
 

PALO CORTADO

The concept of “Vinum Optimun Rare Signatum”, known as Very
Old Rare Sherry in English, is to display in public a small quantity 
of the very oldest, most exotic sherry that rarely leaves the cellars.

They are true oenological jewels that are carefully analysed and
controlled by a committee of experts before obtaining the respected
V.O.R.S. certification.

As owners of one of the oldest established wineries within the
V.O.R.S. framework, the Barbadillo family is proud to o er a selection
of its best wines from it oldest criaderas to discerning markets.

Grape variety: Palomino Fino cultivated in white, chalky Albariza soil.
Alcohol Content: 22% vol.
Colour: Antique gold. 
Nose: Powerful yet delicate aromatic nuances of toasted almonds, 
walnut and raisins.  
Palate: Pleasant and well balanced palate that is both smooth and 
persistent.  

An old and very rare sherry that combines the fine characteristics of 
an Amontillado with the silkiness of an Oloroso. Originates from old 
American oak barrels nestled in traditional criaderas that date back 
over 100 years.
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