
SOLERA DE SU MAJESTAD
OLOROSO

It is a very old, powerful, complex and highly concentrated wine. The same essence of
Pago Carrascal and the oldest soleras in Valdespino, where it comes from.

TASTING
Light Mahogany with dark bronze trim.
Intense, noble wood aromas, with nutty background, 
roasted coffee and cocoa beans. Reminding one of 
marron glacé. 
Full-bodied, very complex, intense but very well
balanced, with concentrated but smooth oak ageing
tones. Very long dry and smoky aftertaste.

ENYOGING
Its complexity and character make it a unique wine to
pair with red meats and game.

GRAPE VARIETAL
100% Palomino Fino.

VINEYARD
Pago Carrascal

TYPE OF AGEING
Oxidative.

AVERAGE AGE
Although classified as 
V.O.R.S. (very Old Rare 
Sherry), this wine is over 50 
years old.

bodegavaldespino.com

SOLERA STRUCTURE
Only 8 casks in the
solera

SOIL
Albariza, combination 
of clay and 
predominantly calcium 
carbonate.

ALCOHOL VOLUME
22%

TOTAL ACIDITY
6.7 g/l Tartaric Acid


