
Nutritional Infotrmation

Fundador Supremo 15 YO Amontillado is a premium 

Brandy de Jerez Solera Gran Reserva, crafted from 

selected wine spirits and aged through the traditional 

Solera system. A final maturation in Amontillado sherry 

casks over 15 years old imparts remarkable elegance, 

complexity, and depth. 

Qualitative Composition

Product

Tasting Notes

Wine Spirits; Distilled Wine 

Alcohol; Water; Sugar.  

Appearance: Bright golden amber with 

brilliant highlights.

Aroma: Delicate notes of almonds, 

hazelnuts, and dried fruits, with elegant 

hints of aged Amontillado and oak.

Palate: Warm, full-bodied, and beautifully 

balanced, with subtle dryness, nutty 

nuances, and a long, refined finish. 

Energy: 206 Kcal / 100 mL.; Carbohydrates: 1,1 g 

/ 100 mL.; Lipids: Exempt.; Proteins: Exempt. 

36% ABV Brandy de Jerez Solera Gran Reserva with 13 g/L sugar. 

Finished in Amontillado sherry casks aged over 15 years. Allergen-free 

and GMO-free.  
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