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Miraflores, 
a legendary coastal Cru
The Pago de Miraflores is a coastal 
vineyard facing the mouth of the 
Guadalquivir River and the Atlantic Ocean. 
It is special in that it has a superficial 
layer (between 10-15cm) of soil called 
‘Lustrillo’. This kind of ‘Albariza’ soil 
adds overtones of ash and smoke which 
are typical in the Miraflores base wines 
used to elaborate our Manzanillas. 
 

After that first superficial layer, there is 
another one called ‘Tosca Albariza’, 
which is more porous and more fragile 
than the ‘Lustrillo Albariza’ and confers 
subtlety to the wines; they are sharp wines 
with a very marked salinity.



‘Vintage’ Sherry wines, also known as 
‘static aging wines’, are rare within the 
Denomination of Origin. Precisely because 
of the reduced quantity available, as the 
years go by, these one-of-a-kind wines 
come to be considered exquisite and 
highly valued. These wines have not been 
aged following the Solera and Criaderas 
system.

Given the excellent quality of the 2015 
harvest, Valdespino decided to put aside 
a series  of casks of Manzanilla during 
its initial phase of biological aging, when 
the ‘flor’ (flower) was in full development. 
This Manzanilla wine came exclusively 
from the Pago de Miraflores, the 
“Grand Cru” of Sanlúcar de Barrameda. 

In this first vintage, 16 casks were sealed, 
thus complying with the requirements 
set down by the Sherry and Manzanilla 
de Sanlúcar Regulatory Council for the 
classification of vintage wines. 

In subsequent years, this practice has been 
maintained; the sealing and static aging 
of small allocated batches of Manzanilla 
in its initial phase of biological aging.

The first tasting of the 2015 vintage 
Manzanilla took place in October 2021 
at Valdespino. A committee composed 
of technicians and sales and marketing 
experts picked 5 casks out of the 16 
which made up this vintage. The selection 
was based on the wine’s refined, intense 

and complex character. The casks had in 
common a great delicacy and the structure 
required to evolve positively in the bottle.

The selected casks (numbers 4, 7, 9, 12 
and 15) were blended in a final batch of 
2,800 bottles bottled in April 2022. This 
vintage Manzanilla is bottled “en rama”, 
that is, directly from the cask with minimal 
filtration so as to preserve its organoleptic 
features intact.

Vintage Manzanillas, 
the static ageing 



The design of Manzanilla La Especial 
Vintage 2015 is inspired by the original 
bottle commercialised by Valdespino 
throughout the first two decades of the 
20th century; a stylish, green glass Rhine 
model bottle with a driven cork for a 
Manzanilla clearly meant  to be enjoyed 
as a sophisticated food pairing wine.

The name “La Especial” (The Special 
One) makes reference to its uniqueness 
and differentiating qualities. 

Over a century later Valdespino remains 
faithful to the philosophy of selecting Sherry 
wines of exceptional quality and great 
versatility in their food pairing potential.

La Especial Vintage 2015 is a Manzanilla 
of great intensity and structure, developed 
over a 7-year period of static aging in 
American oak casks.

The Muse, 
a bottle ahead of its time 



 Touches of grapefruit, honey, pastries 
and roasted almonds on the nose, with 
lightly toasted overtones derived from its 
static aging with its “Flor” lees. 

 Very savoury, with saline and nutty 
flavours on the palate, it is round and 
unctuous. A long lasting finish with a 
subtle tangy touch which gives a very 
appealing impression of freshness. 

 Best served well chilled (6-8ºC) in 
a white wine glass. Ideal with cooked 
shellfish, oysters, grilled fish or smoked 
salmon. 

La Especial, essence 
of Terroir captured
in a Manzanilla
The 2015 harvest began in the Jerez region 
on August 14th. However, it wasn’t until the 
24th that the campaign started in Sanlúcar 
de Barrameda where the milder climate 
favours a slower ripening process due to 
the proximity of the Atlantic Ocean.

A winter of scattered rainfalls (around 
600 l/m2), followed by a very dry spring, 
favoured optimal phenolic evolution and 
the healthy development of the grapes, 
free from pests and disease.

The 70-year-old vineyard located at the 
Miraflores Cru,  pruned following the 
‘vara y pulgar’ pruning system, benefitted 
from these gentle and well-distributed 
rains throughout the winter.

These prevented soil erosion and  provided 
adequate water reserves in the subsoil. 
The grapes were harvested in excellent 
health, with perfectly balanced acidity 
levels and an average Baumé of 11.24º. 
The average yield was 8,000 kg of grapes 
per hectare.

The fermentation process took place 
in American oak casks, spontaneously, 
without the addition of yeast, with lees 
racking off in December and subsequent 
fortification at 15%Vol with Palomino 
grape distillate. Subsequently, the vats 
were sealed for official certification as 
Vintage wines by the Control Board.
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