
SOLERA METHOD SHERRY 

MOSCATEL Made from traditional Mediterranean Moscatel 
grapes, this vinegar clearly expresses attributes of its source 
grape. With floral hints on the bouquet, it has overtones of hon-
ey, peach, and other stone fruits.  Use this vinegar to upgrade 
salads or white meat braises.  

CIDER Made from the juice squeezed from perfectly ripe 
apples, O-Med apple cider vinegar combines the best of the 
aroma of freshly cut apples with the tartness of a northern 
Spanish cider. The acidity is smoother than wine based vine-

CABERNET Aged 12 months in French oak barrels, O-Med's 
Cabernet Sauvignon vinegar has an intense deep purple 
color with smooth acidity, a well-rounded fruity flavor and 
hints of fine oak.  

AVAILABLE 250ML AND 2L PET Slow Production “Schützenbach Method” 
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IN A NUTSHELL 

 

PEDRO XIMENEZ O-Med Pedro Ximenez tastes of sun ripened 
raisins. Aged in American oak casks, we obtain a perfectly bal-
anced vinegar with a wonderful sweetness.  

SHERRY O-Med Jerez vinegar is made from a selection of the 
best sherry wines in the south of Spain. Aged in American oak 
barrels for 5 years, we obtain a perfect vinegar distinct in col-
or, aroma and savory flavor.   

 

O-Med vinegars are produced in the Schützenbach Method . This slow method accentuates the 

organoleptic traces of the vinegar vs high production levels. Invented in 1823 by the German 

chemist Schützenbach, it follows a careful process that permits the extraction of the best fea-

tures of the origin wine. While producing excellent quality vinegars, it permits development and 

conservation of its aromatic and taste qualities.  

O-Med vinegars are very balanced, not overwhelmed by acidity. O-Med's goal is to taste the 

wine and its original qualities to the point where the vinegars are almost drinkable. The 

Schützenbach method preserves the wine’s colors from golden white to intense red rather than 

the muttled colors you find from rapid submersion methods.  

 

CAVA  O-Med Cava vinegar is made of the classic trio of 
grape varieties for Cava making: Macabeo, Xarello and Parel-
lada. This mix produces a dry, delicate and fresh white vine-
gar that preserves the fruity bouquet characteristic of the 
wines used.   

CHARDONNAY Aged 12 months in French oak barrels, O-Med 
chardonnay is slightly sweet and the liquid has a beautiful 
clear, golden presentation.  Extremely smooth on palate and 
the layers of flavor come through from the barrel aging. 

ROSÉ O-Med uses the Spanish red grape, trepat to produce an 
outstanding rosé vinegar. This delicate blend of flavors creates a 
vinegar that is smooth and fresh, with bittersweet undertones 
and hints of red berries.   


