PX Dulce Viejo

Description
Type of wine: fino from Appellation of Origin Montilla-Moriles.

Variety: 100% Pedro Ximénez, sun-dried.

Awards and Distinctions

90 points Parker — 91 points Pefiin

“The NV PX Dulce Viejo is a sweet wine bottled with some 378
grams of residual sugar, with an average age of some five/six
years in a solera of old oak barrels. The grapes are sun dried
to concentrate the must, aiming for as high natural alcohol as
possible. The time in oak has added an extra dimension of
complexity in the shape of some tobacco leaves, dates and
dried figs. The palate is dense and rich, very sweet, with
lowish acidity. One to sip with chocolate desserts (or pour over
vanilla ice cream!).2,500 bottles produced”

Robert Parker. The Wine Advocate, april 2016-2017.
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Tasting Notes

Appearance: dark mahogany color, with iodine reflections.
Clear.

Aroma: complex. Intense. Memories of variety and oxidation
process. Raisin. Toasted aromas.

Taste: sweet, silky, velvety, intense. Balanced, with a great
touch sensation. Lenghty.

Food Pairing

Pairs perfectly with dessert or afternoon snack, cakes, pies, ice
creams and pastries. It might be a delightful refreshment with
ice or seltz.

Served either ice cold or room temperature.

Chemical Analysis

Residual Sugar (glucose): 350 + 40,0 g/l.
Alcoholic Strength: 15% Vol.

Fixed Acidity (tartaric acid): 3,80 + 0,30 g/I.
Volatile Acidity (acetic acid): 0,80 g/I.



