
Tasting notes

Appearance: Bright.  Highly dense, with marked and lengthy iodine trace in glass. 
Impenetrable black color. Iodine hue in edge.

Aroma: intense, deep and complex. Highly evolved blend owing to long aging sun-
dried raisins primary aromas with ones developed by years in American oak casks. 
Dry fruit  hints (grape, fig and plum),  coffee, cocoa and exotic woods.

Taste: sweet. Great structure in mouth. Elegantly measured sweetness. Dense, 
powerful, warm. Highly length. Retronasal: Memories of coffee and  chocolate.

La Cañada Pedro Ximénez

94 Parker · 96 Peñín

Description

Type: Sweet Pedro Ximénez from D.O Montilla-Moriles.

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

Ageing:  Sundrying of our genuine PX grapes until they become raisins; selection of 
musts and prolonged oxidative aging by criaderas and soleras system for a period 
exceeding  25 years on average in American oak barrels (500-600 liters).

Food pairing

Taken either alone or  with sour fruits, cheese, dark 
chocolate, ice creams and sorbet. 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 ± 0,30 % Vol.
Fixed acidity (tartaric acid): 3,90 ± 0,30 g/l.
Volatile acidity (acetic acid): ≤0,80 g/l.

Other mentions

Silver Medal International Wine Show Madrid 2003 · · Zarcillo de Oro 2005 · Bacchus de Oro Spanish Union of Tasters 2006 and 

2013 · 100/100 pts and Gran Oro International Wine Contest Andalusia 2007 · Selection of Best Wines of Andalusia Diario Expansión

2007 · 99 pts and Honor Roll of Sweet Wines Gourmets Wine Guide · Silver Vinoble 2010 · 98 pts and Honor Roll of El País Wines 

Yearbook · 95 pts Proensa Guide · Sweet Moment in 112 wines for 2012 by David Seijas · Sweet Guide Champion of the 300 Best 

Wines of Spain of Wine and Gastronomy 2013 · Top 10 Best Sweet Wines of Spain ABC 2013 · Best Fortified Wine and Honor Roll 

SeVi Guide 2018 · 97 pts and Gran Oro CIVAS 2017 · Annual consecutive selection Best Generous Club de Gourmets


