
González Byass Leonor 12
Year Old Sherry

Price £18.99
Code GONZ010

Leonor is described as the wild child of Jerez. Due to its
mysterious ageing process it could be described as similar to an
amontillado on the nose and similar to an oloroso on the mouth.

Tasting Notes:

On the nose intense and complex with typical amontillado notes
such as hazlenuts perfectly balanced with other aromas such as
bitter orange and mature oak. On the palate powerful and intense
with toasted notes yet smooth and silky.
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Specification

Vinification The grapes destined for Leonor are pressed using pneumatic Wilmes presses
therefore obtaining the highest quality must. Only the ‘mosto yema’ the free run
and first press must is used for this wine, considered the most delicate and elegant.
Following fermentation to between 11% and 12% alcohol the wine is fortified to 18%
alcohol and then enters the Leonor solera. An empty space of 100 litres is left in
the casks so that the wine has a large surface area in contact with the oxygen and
therefore undergoes complete oxidisation. Leonor remains in the American oak
casks following the traditional Solera system for an average of 12 years.

ABV 20%

Size 75cl

Country Spain

Region Jerez

Type Fortified Wine

Grapes Palomino

Style Dry

Body Refined, elegant and refreshing

Producer González Byass

Producer Overview González Byass is one of Spain's most well-known sherry bodegas.

Closure Type Cork

Food Matches Best served as an aperitif
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