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GUTIÉRREZ COLOSÍA • FINO EN RAMA (16%)

TYPE

F I N O  E N  R A M A ,  S H E R R Y

LOCATION

El PUERTO DE SANTA MARÍA, CÁDIZ, SPAIN

VINEYARD

Grape Varieties: Palomino

Elevation: 300 ft 

Soil: Albariza, white and light, mostly chalk with some clay and sand; the

clays in the soil retain water below the surface. 

Climate: Mediterranean. Dry and hot summers, with winds from the ocean

bringing moisture to the vineyards in the early morning.

 

WINEMAKING

Winemaker: Juan Carlos Gutiérrez Colosía

Fermentation: Fino sherry is derived from the total fermentation of palomino

grape must. The base wine thus obtained is fortified to 15% ABV with the aim

of favoring the development of the film of Flor, the natural protection made

up of yeasts which will prevent the wine oxidizing during the ageing process

whilst at the same time providing certain very special organoleptic

characteristics.

Maturation: The bio logical ageing process has a duration of at least two years

and is carried out inside casks of American oak-wood by means of the

traditional criaderas and solera system.

 

WINE

Alcohol:  16%

PITCH

• En Rama is Fino Sherry that undergoes a pecial selection of barrels: the

cellar master selects those barrels in which the flor is most active. That’s also

why these bottlings arrive each year around May: springtime has the perfect

environmental conditions for flor (rather humid, not too hot) and the layer

grows thicker than in other seasons.

•En Rama sherry is the freshest, most alive, most immediate expression of

the wine, with just a very, very light fining to take out the biggest clots of yeast

and wood dust. En rama sherry has a deeper color and more intense flavors

than its filtered counterparts.

• The perfect aperitif.

M
E

D
I

T
E

R
R

A
N

E
A

N
 

S
E

A
 

A
T

L
A

N
T

I
C

 
O

C
E

A
N


