Derivation of sherry styles

SHERRY

young wine

classificaton according to quality and style
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Aperitif Sherries
Characteristics
Oxidized

Rich, nutty, burnt aromas and flavours
High alcohot 15% to 22%

Low acid
Dry

A Standard Product

With Food:

No vintage years

Produced by biending and ageing in a SOLERA

consomme

Note also: medium and sweet after dinner shemes




