Pedro Ximénez Gutiérrez-Colosia

Tasting Notes
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sweetness and warmth of the alcohol leading to a lingering, tasty finish.

Production and Ageing

Pedro Ximénez wine is obtained from grapes of the same name which then under a traditional
process known as "sunning", whereby the fruit turns to raisins. Musts are obtained after
pressing which have an extraordinarily high concentration of sugars and a certain degree of
colouring, which are then submitted to partial alcoholic fermentation, later detained by the
addition of wine alcohol.
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Serving Tips

It is a dessert in itself, though combining exceptionally well with desserts based on slightly
bitter chocolate, with ice-creams and blue cheeses of great intensity, such as Cabrales or
Roquefort.

Technical Details
Grape: Pedro Ximenez

Alcoholic content of: 17% Alc Vol.
Sugar: 180 - 500 gr. / litre




