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1 .
sherry vs. table wine



sherry vs. table wine

Sherry is a fortified wine exclusively produced in Spain 
with a vast variety of styles, from very dry to very sweet.

99% of
sherry is

non vintage

Made of 3
white varieties

exclusively

Fortfied with
high proof

grape spirit

Most of table
wines are
vintage dated

Made of red
or white
varieties

Non
fortified
 



2 .
styles of sherry



Sherry is very diverse and each style shows different 
nuances and sensations. Each style also has its 

personality and possible combinations and uses.

M A N Z A N I L L A F I N O A M O N T I L L A D O O L O R O S O P . X I M É N E Z



F I N O  &
M A N Z A N I L L A



F I N O S
T H E  D R I E S T  W H I T E  W I N E  I N  T H E  W O R L D

B I O L O G I C A L  A G I N G  ( u n d e r  y e a s t ) 5  y e a r s
a v g .

P a l e  Y e l l o w

A B V  %     1 5

fresh - mineral - pungent - almonds  - very dry 

C h i l l e d
/ 4 4  -  4 8 º F /

W h i t e  w i n e
g l a s s .  5 o z

S E R V I N G

O p e n :  2  w e e k s
C l o s e d :  2  y e a r s

S T O R I N G

T E M P E R A T U R E Where to place finos at 
stores:
Spanish whites 
section

D O W N L O A D

T E C H  S H E E T

D O W N L O A D

T E C H  S H E E T



F I N O S
I N  C U L I N A R Y  W O R L D

S U G G E S T E D  B T G

P R I C E *

USD 11.50

Refreshing - 
easy -
citrusy - light

GIMLET
(AN

EFFICIENT
RIFF OF)

G L A S S
T Y P E

C O U P E

2 o z  F I N O  J A R A N A  $ 0 . 9 0

1 o z  L I M E  J U I C E  $ 0 . 5 0

. 5 o z  S I M P L E  S Y R U P  $ 0 . 0 2

T O T A L  C O S T S  $ 1 . 4 2 * *

A B V  %  7 . 5 0

2 o z  G I N  $ 1 . 6 0

1 o z  L I M E  J U I C E  $ 0 . 5 0

. 5 o z  S I M P L E  S Y R U P  $ 0 . 0 2

T O T A L  C O S T S  $ 2 . 1 2

A B V  %  2 2 . 5 0

A d d  a l l  i n g r e d i e n t s  i n t o  a  s h a k e r  w i t h  i c e  a n d  s h a k e .  S t r a i n  
i n t o  a  c h i l l e d  c o u p e  g l a s s .  G a r n i s h  w i t h  a  l i m e  w h e e l .

* p r i c e  f o r  a  5 o z  g l a s s  s e r v i n g

* * c o s t  p e r  c o c k t a i l  



M A N Z A N I L L A
A L S O  T H E  D R I E S T  W H I T E  W I N E  I N  T H E  W O R L D

B I O L O G I C A L  A G I N G  ( u n d e r  y e a s t ) 5  y e a r s
a v g .

P a l e  Y e l l o w

A B V  %     1 5

fresh - briny - pungent - salty - very dry 

C h i l l e d
/ 4 4  -  4 8 º F /

W h i t e  w i n e
g l a s s .  5 o z

S E R V I N G

O p e n :  2  w e e k s
C l o s e d :  2  y e a r s

S T O R I N G

T E M P E R A T U R E

Where to place 
manzanillas at 

stores:
Spanish whites 

section

D O W N L O A D

T E C H  S H E E T



M A N Z A N I L L A
I N  C U L I N A R Y  W O R L D

S U G G E S T E D  B T G

P R I C E *

USD 11.50

Refreshing - 
easy -
citrusy - light

GIMLET
(AN

EFFICIENT
RIFF OF)

G L A S S
T Y P E

C O U P E

2 o z  M A N Z A N I L L A  P A P I R U S A  $ 0 . 9 0

1 o z  L I M E  J U I C E  $ 0 . 5 0

. 5 o z  S I M P L E  S Y R U P  $ 0 . 0 2

T O T A L  C O S T S  $ 1 . 4 2 * *

A B V  %  7 . 5 0

2 o z  G I N  $ 1 . 6 0

1 o z  L I M E  J U I C E  $ 0 . 5 0

. 5 o z  S I M P L E  S Y R U P  $ 0 . 0 2

T O T A L  C O S T S  $ 2 . 1 2

A B V  %  2 2 . 5 0

A d d  a l l  i n g r e d i e n t s  i n t o  a  s h a k e r  w i t h  i c e  a n d  s h a k e .  S t r a i n  
i n t o  a  c h i l l e d  c o u p e  g l a s s .  G a r n i s h  w i t h  a  l i m e  w h e e l .

* p r i c e  f o r  a  5  o z  g l a s s  s e r v i n g

* * c o s t  p e r  c o c k t a i l  



O L O R O S O



O L O R O S O
G R E A T  S U B S T I T U T E  T O  Y O U R  F U L L  B O D I E D  R E D

O X I D A T I V E  A G I N G  ( w i t h o u t  y e a s t ) 1 2  y e a r s
a v g .

D a r k  A m b e r

A B V  %     2 0

round - vanilla - full bodied - walnuts  -  dry 

S l i g h t l y  C h i l l e d
/ 5 5  -  5 7 º F /

R e d  w i n e
g l a s s .  5 o z

S E R V I N G

O p e n :  3  m o n t h s
C l o s e d :  3  y e a r s

S T O R I N G

T E M P E R A T U R E

Where to 
place olorosos 

at stores:
Spanish reds

section

D O W N L O A D

T E C H  S H E E T



O L O R O S O
I N  C U L I N A R Y  W O R L D

S U G G E S T E D  B T G

P R I C E *

USD16.00

MANHATTAN
(A

CLASSY
RIFF OF)

G L A S S
T Y P E

C O U P E

2 o z  O L O R O S O  D O N  N U Ñ O  $ 1 . 4 0

1 o z  V E R M O U T H  $ 0 . 6 0

2  d a s h e s
A N G O S T U R A  B I T T E R S  $ 0 . 0 5

T O T A L  C O S T S  $ 2 . 0 5 * *

A B V  %  1 6 . 2 9

2 o z  W H I S K E Y  $ 1 . 6 0

1 o z  V E R M O U T H  $ 0 . 6 0

2  d a s h e s
A N G O S T U R A  B I T T E R S  $ 0 . 0 5

T O T A L  C O S T S  $ 2 . 2 5

A B V  %  3 0 . 5 7

 
A d d  a l l  t h e  i n g r e d i e n t s  i n t o  a  m i x i n g  g l a s s  w i t h  i c e ,  a n d  

s t i r  u n t i l  w e l l - c h i l l e d .  S t r a i n  i n t o  a  c h i l l e d  c o u p e .  G a r n i s h  
w i t h  a  b r a n d i e d  c h e r r y .

Old school - spicy - mellow

* p r i c e  f o r  a  5  o z  g l a s s  s e r v i n g

* * c o s t  p e r  c o c k t a i l  



A M O N T I L L A D O



A M O N T I L L A D O
T H E  M O S T  V E R S A T I L E  W I N E  I N  T H E  W O R L D

D U A L  A G I N G
( b i o l o g i c a l  +  o x i d a t i v e )

8  y e a r s
a v g .

B r i g h t  A m b e r

A B V  %     1 8 . 5

duality - toffee - pungent - hazelnuts  -  dry 

S l i g h t l y  C h i l l e d
/ 5 5  -  5 7 º F /

R e d  w i n e
g l a s s .  5 o z

S E R V I N G

O p e n :  3  m o n t h s
C l o s e d :  3  y e a r s

S T O R I N G

T E M P E R A T U R E

Where to place 
amontillados at 

stores:
Spanish reds

section

D O W N L O A D

T E C H  S H E E T



 

A M O N T I L L A D O
I N  C U L I N A R Y  W O R L D

S U G G E S T E D  B T G

P R I C E *

USD 13.00

DARK&STORMY
(A

CLASSY
RIFF OF)

G L A S S
T Y P E

H I G H B A L L

1 . 5 o z  A M O N T I L L A D O
L O S  A R C O S  $ 0 . 6 8

6 o z  G I N G E R  B E E R  $ 1 . 5 0

. 5 o z  L I M E  J U I C E   $ 0 . 2 5

T O T A L  C O S T S  $ 2 . 4 3 * *

A B V  %  2 . 2 0

1 . 5 o z  R u m  $ 1 . 20

6 o z  G I N G E R  B E E R  $ 1 . 5 0

. 5 o z  L I M E  J U I C E   $ 0 . 2 5

T O T A L  C O S T S  $ 2 . 9 5

A B V  %  7 . 1 0

A d d  A m o n t i l l a d o  a n d  l i m e  j u i c e  t o  a  h i g h b a l l  fi l l e d  w i t h  i c e .  
T o p  w i t h  t h e  g i n g e r  b e e r .  G a r n i s h  w i t h  a  l i m e  w e d g e .

Easy to make - refreshing- spicy

* p r i c e  f o r  a  5  o z  g l a s s  s e r v i n g

* * c o s t  p e r  c o c k t a i l  



P E D R O  X I M É N E Z



P E D R O  X I M É N E Z
T H E  S W E E T  S I D E  O F  T H E  W O R L D

1 2  y e a r s
a v g .

M a h o g a n y

A B V  %     1 7

rich - dry fruits - velvety - chocolate - very sweet 

C h i l l e d
/ 5 0  -  5 4 º F /

W h i t e  w i n e
g l a s s .  3 o z

S E R V I N G

O p e n :  1 2  m o n t h s
C l o s e d :  u n d e fi n e d

S T O R I N G

T E M P E R A T U R E

Where to place 
Pedro Ximénez at 

stores? :
Sweet/ Desserts

section

D O W N L O A D

T E C H  S H E E T

S U N D R Y I N G  +  O X I D A T I V E  A G I N G



P E D R O  X I M É N E Z
I N  C U L I N A R Y  W O R L D

S U G G E S T E D  B T G

P R I C E *

USD10.00

PX (THE PERFECT SWEETENER)
T Y P E  O F
C O C K T A I L S

E V E R Y T H I N G

P E D R O  X I M É N E Z  S A N
E M I L I O  A S  S W E E T E N E R

I t s  s w e e t n e s s  g i v e s  t o  t h e

c o c k t a i l  n o t  o n l y  n a t u r a l  s u g a r s

f r o m  t h e  v a r i e t y  b u t  a l s o  h i g h

a c i d i t y  t h a t  b a l a n c e s  a n y

t y p e  o f  c o c k t a i l  a t  t h e  s a m e  t i m e

S Y M P L E  S Y R U P S  o r
O T H E R  S W E E T E N E R S

D i f f e r e n t  s u g a r  o r i g i n  t h a t  

m a y  n o t  g i v e  a n y t h i n g  b e y o n d

t o  s w e e t n e s s .  A l s o ,  w i t h  s y r u p s

w i l l  p r o b a b l y  a n o t h e r  i n g r e d i e n t

t o  b a l a n c e  t h e  c o c k t a i l .

 
T r y  s i m p l e  c o m b i n a t i o n s  l i k e :  V o d k a  +  P X  +  C l u b  s o d a

* p r i c e  f o r  a  3  o z  g l a s s  s e r v i n g



3 .
get more inspiration



Present them as culinary wines, that are also 
perfect as ingredient for cocktails

https://sherryjourney.com/

Retailers need to learn sherry wines hidden value.
They are delightful paired to a meal or for home bar.

Click below, visit us to get more ideas for their use

https://www.lustau.es/en/lustau-home/




