
DON GONZALO
OLOROSO

Very old Oloroso, dry, from Pago Carrascal and the oldest Valdespino soleras, established
at the end of 19th century.

TASTING
Mahogany colour with bronze glints.
Nutty, Walnut, cocoa aromas and smoky hints. Very
intense and complex.
Round, full bodied but smooth and elegant. Very dry,
long and very intense on the palate.

ENJOYING
Delicious as an aperitif with roasted nuts, but also
paired with smoked meats, game dishes, or served
with matured hard cheeses.

GRAPE VARIETAL
Palomino 100%

VINEYARD 
Pago de Carrascal

AVERAGE AGE
Although classified as
V.O.S. (Very Old Sherry) this
wine is over 25 years old

ALCOHOL VOLUME
21%

bodegavaldespino.com

TOTAL ACIDITY
6,40 g/l Tartaric Acid

TYPE OF AGEING
Oxidative

RESIDUAL SUGAR
8 g/l.

SOIL
Albariza, combination
of clay and
predominantly
calcium carbonate.


