
Wine style:
Aged under yeast veil (light)

Assembly
Palomino (100%)

Region:
Andalucía

Appellation:
D.O. Jerez-Xérès-Sherry

Wine estate:
Gutiérrez Colosía

Fino is the aperitif sherry par excellence. It has some of the character
of Manzanilla, due to the estate's position along the banks of the
Guadelete. For geographical reasons, however, the term Manzanilla
cannot be used.

Vinification
Solera 4 years old.

Storage potential
Drink as from : 2024
Best moment : 2024
Until : 2026

To serve
Serve chilled, at 8°C, in a wine glass.
Handle like a white wine.

Trial analysis
Sparkling pale yellow colour. Floral, fresh,
with a hint of bitterness, fresh almonds and
vinosity. On the palate, lovely dry fruitiness
supported by a vinous structure (despite its
youth). Subtle structure of acids, consistent
and very pure. Gutierrez allows its Finos to
age under the flor veil and bottles them on
demand, so that the product is always as
fresh as possible. The back label shows the
month of bottling.

Description domain

Great almacenista sherries.

Biological

La Buena Vida
The Reference for wines from Spain
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Fino (37.5cl) 
Gutiérrez Colosía - 37,5 cl.
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