
www.regalwine.com   @bodegasbaron

Bodegas Barón
Fino 'Micaela'
“This attractive, assertive fino 
Sherry is one to be taken serious-
ly. Toasted almond, biscuit, dried 
lemon peel and walnut open on 
the palate followed by dried white 
blossom. A streak of salinity is 
bolstered by toasted pear tart 
and tangy acidity on the finish.”

92 POINTS
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