SHERRY

In a nutshell: “The world's most neglected wine treasure”. (Jancis Robinson)

“A good sherris sack hath a two-fold operation init.

It ascends me into the brain; dries me there all the foolish and dull and curdy vapours
which environ it; makes it apprehensive, quick, forgetive, full of nimble fiery and
delectable shapes, which, delivered o'er to the voice, the tongue, which is the birth,
becomes excellent wit.

The second property of your excellent sherris is, the warming of the blood; which,
before cold and settled, left the liver white and pale, which is the badge of
pusillanimity and cowardice;

but the sherris warms it and makes it course from the inwards to the parts extreme:
it illumineth the face, which as a beacon gives warning to all the rest of this little
kingdom, man, to arm;

and then the vital commoners and inland petty spirits muster me all to their captain,
the heart, who, great and puffed up with this retinue, doth any deed of courage; and
this valour comes of sherris. So that skill in the weapon is nothing without sack, for
that sets it a-work; and learning a mere hoard of gold kept by a devil, till sack
commences it and sets it in act and use.”

— Wm. Shakespeare, Henry IV, Pt 2, Act 4, Scene 3
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Zonas de vinedos
Albarizas
Barros y arenas

Marismas

The Sﬁerzy Golden Triomg[e

* Jerez de la Frontera
e Sanlucar de Barrameda
* Puerto Sta Maria

Moscatel de Alejandria
Palomino

Pedro Ximénez

Byneset

Spongdal
gja

Borsa

Eggkleiva

Vikhammer

Trondheim -

Sverresborg

Moholt
Sluppen

Flatasen

E

Kattem

Midtsandan

Homme
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oxidative
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Dry .Sﬁerzy ~ Vino generoso - 1

* Grape: Palomino
* Base wine fermented to 12-13° - very dry

* After fermentation complete :
filled in barrels with “two fists” of air

...and ...
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Dry .Sﬁerzy ~ Vino generoso ~ 2 xlor

Wait for 1-2 years
Observe, classify and add alcohol:

» growth of ‘flor’ (+ > 15°-15,4°)
4-6 barrels in 10

* no growth of ‘flor’ (+ > 17°-18°)
4-6 barrels in 10

* partial growth of ‘flor’
sometimes

* > vinegar
1-2 barrels in 10

Dry .Sﬁerzy ~ Vino generoso ~ 2 xlor

Wait for 1-2 years
Observe, classify and add alcohol:

» growth of ‘flor’ (+ > 15°-15,4°)
Fino or Manzanilla

* no growth of ‘flor’ (+ > 17°-18°)
Oloroso

* partial growth of ‘flor’
Palo Cortado

* vinegar




Dry Sﬁerzy ~ Vino generoso ~ 3: Flor

Flor is a yeast feeding off:
* Residual sugars

* Alcohol

* Glycerine

* Remaining O, in wine

Flor
* Produces aldehydes
* Protects the wine from O,

Flor: Under fermentationen arbetar jasten anaerobt (utan oxygen) och omvandlar
socker till etanol — resultatet ar ett torrt basvin pa ca 12-13% som sedan fylls pa fat
som fylls till ca 80% — for sherry ar det vasentligt att det finns luft ovanfor vinet sa att
en biofilm av flor kan utvecklas pa vinens yta. | Andalusien borjar s.k. flor utvecklas pa
dessa basviner nastan omedelbart efter fullbordad fermentering - de inhemska
jasterna ar naturligt ndarvarande i miljon. Nar allt socker har konsumerats férandras
jastens fysiologi. En vaxartad beldggning bildas pa cellernas yttre, vilket gor att jasten
som flyter till ytan bildar en skyddande film, i regel upp ca 2 cm tjock, och som
skyddar vinet fran oxygen. Gamla soleror kan ha flor som ar betydligt tjockare.

Flor vaxelverkar med vinet och lever av restsocker, oxygen, samt glycerin och alkohol i
vinet, och omvandlar syror till andra foéreningar, bl.a. acetaldehyd. Vinets surhet sdanks
drastiskt och gor sherry till en av de mest aldehydiska vinerna i varlden. Florets
metaboliska verkan forandrar standigt vinets sammansattning och darmed dess
slutliga aromer och smaker.

Av erfarenhet vet man att vinet maste halla en alokoholhalt pa 14,5-16% for att floret
skall kunna leva och frodas. Under 14,5% bildar jasten inte det skyddande vaxartade
floret och vinet riskerar att oxideras. Over 16% kan flor inte dverleva, vilket gér det
enkelt att déda den genom ytterligare tillsats av vinsprit. | regel haller fino och
manzanilla 15-15,4% alkohol.
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Dry .Sﬁcrzy ~ Vino generoso ~ 4: Venenciador
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https://www.youtube.com/watch?v=uQ6hLlaoy2I

Soker man pa youtube kan man finna fler exempel pa veneciadorer.
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Dry 5581‘9/ ~ Vino Jeneroso ~ 6: Solera

5 . Biological ageing in contact with flor:
frf.f wine the new wine is necessary to keep the flor alive

from the e nursery

Oxidative ageing without flor:
guarantees that the character of the wine is
constant

extract jbr Eottfing

Dry 5581‘9/ ~ Vino Jeneroso ~ 6: Solera

f?’£55 wine

& SOLERA
from P max 1/3 tran. ‘gem’c{ Yo edc ounger
cash, to the of; éeefmg tﬁe or alive

extract jbr Eottfing
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Dry .Sﬁerzy ~ Vino generoso ~ 8

Wine in solera \
living under )
the influence of flor

MANZANILLA FINO O
By the coast Inland .
Sanlucar de w4
Barrameda Jerez de la \\\ﬁ?/ )

Frontera . N |
El Puerto de s
Santa Maria Momzam[[a .53,1‘
A\

Dry .Sﬁcrzy ~ Vino generoso ~ 9

Wine in solera Wine with Wine w/o flor
living under only Add wine spirits
the influence of flor partial flor to 17° to protect
from O,
MANZANILLA FINO PALO CORTADO OLOROSO
By the coast Inland
Sanlucar de
Barrameda Jerezdela
El Puerto de Frontera
Santa Maria




Dry 5561‘9/ ~ Vino generoso - 10

Palo Cortado ar den mest sallsynta formen av sherry — mindre an 100000 flaskor
produceras per ar, jamfort med totalt 60 miljoner helflaskor.
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Dry 5581‘9/ ~ Vino Jeneroso ~ 11

Amontillado

A fino or manzanilla that is removed from the
biological ageing after 3-8 years, killing the flor
and placed in oxidative ageing.
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Amontillado ar en Fino eller Manzanilla som borjade med biologisk aldring under flor,
normalt i 3-8 ar. Om inte farskt vin tillférs kommer floret att sluta utvecklas i brist pa
naringsamnen. | brist pa florets skydd utsatts vinet for luft, pd samma satt som en
oloroso. | realiteten valjer man ut enskilda fat dar man ddédar floret genom att tillsatta
alkoholhalten upp till 17-18%. Resultatet blir ett vin som behaller en del av sin flor-
karaktdr, men som nu i tillagg utvecklar oxidativa toner och far en djupare farg, och
rikare smak.
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Sweet .Sﬁerzy ~ vino dulce naturale - 1

EL CORREGIDOR

F1 05y 1
- l “i

Moscatel
Pedro Ximenez

Sweet .Sﬁerzy ~ vino dulce naturale - 2

* Grapes overripe at harvest

* Soleo / asoleo / pasification:
Laid out to dry on straw mats: loss of water and sugar
(but sugar ratio increases)

* Pressed vertically between the straw mats

* Very difficult to initiate fermentation

* Wine stabilized with alcohol from ca 10° to ca 20°
* Extremely sweet: minimum 212 g sugar/litre
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Blended sﬁerzyz Cream .Sﬁerzy

Cream sﬁerzy, fmfe cream et.

Blended from dry (vino generoso,
and sweet (vino dulce naturale)
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Dagens viner

1. Equipo Navazos, OVNI PX 2015
Montilla-Moriles, 100% Pedro Ximenez, 12,5°

2. Bodegas Rey Fernando de Castilla, Fino
Fino, 100% Palomino, 15° (<3 g socker/l)

3. Bodegas Hidalgo, La Gitana Manzanilla
Manzanilla, 100% Palomino, 15° (<3 g socker/l)

4. Emilio Lustau, Oloroso Pata de Gallina
Oloroso, 100% Palomino, 20° (<3 g socker/l)

5. Emilio Lustau, Amontillado Los Arcos
Amontillado, 100% Palomino, 18,5° (6 g socker/l)

6. Williams & Humbert, Dry Sack Medium
Blend: Amontillado, Oloroso & Pedro Ximenez, 15° (ca 40 g socker/l)

7. Emilio Lustau, Solera Riserva Pedro Ximenes San Emilio
Vino dulce naturale, 100% Pedro Ximenez, 17,5°
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1. Equipo Navazos, OVNI PX 2015 =~

“objetos voladores no identificados”

f
< B

2. Fernando de Castilla, Fino

“One Qf the most exceptional gf the
small, indevendent s erry bouses,
Fernando de Castilla was revitalised in
1999 @f Norwegian Jan Peftersen”
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3. Bodegas Hidalgo, La Gitana Manzanilla

“rhe ﬁ:rz‘.rf/ﬁ';g Manzanilla in the world”

4. Lustau, Oloroso “Pata de Gallina”

20°, 1 g sugar/I

“Oforoso ~ the feg‘ect mid:moming wine”
= M. Christie, Christie’s Wine Auctions

P ¢ s b e+
- 3
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5. Lustau, Amontillado Los Arcos

“Dmber in colour, with bazelnut aromas
on the nose.”’

6. Williams & Humbert, Dry Sack Medium

“Dry Sack is a popular brand of sweet,
6[811%({ sﬁerzy, ff;Z{uuced' since 1906.”
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7. Pedro Ximénez San Emilio
Solera Reserva

...1aisins, figs and plums...

.. delicious when fourez{
over vanilla ice cream....

g2 S
LUSTAU

Links

* http://www.sherry.wine

* https://www.sherrynotes.com/

* http://www.equiponavazos.com

* http://www.lustau.es/en/

* http://lagitana.es
(man kan valja engelska langst ned pa sidan)

* http://www.gonzalezbyass.com/en/

* http://www.williams-humbert.com/en/
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