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AÑADA 1967 

V ery dark mahogany colour with green rim, ochre notes, iodine iridescence, clean and 

bright.  

Explosive on the nose; powerful and very complex with balsamic notes dominating. Shows 

concentrated acetal and aged wood aromas, touches of iodine, dried fruits, almonds and 

hazelnuts; all perfectly balanced on the nose. The addition of Pedro Ximenez and Moscatel 

gives hints of mature raisins, figs, sugar-coated fruits and coffee.  

On the palate we find a great concentration of mature tannins and phenolic components 

from the long ageing which are softened by the Pedro Ximenez and Moscatel, making this 

vintage the perfect balance of the three varieties found in Jerez. The acidity makes this 

wine still very young and drinkable for the experienced palate.  

 

This year was very dry in the region with only 475mm of rainfall. The levante (east) wind 

dominated.  

Style: Amoroso (medium) 

Grape Varieties: 85% palomino 
fino,10% moscatel, 5% pedro xime-
nez  

Alcohol: 22% 

Volatile Acidity: 1 gr/l 

Total Acidity: 7,10 gr/l 

Density 20/20: 0,9895 

Dry Extract: 159,50 gr/l 

Total Sugar: 104 gr/l 


