
Jose Andres

504426 - Gran Reserva Sherry Vinegar
To be considered a Gran Reserva ("Great Reserve") vinegar must be aged for at least 10 years.
Sherry wine, made with grapes from Jerez, is stored in giant oak barrels, and the result is a
beautiful deep amber color and amazing taste - acidic with hints of roasted nuts and spices.
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This is the king of Sherry vinegar! To be considered a Gran Reserva ("Great Reserve") vinegar, it must be
aged for at least 10 years. Sherry wine, made with grapes from the wine-growing region of Jerez, is
stored in giant oak barrels, and the result is worth waiting for: a beautiful deep amber color and
amazing taste - acidic with hints of roasted nuts and spices. Such a refined ingredient deserves to be
served with the best foods: drizzled over tomatoes fresh from the garden or used to add a complex
array of flavors to almost any dish. A truly royal treat!

Sherry Vinegar, Water, E-22
Sulphur Dioxide

Free From:

Brand Manufacturer Product Category

Jose Andres El Majuelo Vinegar

UPC MFG # SPC # GTIN Pack Pack Desc.

855985004426 4426 504426 10855985004423 6/8.45 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.01lb 3.42lb Spain No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10.39in 4.25in 6.38in 0.16ft3 48x6 999days 60°F / 77°F

Dry Storage

Great for dressingng , combined
with Olive Oil

See label for suggestions
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