
SHERRY TRIO
TASTING NOTES





This Sherry Trio will take you on a journey to Andalucía, 
from crisp, lively, intense and delicate, the tasting notes 
with each bottle on this pack can find a place in any 
sort of Spanish feast at home. 

Probably first single vineyard manzanilla bottled, back in 1987, from Pago 
Miraflores.

La Gitana is one of the most iconic brands of Manzanilla and the flagship 
wine of Bodegas Hidalgo. The name “La Gitana” is an homage to a bar in 
Málaga run by a gypsy.

EN RAMA, would be translated as “raw”. That’s exactly what it is: raw 
sherry, in its natural state, the closest possible to straight from the cask. 
It only applies to biologically aged sherries. A selection of older casks. 
Released twiced a year in spring and autumn when the flor is at its 
thickest.

SHERRY TRIO

MANZANILLA PASADA PASTRANA

MANZANILLA LA GITANA

MANZANILLA LA GITANA “EN RAMA”



MANZANILLA PASADA PASTRANA

Complex, delicate with long finish.Lots of  yeasty 
notes, bitter almond, olive brine and fresh seashells.

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Sherry

Andalucía/Sanlúcar de Barrameda

Albariza Tosca Cerrada.

Palomino Fino

15%

 10-12 years in the Solera System

46-48F

Now

 -

The delicate nature of this 
manzanilla pairs well with 
scallops – like José Andrés´ 
Scallops with Romesco – as well 
as grilled whole fish with fresh 
herbs or Spanish-style whole 
fish baked in a salt crust.

PAIRING

GET THE RECIPE



MANZANILLA LA GITANA

Lively and crisp. Green apples, chamomile and sea 
breeze.

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Sherry

Andalucía/Sanlúcar de Barrameda

Albariza/White Chalk

Palomino Fino

15%

5 years in the Solera System

40-44F

Now

-

This sherry is crisp and lively, 
making it a perfect match for 
fresh or tinned seafood, sushi, 
or anchovies – or try it with a 
traditional pipirana salad with 
seared tuna.

PAIRING

GET THE RECIPE



MANZANILLA LA GITANA 
“EN RAMA”
Intense and mature. Lots of  chamomile, nutty and 
almond notes,  and dry seaweed.

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Sherry

Andalucía/Sanlúcar de Barrameda

Albariza/White Chalk

Palomino Fino

15%

5 years in the Solera System

43-45F

Now

-

The intensity and maturity of 
this sherry is a great way to 
showcase the rich nuttiness 
of Jamón Ibérico de Bellota, or 
try it with a plate of Spanish 
charcuterie and cheeses.

SHOP NOW




