
Aged for more than three 
years using the traditional 
solera and criadera system. 

Barrels that previously stored 
Amontillado are used. This 
brandy is amber hued, with 
the gentle aroma of orange, 
vanilla, caramel and wood. 
The flavour is elegant and 

balanced.

Distributed by Elite Wines®

JEREZ . SHERRY
SPAIN
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