SHERRY VINEGAR
8% ACIDITY

Reserva Sherry Vinegar is the result of the acetic fermentation
f suitable wines made from grapes produced in the

oduction area of the Denomination of Origin, with an aging in
den boots at least 2 years.

QUANTITY:

Minimum 70g/I.

Maximum of 3% by volume.

Minimum of 1.30gr / liter and ° acidity.
Between 2 and 7 gr. /liter.

r obtained after aging in American oak barrels for
e of more than 2 years.

[, 375 ml, and 750 ml bottles.



