
 

  

 

 

Sánchez Romate Sherry Vinegar, D.O. Jerez  

The age of Romate Sherry vinegar is difficult to place exactly.  However, the foundations 

and the barrels used to begin the production process of vinegar were laid down in 1945. 
 

The wines of Jerez retain their flavours in their conversion into vinegar, which become 

more dominant but at the same time mellower as the vinegar gets older. Young vinegar 

is mixed with older vinegar so the younger gains the smoothness and maturity of the 

older which in turn is freshened and revitalized by the younger.  At the same time, the 

vinegar takes on the aromas of the oak barrels in which it is being aged –in Romate’s 

case, barrels which have previously been used for Oloroso Sherry ageing. Sánchez 

Romate, do not use any ‘acetators’ or ‘generators’ for transforming their Sherry wines 

into vinegar. The acetobactors are naturally present in the old vinegar cellars. 
 

Romate ‘White Label Solera’ 750ml (7º Acidity) 

A bright, transparent, amber vinegar made from Palomino grapes and aged for at least one year. With 

characteristic winey background notes, the palate is smooth, with pleasant, acetic flavours and hints of 

Oloroso.  
 

Romate Reserva Vinagre de Jerez 375ml (8º Acidity) 

Made from Palomino grapes and aged for at least three years, this vinegar is a clean, bright mahogany. Its 

abundant aromas are light and acetic, with hints of Oloroso. In the mouth it is acidic, smooth and velvety, 

with oak and Oloroso hints.  
 

Romate Reserva Familiar Vinagre de Jerez 250ml (10º Acidity) 

Made from 85% Palomino and 15% Pedro Ximénez grapes, aged for a minimum of eight years. Its clean, 

bright, dark mahogany colour is a prelude to Oloroso and oak notes. The palate it is acetic, bold and 

complex, with pleasant sweet notes and an intense Oloroso and oak finish. 
 

Romate Reserva P.X. Vinagre de Jerez 500ml (9º Acidity) 

This vinegar is made from 85% Palomino and 15% Pedro Ximénez grapes and is aged for at least three years. 

Its intense, characteristic acetic aromas are reminiscent of aged Pedro Ximénez and Oloroso Sherries. The 

smooth, gratifying flavours include sweet hints with oak and Sherry highlights. 


