
BASIC DATA

THECNICAL CHARACTERISTICS
Alcohol Content: 40 ± 0.5%
Total acidity: 1.1 ± 0.5 g/L tartaric
PH: 3.8 ± 0.1
Residual Sugar: 20 ± 5 g/L
Sulphurous total: 20 ± 10 MG/L

When Don Benigno Barbadillo set up in Sanlúcar de Barrameda with the aim of entering the wine 
business, he purchased several wineries whose origins date back to 1700. This is the date of the 
first hand-written manuscripts in the family archives.

At that time it was traditional to turn to wine spirits, also known as "holandas," to fortify the wines 
produced. In this way, it became the winery's custom to select the best holandas for use with its 
finest wines. American oak barrels were introduced in order to preserve the spirits and these were 
stacked at floor level, in the now traditional "solera" style, quite by chance. This gave rise to one 
of the most delicious of spirits, which we know today as Brandy de Jerez.

Since its foundation, Bodegas BarbadiIlo has selected the finest soleras for the production of its 
spirits, initially storing them in American oak barrels sourced from Costa Rica and then moving 
them to French oak barrels originating from the town of Angoulême. The latter is a more porous 
oak and allows greater aeration to the brandy during ageing affording it elegant tannins.

This much appreciated brandy is produced following the traditional criaderas and soleras method 
and is credited as being over 20 years, as verified by the Regulatory Council of the D.O. Brandy 
de Jerez. The exceptionally long ageing period produces a brandy with an intense amber-maho-
gany colour revealing a golden tone and glints of green. It displays tantalizing oak and balsamic 
aromas with hints of toasted vanilla from the wood. It is warm, dry and well-ba-lanced on the 
palate and is the perfect choice as an after-dinner drink.

BOTTLE FORMAT 50cl.


