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Better SHERRY SERVING TEMPERATURE & SHELF LIFE
Amontil Pale Tosting Serving Shelf Life Shelf Life
Fi Palo . Pedro Wine.com Temperature Opened Unopened
ino lado  Oloroso cortado Medium Cream  ximénez
7ILaA—ILE Fino / Manzanillo 44-48°F | 7-9°C 1 week <18 months
ht, delicate, ited bread and lives. Tt rved chilled.
% vol 15-17 1622 17-22  17-22 1522 15522  15-22 o X Py e D e SRR
Pale Cream 48°F | 9°C 2 weeks < 2 years
ﬁﬂﬁﬁj\ g/L <5 (O) <5 <5 <5 5-115 45-115 <212 Pale-gold color, lightly sweet. Nutty, tangy, creamy. Served chilled.
R Amontillado 53-57°F | 12-14°C 4 weeks 3 years
J /f S E K 5E lb"% ﬁtj' E —J)L %77 _Eﬂi_ 5@ Notes of honeycomb, fruit pudding roasted nuts. Full bodied. Salty cracker finish.
7L a—IVE Oloroso / Palo Cortado  55-57°F | 13-14°C 2 months 3 years
% vol 12-15 14-16 25 5-7 13-17 More nutty than Amontillade. Prunes, figs, cloves in addition. Full bodied.
s g/l 19-25 85-120 0 30-40 5-100 VOS / VORS 59°F | 15°C 3-12 months 3+ years
= More pronounced, concentrated, and complex with age. Fuller bodied. Serve below room temperature.
\ - i . 3 5
BHPT G BEE E—)L. DA BRE. GRE Pedro Ximenez 57°F | 14°C 2-3 months 3 years
. Brown in color, Very sweet. Christmas cake, baked brown sugar aroma. Can be served on the rock.
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