








4 ® VI NOS DE JEREZ

Sherry Vinegar

SHERRY VINEGAR OFFERS A WIDE RANGE OF POSSIBILITIES. FROM THE YOUNGEST
VINEGARS TO THE OLDEST, THE DENOMINATION OF ORIGIN OFFERS A RANGE OF
OPTIONS FOR ALL TASTES. ONE OF THEM IS SEMI-SWEET VINEGARS, BALSAMIC
CONDIMENTS PRODUCED THROUGH THE ACIDIFICATION OF SWEET SHERRIES: THE

RESULTS ARE PEDRO XIMENEZ AND MOSCATEL SHERRY VINEGARS.

The sweeter side
of Vinegar



options when choosing a Sherry

Vinegar. The spectrum stretches
from younger vinegars through to
those which have been aged for at
least ten years, the different categories
being represented by labels such as
Vinagre de Jerez, Vinagre de Jerez
Reserva and Gran Reserva. But there
are also semi-sweet vinegars, made
from Pedro Ximénez and Moscatel
Sherries.
D.O Regulations establish three
categories of Sherry Vinegar,
according to their age. The basic
product is Vinagre de Jerez, which is
aged for a minimum of six months;
then comes Vinagre de Jerez Reserva,
aged for at least two years and, at the
higher end of the range, Vinagre de
Jerez Gran Reserva, a special category
created by the Consejo Regulador to
accredit all those vinegars which have
been aged for at least ten years.
But age is not the only criterion taken
into consideration when choosing a
Sherry Vinegar. The Consejo recogni-
ses two types of semi-sweet vinegars,
each varying slightly with regard to
their degree of sweetness: Vinagre
de Jerez al Pedro Ximénez (PX) and
Vinagre de Jerez al Moscatel. At least
one sixth of the content of these She-

c onsumers have a wide range of

THE BALSAMIC
PROPERTIES OF
PEDRO XIMENEZ
AND MOSCATEL
VINEGARS DERIVE
DIRECTLY FROM
THEIR ORIGIN IN
THE WINES OF
THE SAME NAME

VINOS DE

rries derives directly from the acidi-
fication and impregnation of natural
sweet wines. Their acidity is notably
less than that of other vinegars and
they are noted for their smoothness
and their balsamic properties.

Due to the nature of the Sherry
Vinegar production process, which
is still to a large extent based on
traditional procedures, and the
product’s origin in Sherry wine, the
Regulations permit a residual alcohol
content of three per cent. For Vinagre
de Jerez and Vinagre de Jerez Reserva
there is also a minimum acidity level
of 7%. For semi-sweet vinegars this
drops to 6%, while in the case of Gran
Reserva it rises to 8%.

Semi-sweet vinegars are the result of
the acidification and impregnation of
natural sweet types of Sherry: Pedro
Ximénez and Moscatel. PX Vinegar
has a dark mahogany colour and a
thick, intense appearance, with the
strong aroma of raisined fruit (high
roast coffee, liquorice...) and a very
sweet, smooth, sensual effect on the
palate.

Vinegar made from Moscatel Sherries,
also dark mahogany in colour, has the
aroma characteristic of the grape
varieties on which it based, the subtle
freshness of raisined fruit and a sweet,
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refreshing, velvety taste.

The much sought after balsamic
properties of these vinegars are
a direct result of the wines from
which they are made. Pedro Ximénez
and Moscatel are both made from
overripe grapes of the same name,
grown in the vineyards of the Jerez-
Xéres-Sherry D.O. These grapes are
left exposed to the sun for a few days,
turning into raisins before they are
harvested. Following the traditional
procedure known as “soleo”, the
bunches of PX and Moscatel are
then lovingly spread out over circular
esparto mats called “redores”. Each
day they are turned over, completely
manually, to ensure that all parts of
the grapes are exposed to the same
amount of sunlight.

Following the fermentation of the
must produced by the grapes, the
sweet wines are then subjected to
an oxidation ageing which acts as
a catalyst for the development of
their organoleptic properties. This
is the start of a process destined
to produce a series of very special
wines, the acidification of which will
later constitute the basis for the
production of vinegars increasingly
popular all over the world for their
excellence.
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Sherry Vinegar

JEREZ

SHERRY VINEGAR HAS BECOME A VERY IMPORTANT CONDIMENT IN MODERN

GASTRONOMY. THANKS TO ITS INTENSE AROMA, ITS POWERFUL, BALANCED TASTE AND

ITS UNMISTAKEABLE PERSONALITY, JUST A FEW DROPS OF IT SUFFICE TO ENHANCE THE

MOST VARIED OF DISHES: IN SALADS, AS A DRESSING FOR ALL TYPES OF DISHES, STEWS

AND SAUCES, IN VINAIGRETTES AND MARINADES, IN COLD SAUCES LIKE MAYONNAISE

AND MUSTARD AND IN HOT SAUCES BASED ON REDUCED WINES.

t tastes better with Vinegar

in haute cuisine is limited only

by the chef’s imagination. Over
and above its use as a classic salad
dressing, this type of vinegar has
stood out among all others as an
ingredient of enormous culinary
versatility for the most varied of
dishes and food presentations.
Whether it is used in cold dishes,
hot dishes or even with desserts and
ice-cream, Sherry Vinegar’s scope far
exceeds that of other condiments.
The creativity of the most prestigious
chefs in international cuisine has
demonstrated that this unique
product defies classification in
traditional terms. It makes a huge
contribution to salads, dressings for
all types of dishes, stews and sauces,

T he potential of Sherry Vinegar

>

and also as a basic ingredient for
vinaigrettes, pickles and marinades,
cold sauces like mayonnaise and
mustard and hot sauces based on
wine reduction.

It can also be used as a main
ingredient in a wide variety of
desserts and ice-creams: and when it
is combined with the acidity of fruits
like strawberries and kiwis the results
are spectacular. Sherry is also highly
recommendable with citrus fruit and
chocolate or as an ingredient in jams
and marmalades.

But this is not just a case of chefs’
imagination running wild or gourmets
attempting to conjure up new uses
for Sherry out of thin air. It is simply
the practical exploitation of the vast
gastronomic potential offered by such
an original, authentic condiment with
so much personality, such unique
organoleptic properties and such
richness of aroma and flavour.

“

This perhaps explains why Sherry
Vinegar has become such a vital
ingredient in the creations of today’s
most innovative chefs and gourmets.
And perhaps for that same reason
it still constitutes an essential
condiment in traditional cooking, in
our Mediterranean diet and in kitchens
in more and more countries.

The most eminent exponent in
Paris of the new Spanish avant-
garde cuisine, Alberto Herrdiz,
has unambiguously embraced this
attitude towards Vinegar. Famous for
his skill at approaching traditional
Spanish dishes from a totally new
perspective, he has found Vinegar
to be one element which he simply
cannot do without in the kitchen of
the Le Fogon restaurant, just opposite
the celebrated Cathedral of Notre
Dame in the heart of Paris.

To illustrate the point, here we
offer delicious Red peppers, tomato
and tuna stew, a recipe taken from
Herrdiz's book “Gourmet Variations
on Sherry Vinegar”, published as
part of the Sherry Vinegar promotion
campaign conducted by the Consejo
Regulador of the Denomination of
Origin in France.
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Red pepper, tomato and
tuna stew

Ingredients

1 kg of oxheart tomatoes

400 g of red peppers

1 green pepper

6 tuna belly fillets

100 g of Iberian cured ham with fat.
50 g of fried bread

60 g of semi-refined sugar

2 dI of Virgen Extra Cornicabra olive
oil

1 dl of Sherry Vinegar Gran Reserva
3 dl of fish aroma

3 cloves of garlic

Salt, pepper, ground ginger

Preparation
Peel the tomatoes and red peppers,
remove the seeds and chop them in-
to pieces. Simmer the garlic and the
chopped ham in a saucepan with the
olive oil.
When the garlic turns golden brown
add the tomatoes, the red peppers,
the sugar, the Sherry Vinegar, the
ginger, the green pepper and the
pieces of fried bread.
Cook on a low flame, stirring from
time to time, until the mixture is
reduced.
When the mixture is thick, strain it
with a conical Chinois strainer. Add
| the fish aroma and leave the mixture
to reduce until it thickens.
Add the tuna belly fillets and cook
them until they are pink. Remove
the mixture from the heat and
add a splash of olive oil to bind
|| the sauce. Serve hot.
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Promotion

“WHEREVER YOU MAY GO, WELCOME TO JEREZ” IS

THE SLOGAN FOR THE NEW MARKETING CAMPAIGN

TO BE CONDUCTED IN SPAIN OVER THE NEXT

THREE YEARS. THE MAIN OBJECTIVES OF THIS

STRATEGIC MARKETING PLAN ARE TO EMPHASIZE THE

INTERNATIONAL APPEAL OF THE FIRST SPANISH WINE

TO BREAK INTO FOREIGN MARKETS AND REINFORCE

ITS LINKS WITH HAUTE CUISINE.

Wherever you
may g0, welcome

to Jerez

huge success in the world’s most

prestigious restaurants. Backed
by the most renowned chefs in
international gastronomy they are
the most exported Spanish wines,
present in over 100 countries all
over the world. The new campaign to
promote Sherry in the Spanish market
therefore focuses on its international
projection and the high regard in
which it is held in avant garde cuisine
on the world stage. The campaign
invites wine lovers to enjoy this
outstanding, modern, cosmopolitan
drink wherever they are, because
Sherry is truly ubiquitous.
The Consejo Regulador was keen to
offer those who attended the launch

S herry and Manzanilla are enjoying

of the campaign the opportunity to
experience Sherry’s new, international
status for themselves. And it did so
by organizing a very original event
highlighting the links between
Sherry and different countries and
cultures, transporting those present
from London to New York and
from Norway to Paris, before finally
showing how Sherry and Manzanilla
also combine perfectly with the very
best in Japanese cuisine.

The lunch at the Kabuki restaurant
in Madrid, presided by the General
Manager of the Consejo, César
Saldaiia and presented by Ricardo
Sanz, the restaurant’s head chef,
demonstrated how different kinds of
Sherry can be paired with the dishes



which make up a varied Japanese
menu. The starters, like potato
usuzukuri with ankimo oil, courgette
flower salad and assorted sushi were
paired with Fino; the spicy maguro
and futomaki unagi were served with
Amontillado; the bull’s tail in teriyaki
sauce with Oloroso; and to finish,
the chocolate toffee usuzukuri
was served with a choice of Pedro
Ximénez or Cream.

The basic objectives of the campaign
are to encourage the perception
of Sherry and Manzanilla in Spain
as modern, fashionable wines and
boost sales in the medium term. This
will be done through advertising
and PR initiatives, organizing events,
conducting joint trade missions, etc.
The new campaign also reinforces
some of the major communicative
channels built up by the Consejo
in recent years insofar that it aims
to strengthen Sherry’s ties with the
world of gastronomy, presenting it
as a wine ideal for use in the most
varied pairings and circumstances,
and perfectly compatible with a wide
range of gastronomic cultures.
The latest gastronomic trends are
increasingly inclined towards the
notion of “cuisine for the senses”,
merging together flavours, smells,
colours and textures. In Sherry they
have the perfect ally, capable of
contributing to the most deliciously
surprising combinations.

The Copa Jerez Award, the
International Competition for the
Pairing of Food and Sherry Wine
merely constitutes the practical
confirmation of this reality. The
event firmly defends Sherry’s
possibilities as a table wine and
enjoys the backing of some of
the world’s leading chefs and
sommeliers. Throughout this
year, and as part of the national
campaign, different semi-finals
have been held in Spain to choose
the finalists who will represent the
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Events

JEREZ

SHERRY AND MANZANILLA PLAYED A MAJOR ROLE IN THE LATEST EDITION OF VINOBLE 2008, THE

INTERNATIONAL NOBLE AND FORTIFIED WINE SALON, HELD IN JEREZ. THE EVENT, A UNIQUELY

ATTRACTIVE TRADE FAIR WHICH INCLUDED A PROGRAMME OF ACTIVITIES ORGANIZED BY THE

CONSEJO, SHOWCASED OVER 300 BRANDS FROM BODEGAS IN THE JEREZ AREA AND ONCE AGAIN

AROUSED GREAT INTEREST IN THE NATIONAL AND INTERNATIONAL PRESS.

Sherry shines bright at Vinoble

bodegas in the Jerez area were exhibited
and sampled by the hundreds of visitors
who flocked to the International Noble and
Fortified Wine Salon, Vinoble, a biennial
event which is fast becoming a point of
reference in the calendar of international

U ver 300 brands from around 50

wine fairs and exhibitions.

Sherry played a major role at the fair and
aroused great interest among the visitors,
who included 60 national and international
journalists, around 50 sommeliers (most
of whom came from other countries),
and numerous wine trade purchasers and

professionals. The event was attended by
some of the most renowned specialists from
the world of wine, who coincided in praising
the quality and prestige of our wines. They
included Julian Jeffs, the famous wine writer
who was once again visiting his favourite
D.O., the BBC reporter and Master of Wine



Sarah Jane Evans, who admitted her
special weakness for wines from this
area, and many more highly acclaimed
tasters and creators of public opinion
from Spain and other countries.
The interest shown in Sherry far
exceeded the capacity of the Vinoble
venue, the Alcazar in Jerez, and the fair,
more than ever before, turned into a
promotional event extolling the virtues
of the Jerez area as a first class wine
tourism destination. The numerous
visits made by those participating in
Vinoble to bodegas, vineyards and
restaurants in the area helped them
to experience the Sherry culture in
all its diversity and to enjoy the great
attractions the area offers in the fast-
growing wine tourism sector.

This year the Consejo Regulador
organized a packed programme of
Sherry-related activities which was
extremely well received by those
taking part. One innovation was the
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session hosted by the prestigious
French perfumist Alexandre Schmitt,
who reassessed Sherry’s different
aromatic properties before a
pleasantly surprised audience.

Another event awaited with great
anticipation was the “historic” tasting
of some of the most exclusive jewels
to be found in world enology. The
session, which in all likelihood will
never be repeated, was called “Jerez:
The oldest in the whole place”, and
was conducted by César Saldania, the
Manager of the Consejo, and Carlos
Delgado, the organizer of Vinoble.
The wines tasted were exceptionally
old, hard-to-find vintages which had
never before been tasted together:
Gonzilez Byass’ Amontillado 4
Palmas, Osborne’s Amontillado AOS,
Oloroso Tradicién VORS by Bodegas
Tradicién, Oloroso Vintage 1959 from
Williams & Humbert, Barbadillo Palo
Cortado Reliquia and Valdespino
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Cream Viejo. They clearly proved that
the Jerez area is home to some of the
oldest wines that can be drunk, and
enjoyed, in the whole world.

Two of Europe’s oldest and most
important D.O.s, Sherry and Port,
also came together in what was a
truly memorable tasting session. Jorge
Pascual, the Chairman of the Consejo
Regulador, and George Sandeman of
the “Instituto do Vihno do Porto”,
hosted an unprecedented session
looking at the similarities and mutual
influences which bind together the two
“sister” D.O.s. And lastly there was a
tasting session for Moscatel, one of
the area’s emblematic natural sweet
wines and an authentic sign of identity
for villages like Chipiona and Chiclana
on the Cadiz coast. Participants had
the opportunity to discover the
peculiarities and versatility of the
grape variety capable of producing
wines of such great personality.

THE PRESTIGIOUS FRENCH PERFUMIST ALEXANDER
SCHMITT ANALYSED THE INCOMPARABLE RICHNESS OF
SHERRY’S AROMAS
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Interview

JEREZ

JULIAN JEFFS LAWYER, EDITOR AND WRITER, AUTHOR OF “SHERRY”

“Sherry Is one of the great wines
of the world”

is one of Europe’s most important

dedicated wine writers and one of
the people who have most contributed
to the international projection of our
wines. His best known book, “Sherry”,
was for decades the basic reference
book for anyone wishing to explore
the exciting world of Sherry, and is
still considered a seminal work thanks
to the publication of several updated
editions.
First published by the prestigious
publishing house Faber and Faber
in 1961, “Sherry” has been revised
and updated every ten years, and has
already reached its fifth edition. Jeffs
assures us that he is already working
on the sixth version of this timeless
classic.
The author, a barrister of great
prestige, has been appointed Queen’s
Counsel, Recorder of the Crown
Court, Chairman of the Patent Bar
Association and Bencher of Gray's
Inn. But he always found time to
reconcile his duties on the British
legal circuit with his passion for the
world of wine. He has been the editor
of the Wine and Foods magazine, the
chairman of the Circle of Wine Writers
and editor of Faber’s Books on Wine
series since its creation in 1971. Apart
from “Sherry” he has written a number
of other books, mainly dealing with
Spanish and Portuguese wines. His
latest offering, “The Wines of Spain”
(2000), is an account of Jeff’s travels
through Spain’s most important
winegrowing regions.
Whenever he can, Julian Jeffs always

J ulian Jeffs (United Kingdom, 1931)

returns to spend some time in his
beloved Jerez. We caught up with him
at the last edition of Vinoble, which
he never fails to attend every two
years. He had just been to the wine-
tasting session entitled “The oldest
in the whole place”, where Consejo
officials and the organizer of the fair
had managed to thrill visitors with an
amazing collection of brands which
are usually very rarely found. As he left
the Mezquita del Alcazar, the venue
of the tasting session, an impressed
77 -year old Jeffs told us how “Sherry
never fails to surprise me”.

How did this love affair with Sherry
begin?

| have loved Sherry since a very early
stage in my life. My father let me try
my first glass of Sherry when | was a
teenager, and he also taught me the
art of drinking this marvellous wine.
From then on...

| came to Jerez in 1956 when | finished
university. | managed to arrange a
short period of apprenticeship in
the offices of Williams & Humbert.
| must acknowledge the magnificent
treatment | received there from Don
Guido, a person of whom | have the
fondest of memories. In those eight
months | learned a lot about Sherry,
and that motivated me to start work
on my book “Sherry”, which was
published six years later. | gathered
information by talking to a lot of
people and | read as much as | could
— Antonio Barbadillo and Manuel
Maria Gonzalez from the Jerez area
and also other European wine experts

like Henry Vizetelly. And that’s how
it all started.

Since then the book has been revised
and republished five times. It has to
be that way, because one can never
stop learning new things about Sherry.
It’s like music; you always discover
something new, a new subtlety that
enhances your enjoyment of it. It’s
not a wine that you can ever get
tired of or think that you know it all,
because it will always come up with
new surprises.

How do you see Sherry today, almost
fifty years after the first edition of
“Sherry” was published?

| hear people talking about the
Sherry crisis, but I've been hearing
those same voices since the 1970s
and | don’t believe that any economic
crisis can last for thirty years. | don’t
agree with them. It's just that, in the
case of the United Kingdom, new
wines have entered the market and
the competition is fiercer. But Sherry
is still there, and is one of the wines
imported into the United Kingdom in
the greatest quantities.

Sherry is a magnificent wine, but
nowadays it is not a wine that is
subject to passing trends. Products
that are fashionable disappear just
as fast as they appear, and that has
nothing to do with Sherry. That’s
precisely the reason why it will never
become unfashionable. This wine has
been exported to half the countries
in the world for over a century, and
it will continue to be exported for
another century at least.



“SHERRY FACES A PROMISING FUTURE WHICH DEPENDS
ON THREE CRUCIAL CONSIDERATIONS:
PRICE, QUALITY AND BRANDS”

Personally, | always try to encourage
young people to try this outstanding
wine, to get to know it and to enjoy it.
| try to explain to them that Sherry is
one of the greatest wines in the world,
and is well worth experiencing. They
are the future.

What do you think the future holds
in store for Sherry?

In my opinion Sherry has a prosperous,
promising future ahead of it. It will
take time, but the future generations
will restore Sherry consumption to its
very highest level.

Sherry’s future depends on three
basic considerations: price, quality
and brands. The solution will never
be to reduce Sherry’s quality. On the
contrary, the market must be made
capable of paying the higher prices
which correspond to the excellent
quality of this wine. Brands too have
a crucial role to play in reinforcing
Sherry’s image and developing
consumer loyalty. Obviously Sherry’s
great quality must not be
compromised in the least. If

that doesn’t happen, and

if prices rise as | am sure

they will, the outlook

for the future is very

positive.

Sherry will always be

there as one of the best

wines in existence. In

fact, | don’t think

Sherry has any

real competitors

anywhere in the

world.
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“These temples of Bacchus
resemble cathedrals

in size and loftiness” Richard Ford

Richard Ford (London 1796 — 1858) was an English traveller and hispanist
who has left a great mark as one of the pioneers of travel literature. A lawyer by
training, he produced articles and drawings for a number of London newspapers,
mcluding the Quarterly Review. In 1830 he moved to Spam in search of a chmate
maore favourable to his wife’s poor health, He settled in Seville and in Granada,
where he stayed ar the Generalife palace. From there he toured the entire Peninsula,
in the company of cartle drivers and dressed as a local, before returning to England
in 1833, There he published one of the earliest known travel guides about Spain,
A Handbook for travellers in Spain, which eritically compared the stereotypical
ideas about Spain propagated by the Romantic movement with the reality of the
country. The book proved immensely popular and was reprinted several times.

Encouraged by this success, Ford went on to publish The Spaniards and
their Cotntry (1853), in which he dedicared a lengthy chapter to Sherry, It was
here thar he coined the phrase “cathedral bodegas™, a term that is seill used today
to describe the unigue, characteristic architectural style of the bodegas in the Jercz
area: “these temples of Bacchus™, he wrote, in reference to the bodegas, *resemble
cathedrals in size and lofriness™.

Ford wrote in detail about numerous aspects of Sherry, which he described
as “a wine which requires more explanations than many consumers would
imagine”. His account starts with the origins of the word Sherry and the introduction
of this type of wine into the British Isles during the 15th and 16th centuries, and
he mentions the famous attack on Cadiz harbour carried out by Drake, who
subsequently returned ro England with his hold full of “Sherry Sack”™. Other
aspects covered in great detail include the figure of the “capataz™ - defined by
Ford as the “exclusive holder of the bodega’s secrets, Manzanilla — which he links
with the *bitterness of the chamomile flower™, and the different types of soil
{albariza, clayey, sandy) found in the vinevards. Indeed, Richard Ford was a writer

who changed the face of Western rravel literature.
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