WINE SELECTION

OF THE MONTH

HARTLEY & GIBSON’S CREAM SHERRY

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

Also excellent in black coffee instead of cream & sugar.

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.
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but not sugary. The after taste is

clean and pleasant.

The extraordinary quality of HARTLEY & GIBSON’S CREAM SHERRY has been extolled by many
highly regarded wine writers and we believe that it represents the most exciting Sherry value now
available to the consumer.



