Product code: 4538

Equipo Navazos, La Bota No 108, Oloroso,
'Viejisimo de Chiclana Bota No', Jerez,
Spain (37.5cl.)
Producer Profile
Equipo Navazos was born out of a group of friends passion to share the
authentic, traditional wines of Jerez de la Frontera, Sanlúcar de Barrameda, El
Puerto de Santa Maria and Montilla … legitimately some of the greatest wines of
the world!
These wines come from soleras and individual casks that remain, relatively
neglected by the market in corners of many of Andalusia’s most prestigious
bodegas. These unexpected yet fortunate findings have been made available to
wine lovers around the world in limited quantities under the La Bota series
(consecutively numbered editions, with the date of each saca or withdrawal date
on the label)… in doing so respecting generations of expertise and care for these
rare and beautiful wines. Today their efforts are increasingly focused on
producing their own exceptional wines, such as Florpower, that truly express the
character of Sanlúcar and its unique terroir. Outside of Andalusia, Equipo Navazos
have collaborated with winemakers including Dirk Niepoort and Sergi Colet to
develop authentic and individual wines that never fail to impress.

Viticulture
The white chalky soil of the Jerez area, 'albariza,' is ideal for the cultivation of
Palamino grapes which produce the sherry for which Jerez is so well known.

Winemaking

Technical Details
Varieties:
Palomino Fino 100%
ABV: 22%
Closure: Natural cork
Colour : White
Style: Sherry
Case Size: 6 x 37.5cl

"Saca de Octubre de 2021. A beast of an Oloroso … It is a powerful, superconcentrated and venerable wine, in the same category as the most noble and
oldest sacred relics. Only 1,300 bottles have been made. It is very ancient, surely
80-90 years old; one of those very dry and concentrated wines, with lifted acidity,
a touch of bitterness and power, with strong iodine, seaweed character. We have
had the opportunity to enjoy it and see how well it marries with cured Manchego
cheese for example, white sausage from Chiclana and morcilla from Conil, with
many small sips and taking time to enjoy the aromas” Jesús Barquín, professor
of criminology and founder of Equipo Navazos

Tasting Note

Oak Ageing

We’ve secured just 35 cases of this … Sourced from the same winery as the much
heralded La Bota 63 (which received 99 points from The Wine Advocate). From
the unheard of Bodegas Manuel Aragón “Sanatorio” in Chiclana. It doesn’t carry
the Jerez appellation, but has all the character of a Sherry, and a superb one at
that!

Time: Decades

Food Matching

Type: Very Old Solera
Casks

It marries with cured Manchego cheese for example, white sausage from Chiclana
and morcilla from Conil.

% wine oaked: 100
% new oak: None

