
Fino en Rama
Del puerto 

de santa maría

Tasting Notes
Intense yellow color with 
golden reflections. Bright and 
clean. Distinctive initial 
diesel-like aromas lead to 
yeasts and green apple. On 
the palate it is round and 
smooth, with delicious bakery 
and nutty flavours. 

Grape Variety
100% Palomino 

Edition
Saca Spring 2016
Bottled in April 2016

Ageing
The coastal town of El Puerto de 
Santa María enjoys mild weather all 
year round. This has a crucial 
influence on Finos aged there in since 
the flor grows in ideal environmental 
conditions. This fino, selected for its 
tipicity and genuineness. This Fino 
is aged under “flor” in American oak 
casks for five years and bottled without 
any treatment. 

To Serve
Enjoy Fino del Puerto en Rama 
chilled (7-9ºC) and try it with 
salmon sashimi or red tuna 
tartar. Sherry lovers only. 


