Type: Solera Gran Reserva

Denomination of Origin: Brandy de Jerez

Grape Variety: 100% Palomino Fino

Ageing: Average 15 years in American
oakcasksfollowing the traditional Solera
system

Alcohol: 40 % vol

No Alcohol Coefficient: minimum
300mg/100ml a.abs

Dry Extracts: 10.5

Residual Sugars: 7 g/l
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LEPANTO OV
SOLERA GRAN RESERVA

DISTILLATION

Lepantoisa unique productasitis theonly Brandy de Jerez produced 100%in
Jerezfromthe Palomino variety.Only the bestPalomino musts are usedforthe
productionofLepanto,themostoyema,thefirstmuststakenfromthepneumatic
Wilmespresses.Thismustisthendistilledfollowingadoubledistillation process
carried out in two Charentais pot stills housed in Los Arcos cellar in Gonzalez
Byassin Jerez, being the only brandy to be distilled in Jerez. Our skilled master
distiller LuisTrillo selectsthe central partorheartofthealcohol spiritproduced,
discarding the headsandtails. This partgivesthe purestand bestquality andis
knownasHolanda.ThePalominovariety givesveryfragrantalcoholspiritwitha
fruityandvinouscharacter.Aromassuchaspear,pineappleandbananastandout
due to the careful alcoholic fermentation of the Palomino wines.

AGEING

ThisLepantoHolandaisagedin600litre Americanoakcasks previouslyusedfor
theageingofsherryfollowingthetraditionalSolerasystemuniquetoJerez.Inthe
caseofLepanto OV (OlorosoViejo) thealcoholspiritisagedfor 12yearsin casks
previously usedfortheageing of Tio Pepe and thenforafurther3yearsin casks
previouslyusedfortheageingofolddry Olorosos.Thereforethebrandyisaged
for an average of 15 years making it a Solera Gran Reserva.

MASTER BLENDER'S NOTES

The 15yearsspentincaskandtheuseofbotholdTio PepeanddryOlorosocasks
givesacomplexandpowerfulyetelegantbrandy.LepantoOVshowsanintense
ambercolourwithdarkcoppertones.Onthenosecleanandcomplexaromaswith

hintsofnuts, spicesand maturewood.Onthe palateintenseand extremelydry
however maintaining an elegant smoothness.

SERVING

Thisisabrandytobemeditatedinabrandyglass.ldealtobeenjoyedwithagood

cigar or cured Manchego cheese.
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Desde 1835
Familia de Vino

USA

CONTACT:

GONZALEZ BYASS USA

1525 W HOMER ST, SUITE
301, CHICAGO, IL, 60642
TEL: 773 334 6700
info@gonzalezbyassusa.com
@gonzalezbyassusa




