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TASTING NOTES 
Appearence: An intense topaz amber colour, bright, with a broad iodine tinged rim and greenish highlights. 
Nose: Sharp, complex, notes of fine wood and nuts like hazelnut, hints of vanilla and touches of quince. 
Palate: Powerful and well-structerd, slightly bitter with Macharnudo’s typical savour tang. Very vertical on 
the palate, it encourages you to keep drinking.

STORYTELLING 
Over the decades, the Osborne family has steadily consolidated an unparalleled collection of Very Old Rare Sherries, more 
than wines; authentic oenological gems. This wine’s solera was founded in 1830; it takes its name from the total number of 
butts of which the solera is composed, and the fact that the wine is drawn from the 1st (1ª) criadera. The entire collection of 
butts is divided into 4 criaderas. 

WINE & FOOD PAIRING 
Enjoy with: dried fruits, Ibéricos (ham, shoulder, loin), embutidos, cured cheese, salads, salted meat, soups (mushroom), fish 
raw/oven cooked/salted, seafood, smoked food, fresh tuna, artichoke/asparagus, mushrooms, game meat/stewed, spicy 
dishes, mushroom risotto.

OSBORNE AMONTILLADO 51ª
ONE OF THE MOST PRESTIGIOUS AMONTILLADOS

• Pago Macharnudo.
• The best of sherry winemaking.
• Originally from Bodegas Domecq.
• A wine profile that meets French consumer preferences.
• Drier wines, four classic styles from one “pago”.
• Very limited availability.
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Palomino Fino

AWARDS 2019 
Silver Medal (91 points) • DAWA

AWARDS 2018 
Silver Medal • Concours Mondial 
de Bruxelles
“Best Dry Fortified Champion 
Wines from Spain” Awards

30 years (average)

19% vol 
Residual Sugar: >9gr/L15-19ºC
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TASTING NOTES 
Appearence: Bright mahogany color. Nose: Very complex, more like an amontillado than an oloroso on the nose, delicate, 
with pungent notes alongside almonds, biscuits and hints of smoked black tea. Palate: Upon entry in the mouth, it appears 
to have the body and texture of an oloroso. Dry, astringent, although not excessively so, it shows mineral notes of limestone 
and chalk, the dairy notes typical of a palo cortado, as well as nuts, spicy hints of oak. A very long and persistent finish.

STORYTELLING 
Over the decades, the Osborne family has steadily consolidated an unparalleled collection of Very Old Rare Sherries, more 
than wines; authentic oenological gems. Founded in 1790, this solera commemorates the arrival of the Capuchin Order in 
Jerez. Over two centuries later, this Palo Cortado embodies the heritage of a whole region. This wine was biologically aged 
under for yeast for 8-14 years, became an amontillado, and was later designated as Palo Cortado by Capuchino monks.  
The entire collectionof butts is divided into 5 criaderas. 

WINE & FOOD PAIRING 
Enjoy with: dried fruits, Ibéricos (ham, shoulder, loin), embutidos, pickled dishes, fresh tuna, mushrooms, game meat/
stewed, stewed meat (bull tail), spicy dishes.

OSBORNE CAPUCHINO
THE PATRIMONY OF A REGION

• Pago Macharnudo.
• The best of sherry winemaking.
• Originally from Bodegas Domecq.
• A wine profile that meets French consumer preferences.
• Drier wines, four classic styles from one “pago”.
• Very limited availability.
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Palomino Fino

AWARDS 2019 
97 points • Decanter Best 
of Show DAWA
94 points • Guía Gourmets

AWARDS 2018 
94 points • Guía Peñín
Silver Medal • Decanter

AWARDS 2013 
94 points RP • Wine Advocate
Gold Gran Bacchus • Bacchus

30 years (average)

20% vol 
Residual Sugar: >9gr/L15-18ºC
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TASTING NOTES 
Appearence: An intense, bright topaz colour, with reddish reflections and a rusty copper rim. Nose: Subtle notes of old oak 
stand out alongside aromas of polished furniture, damp earth mixed with walnuts, dried orange peel, maple syrup and 
vanilla. Notes of dried figs and coconut can also be appreciated, descriptors that are only found in older wines with oxidative 
ageing. Palate: Not as dry as an amontillado (it retains all the glycerine from the base wine), powerful, the astringency 
of the wood balanced with the slightly oily character of the wine. It is a wine with long-lasting, savoury flavours that are 
typically associated with classic wines from Macharnudo, in this case being very marked and persistent. 

STORYTELLING 
Over the decades, the Osborne family has steadily consolidated an unparalleled collection of Very Old Rare Sherries, more 
than wines; authentic oenological gems. Since its establishment in 1792, this exquisite wine has become a tribute to those 
who indulge in the pleasure of looking forward through the window of the past. 

WINE & FOOD PAIRING 
Enjoy with: dried fruits, Ibéricos (shoulder, loin), embutidos, cured cheese, pickled dishes, smoked food, fresh tuna, 
mushrooms, tartar/carpaccio, game meat/stewed, stewed meat (bull tail), spicy dishes, dry figues/dates.

OSBORNE SIBARITA
A WINDOW OPENED TO THE PAST

• Pago Macharnudo.
• The best of sherry winemaking.
• Originally from Bodegas Domecq.
• A wine profile that meets French consumer preferences.
• Drier wines, four classic styles from one “pago”.
• Very limited availability.
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Palomino Fino

AWARDS 2019
95 points • Guía Peñín

AWARDS 2018 
Gold Medal • Decanter
95 points • Guía Peñín

AWARDS 2015
Outstanding Silver Medal • IWSC

30 years (average)

20% vol 
Residual Sugar: >9gr/L15-18ºC
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TASTING NOTES 
Appearence: A bright, very deep shade of mahogany. Legs highlighted with greenish rusty copper reflections. 
Nose: Very complex. Notes of raisins, very sweet patisserie, roasted coffee, toasted caramel, cocoa, chocolate and liquorice. 
Palate: Very sweet, velvety with a background of oak and crème brulée, leaving an extraordinary, slightly bitter sensation. 
A very persistent finish. Very full-bodied. 

STORYTELLING 
Over the decades, the Osborne family has steadily consolidated an unparalleled collection of Very Old Rare Sherries, more 
than wines; authentic oenological gems. The year 1902 marked the foundation of this solera, which has created a wine 
worthy of veneration not only for its great age, but also for its luscious complexity. The grapes were sun-dried overmats 
until raisined before being pressed in order to realease small amounts of ultra-sweet juice from them. Aged in the traditional 
criaderas and soleras system for several generations. 

WINE & FOOD PAIRING 
Enjoy with: cured cheese, blue cheese, ice cream desserts, red berries, desserts, chocolate pure/salty.

OSBORNE VENERABLE
A WINE THOROUGHLY PRAISEWORTHY 

• Pago Macharnudo.
• The best of sherry winemaking.
• Originally from Bodegas Domecq.
• A wine profile that meets French consumer preferences.
• Very limited availability.
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Pedro Ximénez

30 years (average)

17% vol 
Residual Sugar: 400gr/L15-18ºC

AWARDS 2018 
Platinum Medal (97 points) • Decanter 
97 points • Guía Peñín

AWARDS 2016 
Silver Medal • Decanter

AWARDS 2014 
Gold Medal • Decanter
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TASTING NOTES 
Appearence: A light mahogany colour with yellowish highlights. Nose: Notes of ash, hazelnut and toasted walnuts are 
mixed with old, noble oak, varnish, aldehydes that have evolved to acetal notes and maritime touches from its biological 
ageing. Palate: Powerful, well-structured, not excessively dry (it shows a great concentration of non-volatile components 
including glycerine), it is saline, with well balanced high acidity. It is also slightly bitter, astrigent and spicy due to the oak, 
with potent umami and mineral notes, touches of marzipan and bitter orange. A very long, persistent finish. 

STORYTELLING 
Founded in 1903 by the Count of Osborne, Don Tomás Guezala to commemorate the birth of his son Antonio. The solera 
takes its name from Antonio Osborne’s initials and the S for “Solera”. The Count was explicit in his order that the wine should 
not be bottled until 1924, the year in which his son would turn 21.

WINE & FOOD PAIRING 
Enjoy with: dried fruits, Ibéricos (ham, shoulder, loin), embutidos, cured cheese, salads, salted meat, soups (mushroom), fish 
raw/oven cooked/salted, seafood, smoked food, fresh tuna, artichoke / aparragus, mushrooms, game meat/stewed, spicy 
dishes, mushroom risotto.

OSBORNE SOLERA AOS
CELEBRATING FAMILY

• Pago balbaína.
• The best of winemaking in el Puerto de Sta. Maria.
• Osborne, wine nobility. 
• A wine profile that meets English consumer preferences.
• Blended wines, designed exclusively for special clients.
• Very limited availability.
• Founding soleras, five unique stories. 
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Palomino Fino

AWARDS 2019 
98 points • Guía Gourmets

AWARDS 2018
Platinum Medal • Decanter
96 points • Guía Peñín

AWARDS 2015
96 points • Guía Peñín

25 years (average)

22% vol 
Residual Sugar: 6gr/L15-18ºC
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TASTING NOTES 
Appearence: Intense red with mahogany highlights. Nose: An extraordinary mixture of notes of varnish, antique furniture, 
toasted oak and nuts, with hints of raisins, cocoa, caramel and chocolate. Touches of fine Arabic patisserie (baklava, etc). 
Palate: Very elegant, velvety, slightly sweet and well-balanced with firm astringency due to prolonged contact with oak, 
as well as considerable acidity. It also has a very elegant and extremely persistent finish. Notes of dried orange and prune 
appear on the aftertaste.

STORYTELLING 
The Osborne family takes great pride in the wines of this RARE Collection, every drop embodies their heritage and tradition. 
More than wines; authentic oenological gems. The original “ABC” solera was established in 1864, one of the oldest in 
Bodegas Osborne, and consisted of 200 butts. The entire solera “A” was sent to the Imperial Court in Saint Petesburg in 
1888 for the family of Czar Alexander III of Russia, remaining only soleras “B” y “C” in hands of the winery, therefore the 
origin of the name. The number 200 refers to the original number of butts that made up the solera. 

WINE & FOOD PAIRING. Enjoy with: iberian caña de presa, blue cheese, soft cheese, foie gras, spicy patés, spicy dishes, red 
berries, citrus fruits, arabic and oriental fine pastry, desserts.

OSBORNE SOLERA BC 200
A WINE FOR THE ROYAL COURT

• Pago balbaína.
• The best of winemaking in el Puerto de Sta. Maria.
• Osborne, wine nobility. 
• A wine profile that meets English consumer preferences.
• Blended wines, designed exclusively for special clients.
• Very limited availability.
• Founding soleras, five unique stories. 
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

88% Palomino Fino, 12% Pedro Ximénez

AWARDS 2019 
Gold Bacchus • Bacchus 
Silver Medal • Decanter

AWARDS 2015 
97 points • Guía Peñín

AWARDS 2014 
97 points • Guía Peñín 
92 points • The Wine Spectator

40 years (average)

22% vol 
Residual Sugar: 6gr/L15ºC
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TASTING NOTES 
Appearence: A very deep mahogany colour. Nose: Intense, with many layers of aroma, notes of wax, varnish and lacqueur, 
also notes of old wood and nutmeg with a background of peach and dried figs, biscuits, toasted caramel and burnt wood. 
Palate: Slightly sweeter than BC200, with a great oxidative bouquet, also well balanced with the astringency added by 
the oak, notes of patisserie, bitter orange, raisins, figs and nutmeg. It is interesting to note that the term India was applied 
historically to a type of sherry with a markedly English style.

STORYTELLING 
The Osborne family takes great pride in the wines of this RARE Collection, every drop embodies their heritage and tradition. 
More than wines; authentic oenological gems. According to legend, this wine would travel thousands of miles before reaching 
its final destination: the Spanish diplomatic mission to the former Imperial colonies in the Americas-“Las Indias”. 

WINE & FOOD PAIRING 
Enjoy with: duck patés, smoked cheeses, PX style roast, pastries (sweet or savoury).

OSBORNE SOLERA INDIA
A TRIP TO THE INDIES

• Pago balbaína.
• The best of winemaking in el Puerto de Sta. Maria.
• Osborne, wine nobility. 
• A wine profile that meets English consumer preferences.
• Blended wines, designed exclusively for special clients.
• Very limited availability.
• Founding soleras, five unique stories. 
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

88% Palomino Fino, 20% Pedro Ximénez

AWARDS 2019
Gold Medal • Concours Mondial 
de Bruxelles
97 points • Guía Gourmets
96 points • Guía Peñín

AWARDS 2018
Silver Medal • Decanter

AWARDS 2013
95 points • The Wine Advocate 
Robert Parker

25 years (average)

22% vol 
Residual Sugar: 70gr/L15ºC
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TASTING NOTES 
Appearence: A deep, almost opaque mahogany colour with a rusty copper rim. Nose: Very exotic, intense and complex. 
Notes of well integrated old oak with touches of wax and cocoa butter. Palate: The sweetest medium in the collection, very 
expressive, with the texture almost of a cream sherry. The pleasing sweetness is mitigated by the noticeable flavours of 
wood on the palate. Slightly oily, it has a creamy finish with lingering notes of spice and vanilla.

STORYTELLING 
The Osborne family takes great pride in the wines of this RARE Collection, every drop embodies their heritage and tradition. 
More than wines; authentic oenological gems. In 1911, six butts were set aside from a shipment bound for England. A decade 
later, due to the wine’s astonishing evolution, it was bottled as a tribute to the “Golden Triangle” of the Jerez region.

WINE & FOOD PAIRING 
Enjoy with: dry fruits, cured cheese, soft cheese, spicy dishes, lasagna, citrus fruits.

OSBORNE SOLERA PΔP
A TRIBUTE TO THE GOLDEN TRIANGLE

• Pago balbaína.
• The best of winemaking in el Puerto de Sta. Maria.
• Osborne, wine nobility. 
• A wine profile that meets English consumer preferences.
• Blended wines, designed exclusively for special clients.
• Very limited availability.
• Founding soleras, five unique stories. 
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

92% Palomino Fino, 8% Pedro Ximénez

AWARDS 2018
97 points • Guía Repsol
96 points • Guía Peñín

AWARDS 2014
91 points • The Wine Spectator 

AWARDS 2007
97 points • The Wine Advocate 
Robert Parker

30 years (average)

22% vol 
Residual Sugar: 90gr/L14ºC



TASTING NOTES 
Appearence: Similar to Venerable but even denser, with more rusty, copper-coloured highlights in its legs due to its 
extraordinary age. Nose: Very intense and complex. Notes of raisins, bitter chocolate, roasted coffee, orange peel, caramel, 
honey, plum jam and liquorice. Palate: One of the sweetest wines in the world, with, however, sustained acidity. Very 
unctuous. We should also point out the “touch of salt” that appears on the aftertaste, which, together with the background 
of raisins and bitter chocolate offers a slightly citric finish wrapped in the subtle presence of oak.

STORYTELLING 
The Osborne family takes great pride in the wines of this RARE Collection, every drop embodies their heritage and tradition. 
More than wines; authentic oenological gems. Drawn from a single-butt solera established in 1905. Over 100 years on, a 
thick caramel layer covers the oak that safeguards this sweet treasure. 

WINE & FOOD PAIRING 
Enjoy with: cured cheese, blue cheese, ice cream desserts, red berries, desserts, dark/salty chocolate.
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OSBORNE SOLERA PX VIEJO
A SOLERA OF ONE BARREL

• Pago balbaína.
• The best of winemaking in el Puerto de Sta. Maria.
• Osborne, wine nobility. 
• A wine profile that meets English consumer preferences.
• Blended wines, designed exclusively for special clients.
• Very limited availability.
• Founding soleras, five unique stories. 
• The largest and most important collection of Very Old 
 and Rare sherries in the world. Authentic enological gems. 
 A national treasure.

D.O. Jerez Format: 50CL

Pedro Ximénez

AWARDS 2019 
Platinum Medal (97 points) • DAWA 
Gold Bacchus • Bacchus 
97 points • Guía Peñín

AWARDS 2018 
97 points • Guía Peñín 

AWARDS 2007 
98 points • The Wine Advocate 
Robert Parker

30 years (average)

17% vol 
Residual Sugar: 450gr/L16ºC
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