
Fernando de Castilla Classic Oloroso

Producer: Bodegas Rey Fernando de Castilla
Winemaker: Maribel Vergara
Country of Origin: Spain
Region of Origin: Jerez
Grapes: Palomino 100%
ABV: 20%
Case Size: 6x75cl
Vintage: NV
Suitable For: Vegetarians and Vegans

Closure Type: Cork

The One-Liner
A 'beautiful everyday Oloroso' as Jan would say!

Tasting Note
A mahogany, richly coloured wine with aromas of walnuts, spice and a touch of
orange peel. Not as an intense as the Antique Oloroso, this Sherry is pure and dry -
perfect to serve with food. Best enjoyed at 14-16 degrees C.

Producer Details
One of the most exceptional of the small, independent sherry houses, Fernando de Castilla was revitalised in
1999 by Jan Pettersen - a Norwegian with a passion for top quality sherry, and 15 years experience at Osborne.
After taking over the cellars of the Sherry shipper Jose Bustamante, located next door to the main facilities of
Fernando de Castilla, Jan quickly established Fernando de Castilla as masters of the production and ageing of
fine, unblended, untreated Sherries. The bodega's reputation is based on the excellence of the Antique range of
intensely pure and complex single solera Sherries whose award winning packaging makes them even more
impressive. The Antique Palo Cortado was awarded 'Best Dry Fortified Trophy' at the 2011 New Wave Spanish
Wine Awards, whilst the Antique Amontillado scooped the trophy for ‘Dry Fortified over £10’ at the 2011
Decanter World Wine Awards.

In The Winery
Matured in oak casks for 8 years. Food Recommendations

Perfect with nuts, paté, cheese - soups and stews
too.

Awards & Press
NV: Sommelier Wine Awards 2015 - Silver

NV: IWC 2015 - Silver

  NV: Sommelier Wine Awards 2014 - Silver

NV: "‘Amber colour with copper highlights, roasted, oxidised, not ostentatious on the nose,’ began team leader
Sarah Jane Evans MW, continuing: ‘Dry, chalky palate, textured, with caramelised walnuts and burnt toast
notes.’ ‘Oyster nose with pecan nutty notes, lovely acidity and long finish,’ added Gustavo Medina of Rex
Whistler Restaurant." Sommelier Wine Awards 2015, Judges Comments

NV: "Nuts, cream, toffee and a nice flor note on the nose, while the palate is dry and well balanced with a long
finish", Sommelier Wine Awards 2014, Judges Comments.


