
COLISEO
AMONTILLADO

TASTING
Light mahogany with orange and green tones.
Very mineral, with intense saline notes (salted caramel),
intense waxy Aromas. With spicy background
Intense saline first impression (almost salty) which
leads to bone dry complex character. It has a spicy
slightly tangy finish. Never ending Balsamic aftertaste.

ENJOYING
A delight in combination with intense flavors: spicy
dishes, marinades, smoked foods and blue cheeses.
Perfect to accompany white meats and oily fish.

GRAPE VARIETAL
100% Palomino Fino.

AVERAGE AGE
Although classified as
V.O.R.S. (very Old Rare
Sherry) this wine is over
60 years old

TOTAL ACIDITY
9,5 g/l Ac. Tartárico.

TYPE OF AGEING
Biological and Oxidative.
Only 5 casks in the Solera

bodegavaldespino.com

ALCOHOL VOLUME
22%

Wine of genuine character, accentuated by the Soleras established at the end of the
19th century. It is a very old amontillado from manzanilla. Today its youngest criadera
is sprinkled with old manzanilla from the emblematic Misericordia winery in the Barrio
Alto of Sanlúcar de Barrameda.


