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68590

La Guita Manzanilla

REG. PRICE SALE PRICE
$6.99

DISCOUNT %

N/A

N/A

"The NV La Guita Manzanilla has always had a very strong and marked character of brine, green olives and mustard seeds, with an overall
sweet sensation. The medium-bodied palate is precise, very dry and intense, with some brine and rancio flavors and great length. The quality
of this wine has increased notably in the last few years, and represents very good value and is a great introduction to Manzanilla, as
availability should not be a problem with 2,000,000 bottles filled per year. As an advantage, the back label shows the month and date of the
bottling, and should be drunk within a year or two." - Reviewed by: The Wine Advocate - 90pts

68591

Valdespino Inocente Fino

$11.99

N/A

N/A

"The NV Fino Inocente must be one of the few wines in Jerez that is still fermented in 600-liter American oak botas, which is an incredible
amount of work compared with fermenting tens of thousands of kilos of grapes (or even more) in a big stainless steel tank. This method was
the norm of yesteryear, but is so labor intense that it was discontinued in most wineries, and gives a big diversity of wines, as each barrel has
its own character, which contributes to the complexity of the blend. Furthermore, the bottled wine is on average 8 to 10 years old. One other
thing that makes it apart from other Finos is that the grapes are exclusively from the high part of the Macharnudo vineyard, so this is a
single-vineyard Fino. The nose is very complex, showing the effect of the long lees contact: chalk, dried hay, aromatic herbs and salty
almonds. The palate is full, but at the same time elegant and balanced, powerful and fine, with the texture of a Meursault rather than a
Puligny. A very complex wine, that manages to be both powerful and elegant. Inocente is great value for money." - Reviewed by: The Wine
Advocate - 94pts

321006

Gonzalez Byass Noe Pedro Ximenez

$46.99

N/A

N/A

"Thick and intense, it coats the mouth with burnt molasses, caramel, but also an aged, oxidative note that sets it apart form its peers.
Fruitcake, sultana and bitter chocolate accents add to its appeal. It's harmonious and finishes surprisingly elegant."

69649

Valdespino Palo Cortado VORS Cardenal

$190.00

N/A

N/A

"The NV Palo Cortado Cardenal VORS, like the whole VORS collection from Valdespino is outstanding. It is fed from the solera of the Palo
Cortado C.P. where the Palomino grapes come from the Macharnudo Alto vineyard, fermented in American oak botas. It’s 22% alcohol
and has nine grams of (undetectable) residual sugar which makes it very drinkable. It’s a monumental wine of dark mahogany color with a
green edge, a complex, ever-changing, concentrated, clean and delineated nose of spices, dark chocolate, Cuban cigar and balsamic notes
of incense, and a sharp, saline palate. It is highly concentrated, powerful and clean, with an eternal, lingering aftertaste. Deciding between
Coliseo and Cardenal might be splitting hairs, and as much as I love Coliseo, I felt Cardenal was just one notch above. At the quality helm of
Palo Cortado. Drink 2013-2025." - Reviewed by: The Wine Advocate - 99pts

69650

Valdespino Amontillado VORS Coliseo

$225.00

N/A

N/A

"The NV Amontillado Coliseo VORS, is an extremely old (much older than the 30 years certified by the VORS classification) and
concentrated wine. It is unique, as its origin is from Sanlucar de Barrameda, mainly from the Pago Miraflores, which produced very sharp
wines. Dark mahogany colored, with a bright green border, is very aromatic, balsamic and complex, with wild herbs, candied orange rind,
spices and dates. The palate is extremely concentrated, dry, and intense but it has no edges, with lively acidity and an eternal finish. It’s
an extreme wine, some might find it too much, but it’s certainly unique and among the greatest wines in the world, to be sipped slowly and
in tiny quantities. One of the greatest Amontillados in existence today." - Reviewed by: The Wine Advocate - 99pts

69653

Valdespino Oloroso VORS Solera de Su Majestad

$215.00

N/A

N/A

"The NV Oloroso Solera de su Majestad VORS produced from Palomino grapes from the Carrascal vineyard, has aged in a solera for over
30 years. It has a bright mahogany color and a subtle nose of noble woods, walnuts, aromatic herbs, and a touch of brandy. The palate is
quite gentle for a VORS. Very polished and round, with a pungent, intense feeling, it feels extremely old. One of the best Olorosos around,
it’s old enough to have that extra complexity, but not to be too aggressive, as Olorosos can easily get when they’re very old." Reviewed by: The Wine Advocate - 93pts

70171

Gonzalez Byass Tio Pepe Palomino Fino

$11.99

N/A

N/A

"Bracing and ultradry, here's a fino that begs for tapas. Nut and apple flavors are accented by iodine, and the finish leaves a mouthwatering
impression." - Reviewed by: Wine Spectator - 88pts

53757

Santiago Pedro Ximenez

$18.99

N/A

Some prices are only valid with Binny's Card * Selection varies by location * Shop early for best selection * Quantities are limited to stock on hand * No rain checks * All bottles 750mL unless otherwise stated

N/A
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53759

Santiago Manzanilla

REG. PRICE

SALE PRICE

DISCOUNT %

$11.99

N/A

N/A

Some prices are only valid with Binny's Card * Selection varies by location * Shop early for best selection * Quantities are limited to stock on hand * No rain checks * All bottles 750mL unless otherwise stated

