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TASTING NOTES 
Crispy & dry. Look: Amazingly brilliant showing a pale yellow color. Aromas & Flavours: Clean and sharp, displays fresh 
green apple aromas mingled with enticing almond notes. Very nice salty nuances that evokes the sea. Sheer class with 
a dry palate.

STORYTELLING 
A selection of the finest Palomino grapes from the best Pagos of the Sherry Triangle are gently harvested by hand, softly pressed, 
followed by fermentation at a controlled temperature and the wine fortified up to 15% vol. Then it is transferred to American 
oak casks, where ages for 2,5 years average through the unique system of Soleras. The perfect combination of humidity and 
temperature in our winery, helps develop a layer of yeasts that cover the wine surface, Flor, which the wine freshness, avoiding 
oxidation, and gives its distinctive flavours.

WINE & FOOD PAIRING 
Serve it chilled or very chilled. Ideal as an aperitif together with tapas, such as Manchego cheese, olives and salted almonds. 
Excellent with acorn-fed 100% Ibérico ham and all kind of shellfish and seafood, paella and gazpacho.

OSBORNE SHERRY FINO
THE DRY TOUCH

• Experience & tradition: more than two centuries 
 in selecting and crafting sherry wines.

• Longer ageing: exceed the ageing years established by Sherry  
 Control Boards to provide our wines extraordinary character.

• Authentic solera for high quality wines: “Criaderas & Soleras”  
 dynamic and genuine method allows consistent quality 
 standards year after year.

• Distinct Portfolio: versatile range of wines for every moment.

D.O. Jerez Format: 75CL

Palomino Fino

2,5 years (average)

15% vol 
Residual Sugar: Dry <2gr/L8-12ºC
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TASTING NOTES 
Fresh and delicate. Look: Clean and brilliant, displays a beautiful straw color. Aromas & Flavours: Crisp and fresh green 
apple and grass aromas with almond notes and a subtle salty finish that evokes the sea. Dry, very delicate, elegant finish.

STORYTELLING 
A selection of the finest Palomino grapes from the best Pagos of the Sherry Triangle are gently harvested by hand, softly 
pressed, followed by fermentation at a controlled temperature and the wine fortified up to 15% vol. Then it is transferred to 
American oak casks, where ages for 3 years average through the unique system of Soleras, in Sanlúcar de Barrameda. 
The perfect combination of humidity and temperature in our winery, helps develop a layer of yeasts that cover the wine 
surface, Flor, which the wine freshness, avoiding oxydation, and gives its distinctive flavours. A selection of the finest 
Palomino grapes from the best Pagos of the Sherry Triangle.

WINE & FOOD PAIRING 
Delightful as an aperitif, accompanying Cinco Jotas Pure breed Ibérico ham, paella, any kind of shellfish as well as 
gazpacho, salted and toasted almonds or olives.

OSBORNE MANZANILLA
FRESH & DELICATE

• Experience & tradition: more than two centuries 
 in selecting and crafting sherry wines.

• Longer ageing: exceed the ageing years established by Sherry  
 Control Boards to provide our wines extraordinary character.

• Authentic solera for high quality wines: “Criaderas & Soleras”  
 dynamic and genuine method allows consistent quality 
 standards year after year.

• Distinct Portfolio: versatile range of wines for every moment.

D.O. Jerez Format: 75CL

Palomino Fino

3 years (average)

15% vol 
Residual Sugar: Dry <2gr/L8-12ºC
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TASTING NOTES 
Nutty & slightly sweet. Look: Lovely and luminous amber color with green highlights at the rim. 
Aromas & Flavours: Elegant and expansive nose, with a remarkable nutty character mingled with subtle 
caramel nuances, integrated oak notes in a medium-dry full and voluptuous wine.

STORYTELLING 
A selection of the finest Palomino grapes from the best Pagos of the Sherry Triangle blended with a small portion of Pedro 
Ximénez. The Palomino grapes are gently harvested by hand, softly pressed, followed by fermentation at a controlled 
temperature and the wine fortified up to 15% vol. Then it is transferred to American oak casks, where ages for 2,5 years 
average through the unique system of Soleras. The special microclimate in El Puerto de Santa María, where our winery is 
located, allows this oxidative ageing process to occur smoothly, imprinting its marvellous personality to the wine.

WINE & FOOD PAIRING 
Amazing as an aperitif or following a good meal. Also pairs delightfully with soups, white meat, blue fish and cured cheeses, 
soft creamy cheese, foie gras, fruit salad.

OSBORNE SHERRY MEDIUM
NUTTY & SLIGHTLY SWEET

• Experience & tradition: more than two centuries 
 in selecting and crafting sherry wines.

• Longer ageing: exceed the ageing years established by Sherry  
 Control Boards to provide our wines extraordinary character.

• Authentic solera for high quality wines: “Criaderas & Soleras”  
 dynamic and genuine method allows consistent quality 
 standards year after year.

• Distinct Portfolio: versatile range of wines for every moment.

D.O. Jerez Format: 75CL

Palomino Fino

2,5 years

17% vol 
Residual Sugar: 46gr/L12-14ºC
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TASTING NOTES 
Sweet & nutty. Look: Bright and deep mahogany color, showing some viscosity and good body. 
Aromas & Flavours: Satin texture, sweet nutty aromas rounded with rising flavours and nuances of oak. Incredible pleasant.

STORYTELLING 
A selection of the finest Palomino grapes from the best Pagos of the Sherry Triangle blended with a small portion of Pedro 
Ximénez. The Palomino grapes are gently harvested by hand, softly pressed, followed by fermentation at a controlled 
temperature and the wine fortified up to 17% vol. Then it is transferred to American oak casks, where ages for 2,5 years 
average through the unique system of Soleras. The special microclimate in El Puerto de Santa María, where our winery 
is located, allows this oxidative ageing process to occur smoothly, imprinting its marvellous personality to the wine.

WINE & FOOD PAIRING 
Enjoy it slightly chilled on its own or together with any kind of desserts, as apple pie, soft creamy cheese, foie gras, fruit 
salad. Tastes especially delicious with almond cake and nougat.

OSBORNE SHERRY GOLDEN
SWEET & NUTTY

• Experience & tradition: more than two centuries 
 in selecting and crafting sherry wines.

• Longer ageing: exceed the ageing years established by Sherry  
 Control Boards to provide our wines extraordinary character.

• Authentic solera for high quality wines: “Criaderas & Soleras”  
 dynamic and genuine method allows consistent quality 
 standards year after year.

• Distinct Portfolio: versatile range of wines for every moment.

D.O. Jerez Format: 75CL

Palomino Fino

2,5 years (average)

15% vol 
Residual Sugar: 105gr/L12-16ºC
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TASTING NOTES 
Sweet & nutty. Look: Mahogany color with reddish highlights. Slightly viscous. Aromas & flavours: Beautiful aromas 
of figs and risings with nutty nuances. Round and velvety with exuberant caramel flavours balanced with spicy oak notes. 
Luscious, layered and long aftertaste.

STORYTELLING 
A selection of the finest Palomino grapes from the best Pagos of the Sherry Triangle blended with a small portion of Pedro 
Ximénez. The Palomino grapes are gently harvested by hand, softly pressed, followed by fermentation at a controlled 
temperature and the wine fortified up to 17% vol. Then it is transferred to American oak casks, where ages for 4 years 
average through the unique system of Soleras. The special microclimate in El Puerto de Santa María, where our winery is 
located, allows this oxidative ageing process to occur smoothly, imprinting its marvellous personality to the wine.

WINE & FOOD PAIRING 
Enjoy it slightly chilled on its own or together with any kind of desserts, as apple pie, soft creamy cheese, foie gras, fruit 
salad. Tastes especially delicious with almond cake and nougat.

OSBORNE SHERRY CREAM
ROUND AND VELVETY

• Experience & tradition: more than two centuries 
 in selecting and crafting sherry wines.

• Longer ageing: exceed the ageing years established by Sherry  
 Control Boards to provide our wines extraordinary character.

• Authentic solera for high quality wines: “Criaderas & Soleras”  
 dynamic and genuine method allows consistent quality 
 standards year after year.

• Distinct Portfolio: versatile range of wines for every moment.

D.O. Jerez Format: 75CL

Palomino Fino, Pedro Ximénez

4 years (average)

17% vol 
Residual Sugar: 125gr/L10-12ºC
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