TRIANA PEDRO XIMENEZ
Sherry/derez/Xerez

WINERY

Bodegas Hidalgo la Gitana was founded in 1792 and since then the
company has passed from father to son, Today is one of the few wine
companies owned and controlled by the family and run by the eight
generation in direct line of the founder.

Triana is made from Pedro Ximenez grapes which are left in the sun to
become raisins before pressing. The fermentation is interrupted by the
addition of alcohol to 15% leaving a high residual sugar content. The
wine is then aged in oak for an average of 6 years in American butts in
the traditional Solera System.

Name: Triana Pedro Ximenez
Class: Sherry

Region: Jerez/Xerez/Sherry
Rating: 92 WS

Grape Varieties: Pedro Ximenez

Case / Bottle Size: 12/500ml - 6/750ml
Alcohol Volume: 17%

TASTING NOTE

Color: Very Dark. lodine intensity.

FEDMO NIMERNE!

TR ] A\] A Aroma: Prunes and raisins.

Piaands a iThus Flavor: Opulently sweet caramel, raisin and vanilla notes in this richly
sweet Sherry. Full-bodied and robust, with a lingering finish.

Serving suggestions: Room temperature, with desserts, puddings, ice
cream, etc.

6020 NW 84th Avenue Miami FL 33166 | www.hidalgoimports.com HIDALGO IMPORTS



