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Gonzalez Byass Solera 1847
Oloroso

WHO: Gonzalez Byass

WHAT: Palomino, Pedro Ximenez
WHERE: Jerez, Spain

WHEN: NV

Medium mahogany color. Medium intensity
aromas of sweet honey, figs, and candied
nuts. Off dry on the palate, medium-full
body, medium acidity, and flavors of
almonds, toffee, figs, and honey; medium-
long off-dry finish. Serve with slow roasted
pork shoulder with a fruit glaze.
Recommended. RR
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