
Palomino

JEREZ

17.5% ABV

GENERAL INFORMATION 

This Cream Sherry from Delgado Zuleta is a
harmonious blend of fragrant, youthful Amontillados

and Olorosos enriched with sweet Pedro Ximénez and
Moscatel wines, with Moscatel playing a more

prominent role in the final composition. Produced in
the Marco de Jerez and aged for approximately five

years in American oak casks using the traditional
solera and criaderas system, this oxidative-style

sherry achieves a balanced sweetness at 17.5% ABV.
Crafted from Palomino, Pedro Ximénez, and Moscatel
grapes, it reflects the heritage of one of the region’s

oldest wineries, founded in 1719.

Delgado Zuleta
Cream

TASTING NOTES

Mahogany in colour, the nose is intense and highly
complex, offering inviting aromas of dried fruits such

as raisins, figs, and apricots, layered with notes of
caramel, spice, and polished wood. On the palate it is
smooth, rounded, and sweet, yet beautifully balanced,
with impressive length and persistence. Exceptionally
versatile, it can be enjoyed as an aperitif, served over

ice with a slice of orange, or paired with fruit, blue
cheeses, foie gras, and desserts. An essential bottle
to have at home, it delivers richness and elegance in

every glass.
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