
Spirits obtained from Brandy with the Brandy de Jerez Designation of Origin, made 

from wines that have been carefully selected for distillation in columns (continuous 

distillation apparatus), producing top-quality wine spirits selected for their delicate 

finesse; aged using the criaderas and soleras system in 500-liter American oak barrels, 

previously cured with Oloroso wine.



Format: 1L



Color: Coppery amber with antique gold highlights.


Aroma: Balanced, clean, pleasant, with hints of the wood where it was aged.


Flavor: Smooth, with a long finish and a pleasant aftertaste, very balanced.



Straight, on the rocks, in a cocktail, or mixed with soft drinks.


How to consume


FUNDADOR 

SUPER SPECIAL 23,5º


