
 

 
 

 

 
 

González Byass Tío Pepe Fino 
Muy Seco 

 
WHO: González Byass 
WHAT: Palomino 
WHERE: Jerez, Spain 
WHEN: NV 
 
Pale straw yellow color. Light intensity 
aromas of apple, almond, yeast, and 
savory herbs. Dry on the palate, light body, 
medium-low acidity, and light flavors of 
almond, dried apricots, and wet stones; dry 
medium finish. Match with salty foods like 
nuts, hard cheeses, and cured meats. 
Highly recommended. RR 
 
http://palatepress.com 
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