
ARGÜESO
AMONTILLADO
SKU: SHARAMON

Bodegas Argüeso is  a  historic  Sherry producer reborn
and revived. Located in coastal Sanlucar de Barremeda,
it  was founded by León de Argüeso y Argüeso in 1822.
Originally from Burgos in the North of Spain, he settled
in Sanlúcar where he opened a small grocery store called
Almacén  del  Reloj.   Shortly  after,  he  acquired  an  old
solera from the bodega San José in Santo Domingo, with
an estimated age of over 250 years.

Through  the  generations  the  business  gradually
expanded, adding wineries around the original historic
core of the Bodega San José in the heart of Sanlucar. 
Today,  the  compound  spans  almost  two  blocks  and
includes part of the former convent of Santo Domingo
used as the warehouses “El Refectorio” and “La Sacristía”. 

In 2016, Argüeso was acquired by Bodegas Yuste, with a
view to increasing the reputation of  the wines.   They
have  invested  heavily  in  Argueso,  including  the
employment of their own team of in-house coopers who
have been tasked with repairing and upgrading all the
barrels within the company as it  returns to its former
glory.

The grapes are grown on old vines around both Sanlucar
on the coast and Jerez, a little inland.

The wine is fortified and aged as a Fino first (under flor)
followed by oxidative ageing in the oak barrels of  the
solera.  This is  an exceptionally well-priced Amontillado
with an age of around 17 years.

Grape: Palomino

Tasting Note: Dried orange and peach flavours with hints
of vanilla and nuts, then an open soft palate and round
texture. A classic Amontillado.

Food Match: Ideal with braised cuttlefish or paella

Closure: Natural Cork

Farming Practices: Contains Sulfites

Download Product Info:

https://www.dropbox.com/s/iq092o1sxe4q1f2/Argueso%20Sherry%20Amontillado.pdf?dl=0



