GRANDUQUEBAIBA  GRAN DUQUE D'ALBA ORO

COUNTRY Spain

REGION  Jerez

Gran Dugue dAlba XO is similar to Gran Duque d'Alba Solera Gran Reserva, but aged for an
average of 25 years. It is produced at the Williams & Humbert Bodega, in Jerez, Spain, using the
traditional system of criaderas and solera. The brand was first launched in 1945 and named for
the Grand Duke of Alba, Fernando Ivarez de Toledo y Pimentel. It has an intense nose with
notes of vanilla, raisin and plum. Excellent for special occasions.

COLOR: Old mahogany with ebony highlights.
NOSE: Intense nose with notes of vanilla.
TASTE: Lavishly complex with a velvety, long, creamy finish.

Alcohol: 40%

Serve in a thin snifter at room temperature.

750 ml

¥ Vegan Gluten Free

\ <
L
<
l ] N
Ry
\\\\\\ L -
e
> ———
% 3 ¥
. NAVARRA
D [ o 2
N g RIERA . Capio . /
m,;?/m B0 0T onur s
AT ol ot ;
5 : R
s y
" g /
A

VALDEPENAS.
——

i |
g b v,
« ol a7
@ i
; 2
( S

- QoRTILLA MORILES.
| e S

MALAGA

Q9PALY BAY

A TAUB FAMILY COMPANY

©2022 PALM BAY INTERNATIONAL INC| WWW.PALMBAY.COM



	GRAN DUQUE D'ALBA ORO

