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ABSTRACT 

 

The objectives of this assignment are as follows: 

 

 To review the origins of Sherry, comparing the situation in both Spain and 

South Africa. 

 

 To provide an overview of the complicated winemaking process involved in 

the making of Sherry, which differs greatly to the viniculture of natural wine.  It 

will discuss the effects of ageing with the influence from flor, as well as the 

subsequent ageing in the solera system.   

 

 To evaluate and define the various styles which Sherry is made into, with 

reference to both Spain and South Africa.   The various styles have once 

again come under the spotlight as the differential physiognomies of Sherry.   

 

 The popularity of Sherry has reportedly started to dwindle during the last few 

years.  Therefore this report would ultimately investigate and determine the 

present-day situation, including efforts being applied to put new life into the 

popularity of Sherry, in conjunction with various ways of educating the broader 

wine-drinking population. 
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CHAPTER 1:  INTRODUCTION 
 

 

1.1 OBJECTIVES OF THIS DISSERTATION  

 

The objective of this dissertation is to assess Sherry’s situation in both South Africa and 

Spain.  It will equate it to what the position once was, as well as looking at the present day 

situation.  It will furthermore take an in-depth look at Spain, where it originated around the 

town of Jerez de la Frontera, and from where it rules the region’s winemaking and culinary 

ethos today. 

 

Similarly, South Africa once had a wide range of various Sherry-styled wines, and it was 

described as once being popular (Brooke Simons, 1992).  It has been served to 

Shakespeare, Columbus and royalty, and it has been drunk by foodies and fishermen.  

However, over the past few years there had been a steady decline in its popularity, and it 

now represents a tiny fraction of the already small fortified wine category of the country.   

 

World-wide, several wine writers and bloggers have remarked on the decline in the 

popularity of Sherry.  Yet it is still regarded by many as an extremely undervalued and 

underestimated fortified wine, made by a very labour-intensive process.  Various 

suggestions and ways to revive it again has also been endeavoured, accomplishing much 

success in recent days. 

 

Many people wrongly deem or position it merely as a sweet wine drunk by old grannies on a 

late afternoon’s social get-together, or force-feed it to reception guests at a wedding in 

waiting for the bridal couple to arrive after their painstaking long photo-shoot.  Yet when you 

ask those gentle sippers of the overly sweet and sticky alcoholic beverage what Sherry is, 

most will plead ignorance as to how it is made and show their inclination towards not 

favouring the wine.  Of course that would exclude the many crayfish divers and festive 

students who would seek the heart-warming properties of their favourite “Old Brown Sherry”.    

 

However, it is in southern Spain where the macho matador would, after his victory over the 

defenceless bull, together with the noble cigar-smokers and other hardened valiant men, sip 



9 
 

their daily share of Sherry (MacNeil, 2001). 

 

It is therefore clear that understanding Sherry is part of the appreciation and enjoyment of 

the complex and involved process that this wine had to endure to have become the 

multifaceted drink it is.  The more people get exposed to this process, the more they are 

willing to give it its fair chance.  Nevertheless, to establish it as the once popular drink it once 

was, would require a major mind-set change and some education.    

 

Thus, a further objective of this dissertation is to provide some renewed insight and 

understanding into the origins; the region(s); the various styles and the many ways in which 

Sherry could be enjoyed.  The last chapter will specifically look at how it is being rejuvenated 

today. 

 

 

1.2 WHAT IS SHERRY/WHAT DEFINES SHERRY? 

 

Sherry is a fortified wine which found its roots in Spain back in the thirteenth century and 

originated from the town in Jerez.  The vineyards and Sherry bodegas are found in the 

triangle of towns of Jerez de la Frontera; Sanlύcar de Barrameda and El Puerto de Santa 

Maria in the province of Andalucía.  It is usually made from white grapes that are fermented 

dry like normal wine i.e. until all of the residual sugar has been used up during the 

fermentation process.  The wine is then fortified by ways of the addition of brandy spirits or 

wine spirits.  It is then transferred into barrels where, depending on the aging process, both a 

layer of flor yeast will grow on the surface and aged in a solera system, or it will age from the 

start without a blanket of flor.  It ultimately matures in a Solera system, a fractional blending 

method whereby wines get blended with older wines within this same system until aged to 

the point where it gets bottled (Robinson, 1999) (MacNeil, 2001). 

 

Sherries are produced in a variety of styles, ranging from bone-dry Fino, the lightest palest 

and freshest style, up to the full rounded sweet Oloroso (MacNeil, 2001).  Sherry is made all 

over the world.  In South Africa Chenin Blanc is typically used to make all styles of Sherry, 

whereas Palomino is mostly used in Spain (Christowitz, 2013) (Robinson, 1999). 

 

Many years ago the exploring and discovery of the New World happened by sail ships. 

Numerous barrels of wine used to be shipped as part of the food stores, but due to 

excessive heat it quickly produced accelerated oxidisation and a cooked character.  This 
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resulted in grave defects of significant browning of white wines and increased aldehyde 

aromas, like unpleasant nuttiness and sour caramel. These spoilt wines were given the label 

of “Madeirazation”.  Sherry, in the place of the spoilt Madeirazised wines, thus became a 

popular drink without the aforementioned defects (Butzke, 2010). 

 

The Spaniards say that Sherry is “born and not made”, as for most of its life, apart from the 

initial phase, the winemaker is really only a spectator (Gordon, 1972). 

 

 

1.3 FORTIFIED WINES AS A CATEGORY 

 

In the South African Market ‘Fortified Wine’ is a category on its own and gets measured 

accordingly in the Liquor Consumption Patterns of South Africa.    However, as it is a product 

made from wine, fortified at some stage with brandy spirits or wine spirits, it ultimately forms 

part of the Wine category per se.   

The legal definition of fortified wine is: (Government Gazette, 1990) 

“fortified wine”, means wine to which a spirit obtained from the fermented juice of the 
product of the vine has been added to such an extent that the alcohol content thereof is at 
least 15.0 per cent, but does not exceed 22.0 per cent.  
[Definition of “fortified wine” inserted by GN R546/93 and substituted by GN R19/2001] 

SAWIS furthermore defines the various types of Sherry Regulations and terminology as 

follows: (Government Gazette, 1990) 

'ANNEX XII 
List of traditional terms as referred to in Article 40 

PART B: Traditional terms as referred to in Article 118u (1) (b) of Regulation (EC) No 

1234/2007 

AMONTILLADO 

Liqueur wine (Vino generoso) of "Jerez-Xérès-Sherry", "Manzanilla-Sanlúcar de 
Barrameda", "Montilla-Moriles" dry PDOs, of sharp aroma, countersunk, smooth and full to 
paladar, of color amber or gold, with acquired alcoholic strength between 16–22º. Aged 
during at least two years, by the system of "criaderas y soleras", in oak container of 
maximum capacity of 1 000 l. 

FINO 

Liqueur wine (vino generoso) of "Jerez-Xérès-Sherry" and "Manzanilla Sanlúcar de 
Barrameda", "Montilla Moriles" PDO with the following qualities: straw-coloured, dry, 
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slightly bitter, slight and fragant to the palate. Aged in “flor” during at least two years, by 
the system of "criaderas y soleras", in oak container of maximum capacity of 1 000 l. 

OLOROSO 

Liqueur wine (vino generoso) of "Jerez-Xérès-Sherry" and "Manzanilla Sanlúcar de 
Barrameda", "Montilla Moriles" which possesses the following qualities: much body, plenty 
and velvety, aromatic, energetic, dry or slightly led, of similar color to the mahogany, with 
acquired alcoholic strength between 16 and 22º. It has been aged during at least two years, 
by the system of "criaderas y soleras", in oak container of maximum capacity of 1 000 l. 

CREAM 

Liqueur wine of "Jerez-Xérès-Sherry", "Manzanilla-Sanlúcar de Barrameda", "Montilla- 
Moriles", "Málaga" and "Condado de Huelva" with at least 60 g/l of reducing matters of 
color of amber to mahogany. Aged during at least two years, by the system of "criaderas y 
soleras" or by the one of "añadas", in oak container. 

Criadera 
Spanish PDO 
Liqueur wine of "Jerez-Xérès-Sherry", "Manzanilla-Sanlúcar de Barrameda", "Montilla- 
Moriles", "Málaga" and "Condado de Huelva" which are aged by the system of "criaderas y 
soleras", that is traditional in its zone 
 
Criaderas y Soleras 
Spanish PDO 
Liqueur wine of "Jerez-Xérès-Sherry", "Manzanilla-Sanlúcar de Barrameda", "Montilla- 
Moriles", "Málaga" and "Condado de Huelva", that uses scales of generally placed boots of 
oak superposed, and called "criaderas", in which the wine of the year gets up on the superior 
scale of the system and is crossing the different scales or “criaderas” by partial and 
successive transferences, in the course of a long period, until reaching the last scale or 
"solera", where it concludes the aging process. 

Solera Spanish PDO 
Liqueur wine of "Jerez-Xérès-Sherry", "Manzanilla-Sanlúcar de Barrameda", "Montilla- 
Moriles", "Málaga" and "Condado de Huelva" aged by the system of "criaderas y soleras". 

Explanatory notes: 
(*) PDO (protected designation of origin) or PGI (protected geographical indication), 
supplemented by the reference to the categories of grapevine products as referred to in 
Annex XIb of Regulation (EC) No 1234/2007. 
(**) Words in italics are only for information or explanatory purposes, or both and are not 

subject to the provisions of Article 3 of this Regulation. Since they are indicative, in no 

circumstances are they substitutable for the relevant national legislations.' 

 

Below are some fortified wines with a brief description. 

1.3.1 Sherry 

Sherry, which originated from the word Jerez, is white wine made of white grapes 

that has been fortified after fermentation, then aged in a Solera system.  The name 
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has now been restricted to the Jerez D.O. within the European Union and can only 

be used to describe wines coming from there.   

 

It is also widely produced in countries such as South Africa, Australia, Argentina, 

USA and Cyprus, to name but a few.  It is fortified to a level pending the style, then 

aged and matured in a Solera – a system of fractional blending over time (Robinson, 

1999). 

 

1.3.2 Port 

Port is a fortified wine made by the addition of brandy spirits or wine spirits before the 

wine has fully fermented dry, in other words, when the fermenting must still has very high 

levels of residual sugar.  Port is made from specific Portuguese varieties and derives its 

name from the Portuguese town of Oporto.   

 

Port comes in a variety of styles, such as White Port; Pink Port; Ruby Port; Tawny Port; 

Vintage Port; Vintage Reserve Port; and Late Bottle Vintage Port.  Wine similar to Port 

are also made in countries such as Australia, USA and South African and in various 

styles similar to that of the Portuguese versions.  The name Port can only be used to 

describe the fortified wines coming from the Oporto region in Portugal (Robinson, 1999). 

 

1.3.3 Muscadel 

This is typically a South African fortified wine made from the Muscat de Frontignan, 

or Muscat Blanc à Petits Grains.  Initially it was the desert wine made from these 

grapes that lead to the famous 18th century Constantia wines that took Europe by 

storm, but today it is largely used to make fortified wines with the same name 

(Robinson, 1999). 

 

1.3.4 Other 

Jerepigo is another South African version of a fortified unfermented ‘wine’.  Defined 

by Platter’s South African Wines as: “Red or white wine, produced without 

fermentation; grape juice is fortified with grape spirit, preventing fermentation; very 

sweet, with considerable unfermented grape flavours”  (Van Zyl, 2012), it usually is 

made from Muscadel (or Muskadel), which has been fortified (Robinson, 1999). 
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Just like Jerepigo, or Jerepiko, so do many other countries have their own versions of 

fortified wines, too many to mention for the purpose of this topic. 

 

Other fortified wines such as High Priced Aperitifs, Vermouth, Wine Aperitifs and SP 

Fortified drinks also make up the bulk of the South African Fortifies Wines category. 

 

 

  



14 
 

CHAPTER 2:  SHERRY: THE PAST AND THE PRESENT 
 

 

2.1 SHERRY IN SPAIN 

 

The word ‘Sherry’ is an Anglicised form of the word Jerez.  It was also known by the word 

‘sack’, from the Spanish saca, meaning ‘a removal from the solera’ (Russell & Cohn, 2012).  

Today the heartbeat around Jerez de la Frontera is the wine itself.  The first Spanish region 

to have obtained D.O. status (Denominación de Origen) was that of Jerez in 1933, officially 

known as D.O. Jerez-Xeres-Sherry.  Today it shares the same governing council as D.O. 

Manzanilla Sanlύcar de Barrameda.  In the 1990’s the European Union restricted the name 

Sherry as wine coming only from this area (Russell & Cohn, 2012). 

 

2.1.1 History & Overview 

Early reports show that the Phoenicians made wine in the Jerez region way back in 

1100 BC (Russell & Cohn, 2012).  Winemaking was further practiced in the province 

of Cádiz during the 6th and 5th centuries BC when the early Greeks colonised the 

area, many years prior to the start of what is known today as the Golden Triangle.  

Nonetheless, it was Sherry which was the first heavily traded commodity, together 

with wheat and olives, of this area that went beyond the Mediterranean Sea (Radford 

& Brook, 2000).   

 

The entire region was subjected to various empires throughout the centuries – 

including Phoenicia, Carthage, Rome, the Vandals, and the Visigoths – and 

winemaking has always been part of the activity of the locals.  The Moors arrived in 

AD 711, and by 966, Al-Kaham, the second Caliph of Cordoba, ruled that all 

vineyards were to be destroyed.  This almost resulted in wine and other alcoholic 

beverages to completely disappear.  Alcohol for medicinal purposes was still allowed.  

There were, however, those districts where the individual rulers saw a gap and sold 

off wine to Christians to obtain bullion.  

 

The most important contribution of the Moors was that they introduced distillation into 

the region around the thirteenth century, who is said to have obtained those secrets 

from the Phoenicians, who in turn acquired it from the Chinese.  This lead to the 
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fortification process – one of the distinct characteristics of Sherry. [See point 6.2.5 for 

Fortification below] (Radford & Brook, 2000) (Russell & Cohn, 2012). 

 

Nowadays, the Andalucían district does not produce the bulk of olives and wheat it 

did centuries ago.  Most of the area, especially that on top of the Albariza soil, 

produces little more than grapes destined for the making of Sherry.  The area 

between the three towns of Jerez de la Frontera, Sanlύcar de Barrameda and El 

Puerto de Santa Maria bears the epithet of the Sherry Triangle. 

 

2.1.2 Jerez de la Frontera 

Situated in the province of Cadiz, within the greater community of Andalucía, nestles 

the district and town of Jerez.  It is the fifth largest town in Andalucía, and by far the 

biggest in terms of producing Sherry (Russell & Cohn, 2012). 

Jerez is situated near the Atlantic Ocean.  The summers are usually very hot with 

temperatures up to 40 °C but the heat is toned-down by the moderate Atlantic 

oceanic influences. The high humidity in the area is prominent to the growth of flor – 

which in turn is critical for good development of the Sherry.  The winters are cold with 

good rainfall, usually around 600 mm per year. There is no frost neither snow. 

 

The vineyards are situated on either flat land or undulating landscapes.  The white 

albariza is the most sought after soil in the area, and all the good quality producing 

vineyards are situated on this.  There are also poorer soils consisting mainly of clay, 

mud or sand. The chalky albariza soil has good water-retention properties and 

absorbs all the rain water, which in turn can feed the vines during the hot summer 

months.   

 

The majority of the vineyards lie west of Jerez in the direction of Sanlύcar.  In recent 

years the Regulatory Board, or Consejo Regulador of Jerez-Xérès-Sherry, has 

offered incentives to growers with vineyards on poorer soils, to ‘up’ their vineyards 

and replant on the Jerez Superior.  Some have jumped to the opportunity, meaning 

that Jerez Superior is growing in size.  Others have unfortunately decided to leave 

the Sherry business, leading to a slight decrease in vineyard holdings (Clarke, 2007).  
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2.1.3 Sanlύcar de Barrameda 

To the northwest of the province Cadiz and west of Jerez lies the coastal and ancient 

town Sanlύcar de Barrameda.  Sanlύcar, as it is often referred to in short, lies on the 

left bank and mouth of the Guadalquivir River.  During the nineteenth century the 

economy was converted to viticulture and tourism but in the past century it was 

mostly destroyed by civil wars and unrest.  Today, with its relative small population of 

65 805 (national statistical institute of Spain) it ‘boasts’ as the town with the lowest 

income per capita in Spain.   

 

Sanlύcar is a cultural town famous for its great cuisine which should be drunk with 

Manzanilla.  It is also one of the regions with D. O. status, i.e. that of Denominación 

de Origen Manzanilla Sanlύcar de Barrameda (Russell & Cohn, 2012).  

 

Although still warm, the temperatures during summer is much cooler than that of 

Jerez, and the humidity is much higher being situated on the coast and a river mouth.  

The humidity has high levels of salty content.  This is carried by the sea winds which 

is largely responsible for feeding the flor, giving the wine a much finer and saltier 

taste, compared to the other Finos of the region.    

 

2.1.4 El Puerto de Santa Maria 

The Port of Saint Mary is locally known just as “El Puerto” and forms the southern 

corner of the Sherry Triangle.   The town is steeped in history. Christopher Columbus 

visited the town in 1480, from where he set sail for his second trip to ‘the new world’ 

in 1500.  This was after he met Juan de la Cosa, who drew the first world map in El 

Puerto. 

 

Today the town’s major attractions are summer tourism around the beaches, 

bullfights and, of course, Sherry.  The seaport there is also referred to as Porto 

Sherry.   

 

The town is situated on the Atlantic Ocean and the Bay of Cadiz, thus moderated by 

the cool ocean breezes during the hot summer months.  It is not as humid here as it 

is in Sanlύcar (Creative Commons Attribution-Share Alike Licence, 2013). 
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Figure 1: The Sherry Triangle 

 

Source: http://eatsdrinksandsleeps.com/2011/05/21/wset-diploma-week-15-sherry-and-similar-wines/ 

 

 

2.2 SHERRY IN SOUTH AFRICA  

 

Sherry making has enjoyed a long and rich history for more than a century.  It has been 

enjoyed by many, and though never direct opposition to its Spanish counterpart, it has been 

known that some producers can come up with good quality Sherry Style wines. 

 

2.2.1 The name “Sherry” in South Africa 

The name “Sherry” is not to be used in South Africa anymore due to the European 

Community ruling against any place using the name outside of the Jerez region.  

Locally the negotiations stated that as from 1 January 2012 the names ‘Sherry’ and 

‘Port’ were no longer to be used in agreement with the Wine and Spirits agreement, 

which forms part of the Trade Development and Cooperation Agreement.  Although 

these negotiations started more than twenty years ago, it only came into effect 

recently, as it was believed that these names fall into a ‘geographical indication’ or 

territory of origin (Von Ulmenstein, 2012). 

Many producers, including Port producers, have added the word “Cape” at the start 

of the style, i.e. KWV Cape Full Cream. 

http://eatsdrinksandsleeps.com/2011/05/21/wset-diploma-week-15-sherry-and-similar-wines/
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For the purpose of this dissertation the word “Sherry” will still be used, and in the 

context outside of the Xérès-Jerez-Sherry region, it will merely imply:  “Sherry-style 

wines, made similarly to the traditional Spanish method of ageing and maturing the 

wines in a Solera system”. 

 

2.2.2 History and Overview  

Exactly when the first real Sherry-style wine was made in the Cape, remains 

unconfirmed and somewhat of a mystery.  Some official reports from the 1890’s exist 

regarding information from Groot Constantia on attempts to have made Sherry.  A 

certain Señor de Castro Palomino, who allegedly added his own mixture of “a 

colourless liquid product with a pungent odour, and known by the name of 

‘Mutagina’” to wine.  At first it seemed that he was up to crafting something decent, 

but it resulted in a wine that was not acceptable even in those years.  It transpired 

that this liquid contained an antiseptic formaldehyde (James, 2013).   

 

Further reports from Nederburg indicated that 300 bottles of Sherry were made in 

1930 from grapes harvested in 1927 – to put the empty barrels to good use.  It was 

also recorded that Lieutenant-Colonel Robert Adolphus Lyall, who bought Nederburg 

on 20 May 1924, was awarded first prize in January 1933 at the Paarl Wine Show for 

his “sherry-style” wines.  It is further recorded that he took stock of the Nederburg 

cellar on 5 March 1933, which contained 570 bottles of Sherry, 370 bottles from the 

1927 vintage, and the rest made from grapes harvested three years later, thus 

indicating an already flourishing Sherry production (Brooke Simons, 1992). 

 

Exactly how the ‘Sherry-style’ wines were made, is not clear, but it was in 1936 when 

the real breakthrough came when Dr Charles Niehaus allegedly discovered the 

natural flor with which Sherry is made, on the wine farm Vergenoegd (Vergenoegd 

Estate, n.d.).  However, it is also suggested that it is mere myth, and that the flor 

yeast was brought in from Spain, whether legally or illegally, but nevertheless that 

good quality Sherry style wine could then be made in South Africa (James, 2013).  

The flor strain was found in various other vineyards as well, and today it is being 

cultured in various laboratories.    

 

Sherry-making history continues with the brothers Moni arriving from Tuscany in 

South Africa in 1906.  Giacomo, Pietro and Roberto came from a family heritage of 
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Figure 2: Wine Producing Regions of the Western Cape 

winemaking.  Roberto Moni moved to Paarl in 1921 and started producing his own 

wine.  He wanted to make Chianti-styled wine from Claret.  His repertoire also 

included oil, cheese and many other styles of wines as well as fortified wines.   

 

He founded the Italian Warehouse Company in Paarl.  In 1928 it became Monis 

Wineries Limited.  The relationship between Nederburg and Monis Wineries grew; 

and on 24 May 1956 Monis acquired a 50% share of Nederburg.  This assisted the 

Nederburg Cellars laboratories greatly in quality control as well as improved technical 

advice and marketing (Brooke Simons, 1992).  Monis remained actively involved with 

his business and in 1966 Monis Ltd was sold to a company which is known today as 

Distell.  Roberto Monis died in 1972.  Today Monis is still one of the best known 

Sherry style producers in South Africa (Liquorice Digital Innovation for Brands, n.d.). 

 

South Africa continued to produce good quality Sherry style wines, resulting in a 

flourishing trade that was shaped from there onwards.  As a matter of fact, in 

Kenneth Maxwell’s “Fairest 

Vineyards”, published in 

1966, fifty four different 

Sherry brands were listed, 

many more than the number 

of red wines listed (James, 

2013).  Clearly a much 

thriving market in the 1960’s, 

Sherry has undoubtedly lost a 

bit of its trendiness in the last 

few years of the new 

millennium.   

 

 

 

 

Source: http://www.sawinesonline.co.uk/discovering-the-cape.html 

 

  

http://www.sawinesonline.co.uk/discovering-the-cape.html
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CHAPTER 3:  SHERRY-MAKING PROCESS - VINEYARD 
TO THE BOTTLE 

 

 

3.1 VITICULTURE 

The viticulture with regards to Sherry-making does not differ vastly from normal viticulture.  A 

few aspects are highlighted here to represent a more comprehensive account on Sherry. 

 

3.1.1 Grape Varieties 

Chenin Blanc 

Almost all of the Sherry-style wines made in South Africa are made from Chenin 

Blanc: from Dry Fino to Full Cream, and even Old Brown Sherry.   

This French grape has great popularity in the Loire Valley where it has grown for 

more than a thousand years. It seemed that despite its wide plantings in almost every 

wine producing country that nowhere have winemakers gone to any efforts to make 

good wine from it, except in South Africa (Clark & Rand, 2010).   

 

Chenin Blanc can produce an incredible amount of styles in wine; ranging from bone 

dry, to semi-sweet, to dessert-type wines and even sparkling wines.   

 

Many years ago, Chenin Blanc in South Africa was mostly used, amongst others, for 

distillation as well as to make fruitless dull cheap wines which was exported at a low 

price point. That has done more harm than anything else.  That status quo changed 

as one first priorities of the Chenin Blanc Producers’ Association, which was set up in 

the late 1990’s, was to identify vineyard sites with good soils in which the Chenin 

Blanc could be planted.  Very good quality Chenin Blanc is being produced today.  

The typical flavour profile of Chenin Blanc in South Africa would be more on the 

tropical side (Clark & Rand, 2010).  However, for the making of Sherry, the grapes 

are usually picked earlier before fruit varietal characteristics develop (Christowitz, 

2013).   

 

Some of the South African Sherry-style wine is also made from Palomino, discussed 

below, and Colombar (KWV, n.d.). 
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Palomino Fino 

Almost 95% of all Sherry made in Spain is from Palomino Fino grapes (Clarke, 

2007).  Palomino Fino produces wine that is very dull and neutral in character, 

bearing in mind that most of Sherry’s flavour and character comes from ageing in the 

Solera system.  Palomino Fino is the major variety planted in the Sherry Triangle and 

has over the years replaced most of the less significant Palomino de Jerez and 

Palomino Basto (Clark & Rand, 2010).  To enhance the sweetness of the grapes, the 

grapes are often left a bit longer on the vines before it is harvested.  When planted in 

the albariza soil it tends to yield higher crops.  Vineyards situated on the lesser soils 

have been uprooted when Sherry, as a category, started to decline.  

  

Palomino has almost disappeared in other parts of the world.  South Africa used to 

have several plantings, known as Fransdruif, which have practically vanished, other 

than a handful of vines.  In Australia and San Joaquin Valley in California it is known 

as Golden Chasselas where it is also used for fortified wines.  Cyprus has a few 

plantings, as well as Argentina and New Zealand (Clark & Rand, 2010). 

 

Pedro Ximénez (PX) 

Pedro Ximénez grapes are predominantly used to sweeten Sherry.  Most of the 

vineyards are close to Montilla-Moriles and scattered over the Andalucían province.  

It is usually harvested very ripe and left to dry and shrivel up in the sun.  Thus the 

sugars and flavour profile are more concentrated.  It results in very sweet desert wine 

styles which can be seductive and silky, but due to its low acidity, just short of cloying 

(Clark & Rand, 2010).  Pedro Ximénez is also used to make its own style of Sherry 

through aging in a solera.  

 

Moscatel 

Moscatel is the Spanish name for Muscat.  Wines made from these grapes are basic, 

sweet, and a little darker.  Other names for this grape are Moscatel de Alejandría and 

Moscatel Romana.  Moscatel de Melaga is believed to be native to the south of Spain 

(Clark & Rand, 2010).  The Moscatel grapes are used to sweeten Sherry.  However, 

the grape has an intense grapey perfume and tends to overpower some Sherries.  

Like PX, some single variety Sherry is made from Moscatel as well. 
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3.1.2 Terroir  

Terroir, in the Spanish sense, is one of the pivotal factors in what makes a true 

Sherry, and it is thus important to note.  South Africa has varied soils and weather, 

but produces Sherry-style wines of great quality.       

 

Climate 

Spain’s Sherry Triangle has long and very hot summers, but it does have some 

temperate cooling effects from the fresh Atlantic breezes.  The province of Cadiz’ 

humidity is very high, especially in Sanlύcar de Barrameda, which plays an important 

role in the development of flor.  The winters have a fairly high rainfall (±635mm a 

year), which is absorbed by the albariza soils.  The vineyards are on rolling hills or 

flat terrain at an altitude not higher than 150 m above sea level (Clarke, 2007).  

 

South Africa’s climate is warm and Mediterranean-like.  Most grapes from vineyards 

destined to become Sherry are situated in the Western Cape (Christowitz, 2013).  

The winters are cool with varied rainfall from 500 ml in winter up to 2000 ml, and the 

summers are hot to very hot especially during the ripening season (1stweather.com, 

2013). 

 

Soil 

The Sherry Triangle in the province of Cádiz, on the other hand, boasts with their 

albariza soil.  Some of the very best Sherries in the world are found here.  The snow-

white albariza soil is rich in calcium and contains between 60 and 80 per cent chalk 

(Clarke, 2007).   

 

It is high in water-retention properties and soaks up rain water which sustains the 

vines during the hot, dry summer months.  Most of this albariza soil is found in two 

areas between Sanlύcar and Jerez.  The districts of Carrascal, Macharnudo, Añina 

and Balbaina all have some of the best albariza soils (Johnson & Robinson, 2007) 

(Robinson, 1999) (Evans, 2012).  Other vineyards are found on poorer, darker soils, 

barros rojos and arenas, containing less chalk, more clay and is also sandier (Clarke, 

2007). 

 

The vineyard soil of the Western Cape is wide-ranging and ideal for producing very 

good quality grapes (KWV, n.d.). 
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3.2 SHERRY-MAKING  

 

Understanding the process of how Sherry is made, will certainly contribute to consumers 

appreciating Sherry more.  Sherry-making can be summarised in a sentence with certain key 

words:  

Sherry is a fortified wine, and can be affected by the influences of, amongst others, flor, and 

aged in a solera system of fractional blending.  Over the extended period that Sherry is 

made in, it is inevitable that it results in a somewhat oxidative style, considering the aging 

process in the solera.  (See legal definitions of Sherry in 1.3 above.) 

 

3.2.1 General  

To make the normal base wine which will be used for Sherry, free-run juice will most 

likely be used for Fino and Amontillado due to the better quality must.  First and 

second pressed juice will be used for Oloroso styles due to the slightly coarser 

structure of the must (Gordon, 1972). 

 

Commercial Saccharomyces cereviseae yeast that has been cultivated to withstand 

the effects of SO2, will likely be used for the fermentation (Crowe, 2007).  As alcohol 

or ethanol becomes exposed to oxygen, it starts producing aldehydes or 

acetaldehydes.  Acetaldehyde is also a precursor of alcohol during the fermentation 

process.  Acetaldehyde is very important as it establishes more than 90% of all the 

aldehydes in wine.  Whilst it is unwelcome in most wines, in Sherry, and especially in 

Fino, it forms a pronounced part of its flavour profile.  Ketones, specifically diacetyl, 

are other by-products resulting from oxidisation due to the complex metabolism of 

sugars.  This would in turn affect the flavour of wine once it had been exposed to 

oxygen, resulting in buttery or toasty aromas, similar to wine after malolactic 

fermentation (Bird, 2005). 

 

3.2.2 Flor 

Flor is the nonthreatening film-forming yeast which imparts the unique characteristic 

to Sherry, namely that of freshness, delicacy, aroma and nuttiness.  When natural 
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wine is specifically made to become Sherry, it initially ferments with a specific strain 

of Saccharomyces, then transferred into big barrels without being filtered, fortified, 

and where that specific strain of Saccharomyces will start forming a white surface 

layer of flor, the very substance to give Fino Sherry its exceptional flavour profile.   

 

Flor, meaning ‘flowering’, is distinctive to various wine styles such as Sherry, but it is 

also the quintessence of Montilla, a desert wine from the Cordoba province in Spain 

which matures under a stratum of flor.  The French have their version of wine 

maturing under a flor-covering called Vin Jaune in the mountains of Jura.  Portugal 

has Algarve, and Hungary has their noble Tokaji.  However, unlike Sherry these 

wines are not fortified.  This flor forms a very thin white frothy layer on top of the 

wine, protecting it from exposure to oxygen and simultaneously imparts freshness 

and nuttiness to the wine (Robinson, 1999) (Grossman, 1955). 

 

Flor is actually formed by live yeasts belonging to the genus Saccharomyces 

elipsoideus.  There are many species of flor and go under names of Saccharomyces 

cereviseae (Bird, 2005); S. bayanus; S. capensis; S. cheresiensis; S. fermentati; S. 

montuliensis; S. rouxii (Robinson, 1999); S. ellipsoideus (Gordon, 1972); and S. 

beticus (Castor & Archer, 1957).  Many producers responsible for quality Sherries 

cultivate their own flor to avoid unpredictable results (Christowitz, 2013).  

 

Studies regarding the identification, analysis and description of these yeasts show 

that this group of yeasts appears to be spherical-shaped, oblong or ellipsoidal. Their 

dimensions are roughly 8 x 7 µm, depending on the organism and the growth 

medium.  Asexual replication takes place by multidimensional budding.  Depending 

on sugar levels, most strains of S. cereviseae are capable of producing high alcohols 

during anaerobic metabolism.  Although these yeasts are usually thought of as being 

responsible for anaerobic fermentation only, they may also grow in the presence of 

oxygen as part of the surface film community.  S. beticus, is an example of 

commercially available flor yeast for the making of Sherry (Zoecklein, Fugelsang, 

Gump, & Nury, 1995).   

 

Accordingly, flor yeast has the capability to switch from an anaerobic to an aerobic 

metabolic phase, and can be used to ferment the grape must into dry natural wine.  

Subsequent to that, it acts as the flor-layer covering the surface of the wine in the 

making of Fino.  
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The following are ideal conditions for flor-growth to flourish:   

During the initial stages of winemaking, grape-must usually ferments with a 

Saccharomyces variant, which would operate in its anaerobic metabolic phase. Once 

fermentation is completed, meaning that all the fermentable sugars have been 

consumed, the outcome would be a natural still wine (Robinson, 1999).  Whilst high 

acidity would often be required, some winemakers allow their wines to undergo 

malolactic fermentation as well (Radford & Brook, 2000).   

 

The ‘basics’ of the base wine has to be correct.  It has to be free of any residual 

sugar, thus no more sugar that may result into any further possible fermentation.  

Furthermore, it requires low pH and high acid levels.  The wine is then fortified to 

between 15.2% and 15.5% alcohol, put into barrels/butts/casks and inoculated with 

the same flor yeast.  Nowadays, flor would typically be pre-cultivated in laboratories.  

Nowadays S. beticus is often regarded as the strongest as it is encouraged by heat 

and predominates especially in Jerez (Gordon, 1972) (Chlebnikowski, 2006) 

(Christowitz, 2013).   

 

Some critical faults such as oxidisation, bacterial growth and low flor character can 

occur when the winemaker is not focussed enough on wine-handling, and if 

microbiological control is not executed miticulously (Rankine, 1989). 

 

Flor thrives on oxygen, glycerine, alcohol and any residual sugars that may be in the 

wine (Apstein, 2009).  Fino Sherry matures in ullage: which refers to the empty space 

of air in the barrel above the flor-covered wine (Simon, 1981). Thus, for effective 

growth of flor, it has to develop under favourable conditions, as well as in the total 

absence of carbon dioxide CO₂, which can eradicate flor (Christowitz, 2013) 

(Robinson, 1999).   

 

Some of these conditions would be regarded as the following:  

1) There should be enough free oxygen in the cask or barrel for the flor to grow from, 

thus the barrel is often only filled four fifths leaving one fifth open for oxygen. 

2) The ethanol concentrations should be correct – preferably between 15.2% to 

15.5% alcohol.  

3) Sugar-free or minute traces of fermentable sugar.  

4) Optimum pH and temperature relationships (low pH).  

5) It must also be free from any other bacteria that may compete to form a film-layer 
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on top of the wine. 

(Castor & Archer, 1957) (Christowitz, 2013). 

 

The ideal alcohol range for flor to grow in must be between 14.5% and 16%.  Less 

than 14.5% alcohol may result in the wine turning into vinegar, and more than 16% 

may result into the flor dying.  Flor grows best in wooden barrels.  In low humidity 

cellars, the water evaporation would balance the alcohol used by the yeast.  Usually 

in Sherry cellars, or bodegas, the water loss through evaporation usually exceeds the 

alcohol loss (Halliday & Johnson, 2007) (Robinson, 1999).     

 

Once the flor starts growing, it starts off looking like small lumps of white curd that 

floats on the surface.  As it continues to grow, it should cover the entire surface of the 

exposed wine.  Flor appears to grow most prominently in spring and autumn, and in 

humid conditions (Grossman, 1955) (Christowitz, 2013). 

 

Whilst the wine is in the criaderas, flor-growth is continuously monitored to ensure 

reasonable development.  Concurrent to monitoring this, the wine is also being tasted 

and classified into quality categories. As the flor grows on the surface of the wine, 

feeding on the residual components within, the strength and vigour of the growth will 

determine what style the wine will eventually end up in.  Often the wine would be 

refortified to between 15.2% and 15.5% alcohol to continuously precipitate healthy 

growth.  Every barrel would result into its own unique growth of flor, whether thick or 

thin (Radford & Brook, 2000) (Simon, 1981).   

 

The barrels with a rich healthy growth of flor will be classified accordingly and will end 

up as Fino, or sometimes aged to be an Amontillado.  The barrels where the flor 

growth is not good will be fortified to a higher level of alcohol, such as 17.5% or 

more, which will eradicate the flor-growth, and will end up ageing in the Solera to 

become Olorosos (Simon, 1981).   
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Figure 3: Flor growing in a barrel 

 

Source: http://mixology.bridgetalbert.com/page/4/ 

 

Figure 4: Did you know... 

               

 

Source: http://www.worldsherryday.com/category/worldofsherry/film-sherry-cinema/ 

 

 

http://mixology.bridgetalbert.com/page/4/
http://www.worldsherryday.com/category/worldofsherry/film-sherry-cinema/
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3.2.3 The Solera System 

The Solera system is the heart of the entire Sherry trade, as this is the very structure 

that results into wine with uniform style, and where complexity, character, and 

quality is maintained.  All Sherry goes through this system, whether it was made 

initially under a blanket of flor in the nursery called the criadera, or as an Oloroso 

style right from the start (Grossman, 1955).   

 

Sherry-making usually begins with the making of natural still wine, relatively neutral 

in character.  Then the wine gets lightly fortified by the addition of alcohol to obtain 

an alcohol level of approximately 15%.  Once this is done, and depending on the 

style, it will undergo the unique ageing process in the Solera system (Rankine, 

1989).   

The word Solera comes from the word suelo, meaning ground, or the butt nearest 

the ground (Grossman, 1955).   

 

When discussing the Solera system it is important to separate two distinct stages.  

The initial stage of the Sherry-making process is the criadera, or “nursery”, then 

there is the solera.  The word ‘criadera’ is often used ambiguously, as is used in two 

different contexts.     

 

The first context to which ‘criadera’ refers to, is usually a batch of wine from a 

particular vintage, made to specification, which will depend on the producer.  It is 

then fortified to ±15.2% alcohol, and inoculated with flor.  The wine will then age for 

two to three years under flor.  This is called the nursery stage, or criadera. 

 

Depending on how robustly the flor grew, some of these wines will now be destined 

to be bottled as Fino, and the rest will be used for other styles.  These styles may 

include Amontillado or Oloroso.  If it is destined for further ageing, it will enter the 

solera system.  Note that Oloroso does not have to start off under a blanket of flor 

(Radford & Brook, 2000) (Gordon, 1972) (Robinson, 1999).  Traditionally the 

Spanish used a very elaborate, yet simple classification to grade the wines from the 

beginning to final stages (Grossman, 1955). 

 

The second way in which ‘criadera’ is referred to, is when it forms part of the solera. 

Traditionally to start the solera, barrels, casks or butts are filled with fine quality 

wine, either from wine from the criadera under flor, or wine intended to make 
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Oloroso from.   This wine of a given style is laid down on the ground to form the 

bottom layer – the solera. The following 

year, or second year, the same number of 

barrels are laid down on top of the first 

layer.  It is then filled with the same quality 

of wine, or style of wine, thus forming a 

second layer or tier – the 1st criadera.  In 

the third year a third layer is placed in a 

similar way – the 2nd criadera.  The fourth 

year a fourth layer is placed in the similar 

way – the 3rd criadera.  Depending on the 

intended age of the wine, this process will 

continue year after year.  This will differ 

from year upon year and bodega to bodega.  Important to know here is that there is 

only one year’s difference in age between each tier/layer.  All the tiers above the first 

one are called criaderas, or nursery reserves.  These barrels are full, unlike to 

barrels with flor in them (Grossman, 1955).  The top layer will be fed with the new 

fresh wine when the process of fractional blending starts. 

 

The fractional blending process would start when all the layers/tiers are in place.  

The bottom row, the solera, would be used for bottling.  In Spain it is law that no 

more than 30% may be bottled, but in South Africa, up to 50% will be drawn off for 

bottling.  The solera will now be filled with wine from the second layer, or 1st 

criadera.  In turn the 1st criadera’s barrels will now have 30% (or 50% depending on 

producer) less wine and will now be filled with wine from the 2nd criadera.  This 

process will continue depending on how many layers there are.   

 

This method of fractional blending is a very distinctive way of ageing the wine to give 

Sherry its unique taste profile.  The wine will now age in the Solera system until the 

producer will do the final blending, filtering, sugar adjustment and then bottling 

(Rankine, 1989).   

 

The solera’s principle is based on that the younger wine gets blended/mixed with 

older wine.  The younger wine takes on the character of the older wine much quicker 

whilst it retains freshness.  

 

 

Figure 5: Oloroso criaderas 
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Consequently, Sherry is always a blended wine and can therefore never be a 

vintage Sherry.  If a Sherry brandname carries a name like “Solera 1999” or “Solera 

1820”, it would refer to the year the Solera started, but can never refer to a specific 

vintage.  Sometimes it is used only for marketing purposes (Grossman, 1955). 

 

When the Sherry is bottled, it should always have the same colour and taste as the 

intended style, obviously by producer, or Sherry shipper, as they can be referred to 

as well.  The same amount of sweetness, or residual sugar, is usually obtained by 

special sweetened wine made from Pedro Ximénez in Spain (Grossman, 1955) and 

sweet, fortified barrel-aged Chenin Blanc in South Africa (Christowitz, 2013).  The 

colour is obtained by skilfully blending a small amount of ‘vino de color’, or colour 

wine into it.  Not all producers use vino de color to tweak the colour.  

 

Vino de color is made by boiling the must before fermentation begins.  This results 

in very heavy and dark concentrated grape sugar.  Occasionally it is reduced to one 

third (called sancocho) or one fifth (called arrope).  This is blended with eight to ten 

parts of Sherry wine of the same vintage, resulting in the vino de color.   

 

Soleras of this vino de color is maintained as the quality of these must be the same 

quality as the wine it is ultimately intended to colour.  The shipper then blends the 

Sherry wine with the specific colour and adjusts the alcohol.  Alcohol may 

sometimes increase due to evaporation, and will vary from the various styles of wine 

the shipper started off with (Grossman, 1955).  The final step before bottling the 

Sherry would be to fine it as well.  The best fining agent for Sherry is often regarded 

as egg white mixed with small amounts of wine (Grossman, 1955). 
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Figure 6: The Solera System 

 

Resource: (Chlebnikowski, 2006) 

 

  

3.2.4 Wood Treatment and Barrels 
Wooden barrels, or butts, are always used in the making of Sherry, both during the 

nursery stage, or criadera, and the Solera stage.  Stainless steel is never used 

(Robinson, 1999).  The use of new wood in Sherry-making would always be avoided, 

thus one could safely assume that the barrels used for Sherry would be old and 

previously used.   

 

Should new barrels be required, it would first be used to ferment still wine in, often 

lower quality as well as temperatures are not always controlled well, consequently it 
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results into the must getting too hot (Simon, 1981) (Robinson, 1999).  The traditional 

way of fermentation was after the newly pressed must had been transferred into the 

casks for fermentation, and yeast was introduced.  After a short while the yeast 

started to multiply and the fermentation process started.  It was not temperature 

controlled (other than the cellar it stood in).  The fermentation process only took a 

few days, in the order of three or four, and was usually very tumultuous, often 

resulting into spillage (Simon, 1981). 

 

Although this method is still being used, more and more producers fermented the 

must on bigger scale in stainless steel tanks, before it is transferred into the 

criadera’s casks or butts when the sherry making starts.  This has the advantage of 

temperature control that would in turn result into better quality base wine (Simon, 

1981). 

 

In Spain, Sherry usually matures in 600 and 650 litres old American oak butts, 

(Robinson, 1999) but in South Africa old 500 to 1800 litres French oak barrels are 

also being used (Christowitz, 2013) (KWV, n.d.). 

 

 

3.2.5 Fortification 

To fortify means to add alcohol.  One of the discerning factors of Sherry is that it is 

fortified.  Although many writings regarding the fortification process of Sherry refer to 

fortifying the base wine with Brandy, it is inevitably wine spirits, which is distilled in a 

column still. 

 

It is not precisely known when the first batch of Sherry was fortified with wine spirits.  

During the continuous wars between the Moors and the armies of Catalonia and 

Aragon, between 1264 and 1492 AD, it is believed that the winemakers of Jerez 

‘fortified’ their wines to protect it against heat and rough treatment during long 

transportation periods (Radford & Brook, 2000).   

It transpired that this ensures microbiological stability in that most bacteria and 

strains of yeasts are rendered incapable of any further effect on the wine (Robinson, 

1999). 

 

During the fortification process, the distilled spirits is carefully introduced by first 

mixing a blend of the spirits and half wine, before mixing it with younger Sherry in the 
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correct proportions (Russell & Cohn, 2012).  

 

Fortification is an important part of the ageing process of Sherry.  Depending on the 

final strength of the wine, the wine will develop inside the cask as it was 

predetermined at the time of fortification.  If it was fortified to a level of approximately 

15.5% alcohol, it would render the majority micro-organisms as futile, but would be 

ideal for flor to grow in.   

 

This process would host the wine to develop under a surface of flor, which is called 

biological ageing.   

 

If the wine is fortified to a level of approximately 18% alcoholic strength, it would 

eliminate any flor activity but the wine will start its very slow inevitable process of 

oxidative ageing.  This would result in a much darker colour in the wine, giving it a 

unique character as it ages in the solera system.  This is called oxidative ageing 

(Jeffs, 201?). 

 

Similar processes are being used in South Africa.  The majority of wine spirits in 

South Africa comes from Distell and the KWV distillers in Worcester. 

 

3.2.6 Ageing & Storing Sherry 

Sherry ages in the Solera, the essence of the wine, and essentially there is thus no 

need to age Sherry in the bottle in subsequent years.  It is thus best to be consumed 

soon after the wine is bought.  This is especially true to Finos and Manzanillas, which 

will lose its delicate character after a few years in the bottle.  These wines should be 

drunk within six months after bottling.  As there is no vintage on Sherry, it is often 

very difficult to determine how long the wine has been in the bottle (Simon, 1981).   

[Refer to bottling dates in point 8.4 “Sherry Consumption in Restaurants”] 

Sherry undergoes biological ageing under flor as well as oxidative ageing in the 

solera (Hess, 2013). 
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 3.2.7 Alternative ways of Sherry-Making 
 

Ageing in the solera system results in a remarkably uniform final end-product, one of 

the core characteristics of Sherry.  However, this results in a very timeous process 

measured over several years, ensuing in unfortunate high costs.  With the 

diminishing demand of Sherry, this offers enormous economic problems.  For 

example, studies in Australia have shown the average age of a four-stage solera 

wine becomes constant after 10 years; and the average age of an eight-stage solera 

wine becomes constant after about 20 years (Rankine, 1989).  It is for this reason 

that alternative ways to make Sherry in a much shorter space of time became 

necessary, described below, and is practiced in Australia, USA, Spain South Africa 

and other countries as well. 

There are a number of influencing factors that need to be adhered to in order for 

these methods to be successful.  The temperature at which this takes place has an 

intervening effect on the flor growth.  Temperature control is thus extremely important 

to keep it between 15 and 22ºC.  The selection of the flor yeast is equally important.  

Most of the flor used for these purposes are Saccharomyces beticus, but literature 

also refers to Saccharomyces bayanus; S. fermentati; S. cereviseae; and others 

(Rankine, 1989) (Luthi, Stolya, & Moyer, 1964) 

 

3.2.7.1 Tank Production by surface-film growth 

In order to achieve faster film growth, a practice has been to use fairly shallow 

waxed-lined concrete fermenters or tanks, about 2 meters deep, and half-filled with 

the base wine which has been stabilised and filter-sterilised.  The wine is then 

fortified to 15% alcohol, its pH between 3.0 and 3.4 and the total sulphur dioxide less 

that 50 mg per litre.  Flor yeast is then sprayed on the surface with an atomiser and 

allowed to grow for about six to ten weeks at the said temperature.   

 

The tanks are closed to prevent the evaporation of alcohol and the entry of vinegar 

flies, but usually with a sloped lid or cover to prevent the condensate from dripping 

onto the flor layer, breaking its continuity.  The alcohol of the condensate varies 

between 15 and 20 % alcohol which can kill off flor.   
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At the stage where the wine is covered with the wanted thickness of flor, it is 

assessed for the desired acetaldehyde content by tasting it.  It should be between 

150 and 300 mg per litre.  Without disturbing the flor layer, the wine is then carefully 

pumped into hogsheads for further ageing.  The process is then repeated by 

pumping new wine under this flor blanket.  Sometimes it is reseeded with new yeast. 

 

After the wine has been matured, it is filtered, fortified, blended, and sweetened for 

market needs, before it is bottled.  Although this wine is not of poor quality, it is not as 

fine as the true Finos will be.    

 

 3.2.7.2 Submerged-culture Sherry Production 

Submerged aerated culture often results from fermentations commencing with 

surface-culture growth of microorganisms.  This was the case with the development 

of some antibiotics and vinegars, and consequently the process was induced to 

doing the same in flor sherry production.  This practice was especially introduced in 

California where the bulk of flor sherry was being produced by submerged-culture.  

The environment in which this takes place often varies far and wide, and thus it can 

result in excessive formation of acetaldehyde, up to 1000 mg per litre.  Consequently 

it has to be blended with other untreated wine to get the levels to a more palatable 

level.  The final product will accordingly have flor character after oak maturation, 

filtering, sweetening and bottling, but not the sherry character that a true solera wine 

would have. 

The process flows the same where the base wine being used, is similar as described 

above under surface-film growth.  It is then placed in a closed vessel with 

Saccharomyces yeast, but interestingly not always the same as that used for flor 

yeast.  The wine is then aerated for a period between one and six weeks.  Another 

interesting fact is that the temperature is not always controlled here.  The actual 

aeration procedures varies between producers, and sometimes the wine is mixed 

under air or oxygen pressure.  Other practices include cavitation systems where the 

oxygen force comes from a turning propeller blade; as well as using the hydrostatic 

heads of tall tanks under pressure. 

The growth of the yeast of this submerged-culture method has the economic benefit 

of very quick acetaldehyde formation, the characteristic of sherry-style wines.  The 

wines will still be fresh and palatable with a youthful flor character, but will never be 

as rounded and sophisticated as real solera system wines. 
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 3.2.7.3 Column flor growth 

A process was developed for rapid acetaldehyde aldehyde formation by passing the 

base wine for sherry slowly through a stainless-steel column which has been filled 

with oak chips.  These oak chips have had flor yeast grow in it for eight to ten days.  

The column is fitted with adjustable aeration vents.  As yeast metabolism generates 

heat, the wine is cooled to about 12ºC before it enters the column.  Acetaldehyde 

content is continually being produced and consumed under these conditions.  The 

acetaldehyde production usually results into levels of between 150 to 300 mg per 

litre.  Once the wine has developed the required microbiological condition, it is then 

fortified and aged in casks without flor growth for variable periods, depending on the 

style required.  The method continues and often the oak chips will be reseeded.  This 

process is being used successfully in various countries, especially Australia 

(Rankine, 1989) (Luthi, Stolya, & Moyer, 1964) 
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CHAPTER 4:  STYLES OF SHERRY IN SPAIN 
 

 

 

Sherry can be divided into two main types –  

(1) Sherry that develops under flor such as Fino and Mazanilla.  Therefore Amontillado and 

Palo Cortado are also included. 

(2) Sherry that develops without flor such as Oloroso, Cream and Pedro Ximénez (Clark & 

Rand, 2010) (Robinson, 1999).  It all undergoes a complex aging process in the Solera 

system. 

 

4.1 FINO 

 

Fino is a style of Sherry produced under a flor covering.  Fino, as a style, is the palest and 

driest of all Sherries.  It is regarded by many as the height of sophistication laden with 

complexity (MacNeil, 2001).  In Spain it is usually made from Palomino grapes, and grown 

on Albariza soil (sand, stone and limestone). Fino is usually made from free-run juice (Clark 

& Rand, 2010).   

 

It develops in the Solera system under a flor veil, keeping it free from oxygen.  At the same 

time the flor imparts a fresh but complex taste to the wine.  Flor flourishes on, amongst 

others, residual sugar and glycerine, thus Fino results in being very dry with a certain 

astringency to it (Apstein, 2009).  

The biological ageing under flor significantly impacts the taste profile of Fino compared to 

that of the Sherries that have aged more oxidatively: (Luyten, 2013)   

1. The taste profile is firstly influenced by the fact that the flor protects the wine from 

oxygen as it forms a barrier on top of the wine, and consumes most of the oxygen, 

leaving it much paler in colour and results into a more reductive aromatic taste 

profile. 

2. Any sugar that may have been in the wine would also have been consumed, leaving 

Finos and Manzanilla bone-dry.  

3. There is a decrease of the ethanol metabolism, as flor will consume part of the 

alcohol, up to one degree of alcohol per year if not regularly refreshed in the solera 

system. The level of alcohol impacts directly on taste. 
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4. There is a decrease of glycerol as the flor yeast uses the glycerol to sustain growth.  

Finos thus have practically no glycerol.  As glycerol usually adds to the weight and 

body of wine, Manzanilla and Fino will give the impression to be lighter and more 

delicate compared to wines of similar alcoholic strength. 

5. Biologic ageing will lead to an increase of acetaldehydes.  This will lead to yeasty 

and chalky aromas, nuts and overripe apple cider.  This is regarded as one of the 

best characteristics and pronounced part of the flavour profile of Finos.  Other aroma 

compounds will also be higher such as lactones and terpenes. 

 

The flor yeast, which usually lies about a centimetre thick on top of the wine, changes the 

chemical structure of the wine that results in its characteristic flavour profile (Clark & Rand, 

2010).   

 

However, it is important to note that the three Andalucían towns that make up the Sherry 

triangle, produce three very distinct styles of Fino.  The bulk comes from the town of Jerez, 

and the rest from Sanlύcar de Barrameda and El Puerto de Santa Maria respectively.  It is 

exactly these differences in temperatures and humidity which impacts on the vigour with 

which the flor grows, that causes the marked differences in taste between the Finos from 

these three towns (Keevil, 2000).   

 

4.1.1 Jerez Fino 

Jerez Fino, or just Fino, would refer to Fino Sherry made in Jerez. The climate of 

Jerez is strongly influenced by the Atlantic Ocean and the Gulf of Cádiz, but is hotter 

than that of the other Sherry regions due to the stronger maritime influences of 

Sanlύcar de Barrameda and El Puerto de Santa Maria.  August temperatures can be 

up to 10 °C hotter here (Robinson, 1999).  Flor flourishes better in a cooler climate 

with higher humidity, and is thus sensitive to high temperatures. In the summer 

months the flor starts to wane due to the intense heat.  This inevitably leaves a 

thinner layer of flor on the Sherry and thus a stronger and bolder influence on the 

taste (Robinson, 1999) (Creative Commons Attribution-ShareAlike, 2013).   

 

Fino has been described as “Very dry, very pale, medium body” (Grossman, 1955).  

The hues of Jerez Fino are light straw to lemony, and has far more depth in taste 

compared to that of Manzanilla.  It has a floral richness with peach kernels and an 
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expansive complexity to it.  For this reason it can be enjoyed either on its own; with 

any tapas, mezes or antipasti; or even throughout an entire meal (Keevil, 2000).  

The alcohol range of Fino is between 15% and 18% per volume, but usually 15%.  

The residual sugar is usually below 5 g/l and preferably closer to 1 g/l (Hess, 2013). 

 

4.1.2 Puerto Fino 

Sherry made in El Puerto de Santa Maria is usually be called Puerto Fino.   This is by 

far the smallest in terms of production of the Sherry region, around 4%.  Some 

connoisseurs who focus on the different “Schools of Finos” (referring to the different 

Finos that come from each of the three towns that make up the Sherry triangle) 

would argue that Puerto Fino is the best.   

It presents with light lemon hues and offers a strong pungent nose of Parmesan 

Cheese and almonds.  It can be enjoyed on its own or with delicate shellfish and 

fresh oysters (Keevil, 2000). 

 

4.1.3 Manzanilla 

Sanlύcar de Barrameda fames itself with its own style of Fino, namely that of 

Manzanilla.  The cooler temperatures, higher humidity and salt-laden sea breezes 

are all factors that influence the abundant growth of flor.  There are at least four 

different types of flor strains in this area (Hess, 2013). This imparts a far more 

delicate, noticeably salty, and almond taste to Manzanilla.  It is very pale in colour, 

almost watery.   

 

The wines are more intense here compared to that from El Puerto, and the yeasty 

saltiness prevails for long on the aftertaste.  However, it does not have the richness 

of Jerez, but rather a delicateness like none other.  Manzanilla has also been 

described as “Very pale, very dry, light body” (Grossman, 1955).  It can be enjoyed 

on its own, but compliments soups and sushi very well (Keevil, 2000). 

 

4.1.4 Manzanilla Pasada 

Manzanilla Pasada is a Fino that has been aged extensively, and subsequently starts 

to lose the protection of flor, resulting in development with more oxidative facets.  It 

begins to take on the characteristics of an amontillado (see below).   
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It can be bottled as a Fino-amontillado, but in Sanlύcar de Barrameda this would be 

called a Mazanilla Pasada.  It has been oxidised to some extent, giving it a fuller, 

nuttier flavour (Russell & Cohn, 2012). 

 

 

4.2 AMONTILLADO. 

 

Amontillado is an aged Fino (MacNeil, 2001).  Finos which would lose its flor covering during 

the aging process would become known as Amontillado.  Due to the exposure to oxygen the 

colour would lean more towards amber/tawny.  This would usually be a natural occurrence 

when the flor has exhausted its supply of nutrients in the wine, or the flor got eliminated 

during the fortification process (Robinson, 1999).  Ageing of an Amontillado has been both 

biological and oxidative (Hess, 2013). 

 

A true Amontillado is bone dry, packed with nutty flavours.  Usually the best ones age for 

years in the Solera system.  However, many sweeter Amontillados are nothing more than 

sweetened medium dry Sherries of inferior quality.  Amontillado has been described as “Dry, 

pale to light gold, full body, nutty” (Grossman, 1955).  Ketones, specifically diacetyl, are 

other by-products resulting from oxidative ageing due to the complex metabolism of sugars.  

This would in turn affect the flavour of wine once it has been exposed to oxygen, resulting in 

buttery or toasty aromas, similar to wine after malolactic fermentation.    

 

The label may or may not indicate the level of sweetness.  The alcohol level may range 

between 16 – 22% with residual sugars preferably less than 5 g/l. (Hess, 2013). 

 

 

4.3 PALO CORTADO 

 

Palo Cortado is a unique style of Sherry that is initially aged like an Amontillado, but 

subsequent to that, starts developing a character closer to Oloroso.  This would either 

happen when the flor dies spontaneously, or when it has intentionally been fortified to a level 

where the flor will die anyway (Russell & Cohn, 2012). 
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It thus ends up having the fragrance and subtlety of an Amontillado as well as the unstinting 

body and concentration of a dry Oloroso.   

 

Many years ago this happened mysteriously and winemakers used to be both surprised and 

pleased about it.  Today, with the improved knowledge regarding microbiology, this style can 

be made by choice and not just by mythical chance (Bird, 2005). 

Palo Cortado is regarded by some as the most complex of Sherries. 

The alcohol levels usually range between 17 – 22% and the residual sugars should 

preferable be less than 5 g/l (Hess, 2013). 

 

4.4 OLOROSO 

Oloroso is Sherry that does not age under a blanket of flor.  It is usually made from first and 

second pressed juice which would be higher in phenols and slightly harsher than free-run 

juice (Clark & Rand, 2010).  It is naturally dry in style.  When marketed, it can be available in 

various degrees of sweetness, from slightly sweet to very sweet.   

 

Typically Oloroso would have a light tawny to very dark mahogany colour, and presents with 

a flavour profile of nuts, prunes, coffee, dates, figs and even “gearbox grease” as it has been 

described by Gonzáles Byass - Matusalem Oloroso Dulce Muy Viejo, aged 30 years in the 

Solera system.  

 

Amoroso is a sweetened Oloroso but it is often used in different contexts.  It has been 

described as “Medium dry, golden, full body, nutty” and Oloroso as “Usually sweet, deep 

golden, full body, nutty” (Grossman, 1955).   

 

Of course a true Oloroso is bone dry when it has done its time in the solera.  It is sweetened 

by the winemaker to the level where he wants to pitch his product for his target audience.  

Lustau’s Dry Oloroso is an example of a wonderful dry version without the sweetened effect 

of added Pedro Ximénez.  

The alcohol levels of Oloroso range between 17 – 22% and the residual sugar should ideally 

be below 5 g/l (Hess, 2013). 
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4.5 PEDRO XIMÉNEZ / JEREZ DULCE 

 

Pedro Ximénez is Sherry made from grapes with the same name.  It is also used to sweeten 

some Cream Sherries.  As grapes, it produces very sweet fruit, which results into the syrupy 

dark desert Sherries made from it.   

 

When Pedro Ximénez ages in a solera, it tends to become very dark - almost black.  The 

outcome is very silky, luscious and seductively sweet desert wine.   Its acidity is lower and 

has a very thick syrup-like texture.  The flavours are intense and grapey with figs, dates, 

coffee, cocoa and liquorice.   

 

The wine changes very little over time and those aged for sixty years in a solera would taste 

very similar to much younger wines (Clark & Rand, 2010) (MacNeil, 2001). 

Alcohol levels usually ranges between 15 – 22% and the residual sugar can vary anywhere 

between 180 – 500 g/l.       

 

 

4.6 CREAM 

 

Cream was originally made for the British market to satisfy their needs for sweeter wines, it 

is still made by sweetening Oloroso Sherry with Moscatel or Pedro Ximénez.   

There is no legally instructed level of sweetness for Creams, varying from elegantly sweet to 

horrendously cloying sweet.  The quality of these Creams differ greatly and the addition of 

the sweetener is often a way to mask poorer quality Oloroso.  Medium Cream and Full 

Cream are just indications of how sweet one can expect the wines to be (MacNeil, 2001). 
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CHAPTER 5:  STYLES OF SHERRY IN SOUTH AFRICA 
. 

 

5.1 FINO 

 

Dr Charles Niehaus is said to have ‘discovered’ flor in 1936 in the vineyards of Vergenoegd 

as well as other vineyards in South Africa.  Since then, Fino-style wines have been made in 

a similar style to those in Jerez.  As the Western Cape does not have the same humidity as 

the Cadiz region, the flor does not grow as rich as it does there, resulting in a thinner layer.   

Fino-style Sherries in South Africa undergo two to three years in the criadera under a layer 

of flor, thereafter it gets filtered and bottled.  

 

For some reason the South African palate is not geared towards enjoying and appreciating 

the delicate nuttiness of Finos.  One of the leading producers of Sherry, Monis, withdrew 

their Fino from the market.  This was despite a comprehensive marketing campaign of 

special launches, distinct packaging, magazine advertisements et cetera.  Although bottling 

was ended during the year 2010, three years later and the product can still be found on the 

shelves of some liquor stores.  The production of Fino still continues, as it is still used to feed 

the solera, resulting in Amontillado-like Sherry.  From this, quality Pale Dry, Medium Cream 

and Full Cream will be produced (Christowitz, 2013). 

Douglas Green still markets a Fino, called “No. 1 Dry Fino – Traditional flor”. 

 

 

5.2 PALE DRY 

 

Pale Dry is a term to describe the sweetness of the Sherry. From information available on 

the South African Market, only two producers market Sherry-style wine under this name, 

namely that of Monis Pale Dry and Mooiuitzicht Monte Vista Pale Dry.   

Monis Pale Dry is, by any other name, exactly the same as an Amontillado that has initially 

developed under a layer of flor for three years, then aged for more than three years in a 

solera system.  The average age of this wine could be suggested to be around seven years 

old.  Before it is bottled, it is filtered and slightly sweetened to 18 g/l.  Before sweetening, the 

aged wine is bone dry, similar to quality dry Amontillado.    
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The Monte Vista Pale Dry mentioned, cannot be accounted for in terms of the ageing 

process.  The residual sugar content much sweeter at 38 g/l.   

 

 

5.3 MEDIUM CREAM 

 

This category is once again one describing the level of sweetness.  Some local producers 

started the normal process as for the above Pale Dry.  Others started off in a solera as an 

Oloroso-style.  This wine can thus be up to seven years old before bottling takes place.  The 

wine is then sweetened to the desired level before bottling.  From available information, the 

residual sugar range for Medium Cream vary between 83.1 g/l to 122 g/l.  Not all producers 

with available Medium Creams on the market would comment on their production processes.  

There are products flagged as “Medium Cream” in the table below, but may be a fortified 

wine/Jerepigo blend.  The producers were unwilling to comment. 

 

 

5.4 FULL CREAM 

 

Full Cream, or Cape Full Cream, is a descriptor for the sweetness of the wine.  Some producers 

have either started the wine off in a criadera under flor-covering, then fed into the solera; 

whereas others have started their wine in a solera like an Oloroso.  KWV mentions that the age 

of the wine in the solera when bottled is around eight years old.   

From available information, the ranges of sugar vary between 126.8 g/l to 176 g/l. 

 

 

5.5 OTHER 

 

Several producers make “Old Brown”, previously named “Old Brown Sherry”, but due to 

name restrictions the word Sherry was dropped.  This is sometimes a take on wine with 

sherry-character, but mostly just a wine-style looking for identity.   

An example of the ‘nation’s favourite’, would be Sedgwick’s Old Brown.  ‘Old Brown’ is a 

sweet fortified wine/Jerepiko blend with nutty and oxidative characteristics. It is made from 

Muscadelle, Muscat d’Alexandie, Chenin Blanc and blended with dry Sherry.  It normally 

does quite well in the market place, and there is a specific target segment who enjoys this 
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value-for-money wine. 

 

Other brands are Oranjerivier Cellars Old Brown, Mooiuitzicht Old Brown, Overberg Old 

Brown and Van Hunks Old Brown. 

 

Sherry-wine styles are varied in South Africa, and leans towards the sweetened versions. 

Blending of Sherry would be according to market needs.  As the very dry Fino style wine is 

not very popular for some unexplained reason, very little good Finos are being marketed.  

Monis Fino and Douglas Green No.1 were the only two on the market, with declining 

demand.  True Amontillado-style is probably misunderstood, and mostly ends up blended 

with matured and aged grape juice according to the sweetness level dictated by the market 

needs.  Other producers use alternative ways of making Sherry-style wines, blended with a 

sweetener such as grape juice and market it as “Medium Cream”, “Full Cream” or “Old 

Brown”. 

Below is a table reflecting some of the producers’ styles of Sherry, referring to alcohol and 

sugar levels, as well as age in a solera (where available). 

 

Figure 7: Sherry Styles in South Africa 
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CHAPTER 6:  SHERRY IN OTHER COUNTRIES 
 

 

6.1 AUSTRALIA 

 

Australia makes Sherry-style wines under the name Apera.  The name was launched in 

2012 after the winemakers acknowledged that Sherry belongs to Spain.  All the winemakers 

who make Sherry-style wines have signed-off on it.  The wine is a play on the word ‘aperitif’ 

– as that is what they thought Sherry should be (Port, 2012).  Very few winemakers still 

make Apera nowadays.  Apera tends to be mostly in the Cream styles. 

 

One of the more prominent producers is McWilliams from New South Wales, one of 

Australia's best and oldest family owned wineries.  Family-owned De Bortoli Wines is one of 

Australia's largest private companies who makes a Sherry with a dry, balanced finish 

(Murphey, 2013). 

 

 

6.2 ARGENTINA 

 

With its heritage from Spain, one could expect somebody to produce some kind of Jerez 

wine.  A few producers in Argentina make Sherry-style wines.  It is made from either Pedro 

Giménez or Palomino, growing in San Juan Province.   

 

One of the producers is Bodega Lopez, who makes “Federico Lopez Sherry Wine”.  This is 

matured in a solera of French Oak, in a series of between three to nine casks.  Their version 

is very dry with 1.68 g/l sugar (Lopez, 2008?). 

Italian winemaker, Antonio Florio, also makes a dry style Sherry at Bodega Florio in Maipu 

called “Florio Jerez!” (Florio, ?). 
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6.3 USA 

 

Before the Prohibition in the US, more fortified wines were drunk than normal still wines.   

These were mainly Port and Sherry.  Therefore, the solera was an integral part of any 

winery.  One of the best wineries was established in 1933 by Martini Father and Sons in the 

Napa Valley.  Also affected by the international decline in Sherry demand, and thus 

production, the Martini’s had to move their emphasis of winemaking onto more profitable 

lines.  Most of the soleras were demolished during the 1980’s, leaving only a few producers 

who still produce Sherry today.    

 

The little that is made is often still made from the Palomino grape, producing Finos and 

various Creams.  The American name should refer to “Californian Fino” or “Californian 

Medium Cream”, but this is not always adhered to.  Weibel Winery; Twin Hill Wineries; 

Rancho de Philo; Bueno Vista Winery and San Antonio Winery are some of the remaining 

wineries making Sherry, some selling it only from the winery itself.  E & J Gallo Wine make 

very good value for money Cream Styles, calling them “Sheffield” (Berger, 1993). 

 

 

6.4 OTHER COUNTRIES 

 

Various other countries make Sherry-style wines, amongst which Cyprus used to be one of 

the major producers with the UK as their biggest export market (Simon, 1981).   

Currently, Cyprian Emya Winery makes Dry Sherry, Medium Sherry and Cream Sherry. 
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CHAPTER 7:  SHERRY-STYLE WINE IN THE LOCAL SA 
MARKET 

 

 

7.1 SHERRY IN THE BROADER LIQUOR MARKET 

 

In an article written by Elias Holtzkampf, named “Liquor Consumption Patterns In South 

Africa”, he shows volume decline in Port and Sherry (combined) in the period from the July 

2006/June 2007 compared to the forecast of July 2012/June 2013 of -23.1%.  The total 

fortified category shows a decline of -3%, whereas the total liquor market (including all 

RTDs, or Ready To Drink) is showing growth of 8.5%.   

 

In the category ‘Ports and Sherries’, Sedgwick’s Old Brown is the only product showing 

growth of 0.05%.  The Fortified category as a whole, makes up only 0.76% of the total drinks 

market, including Beer.  Ports & Sherries (grouped together) make up 1.5% of Total Fortified 

Wines; ‘Aperitifs & Vermouth’ make up 1.5% of the category; ‘Super Premium Fortified’ 

makes out 65%; and ‘Wine Aperitifs’ 32%.    Sherry is furthermore combined with Port, as 

together it makes up only a small percentage of the total Liquor Market, i.e. less than 0.01% 

(Holtzkampf, 2012).    

 

A possible reason for the decline in Fortified Wines could be the illicit trade, for example a 

full strength 43% a/v brandy (e.g. Brunsley) can be bought for R43.00, when R48 excise 

should have been paid (Holtzkampf, 2012).   

 

Below is a pie-diagram showing ‘Fortified’ as a category in the TOTAL Liquor market in SA, 

as forecasted for the year July 2012/June 2013.  This include ‘Ready to Drink’ (RTDs) and 

Beer. 
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Figure 8: Fortified Market in total SA Liquor Market 

      

 

As those two components, RTDs and Beer, make out 88.6% of the total liquor market in 

volumes, it vastly skews the picture - hence the same chart with those excluded: 

Figure 9: Fortified Market within the SA Liquor Market 
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Focusing on just ‘Port and Sherry’ as a segment of the Fortified Market, it can be seen that 

the market is very small.  It is declining progressively year on year. 

 

Figure 10: Port & Sherry in the Fortified Market 

 

 

 

As can be seen, the Port & Sherry segment within the Fortified market is actually minor.  The 

Fortified segment in the total drinks market is even smaller.  It is thus no wonder that 

considering the cost around the local ‘true’ Sherry-style wines, that producers do not want to 

spend too much on a marketing budget on a drinking population who probably does not 

know too much about Sherry.   

 

 

7.2 SHERRY-STYLE PRODUCERS IN SOUTH AFRICA 

 

Because the Sherry market has declined over the past few years, producers are not putting 

too much financial backing behind a brand such as Sherry.   

 

Quality Sherry-style wines are being made by several producers who have had their own 
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Soleras for quite some time.  They produce Sherry-style wines very similarly to that of the 

Spanish, where the wine would first go into the criadera and from there making its way into 

the solera.  Other producers sub-contract the Sherry-making process out to other bigger 

producers, and subsequently only market their Sherries.  Another group of producers make 

Sherry-style wines ‘by ageing and maturing the wine in old Madeira casks’, whilst other 

producers do not want to comment at all about the maturation of their Sherry-style wines. 

 

 

Some of the Sherry-style wines are produced (or marketed as Sherry-style wines) by: 

 Monis 

 KWV 

 Douglas Green 

 Oranjerivier Kelders 

 Mooiuitzicht’s Monte Vista 

 

 

Competitions in the South African Wine Industry have always played an important role.  

Sherry has unfortunately not received the ‘airtime’ it is due.  Monis has been proactive in the 

past, and has received VERITAS Double Gold Awards for their Pale Dry in 2000, 2001, and 

2004; for their Medium Cream in 2000, 2001, 2002, 2003 and 2004; as well as for their Full 

Cream in 2000, 2002 and 2004, to name a few recent awards. 

 

The annual book “Platter’s, South African Wines” list some fortified wines such as Port, 

Muscadel and Jerepigo.  However, for some unexplained reason, Sherry has not listed by 

them (Van Zyl, 2012) prior to the 2014 edition, released in November 2013. 
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Figure 11: The SA Liquor Market  
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CHAPTER 8:  REVIVAL OF SHERRY 
 

 

8.1 SHERRY: THE MOST MISUNDERSTOOD AND 

UNDERAPPRECIATED WINE 

 

Karen McNeil, Jancis Robinson and blogger Michael Apstein are but a handful of people 

who regularly comment on the fact that Sherry is the most misunderstood, underappreciated 

and undervalued wine.  It is also incorrectly positioned by the layman as the ‘bevvy of old 

grannies’ (MacNeil, 2001, p. 437) (Robinson, 1999, p. 629) (Apstein, 2009). 

 

The 1970’s saw a boom in Sherry, but the latter years have proved differently 

(Chlebnikowski, 2006).  Whether the reason for the decline in Sherry is that it is a 

misunderstood wine, or whether people associate Sherry with an overly sweet sticky wine 

drunk by budget-strapped people, needs to be surveyed.  Many people do remark that the 

raised alcohol levels of most fortified wines do prevent them from sipping on a few glasses at 

a social gathering.  The calorie-conscious health-focussed person is equally cautious with 

regards to sweeter versions of Cream, including locally produced Sherry wines  

 

Looking at Sherry intrinsically, it is made from good quality natural wine (relative cost applies 

to this winemaking process).  It is then aged biologically (under flor) and oxidative (in a 

solera system) over many years.  No Chartered Accountant would see the financial sense in 

producing wines like that.   

 

As an example, Monis’ Sherry-style wines can be assessed: they have all been aged for 

around 7 years in a very big dedicated cellar, with a big footprint or surface space, which is 

packed with costly barrels.  It furthermore receives dedicated attention from expensive highly 

qualified personnel.  Cost-accounting on what a bottle of these Monis Sherries should cost, 

would nowhere near justify the current price it retails at.  Grasping that concept alone would 

enlighten and educate many. 

 

Several renewed attempts have been made to revive interest in Sherry.   
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According to Paula MacLean’s blog “Jerez-Xeres-Sherry”, new innovations have been 

announced which includes the start of production of the “First Organic Manzanilla”.  An 

agreement has been signed between the Bodegas Delgado Zuleta and Jose Cabral, grower 

and winemaker in the Sanlύcar area.  It is believed that there is a market for these wines, 

and that the word “organic” is highly valued by many (MacLean, 2013). 

 

It is not only in South Africa where Sherry sales have declined, but globally the trend has 

been the same over the past few decades. During a recent interview at the 2013 Vinexpo in 

Bordeaux, France, a representative of a Sherry producer remarked that when the present 

Sherry-drinking generation dies, then Sherry itself may die (Paternina, 2013). 

 

Statistics drawn up from information from Sherry.org clearly shows that there is a decline in 

Sherry’s production.  Since 2012, Spain is officially the biggest consumer of Sherry.  Given 

their Tapas bars, this is not surprising.   

 

Sherry sales in the UK, who has ruled the world in terms of Sherry consumption, has clearly 

declined.  This is primarily in the sweeter styles.  Particularly the Creams used to sell large 

volumes over the Christmas period.  Though total sales are down, it is important to note that 

the previously slow category of the dry styles, such as Fino and Manzanilla, are on an 

upward trend (Woodard, 2013). 

 

The interesting aspect is that Holland has shown the same downward trend, and likewise, 

the sweeter styles have taken a plunge whilst the drier styles are on the upward trend, albeit 

slow (Woodard, 2013). 

 

The drop in sales since the boom of the 1970’s have significantly impacted on the Sherry 

production region.  Vineyards have been abandoned, and the region saw the unemployment 

figure rise to new heights.  This drop in sales is more representative of the sweeter Creams 

category.  Prices have remained competitive, and the demand has increased in the dry 

styles categories such as Fino, Manzanilla, Palo Cortado and dry Oloroso (Tony, 2012). 

 

However, there has been some conflicting reports.  Over the past two or three years some 

producers have reported that there is a steady increase in Sherry’s popularity.  Bodegas Rey 

Fernando de Castilla reported, at the very same Vinexpo quoted above, that their top-end 

products have grown over the past few years, and suggests that the decline is perhaps only 

in the Creams category (Romero, 2013). 
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                            Figure 12: Sherry Sales by Country 

 

 

 

 

Guy Woodward, editor of Decanter, was quoted by Harry Wallop, Consumer Affairs Editor of 

The Telegraph, saying that sweet wines became out of fashion towards the late 2000’s the 

same way as Port and sweet German Rieslings did.  Woodward further said: “And that’s why 

there has been a renaissance – the sherry industry has started to promote its dry styles far 

more.  We’ve seen tapas bars spring up, and dry sherry is the perfect accompaniment for 

this food.” (Wallop, 2010). 

 

According to a report “Brimming with Potential” in Harpers Wine & Spirit, there has been a 

shift in Spain from volume to value, resulting in quality improvement in many instances.  

Trade in the UK and Holland has reportedly also improved during the first half of 2013.  The 

past few months have definitely seen a rise in sales in the UK, as reported by Nielsen 

ScanTrack (Woodard, 2013). 

 

Looking at it on a MAT basis (Moving Annual Total), Sherry sales were down by -3% 

measured in January 2013.  When looking at the sales four weeks prior to that, it grew by 

1%.  Although this is not necessarily significant, it is a positive trend.  The agent for 

Fernando de Castilla in the UK, Jean Wareing MW, reported a 30% growth in sales over the 

period October to December 2012.  This was not just due to the annual Christmas Sherry 
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trade which would be representative of Creams, but rather across all styles, especially Fino 

and Manzanilla, as well as the more expensive upmarket top-end of products.   

 

The agent for Lustau in the UK, sales and marketing director Damien Carrington, confirmed 

that there has been more competition on a quality platform, which could make things slightly 

trickier in a struggling environment.  He does remark that it is a good phase for the whole 

category (Wallop, 2010). 

 

Part of what might be driving the new energy in this market, can be the new line extensions 

like “unfiltered, unclarified Finos” and creations of ‘en rama’ and pasada, and all the aged 

Sherries.  The older Sherries are receiving renewed attention from the consumer (MacLean, 

2013).   

 

According to a pamphlet from DĺEZ MÉRITO, the V.O.R.S. (Vinum Optimum Rare Signatum) 

are certified by the Sherry Regulatory Board as older than 30 years.  They have been 

controlled by the Oenological Institute in Jerez which undertook an analysis using the 

Carbon 14 technique estimating that these Sherries have been ageing in American oak 

casks for over 30 years. 

 

Hildago reported that the market needs new brands and is therefore ready to deal with new 

brands, styles, and new ideas.  Although there is much more to be done to fully revive 

Sherry, it is especially in the premium Sherry market that the future is looking better by the 

day (Woodard, 2013). 

 

Sherry has also made its way into the cocktails arena.  Blending cocktails, using Sherry as 

the main alcohol component instead of the likes of high alcohol per volume drinks such as 

Vodka, Rum, Cane or Gin, has become popular.  This may seem as sacrilege to the purist, 

but it is through these ways that some bodegas are exposing Sherry to the younger 

generations.  Bodegas Rey Fernando de Castilla advocate this, and World Sherry Day’s 

website list various cocktail recipes.    
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8.2 SHERRY: INTERNET AND SOCIAL MEDIA 

 

 

                         
 

 

Most information in the twenty first century is passed on to younger and older generations 

through the internet.  Social media also plays a very important role in staying abreast with 

the rapid communication systems the world has entered into, resulting in the massive 

networking system there is with various concurring people and organisations.  The world is a 

global village. 

 

One aspect that all Sherry lovers, producers and merchants agree upon, is that in order to 

spread knowledge with regards to Sherry throughout the world, is via education.  Education 

on Sherry traditionally took place via formal classroom situations at winemaking universities 

and wine education academies.  These ways are still effective and widely used, but only 

target the people present.  To rapidly target a wider, younger and more enquiring population, 

the most effective way currently, is through the internet.  There is a vast amount of 

knowledge on Sherry available on the internet.  It also acts as a powerful tool to educate.  

 

Websites:  

Through the internet various topical websites can be reached in seconds.  Essentially any 

person can start a website for his/her own cause, whether it is rhino poaching, or advocating 

Sherry as the new ‘in vogue’ drink.  Blogger, Paula MacLean, suggests that there are way 

more than 300 websites on Sherry alone.  These websites are interlinked with other 

associated sites. One of the websites, the Wine and Spirits Education Trust, have various 

links to several related websites.  They pertain to ‘Related Articles’, ‘Elsewhere on the Web’, 

‘Producers’, ‘Traders’, ‘Education’ regarding Sherry styles, types, processes, ageing, ‘Food 

pairing’, et cetera.  That information is then essentially just one ‘click’ away.   

 

Professional profiles relating to Sherry are also designed on LinkedIn, the website where 

people and organisations do specialised professional networking.  Several websites invite 

readers to “join my network” by simply clicking on the LinkedIn icon provided.   
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Twitter and Facebook: 

Twitter is defined as a very popular instant messaging system that lets a person send brief 

text messages, up to 140 characters in length, to a list of followers.  These are called tweets. 

It is free and can also be categorised as microblogging.  Launched in 2006, Twitter was 

designed as a social network to keep friends and colleagues informed about any topic, 

throughout the day. However, it became widely used for commercial and political purposes 

to keep customers, voters and fans up-to-date, as well as to encourage feedback (The 

Computer Language Company Inc., 2013?). 

 

Facebook is a widespread social networking website available worldwide that was launched 

in 2004 by Mark Zuckerberg and fellow students.  Through Facebook, registered users 

create profiles, upload photos and videos, send messages, and keep in touch with one 

another.  It includes features such as ‘market places’ and ‘pages’.  Homogenous groups and 

events can be created to allow members to promote public pages on a specific topic and 

broadcast these events (Rouse, 2009) 

 

Further to direct links on websites that would take the reader from one website to another, 

Social Media is playing progressively more of an important role.  Most wine lovers; food & 

wine bloggers; chefs; or spectators have either a Facebook or Twitter account.  

For example, if one has to go to KWV’s website: http://www.kwv-wines.com/pages/, there is 

a link to “Like” them on Facebook, or to “Follow” them on Twitter.  

   

 

 

Blogging:  

Blogging is the action where a person posts their individual opinions on his or her personal 

website, called a blog.  It is basically an online journal. From that blog, there are links to 

other people’s blogs or websites (Duermyer, 2013).  

 

The older generation who did not grow up with computers, would most likely not know what 

blogging is, despite the fact that they may read online articles.  They are thus reading other 

people’s blogs without knowing it.  Blogging works on the same principles that magazine 

http://www.kwv-wines.com/pages/
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articles, newspaper articles and other media work on.  Blogging has become very 

‘fashionable’.  The world is packed with people who would like to share their opinions with 

other like-minded people.  In the world of wine, and Sherry in particular, blogging other 

Sherry related articles on the web has become increasingly important, and is done on a daily 

basis.  Most bloggers have a link for readers to re-blog their articles on the reader’s own 

blog.   

 

An example is Paula MacLean’s blog on Jerez-Xeres-Sherry at http://jerez-xeres-

sherry.blogspot.co.uk/  where she invites the reader to email the article; re-blog on the 

reader’s own blog; mention on Twitter or Facebook; or to recommend this on Google.  Below 

are the icons at the bottom of every page where the reader can do that by one simple ‘click’.     

                                   

                          

 

 

8.3 WORLD SHERRY DAY™ 

 

World Sherry Day™ is an initiative of a group of young Sherry aficionados who want to turn 

the world upside down from a Sherry perspective.  The innovative founder of this group, 

Wolfgang Hess, is a Sherry Educator; Master of Whisky; Master of Malt; and former 

professional chef.  His purpose is to share his passion of Sherry with the world.  Part of his 

international team are young dynamic people who are either Sherry educators, Sherry 

enthusiasts, chefs, travellers or foodies.  They have one common goal – they are all 

passionate about Sherry.    

 

In addition to the team, they furthermore have World Sherry Day™ ambassadors and 

contributors in countries such as Japan, Mexico, Russia, Holland and Australia.  Sydney-

based Jay Hemsworth has his own specific mission “to bring ‘Sexy Sherry’ back”.  

 

Their goal with World Sherry Day™ is to target their initiative and energy at any bar, 

restaurant, hotel, bodega, retail outlet, private group of friends, Spanish Consulates, 

Chamber of Commerce and Embassies across the world to celebrate an annual World 

Sherry Day™.  These groups should place their focus on that particular day on Sherry.  They 

http://jerez-xeres-sherry.blogspot.co.uk/
http://jerez-xeres-sherry.blogspot.co.uk/
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do this by designing menus; host sherry tastings to friends and customers; have specific 

food pairings and tapas to compliment various Sherry styles; and just to serve Sherry.   The 

first World Sherry Day™ was held across the world from 20 to 26 May 2013. 

 

They connect with people from all walks of life through social media such as connecting via 

LinkedIn, “Like” them on Facebook, and reach them on Twitter at @WorldSherryDay.   

http://www.worldsherryday.com 

Prior to the recently held World Sherry Day™ in May 2013, César Saldaña, the Director 

General of the Regulatory Board of Jerez Wine said: "The joint efforts of the Consejo 

Regulador and the Sherry bodegas have generated hundreds of Sherry Ambassadors all 

over the World. Now we are delighted to see that, through the World Sherry Day initiative, 

they are connecting with so many other Sherry lovers to share their passion for our wines. I 

have no doubt that the first World Sherry Day will be a very unique, global celebration."  

(Hess, 2013)   

 

The first World Sherry Day™ fell on the 80th anniversary of the founding of the D. O. of 

Sherry-Jerez-Xeres-Manzanilla.  

 

 

           Figure 13: World Sherry Day's Home Page Logo 

 

 

 

 

http://www.worldsherryday.com/
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Figure 14: A Venenciador pouring 
Sherry with her venencia 

8.4 SHERRY CONSUMPTION IN RESTAURANTS  

 

With Sherry receiving global attention as wine with its own right in the culinary arena, 

restaurants in the UK and The Netherlands (amongst others) have started to serve Sherry by 

the glass or bottle to their patrons by listing it more visibly on their menus.  The same can be 

said about restaurants in Johannesburg - Sherry importer, Wine Cellars, has reported 

increased sales specifically with regards to their imported range of Lustau Sherry.   

 

Harry Wallop from The Telegraph stated that more upmarket restaurants are serving dry 

Sherry with their gastronomy, and Tapas bars realised that Sherry is the best with their tapas 

(surprisingly).  Asian restaurants are following suite due to the fact that Finos and 

Manzanillas compliment Asian cuisine greatly. (Wallop, 2010) 

 

Another one of these efforts that paid off, was that Bodegas offered to alter their bottle sizes 

to a smaller 350ml packaging.  Consumers wanted to have a fresh unopened bottle of 

Sherry whenever they ordered it in a restaurant.  This would ensure both freshness, as well 

as having a smaller bottle to either enjoy it as an aperitif or pairing it with starters alone.  

Consuming less volume of the higher alcohol levels wines also serves as an incentive.    

 

Attention is furthermore being placed on the correct serving of 

Sherry, and the serving temperature of the wine.  Traditionally a 

venenciador with his/her long-stemmed instrument, a venencia, 

(a whalebone with a silver thin deep cup attached to it) took 

samples from a Sherry cask and skilfully poured it into a Sherry 

glass.   It is still being used in Bodegas today, except a stainless 

steel venencia would be used.  That is certainly not required to 

use in restaurants or taverns today.  The emphasis is rather on 

using the correct glass.   

 

Great criticism has been given via blogs and websites to those 

who serve Sherry in an inappropriate glass or at incorrect temperatures.  The British 

especially like serving Sherry in a miniature glass with a wider top and bottom, and a smaller 

middle.  Glasses similar to “International Tasting Glasses” are more correct in order for the 

drinker to capture the complex and multi-layered aromas and bouquet of the wine.  Should 

those type of glasses not be available, then it can rather be served out of red wine glasses 

which is more conducive to capturing those aromas (Opaz, 2007) (Gordon, 1972). 
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Restaurants do not always serve a fresh bottle, or recently bottled Sherry.  It is always 

difficult to determine when Sherry was bottled.  As Sherry is not vintage dated, it is worth the 

effort to decipher the lot codes on the back of the label.     

 

Some bodegas use their own system, but the standard way would be to look at the “L” 

number on the back label, referring to ‘Lot number’.  Either a 4 or 5 numeric number would 

follow the ‘L’.  Thus, for example, if the back label displays a number ‘L6137’, it means that 

‘6’ refers to the year, i.e. 2006.  The next 3 numbers refer to the day, i.e. the 137th day of that 

year that it was bottled, thus 17 May 2006.  If 5 numbers follow the ‘L’, then the last two 

digits refer to the year, and the first 3 numbers to the day of that year the Sherry was bottled.  

For example ‘L18508’ means that bottling took place on the 185th day of 2008, thus 4 July 

2008 (Elliott, 2011). 

 

Drinking Fino or Manzanilla that has been in a bottle for 12 months or longer is not advised, 

and neither is a bottled Amontillado older than 12 to 18 months.  Olorosos can spend a 

longer time in the bottle, up to 24 to 36 months.   

Once opened, any Sherry should be drunk as soon as possible afterwards.  Finos should be 

drunk the following day, or within a week, and Amontillados can probably keep for up to 2 

weeks, whilst Oloroso will keep for a fraction longer (Elliott, 2011) (Opaz, 2007). 

  

Sherry, in European Restaurants, is also becoming more popular.  This is due to 

competitions aimed at chefs who are constantly pairing food with Sherry.   These 

competitions are gaining more and more prestige and popularity.  The recently held British 

final of The Sherry Institute of Spain’s bi-annual Sherry and Food Competition was judged by 

Master of Wine and Sommelier, Gerard Basset.  Chefs and Sommeliers aim to create a 

three course dish paired with different styles of Sherry.  The various country finalists meet in 

Jerez in October 2013 to compete for the International Title (Heywood, 2013). 

 

 

8.5 SHERRY AND FOOD PAIRING  

 

Sherry and food have been enjoyed together for many centuries and have been 

synonymous with the culinary culture in Jerez and surrounding areas.  Tapas is always 

enjoyed with Sherry, and around the Bullrings the restaurants, taverns and bars serve the 
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slain bull’s remains.  Especially the tenderloin, tail and testicles are prized (MacNeil, 2001). 

 

As one of the endeavours presently applied to put the spotlight back on Sherry, is Sherry 

and food pairings, it will be prudent to discuss this topic in a little more depth than just a 

mere mention.   

 

Food and Wine pairings will immediately make the epicurean think of natural white and red 

wine.  Due to the diversity in styles, Sherry offers indeed more options of food in terms of 

good food pairing, whether that is South African, American, British, Dutch, Japanese or 

Spanish cuisine.    

 

All seafood goes well with Sherry.  Not only in the coastal regions of El Puerto and Sanlύcar, 

but also locally in South Africa do crayfish and perlemoen divers cook their catch on open 

fires, and enjoy their meals with Sherry-styles wines (and of course, OBS).   

 

As food & Sherry pairings have received some renewed focus and attention, more foodies 

and chefs have given their personal attention to pairing the correct Sherry with the correct 

food.   

 

The Sherry Institute of the UK published a book on 2006 called “The Perfect Marriage: The 

Art of Matching Food and Sherry Wines form Jerez” with contributions from all the top chefs 

in the UK, to the likes of Heston Bloomenthal, Skye Gyngell, Fergus Henderson, Sam and 

Eddie Hart and Vicky Bhogal (Beckett, 2007). 

 

It is particularly Fino and Manzanilla that are extremely versatile due to its freshness, 

nuttiness and aromatic aromas.  The relative lower alcohol content of ±15% makes it also 

more attractive for the diners to enjoy it with an array of dishes.   

 

Looking at the science in food, it can be mentioned that the acetaldehydes mentioned 

previously, would produce aromas to compliment walnuts, apples and cured meat, and 

whilst reacting to alcohol, it will produce various other aromatic composites.  Lactones, also 

previously mentioned, releases aromatics such as dried figs, dates and certain teas.  

Acetones produces creamy and buttery nuances with citrus notes.  Further to the chemical 

analysis of the wine, understanding the food groups that contain the same acetaldehydes 

and acetones would make the pairing so much more expedient.  Given all these factors, a 

Fino should be the greatest partner to most foods (Seder, 2011). 
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Heston Blumenthal has undertaken to do research with Reading University as to why Sherry 

goes so well with umami-rich food.  With a legendary chef like that, Sherry and food will 

certainly be in vogue in the not too distant future (Wallop, 2010). 

  

Following are some food suggestions that may be enjoyed with Sherry. 

 

Figure 15: Fino and Manzanilla and Food 

 

 



66 
 

Figure 16: Amontillado and Food 

 

 

 

 

Figure 17: Palo Cortado and Food 
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Figure 18: Oloroso and Food 

 

 

 

 

Figure 19: Sweetened Sherry and Food 

 

Sources Figures 11-15 - Various, including writer’s own experiences, as well as: (Beckett, 2007); (Hess, 2013); 

(MacNeil, 2001); (Ring, 2012); (Seder, 2011). 
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8.6 ALTERNATIVE PRODUCTS FROM SHERRY  
 

8.6.1 Brandy de Jerez 
 

Brandy de Jerez is brandy that is produced only in the Andalucían town of Jerez, within the 

Sherry Triangle as stipulated in point 2.1 above.  Not only is it sold as brandy, but also forms 

an ingredient of some Sherries.  It falls under a Protected Designation of Origin (POD). 

The history of Brandy de Jerez starts out when the Moors controlled the region and 

introduced the process of distillation to make alcohol for perfumes and medicinal uses.  The 

exact date is not known as to when the first brandy was distilled and matured, but a 

reference was made that in 1580 The Town Council of Jerez handed over the revenue from 

Wine Spirits Tax, a municipal tax levied on wine spirits, to build a Jesuit college.  The 19th 

century reflects also recordings of British and French merchants who promoted brandy 

trade, which became quite regulated with regards to characteristics and the ageing process. 

Brandy de Jerez uses two types of still to distil.  The first being that of the traditional copper 

Potstill, called an alquitara, responsible for lower alcohol spirits, between 40º to 70º, and of 

great quality.  More modern and energy-efficient continuous stills, also from copper, produce 

higher alcohol of between 70º to 94.4º.  In the case of Brandy de Jerez, double distillation is 

not required.   

The traditional production methods are also being controlled by the Consejo Regulador Del 

Brandy de Jerez.  They see to it that the brandy is exclusively produced within the 

boundaries of the said Sherry Triangle.  It must furthermore be aged in American oak casks 

of 500 or 1000 litres that previously contained Sherry (which gives it its organoleptic 

characteristics); and that the traditional ageing system of criaderas y soleras must be used.  

Wine Spirits may be used, but can never make out more than 50% of the total product, 

meaning that the pure Potstill portion has to be at least 50%. 

Brandy de Jerez is classified as follows: (Consejo Regulador del Brandy de Jerez, 2006) 

 Brandy de Jerez Solera: this is the youngest and fruitiest.  The average maturation 

age is a year and the volatile content greater than 150mg per 100 cc. pure alcohol. 

 Brandy de Jerez Solera Reserva: the average maturation is 3 years and it must have 

total volatile components of 200mg per 100 cc. of pure alcohol. 
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 Brandy de Jerez Gran Reserva: it has been aged longer, with an average age of 10 

years, and with total volatile components of 250mg per 100 cc. of pure alcohol. 

Recently “Enoturism” has been established where the tourism specifically looks at places where 

wines and distilled beverages are produced.  The Route of Sherry Wine and Brandy de Jerez 

has been established (Ruta del Vino y el Brandy Marco Jerez).  A website to assist people to 

design their tours has also been developed:  

http://www.rutadeljerezybrandy.es/index.php?lang=en 

 

8.6.2 Use of Sherry casks for Whisky 
 

Almost 90% of all malt whiskies are matured in barrels that were previously used for the 

making of Bourbon or Sherry.  As USA law states that a bourbon cask can only be used 

once for the making of bourbon, it is no wonder that bourbon casks are shipped from the 

USA to Scotland, South Africa and other whisky producing countries (Van den Heuvel, 

200?). 

Compare the supply or availability of American Bourbon casks (Quercus Alba), usually 200 

litres, to that of Sherry, which are different sizes of 250, 450, 500 or 1000 litres and often of 

European oak (Quercus Robur), then it is clear that Sherry casks are not as abundant as 

Bourbon casks.  The size and age (fills) of the barrel impacts on the maturation process. 

Although the effect on flavour of wood of the barrels, hogsheads, butts, or puncheons 

diminishes over the time as it is being reused, Sherry casks will furthermore impart the 

flavour profile of the style of Sherry that was aged in it. (Van den Heuvel, 200?)  Whisky 

producers will sometimes specifically make mention on the label whether the Whisky was 

aged in Amontillado, Oloroso or Pedro Ximénez barrels, giving it a certain prestige.  

Previously “Solera Aged” was also used on whisky bottles, such as the Glenfiddich “15 year 

old Solera”, but the word solera has been reserved for wines from Jerez only by EU 

legislation. 

Some of the more well-known finished whiskies include Balvenie "Doublewood", which is 

finished in sherry casks.  “Finishing” refers to a double maturation or wood finished.  It is 

initially natured in one type of wood, like bourbon casks, and then finished in another wood 

such as Port or Sherry casks/barrels.  This would lend more of the desired Sherry character 

to the whisky. 

http://www.rutadeljerezybrandy.es/index.php?lang=en
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8.6.3 Sherry Vinegar 
 

Sherry Vinegar, or Vinagre de Jerez, is an epicurean’s wine vinegar made from Sherry within 

the municipal boundaries of the Sherry Triangle. Vinegar is a liquid dominated by that of 

acetic acid which is produced by the fermentation of ethanol by acetic acid bacteria.  It is 

mostly used in modern day cooking to add complexity to stews, sauces, soups and 

vinaigrettes.     

Vinagre de Jerez is also controlled by the Consejo Regulador and has its own DoO, or 

Denominación de Origin.  It must, by law, age for a minimum of 6 months in the same solera 

system as Sherry and brandy de Jerez. 

There are various age categories of Vinagre de Sherry: 

 Vinagre de Jerez: minimum of 6 months ageing in wood 

 Vinagre de Jerez Reserva: minimum of 2 years ageing in wood 

 Vinagre de Jerez Gran Reserva: a newer category where the minimum ageing of 10 

years in wood applies. 

Various styles are also being produced, mainly dependant in the grape variety that is being used.  

Most Vinagre de Jerez are made from Palomino grapes.  Some sweeter vinegars are made 

from Pedro Ximénez, or it is used as a sweetener to Palomino vinegar.  Little vinegar is 

made from Moscatel as well. 
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CHAPTER 9:  CONCLUSION & RECOMMENDATIONS 
 

 

                       

Figure 20: The Different Hues of Sherry Styles 

 

 

Sherry is wine with complexity made in an array of styles.  There are numerous differences 

between the terroir and the styles of Sherry offered when comparing Spain to South Africa.  

Spain has old traditional styles of which the dryer styles are now receiving renewed 

attention.  In South Africa Sherry lean towards sweeter versions.  Furthermore, in South 

Africa, some Sherry-style wines are made in a classical way of great quality, whilst others 

hide behind a name that could carry them in the market place.   

 

Whether Sherry is currently being revived internationally, or whether it is fading, will depend 

on the angle from which it is viewed.  It certainly has withstood the test of time, not only 

through the solera, but ever since the Medieval Times.  To establish the true trend whether 

Sherry is in a stage of revival, or just busy with its metaphorical swan song, will have to be 

surveyed internationally, and is a shortcoming of this inscription. 

 

In order for Sherry to get a new upwelling, aficionados all have the same view point.  The 

wine drinking population need to be educated, and educated again.  As people get to 

experiment with the concept of food and Sherry pairings, popularity may also increase.   

 

The wine-drinking population needs to grasp the time-ridden process which Sherry went 

through, to have become the “somewhat different” wine it is.  Simultaneously, they need to 

get accustomed with the various styles available.  Whether that is enough merit to revive it 

over the longer term, needs to be seen. 
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It is most questionable that South African Sherry styles and other available ‘versions’ will 

receive a revised marketing budget to boost the hype around Sherry again.  Sweeter 

available styles presently in the market have been disparaged by wine snobs, bloggers and 

wine writers alike.  Whether all of them know how some of our quality products have been 

produced, regardless of the sugar level, is yet to be determined.  It can be contended that 

South African Sherry is being judged by personal preference, and not by a fundamental 

interpretation of what a good Sherry should be.   

Perhaps local dryer styles, which previously ‘failed’, should be re-established.  This is 

especially in light of the global interest in dryer styles, as well as being an accompaniment to 

modern cuisine, such as sushi. 

 

Sherry is not going to depart.  Its history is part of its existence, and its raison d’être will be 

part of its future.  Sherry is not relished to be fashionable.  It has survived the furnace of time 

up to the present.  Therefore, with conviction, it will continue to exist for many years to come, 

despite those who believe that the present-day Sherry drinkers are the last of the legacy.   
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