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Origin 
Villaviciosa de Córdoba, Andalucía, Spain. 

Varieties 
40% Arís, 30% Palomino, 30% Pedro Jiménez. 

Vineyard 

From certified organic old vineyards in Villaviciosa de 
Cordoba planted on clay and slate soils at around 500m, 

tended for many generations by the Gomez Nevado family. 
The vineyards have been certified organic since 1978.  

Vinification Method 

The grapes were harvested by hand and gently pressed 
with a pneumatic press into stainless steel tanks, where 

they fermented with native yeasts at a controlled 
temperature, reaching at least 15.5% alcohol by volume. 

The fermented wine was transferred to American oak 
barrels and aged bilogically under a veil of flor for a 

number of years, until the flor disappears and the wine 
continued aging oxidatively. After aging for 15 years or 

more, the best barrels were bottled unfortified as Dorado. 

Properties 

Alcohol: 18% 

 

Producer Profile  

Winegrowing at the family estate Bodegas Gómez Nevado 
dates back to the 1700’s, with the bodega established in 
its current incarnation since 1870. Today, patriarch 
Gabriel Gómez and his daughter Carmen oversee the 
bodega and its certified organic vineyards. Remarkably, 
Gómez Nevado was the first winegrower in Spain to have 
their vineyards certified organic, back in 1988. The wines 
are made in the Jerez style using a solera system, with a 
combination of biological aging under flor and a further 
oxidative aging for the Dorado wines. Gómez Nevado’s 
work is centered around their town of Villaviciosa in the 
Sierra Morena mountain range, an hour’s drive north of the 
great city of Córdoba. This remote area is very much 
rooted in viticulture, with 200 hectares of vineyard land 
being worked here. Technically, this is Andalucía, where 
Palomino and Pedro Ximénez dominate the viticultural 
landscape, but in theSierra Morena, with its unique 
combination of higher altitude and clay and slate soils 
Arís, (Aíren), is the predominate grape variety. 


