N

I}

4

— -

CONDADO DE HUELVA
Denominacion de Origen

¢ BODEGAS

OLIVEROS

EST 1940

Pedro Ximenez
D.O. Condado de Huelva

Grape: Pedro Ximenez

Exquisite wine made of grapes from the variety Pedro
Ximenez, late croped and sundried to concentrate their
quality and sugar level, obtaining a deep raisings aroma.
Balsamic, strong and perfectly balanced.

Colour: dark mahogany.

Aroma: velvety and spirituous, with a touch of chocolate
and coffee, spicy, untuous and with a long fragance
proceding from its grape variety.

Palate: warm and oily in mouth, sweet with barrel touch,
fleshy and structured. Balsamic and spicy notes, roasted,
powerful and elegant ending.

Suitable with cheeses, desserts, reductions and aperitives.

Serve at 16°C
Cont. 50cl
Alc.15%

Bottles per case: 6
Cases per pallet: 155

Bodegas Oliveros
Calle Rabida 12

Bollullos Par del Condado

Huelva, Spain
oliveros@bodegasoliveros.com WWW .bodegasoliveros.com




