
Bodegas Páez Morilla, S.A.

Sherry Vinegars and Sauces



Where are we?

 Our Company is based in
Jerez de la Frontera, in the
south of Spain, where the
world-known Sherry wines
and vinegars are produced.

 Our vineyard is located in
the countryside, near Arcos
de la Frontera, in a very
impressive setting.



Some pictures of our 
vineyards, cellars and  
production facilities



A brief introduction to our Company

 In 1910 Mr. Francisco Páez Sánchez, our Managing Director's
grandfather, founded with some friends a Wine Society for the
purchase and enjoyment of old sherry wines. While selecting
these wines, he discovered a small quantity of a unique high
quality Sherry Vinegar.

 This vinegar was kept as a family heirloom, but in 1945 his
son Mr. Antonio Páez Lobato had the idea of developing a
totally new business from his treasured vinegar: It was to
produce the first commercial SHERRY VINEGAR. Sherry
vinegar was then regarded as a by-product of the sherry wine
industry, although all the big sherry wineries kept a small
reserve of this unique product.



 Since then, our Company has been purchasing and collecting
all the aged sherry vinegars which were sold by some firms
within the Sherry District like Williams&Humbert, Sandeman
and others. An exceptional purchase was that made from Mr.
Alejandro Romero Osborne, whose vinegars dated back to
1936 and were of outstanding quality.

 That extraordinary discovery led us to use it as the first base of
our "soleras" to give a touch of real history to our vinegars. At
present, the business is still family run and our inventory of
2.000.000 litres, aged in more than 4.000 American Oak casks,
is the largest in the area, which allows us to maintain our
vinegars of the highest quality.



The Solera System
 It is a method of maturation which ensures that each year the

sherry vinegar tastes exactly the same as the vinegar of the
same type in preceding year. Solera is derived from the
spanish "suelo“ (= floor). In the sherry context it means the
foundation or final stage of a blend, which is generally the
lowest row of butts closest to the floor. A solera system
consists of rows of casks of identical vinegar which are fed
into successive criaderas (nurseries) of previous years in
graduated stages of maturity.



 When a vinegar is required, a proportion is drawn from the
casks at the final solera stage, which are refilled from the first
criadera.The first criadera is refilled from the second and so on
in a "waterfall" sequence. In this way a "chain" of maturity is
achieved.

 Quantity and frequency of withdrawal from the butts depend
upon the style of the vinegar. Only a small quantity is taken
from each cask at a time. This is replaced by a younger
vinegar, which takes on the character of the much larger
quantity of older vinegar. A good shipper runs the system
slowly to ensure that the character and average age of the
solera remain constant.
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Our Sherry Vinegars



“GRAN GUSTO”
 Through our traditional aging process in oak

barrels, known as "Solera System", selected
young wines of the sherry district, made
from “Palomino” grapes, have developed
into this amber-hued, strong, sharp but
refreshing vinegar of the highest quality,
with hints of oak and caramel and the base
note of the sherry wine. The acidity of this
excelent vinegar is 7° AC (70 g/l).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad and
also enhances the flavour of all kinds of
sauces with a touch of the nutlike flavour of
sherry but with a subtly tart note.

 Bottled in 750 ml. capacity.



“RESERVA 12”
 Through our traditional aging process in

oak barrels, known as "Solera System",
selected quantities of our standard
vinegars have developed into this amber-
hued, strong, sharp but refreshing vinegar
of the highest quality, with hints of oak
and caramel and the base note of the
sherry wine. The acidity of this excellent
vinegar is 7’5° AC (75 g/l).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad
and also enhances the flavour of all kind
of sauces with a touch of the nutlike
flavour of sherry but with a subtly tart
note.

 Bottled only in 750 ml. capacity.



“RESERVA 25"
 Through our traditional aging process in

oak barrels, known as "Solera System",
selected quantities of our aged vinegars
have developed into this mahogany-hued
Reserve vinegar, strong, sharp but with
whispers of toasted almonds and coffee,
being a vinegar of the utmost quality,
with delicate notes of oak and sweet
caramel and the base touch of the sherry
wine, with a surprisingly mild aftertaste.
This exceptional vinegar has got an
acidity of 8° AC (80 g/l.).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad
and also enhances the flavour of all kind
of sauces with a touch of the nutlike
flavour of sherry but with a subtly tart
note.

 Bottled in 750 ml. Capacity.



“RESERVA 25"
 Through our traditional aging process in oak

barrels, known as "Solera System", selected
quantities of our aged vinegars have
developed into this mahogany-hued Reserve
vinegar, strong, sharp but with whispers of
toasted almonds and coffee, being a vinegar
of the utmost quality, with delicate notes of
oak and sweet caramel and the base touch of
the sherry wine, with a surprisingly mild
aftertaste. This exceptional vinegar has got
an acidity of 8° AC (80 g/l.).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad and
also enhances the flavour of all kind of
sauces with a touch of the nutlike flavour of
sherry but with a subtly tart note.

 Bottled in 375 ml. capacity.



“RESERVA 25"
 Through our traditional aging process in oak

barrels, known as "Solera System", selected
quantities of our aged vinegars have
developed into this mahogany-hued Reserve
vinegar, strong, sharp but with whispers of
toasted almonds and coffee, being a vinegar
of the utmost quality, with delicate notes of
oak and sweet caramel and the base touch of
the sherry wine, with a surprisingly mild
aftertaste. This exceptional vinegar has got an
acidity of 8° AC (80 g/l.).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad and
also enhances the flavour of all kind of
sauces with a touch of the nutlike flavour of
sherry but with a subtly tart note.

 Bottled in 250 ml. capacity.



“PAEZ MORILLA”
Reserva Sherry Vinegar

 Through our traditional ageing process in
oak barrels, known as "Solera System",
selected quantities of our special “Family
Choice Solera “ vinegars have developed
into this extraordinary Reserve vinegar,
strong, sharp but with whispers of toasted
almonds and coffee, with delicate notes of
oak and sweet caramel and the base touch
of the sherry wine, with a surprisingly
mild aftertaste. This exceptional vinegar
has got an acidity of 8° AC (80 g/l.).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad
and also enhances the flavour of all kinds
of sauces with a touch of the nutlike
flavour of sherry but with a subtly tart
note.

 Bottled in 500 ml.. in a very special flask,
in a wooden case and with a numbered
Certificate for every bottle.



“PAEZ MORILLA” 
Reserva Sherry Vinegar

 From our Reserva Sherry
Vinegars we have selected this
special Reserva Vinegar with
extraordinary characteristics.
Red-mahogany in colour, with a
strong, sharp flavour with notes
of almond and vanilla, it is
essencial for gourmet cooking.
Acidity 8° AC (80 g/l.).

 Bottled in 250 ml. capacity.



“PAEZ MORILLA”
Reserva Sherry Vinegar with Moscatel

 Through the blending of old
Reserva Sherry Vinegars with
some Moscatel Sherry, sweet
and delicate wine from Muscat
grapes, we get this amber-hued,
slightly sweet Vinegar. It is a
must for most recipes which
require a delicate touch of
sweetness. Acidity 6° AC (760
g/l.).

 Bottled in 250 ml. capacity.



“PAEZ MORILLA”
Reserva Sherry Vinegar with Pedro Ximenez 

 This extraordinary blend of old
Reserva Sherry Vinegars of the
utmost quality with some "Pedro
Ximenez" Sherry, very sweet
and dark, develops into a
gourmet Sherry Vinegar with a
deep touch of sweetness wich
adds a sweet-and-sour note to all
kinds of dishes. Acidity 6° AC
(60 g/l.).

 Bottled in 250 ml. capacity.



“ADELANTADO”
Gran Reserva Sherry Vinegar

 Only a few selected casks of our huge “solera” system have
developed this extraordinary Gran Reserva Sherry Vinegar,
certified as being aged for more than 10 years in oak casks. It
has an almost fruity aroma, strong but with a remarkably
sweet taste and balsalmic tones.

 Similar to a good wine, the flavour develops when tasting it,
first clean, then sweet and finally woody. As a top quality
Sherry Vinegar, it is rich and strong, sharp and refreshing,
holding the nutty base notes of the sherry wine, as well as
traces of oak and caramel, toasted almonds and coffee.

 Stir a spoonful of “ADELANTADO” Gran Reserva Sherry
Vinegar to light soups and broths to give a lift and bring out
flavour. A few drops on each side of a steak after it comes off
the BBQ to complement and enhance the flavour. Sprinkle
onto salads, roasted vegetables or cheese sparingly…
It is a complete new world for gourmets.

 Bottled in a special 500 ml. glass bottle and presented in a
carboard cannister.



“BOTAVIN”
Sherry Vinegar

 This vinegar comes from the acetificacion of
sherry wines and is aged for 6 months in
American oak barrels. It presents a clean and
shinning appearance, with a light mahogany
colour. On the nose it is sharp and clean, with
light spicy notes and an intense aroma. The
acidity of this excelent vinegar is 7° AC (70
g/l).

 Alone or in combination with olive oil, it makes
the perfect dressing for any salad and also
enhances the flavour of all kinds of sauces with
a touch of the nutlike flavour of sherry but with
a subtly tart note.

 Specifically bottled for hotels and restaurants in
5 litres HDPE plastic jug.



“EL RIOJE”
Sherry Vinegar
 Through our traditional aging process in oak

barrels, known as "Solera System", selected
young wines of the sherry district, made
from “Palomino” grapes, have developed
into this amber-hued, strong, sharp but
refreshing vinegar of the highest quality,
with hints of oak and caramel and the base
note of the sherry wine. The acidity of this
excelent vinegar is 7° AC (70 g/l).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad and
also enhances the flavour of all kinds of
sauces with a touch of the nutlike flavour of
sherry but with a subtly tart note.

 Bottled in 250 ml. capacity.



“DOÑA PEPA”
Wine Vinegar

 By the acetification of young wines, aged in
oak casks, we have developed into this wine
vinegar with amber-hued tones and a clean
and shinning appearance. The acidity of this
excelent vinegar is 7° AC (70 g/l).

 Alone or in combination with olive oil, it
makes the perfect dressing for any salad and
also enhances the flavour of all kinds of
sauces with a subtly tart note.

 Bottled in 250 ml. capacity.



Our Sauces



“DOÑA PEPA”
Balsamic Sauce made from Sherry Vinegar

 This gluten free balsamic sauce, as
a dressing or topping, adds
something different to every kind of
dishes (beef, veal, pork, poultry,
game, cheese, pasta, ice-creams...)
A few drops are enough for a really
personal touch.

 Bottled in plastic in 600 g. capacity in
cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Pedro Ximenez 

Sweet Wine

 This balsamic sauce, as dressing or
topping, adds a hint of sweetness
and elegance to every kind of
dishes (meat, foie, vegetable,
cheese, pasta, fuit, ice-cream...),
giving them a personal touch.It is
gluten free and is a complete new
world for gourmets.

 Bottled in plastic in 600 g. capacity in
cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Red Wine

 This gluten-free balsamic sauce
adds a distinct touch of elegance to
all your cold dishes (pâtes, poultry,
meats...) as well as a note of colour
to your favorite desserts. Its use will
give your meals a real “haute-
cuisine” style.

 Bottled in plastic in 500 ml.
capacity, in cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Modena Vinegar

 This balsamic sauce adds style and
distinction to all your preparations.
Its notes of caramel, raisins, figs
and coffee make it the perfect
choice for grilled meats and fish,
patês, pasta and risotto as well as
for fruits, salads and vanilla ice-
cream. It is gluten free.

 Bottled in plastic in 600 g. capacity,
in cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Wild Berries

 This is a sauce with beautiful violet
hues and full aroma of wild berries,
with a sweet, fresh taste perfectly
balanced with a hint of acidity and
an excellent texture. Gluten-free,
we recommend its use with cheese,
pates, grilled meats and, all kind of
green salads and desserts.

 Bottled in plastic in 600 g. capacity
in cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Honey

 This gluten-free, sweet and sour
balsamic sauce made from honey
can be used both for cold and hot
dishes; with cheeses, yoghurts,
vegetables, deep-fried foods and
tempura, as well as in all kind of
arabic cuisine recipes.

 Bottled in plastic in 600 g. capacity
in cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Muscat Sweet Wine

 This balsamic sauce based on
muscat sweet wine, is ideal for an
opening of contrasts with snacks as
the foie-gras and strong cheeses, or
can be a surprising finishing touch
to all kinds of desserts, fruits, ice
creams, biscuits... And it is gluten-
free.

 Bottled in plastic in 600 g. capacity
in cases of 15 units.



“DOÑA PEPA”
Balsamic Sauce made from Port Wine

 This gluten-free balsamic sauce based
on Port Wine perfectly combines with
dry fruit and nuts, canapés, pâtés and
all cold meat dishes (pork, veal,
chicken…), and with any kind of
food in general, intensifying the
flavours and acting as an ideal and
balanced complement, giving a touch
of distinction and glamour.

 Bottled in plastic in 600 g. capacity in
cases of 15 units.



“DOÑA PEPA”
Balsamic Sause made from Virgin Olive Oil and 

Reserva Sherry Vinegar

 This balsamic sauce made of Extra
Virgin Olive Oil and Reserva Sherry
Vinegar with a touch of parsley, has
a slightly acid but soft, well-
balanced taste. It can be used to
marinate ingredients before cooking,
as well as a dressing in salads,
sandwiches, meat and fish roasts...

 Bottled in plastic in 600 g. capacity
in cases of 15 units.


