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SHERRY
VINEGAR

The Essence
of your Cuisine

THE PERFUME
OF GASTRONOMY

Sherry Vinegar is one of the most highly appreciated 
condiments in gastronomy. Its extraordinary quality, 
concentrated aromatics and enormous versatility 
make it a truly essential ingredient.

Just like a designer perfume, it takes no more than a 
few drops of Sherry Vinegar to turn any dish into an 
amazing culinary sensation.

Of an incomparable depth of character and nuances, 
throughout history Sherry Vinegar has won the favour 
of cooks in every corner of the world. Its distinctive 
origin and crafted elaboration are the true signs of 
its authenticity.



There are many factors that make Sherry 
Vinegar so unique. Above all, its origin is what 
undoubtedly determines its high quality, 
guaranteed by the Denomination of Origin's 
regulations since 1994. Sherry Vinegar comes 
from Sherry Wines, noble wines which lend it 
outstanding qualities and nuances. Only wines 
made from Palomino, Pedro Ximénez or 
Muscat grapes, grown in the white albariza 
soil of the Jerez Region, are used to make 
Sherry Vinegar. This triangular-shaped 
winemaking region on the southern tip of the 
Iberian Peninsula is delimited by the towns of 
Jerez de la Frontera, Sanlúcar de Barrameda 
and El Puerto de Santa María.

UNLIKE ANY 
OTHER VINEGAR 
IN THE WORLD



A SINGULAR 
AGEING PROCESS

Sherry Wine is aged following the traditional 
system known as “criaderas y solera”, unique to 
the Jerez Region.

By virtue of this system, the oldest vinegar, ready 
to be bottled, is extracted from the butts 
(500-litre wine barrels) on the lowest level (solera 
in Spanish). The amount extracted is replaced 
with younger vinegar from the row above it, 
called the primera criadera in Spanish, and in turn, 
topped up with an even younger vinegar from 
the row above it, the segunda criadera and so on. 
Hence the name, criaderas y solera.

This traditional, prolonged ageing process, which 
can last as long as 10 to 20 years, explains why 
Sherry Vinegars have such enormous complexity 
and highly concentrated aromatic qualities.

CULINARY 
APPLICATIONS

Sherry Vinegar is the basic ingredient 
for marinades and pickling sauces, so 
commonly used with fish and seafood.  
It is particularly useful for making oily 
fish more digestible and giving them 
a milder, less fishy taste.

Sherry Vinegar is a key ingredient in 
desserts, ice cream and in making 
caramel sauce, intensifying its flavour 
and ensuring a perfectly smooth texture. 
It also combines well with citrus and red 
fruit, like strawberries, offering 
spectacular results.

With its mild acidity, Sherry Vinegar is 
the perfect option for dishes that 
need a dash of freshness, in cold 
soups like gazpacho or ajoblanco and 
for dressing all kinds of salads.

Sherry Vinegar lends a special touch 
to pasta dishes. And its aromatic 
complexity is the key to turning simple 
recipes, like grilled vegetables, into 
a refined signature dish.

The basic ingredient for a countless 
number of sauces, including some of 
the world’s most famous: béarnaise, 
tartar, mayonnaise…and concentrated 
Sherry Vinegar reductions are equally 
essential in many dishes in 
international cuisine.

On the grill or barbecue, Sherry 
Vinegar improves both taste and 
texture, making meats juicier. It is also 
the basis for macerating all kinds of 
meat, even poultry, adding unique 
flavour nuances.

FISH AND 
SEAFOOD

DESSERTS 
AND ICE CREAM

STARTERS 
AND SALADS

PASTAS AND 
VEGETABLESSAUCES

MEATS 
AND STEWS



SHERRY VINEGAR
Aged in wooden barrels for 6 months to 2 years. Amber-coloured with 
ribbons of mahogany, it has an intense yet fresh flavour, notable acidity 
with just a hint of nuttiness.

RESERVA SHERRY VINEGAR
After 2-10 years of ageing, its mahogany colour has bright amber-hued 
reflections. Its potent aroma is rich in notes of spices, nuts and vinified 
wood.

GRAN RESERVA SHERRY VINEGAR
Aged for over 10 years, it has a deep mahogany colour and notes of aged 
wine. Its incomparable flavour is fully rounded and balanced, with notes 
of nuts and spices.

PEDRO XIMÉNEZ SHERRY VINEGAR
Made with the addition of Pedro Ximénez wine, its dark mahogany 
colour and moderate sweetness are its defining qualities, along with a 
deliciously smooth and silky palate. It displays notes of raisined fruit, 
roasted coffee and liquorice.

MOSCATEL SHERRY VINEGAR
Moderately sweet, with a vivid colour between amber and mahogany, 
made with the addition of Moscatel wine. Its velvety texture and fresh 
notes of raisined fruit reveal its varietal origin, the Muscat grape.

 

TYPES OF 
SHERRY VINEGARS



www.vinagredejerez.org


