










Map : Fernando Beteta MS



From 2021 Sherry can be matured 
anywhere in the production zone                              
(Outside Sherry Triangle)





Wine style Alcohol % Sugar g/l

Fino 15 - 17 <4

Amontillado 16 - 22 <4

Oloroso 17 - 22 <4

Palo Cortado 17 - 22 <4

Pale Dry 15 - 22 4 - 45

Pale Cream 15 - 22 50 - 115

Medium 15 - 22 4 - 115

Cream 15 - 22 115 - 140

Pedro Ximénez 15 - 22 >212

Moscatel 15 - 22 >160

Dulce 15 - 22 >160















§ Exchange of elements through the layers of the wood 
(osmosis).
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Vinos
Vinos Generosos
Dry  (Max 4gr/ltrRS)

Vinos Dulces Naturales
Sweet

Vinos Generosos de Licor
Blended

Manzanilla
Fino
Amontillado
Oloroso
Palo Cortado

Pedro Ximenez
Moscatel
Dulce

Pale dry
Medium
Pale Cream
Cream

Limit between “Pale Dry” and “Pale Cream”, as well as between
“Medium Dry” and “Medium Sweet”, will be 50 grams per litre RS 





Minimum legal 
age

Industry Average

Special 
Categories

2 4 20+ 30+7

Manzanilla Pasada
Fino Viejo

(Minimum)














