Barbadillo Oloroso SanRafael Medium £20.949
A touch of Pedro Ximénez added to a dry Olorose results in this type of sherry
known as “amoroso.” Translated into English as loving or affectionate, the name
pays tribute to the smoothness obtaived during the lengthy avd traditional
ageing period. T+s alcolol content and body mean that i+ can be served ov the
rocks.

sl WMalhogany colour with delicate hints of topaz. Aromas of dried fruit, plums and
SS | raisins, well-balanced and beautifully silky.
Serve at:15°
Food pairing Traditional: Desserts [ Tunovative: Blue cheese.
Guia Peiiv 2014 2%
Guia Repsol 20132 95
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I penicillin can care +hose that are ill, Spanish Sherry can bring the dead back Ko‘
to life.” Alexander Fleming ‘w/%



PALE CREAM

Pale Cream is a vivio geveroso de licor produced from biologically aged wine (Fivo or
Manzavilla) to which concentrated rectified must is added v order +o create a touch of
sweetness to mitigate the origival dry sewsation of the wine.

Barbadillo Pale Cream £10.949

Pale Cream is a young Manzavilla that has been aged in American oak casks for
three vears in the Solera system. Tt is then blended with a sweet Woscatel wine
and fortified +o 17.5%% before beivg fined, filtered and bot+tled.

. Golden colour with a familiar Manzavilla and ripe sultava fruit vose. On the palate i+
is rich and pleasantly cloying with a long sweet fivish.

Serve very well chilled as an aperitif, or with light creamy puddings such as créme
caramel.

CREAM

Cream is a semi sweet wive which is obtained exclusively from oxidative ageing and
nvolves blending the Oloroso (in what is known as cabeceo) with an amount of Pedro
Ximénez, hewce it being commonly known as Sweet Oloroso

Barbadillo Cream f10.4949
A full, sweet and aromatic sherry. well rounded, with a dark, mahogawy colour. Smooth
and very intense on the palate.
Ttis ablend of old dry oloreses and sweet Pedro Ximénez; matured in the solera
system for seven years.

Can be served at room temperature, or over ice, as an aperitif or a classic dessert
wine.

EAM

Lustan East India Solera £1a9.949
?0% Palomine sweetened with 20%% Pedro Ximenez (PX)
Ove of the great icons of Lustau. Tts aging process mimics that of some 17+h century
wines developed during transatlantic jourveys to distant Spavish colonies.
Dark mahogany colonr with bronze hues. Concentrated aromas of ripe fruit, mocha,
cacao and toffee. Very complex ov the palate, with clean acidity. Taste of raisivs, nuts
and candied orange.
To achieve this, after aging separately in their own soleras, the Olorose and Pedro
Ximénez that comprise it, are combived and undergo a second aging process in a solera
of 22 barrels at the Sacristia de Bodegas Lustan, with its elevated humidity and
temperatures that replicate the climatic conditions that the wines wounld have
experienced on their journeys.

Serve slightly chilled between 10-12.C. This wive is perfect with light desserts and

cakes, creamy cheese or fole gras. Try on the rocks with a slice of oranagel

Ak points on the Parker scale
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PEPRO XIMENEZ (PX)

Pedro Ximénez wine is obtaived from grapes of the same name which then undergo a
traditional process known as “suvnivg”, whereby the fruit turus to raisivs. Musts are
oltained after pressing which have av extraordinarily high concewtration of sugars and a
certain degree of colouring, whose fermentation is stopped by adding wive alcohol.

Ageing is exclusively oxidative v wature, facilitating a progressive aromatic concentration
and ncreasing complexity, though always ensuring ot to lose the fresh, fruity
characteristics of the grape variety.

Lustan Pedro Ximénez San Ewmilio £20.949
Lus+an Pedro Ximénez San Ewiilio (27.5¢1) £11.949
100770 Pedro Ximénez

The flavour is sweet and fruity, smooth, velvety and balanced, with a long lingering
finish. A delight!

Winver of the Great Gold Wedal at the Conconrs Mondial du Bruxelles

Serve slightly chilled 1012.C over vanilla ice-cream, with dark chocolate or blue

LUSTAU cheese.

“G1/100. Delivers +he weight you expect from a FX, but with fresher cat. The singed
walnut, brown bread, ginger, ganache and Turkish coffee notes are allied +o a mouth-
watering spearmint and treacle spine. Features good energy through the finish to
match the mouthcoating feel. Prink now.” (Wive Spectator Aug 31, 2014)

Barbadillo Pedro Ximéunez La Cilla £21.4949
Nuances of plums, raisins and chocolate.

Unctuouns and simooth on the palate with a lingering finish. A vigorous and well-
balawced wine.

Serve at: 6°-®°

Food pairing: Traditional: Desserts [ Tunovative: Foie gras
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Lustan Vermut

VERMUT LUSTAU ORIGINATES IN THE
WISDOM AND EXPERTISE OF TWO
CENTENNIAL TRADITIONS, THE CABALLERO
FAMILY- MASTER BLENDERS OF CRAFTED
LIQUORS SINCE 1830- AND THE HOUSE OF
LUSTAU, ARTISANAL SHERRY WINEMAKERS
FOR OVER A CENTURY.

Wormwaod

GIVES THE
CHARACTERISHIC
BITIEANES 1N
YERMOUTH

MAHOGANY IN COLOR WITH REDDISH
GLINTS. THE SWEFT AROMAS OF RIPE FRUIT
ARE LACED WITH CITRIC AND HERBAL NOTES
OVER A SMOKY WOOD BACKGROUND, IN
THE PALATE IT IS VELVETY, FLAVORFUL AND
BALANCED. BITTER FINISH DELICATELY
ACCOMPANIED BY A DISTINCTIVE NUTTY
AFTERTASTE.

Orange peel

PROVIDES FRESHNESS
AND CITRUS 8DUQUET

Cariander
AROMANC
CITRIC ARD
HESIBACTEOUS

CONFERS ASTRINGENCY
AND BITIER MNTS

A DELICATE SWELT AND
PIOUANT TODCH




INTERNATIONAL

8 - 14 OCT 2018 - #sherryweek

For wore information visi+

http:/ [varbadillo.com/

http:/ [www.lnstan.es/

http/ [www.sherrywive/

A meal eaten without a glass of sherry before it is like a day dawning withont +he san”

Wanuel M Gonzdlez Gordown



http://barbadillo.com/
http://www.lustau.es/
http://www.sherry.wine/

