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1 on the barrel the greater the maturity of the wine. |
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Fino Una Palmais a imited production fino careullyseected %%

fromjuscheecasks o yearold o Pepestll maintaiinga. QS
good ayerof flor. Isbotded*en rama” wichout ltrarion
ordarficarion. Enoyslighly chilled.
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Gyl

Faumili

)CA

\ s, . 4
P marksystem in our bodega. Traditionally the Palma mark was used on bareels 7
« toindicate wines of exceptional finesse and delicacy of aromas. The more Palmas [/
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Product of Spain
O O mle Bottled by: Bodega Gonzalez Byass Jerez S.L.U.
0 {erez de la Frontera. Espaia
55 /gVOl www.gonzalezbyass.com
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ino Una Palma acade 29
For almost two centuries Tio Pepe cellar masters have used the ‘Palma” chalk 36
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Contains sulphites.
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