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BOOKMARK

~__FORTIFIED __

BOOKMARK TAWNY

This wine was blended from selected parcels of old fortified tawny that have been aged
in large and small oak barrels. It shows developed fruit/oak characters that are nicely
underpinned by the use of the fine brandy spirit.

BOOKMARK DRY

A popular aperitif style, this wine was blended from a range of specially selected, barrel
aged dry sherries. It displays a refined Flor yeast character with the subtle nuttiness
typical of the style. It is outstanding when chilled.

BOOKMARK SWEET

This sweet fortified white has been made in the traditional style, from mainly Palomino
and Gordo grape varieties. It was blended from a selection of aged sweet sherries and
is a fresh, clean wine showing excellent balance. Serves well as an appetiser and as a
dessert wine.

BOOKMARK CREAM

This is a sweeter fortified white made to the traditional style. It is blended from a range
of fortified wines specially selected for their rich characters and then aged in large oak
barrels. A smooth, sweet fortified wine that shows an elegant fruity lift on the bouquet
and palate.

BOOKMARK MEDIUM

This medium bodied fortified falls somewhere between dry and sweet styles in terms of
sweetness. It is made from a blend of aged sherries that have been selected for their
fruit/oak maturation characters. The wine finishes fresh and clean on the palate.

BOOKMARK ALL ‘UOVO

A deliciously rich, sweet, dessert wine showing almost “chocolatey” characters on the
nose and palate. This style of wine originated centuries ago and it is a careful blend of
selected sweet fortified wines and a little beaten egg yolk, aged in large wood prior to
bottling.



