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Jerez, Andalucia, Spain.

VARIETIES

Palomino Fino.

VINEYARD

From 7 hectares in La Vifa £l Carmen, a single vineyard
planted in 1972 in the Pago Montealegre. The Pago is a
part of the Jerez Superior subregion, east of the city of
Jerez. Jaime Gonzalez Garcia Mier, the owner of the parcel
and proprietor of Bodegas Faustino Gonzalez, converted to
Organic farming starting in 2019.

VINIFICATION METHOD

This Oloroso is selected from barrels from the Vida £/
Carmen parcel that average over 10 years old. Expressed
simply, it is a blend of the house Oloroso bottling (which

averages over 20 years of age) with a younger criadera,
intended to make a more youthful, approachable, and
drinkable Oloroso.

PROPERTIES

Alcohol: 18%
Bottles Made: 1500 bottles (375ml).

BUELAN COMPANIA DE SACAS

LAS CANCIONES N°2 'CAP AND BELLS® OLOROSO

PRODUCER PROFILE

Buelan Compafiia de Sacas is a bottling project of barrel-
selected sherries created by Nick Africano, musician and
founder of En Rama Sherry Co. Nick works with the wines of
Ramiro Ibafiez of Cota 45 and Willy Perez of Bodegas Luis
Perez through his work with Spanish wine in New York City
and with his experience working with José Pastor
Selections. He was thrilled when he learned of Ramiro and
Willy’s joint project, M. Ant. De La Riva, imported by José
Pastor. After meeting Ramiro and Willy a few times in
Spain, Nick immediately connected with their ethos, and
knew he wanted to work with them in some capacity
beyond selling their wine in NYC. He was thrilled to work
with them for this bottling, his first release. Buelan aims to
bottle sherries that capture a depth of meaning and place,
of metaphor and artistry, and, most importantly, they aim
to capture the stories of the people who make the wines.
Each bottling expresses a particular theme, be that a
song, an idea, or just a certain style of sherry Nick wants
to highlight.

josepastorselections.com



