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AS REVIEWED IN WINE & SPIRITS MAGAZINE 
 

Pedro Romero Aurora Manzanilla 
Sherry 

Rating:  90 Points – Best Buy 
 

This wine shows the subtleties of
Manzanilla in delicate notes of limestone
and white pepper framed by juicy acidity.
While light in weight, this ends with
seductive creaminess.  A great buy to
serve with smoked salmon. 

(June, 2009)
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