WINE SELECTION

OF THE MONTH

HARTLEY & GIBSON’S DRY FINO

Origin: Jerez de la Frontera, Spain
Serving Temperature: Well Chilled - The Ultimate Aperitif
Food: Served generally before lunch or dinner.

Spectacular with all seafoods.

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.

From that beginning, a dedicated attention CONTENTS 750 ML ALCOHOL 17% BY VOLUME
to every detail passed on from father to son 1
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. 5€?‘\]

The Macharnudo Vineyard (see label) has been
cultivated for over 550 years. It is the finest
Sherry District in the world where the most IMPORTED
Expensive grapes are grown...rich, lush grapes

from which truly great sherries are produced. H AEIJI_LEY‘? G&ES@N”S

HARTLEY & GIBSON'’S FINO (feen-o)

produced in the VERGARA BODEGAS D RY F I N O

is very pale in color, like liquid gold and SHERRY

has remarkable freshness of taste and CHOICE DRY SHERRY

a bouquet reminiscent of flowers and fruit. O @ W

This results from the growth of the yeast-like AND SHIPPED BY JEREZ

substance called “flor”, which appears on the

surface of all well made developing finos PRODiJ,&Ca'? g i i
creating a light, dry and crisp apertif. SEAIN
F i j t, HARTLEY % W % %
or maximum enjoyment, M
& GIBSON’S FINO should be served 2 %/é’“’ oy distict .
well chilled, as this accentuates both 235 - CA
flavor and bouquet and prepares the Imported By  JACK POUST & COMPANY,INC. New York, N.Y.

palate for the meal to follow.
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