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El Puerto de Santa Maria | Andalucía, Spain

‘ELCANO Fino’ Palomino
D.O. Jerez-Xérès-Sherry

El Puerto de Santa Maria | Andalucía, Spain

‘Sangre y Trabajadero Oloroso’ Palomino

D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Fino’ Palomino

D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Manzanilla’ Palomino D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Amontillado’ Palomino
D.O. Jerez-Xérès-Sherry

El Puerto de Santa Maria | Andalucía, Spain

‘Oloroso’ Palomino
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“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Elcano is aged in the solera for four years 
and bottled straight off the lees with minimal cold 
stabilization. Pale yellow in color, the wine is met 
with floral aromas and hints of meyer lemon. Aged 
slightly longer than Colosio Fino, the nutty mouth 

feel and saltiness in the palate has intensified.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Aged for an average of 12 years in the solera 
system. A dry sherry that teases the palate into 
thinking it is sweet. Aromas of roasted hazelnuts 
and toffee are met with a salty, ocean tang; this is 
mirrored in the palate with saltier flavors and a 

caramel finish.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Having aged an average of three years, this 
is a youthful wine with with light hints of flor, 
pear, and chamomile. The palate is intensely citrus, 
balanced with notes of crisp apple, salted almonds, 

and baguette crust.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. A delicate bouquet of floral, date, and 
toasted hazelnut aromas. Dry, fresh and high-toned 
on the palate. Light acidity produces a pleasant 
lingering freshness and slightly bitter aftertaste.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. The Colosia Amontillado is aged in solera 
for eight years. The long barrel maturation furthers 
the rich amber color and complexity. Sea air 
aromas are rounded by notes of salted caramel, 
honey, and almonds. The palate is nutty with hints 
of hazelnuts and peanuts. A soft, tangy edge with 
hints of olive brine is carried through to the finish.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and finesse. 
Aged for five years in the solera system. The 
finished wines display fragrant aromas of dried fruit 
and leather and lack the intense yeastiness of Fino 
Sherries. Aromas of black walnut, chocolate and figs 
give the allure of sweetness. Salty mid-palate open 
up to good acidity and notes of burnt orange peel 

and ginger with a bone-dry finish.”
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D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Cream’ Palomino & Pedro Ximénez

D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Palo Cortado Solera Familiar’ Palomino

D.O. Jerez-Xérès-Sherry
El Puerto de Santa Maria | Andalucía, Spain

‘Moscatel Soleado’ Moscatel
D.O. Jerez-Xérès-Sherry

El Puerto de Santa Maria | Andalucía, Spain

‘Pedro Ximénez’

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Cream is made with Oloroso sherry 
sweetened with a touch of Pedro Ximénez and 
aged for at least five years while it develops its 
dark color and round, velvety aromas. Being 
full-bodied on the palate, notes of orange blossom 

and cinnamon linger on the finish.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Made from Palomino, this 50-year-old wine 
was blended from a series of old wines tucked 
away in the cellar. Soft, sweet aromas of caramel, 
almonds, and a hint of citrus. Saline, concentrated 

palate with a tannic finish.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and 
finesse. Made from Moscatel de Alejandria grapes, 
the grapes are dried and shriveled in the sun 
before being pressed and fermented. Decadent to 
drink, aromas of orange zest and dried apricot are 
engulfed in a wave of honey. Yellow stone fruit 
and hints of spearmint balance the sweetness on 

the palate, with a nutty, fresh finish.”

“Gutiérrez Colosia remains one of the last 
family-owned sherry operations, continuing a long 
tradition of crafting wines with passion and finesse. 
Pedro Ximénez grapes are over-ripened in the 
vineyards to maximize the natural sugars. 
Additionally, the clusters are dried in the sun before 
pressing. Rich and sweet, notes of dates and figs are 
carried through the nose and palate. Despite a high 
sugar content, the velvety mouthfeel is punctuated 
by black pepper overtones and liquorice sharpness.”


