Type: Vintage Palo Cortado

Denomination of Origin:
DO Jerez-Xérés-Sherry

Grape Variety:
100% Palomino Fino

Ageing:
Since 1987 in American oak casks

Alcohol: 21.9% vol
PH:2.98
Total Acidity: 8.04 g/l (tartaric acid)
Volatile Acidity: 0.97 g/l (acetic acid)

Glycerine: 11 g/I

the oxygen and therefore undergoes complete oxidisation. Ahada 1987
is aged as a vintage and remains in cask until bottling without filtration
or clarification. Limited production of 987 bottles. Only released in the
best years.

WINEMAKER’'S NOTES

Anada 1987 shows a golden amber colour with orange, copper rim.
Intense nose, complex and striking, with notes of hazlenuts, caramelised
almonds, fine cedary oak tones with hints of iodine and salt, in short
enchanting. On the palate it is explosive, full of power and persistent.
Rich, concentrated, dry with great balance between acidity and a
captivating bitterness. Fine, yet direct, this wine explodes on the palate
and lasts forever - it has reached its potential and is on the point of
passing into the annals of history.

A Palo Cortado from a unique vintage that is, without doubt, the purest
and cleanest definition of this type of wine.

SERVING AND PAIRING

It is recommended to open the bottle and allow the wine to breathe
before serving. Serve at room temperature. A wine to be enjoyed on
its own or as an aperitif with strong cheeses.
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