Vino Doble Pasta

What is Vino Doble Pasta?

What is Vino Doble Pasta?
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What is Vino Doble Pasta?

ONE FERMENTER'S JUICE
15 DRAINED (SAIGNEE)

What is Vino Doble Pasta?

ALL OF THE GRAPES FROM
THE FIRST FERMENTER ARE ADDED
TO THE SECOND FERMENTER

What is Vino Doble Pasta?

RESULT
A VERY DEEPLY EXTRACTED RED WINE
THAT IS VERY HIGH IN TANNINS
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Where and how is this used?

Questions?

Montilla-Moriles DO
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Montilla-Moriles - The Place

o

i
& © Roman vine cultivation e
B ©1236 - Fernando 111 in Cordoba B
2 £
B ©1800 - Montilla il

°
B 1891 - Moriles appended to name g
8  ©1932 - Denominacion de Origen |
E o Conseio Reoul. 2 H
b= 1944 - Consejo Regulador i
z 7/1.;"111('(/

e T ———————




3/1/2017

e b g




3/1/2017

Any questions?

Montilla-Moriles

rie Caruso, DWS, CWE, FWS§

Brandy de Jerez

Grape-based spirit drink

Minimum 36% abv

Solera-aged in ex-Sherry barrels

Aged inside the “Sherry Triangle”




1580:

First recorded
mention of
Brandy de Jerez

In the mid-1800’s, the Dutch purchased a great deal of
grape spirits from Jerez for use in making their liqueurs.

“Holandas”

As the story goes, an order for 500 barrels
of raw spirit was abandoned
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1874: Fundador is the first brandy
marketed as “Brandy de Jerez”
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-~ 95% = Airén
A-vt‘ 5% = Palomino
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Most grown |n La Mancha/Extremadura

The Distillation

Traditional copper pot stills (Alquitaras):
Oak wood fire (s
Low-alcohol, flavorful spirits ,;:,1,'
)i

Via copper column Stills
Higher-alcohol, more neutral spirits
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Barrel capacity 500 L— 4




Influences in the Solera include:
Ly WAL .

rage temperature of 18°C (°F)

. Poniente wind (from the west)

connnN ki 7
Albero- (earth-) covered floors
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Three Styles:
L {4

. Brandy de Jerez Solera:
. Aged min. 6 months
Minimum 50% holandas
e S

Aged min. 1 year
Minimum 75% holandas

-

Brandy de Jerez Solera Reserva: IT

i.

Brandy de Jerez Solera Gran Reserva:

Aged min. 3 years
100% holandas

Cardenal Mendoza
Brandy de Jerez Solera Gran Reserva

* Agedin ex-Pedro Ximénez
casks
* Based on Airén grapes

Tasting Notes:

* Deep, dark color

* Aromas of raisin, fig, prune,
coffee, brown sugar, maple
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Lustau Brandy de Jerez Solera Gran
Reserva “Finest Collection”

Aged for over 15 years in ex-
Amontillado, Oloroso, and Pedro
Ximénez casks

Casks are over 50 years old

Tasting Notes:
Deep bronze with amber and gold
reflections
Aromas of chocolate, walnuts,
vanilla, nutmeg, and maple

Lepanto O.V. Brandy de Jerez
Solera Gran Reserva

* Agedin ex-Oloroso casks
e 15 years total aging

Tasting Notes:

* Deep, dark color

e Aromas of hazelnuts,
walnuts, cinnamon,
nutmeg, vanilla

Fun Fact!

— T | )

The Toro de Osborne was created to advertise Brandy Veterano

3/1/2017

11



3/1/2017

.

Any questions? g
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