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Bodegas Barón
Amontillado ‘Micaela’
“Gold in color, the wine has an 
aromatic nose of brioche, orange 
crème, toasted almonds and yogurt. 
The palate abounds in yeast and 
enjoys an attractive autolytic charac-
ter. Biscuit and bread dough flavors 
chime in alongside buttered toast in 
this beautiful Amontillado Sherry.”

93 POINTS
Editors’
Choice
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