
Tasting notes

Appearance: highly dense. Swirling, the glass “stains”.  Very dark mahogany color.

Aroma: intense. Memories of date,  fig bread, dark chocolate and licuorice.

Taste: good acidity, dense, not overly sweet in mouth.

1955 Pedro Ximénez Solera Cincuentenario

94 Parker · 96 Peñín

“Dense, concentrated ... It only has a problem if you taste it next to the 1905 PX Solera Fundacional”.

Robert Parker Wine Advocate

Description

Type: Sweet Pedro Ximénez from Appellation of Origin Montilla-Moriles.

Variety and origin: 100% raisined (sun-dried) Pedro Ximénez.

Ageing: Criaderas & Soleras system. After fortification and addition of old generous 
wines, this wine has a long period of oxidative aging in American oak casks. Its age 
goes back to the 50th anniversary of the winery foundation.

Food pairing

High pastries, chocolate, nuts, delicate desserts. Foie and 
blue cheeses, always in a glass of wine. served at room 
temperature or cold, in a wine glass.
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Chemical analysis

Residual sugar (glucose) : 430 ± 30 g/l.
Alcohol: 15 ± 0,20 % Vol.
Fixed acidity (tartaric acid): 5,20 ± 0,50 g/l.
Volatile acidity (acetic acid): 1,00 ± 0,20 g/l.

Other mentions

Vinissimus: “The 1955 Soleras are a new collection of wines that commemorates the 50th anniversary of this very great winery,
Pérez Barquero (...) They are extraordinary wines, very harmonious, perfumed and very pleasant on the nose, very intense on the 
palate; elegant, subtle, saline and very tasty wines. "
·
Fuera de Serie: "Wine of a very dark mahogany color, made from grapes of the Pedro Ximénez variety, previously" sunny ". After its 
heading and the addition of old fortified wines, this wine follows a long period of oxidative aging in American oak casks. Elegant on 
the nose, with spicy and toasted notes. In the mouth it is round, fatty, slightly citric and very spicy. Intense and clean finish, nothing 
heavy or bitter.”


