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Pedro Romero Dry Oloroso Sherry 

Full Dry 
 

*** / Recommended 
 
Topaz / saffron color with impeccable purity.  Starts
out a little too neutral for me, offering just a glimpse
of dried fruit; after another six minutes in the glass,
the aroma shows scant fragrance still; I move on to
the tasting stages.  Entry is off-dry, almost roasted
meat-like, and slightly bready; midpalate is clean,
tightly wound, a touch dried out, and even a bit oily
(which I like).  Finishes dry, lean, and nutty.  Even
with the lackluster bouquet, the taste stages display
enough substance and charm to be recommended. 
                   June, 2009
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