WINE SELECTION

OF THE MONTH

HARTLEY & GIBSON’S OLOROSO

Origin: Jerez de la Frontera, Spain
Serving Temperature: At room temperature or on-the-rocks
Food: Served before or after lunch or dinner.

Not everyone is aware that Sherry wine was first produced in Spain and that the name “Sherry” is, in
fact, derived from “Jerez” (actually Jerez de la Frontera) the town in which the world famous Sherry
producers are located.

One of the historic families of Jerez de la Frontera was B. Vergara whose firm has produced fine
Sherries since the year 1780.

CONTENTS 750 ML. ALCOHOL 18% BY YOLUME
From that beginning, a dedicated
attention to every detail passed on
from father to son has developed
a tradition of quality that has
earned unsurpassed reputation
among Sherry aficionados and the
honor of being PURVEYORS TO HIS
MAJESTY THE KING OF SPAIN.
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HARTLEY & GIBSON’S OLOROSO, produced

in the Vergara Bodegas, is a full-bodied Sonce 77850
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Perfect for those who appreciate a

Medium Dry Sherry, HARTLEY & GIBSON'S
OLOROSO ends nutty, ripe and delicious. Imported By ~ JACK POUST & COMPANY.INC.  New York, N.Y.
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