
 
ORIGIN 
Spain, Andalucía,  
Sanlúcar de Barrameda  

WINE TYPE & VARIETIES 
Sherry, Palomino Fino 

SOIL 
Abariza 

AGE OF VINES 
Around 25 years old  

VITICULTURE 
Sustainable  

VINIFICATION 
Fermentation takes place in in 
stainless steel with temperature 
control maximum reaching 
22C. The yeast used is selected.  
Ageing is biologically. Due to its 
age, it is considered a 
“pasada” (old) Manzanilla 
(more than nine years old on 
average), however, the ageing 
conditions of the winery that 
stores it create a manzanilla 
that has undergone a lively and 
elegant biological ageing. 
Bottling is done unfiltered and 
on an average year around  
20 000 bottles sees the market 

 
Some might say that the greatest invention of humanity is navigation, to 
others it is farming, or perhaps the wheel. At Bodegas Barbadillo it is how 
to measure time. With two hundred years of experience, origin and 
dreams it is hard to prove them wrong. 

The story of Bodegas Barbadillo dates back to the nineteenth century.  
In 1810 Mexico declared independence from the Spanish Empire and 
cousins Benigno and Manuel made the decision to return and settle in 
their home country. It was Benigno’s fortune, earned through pharmacy 
and import of Spanish wines, that allowed the family to purchase their 
first bodega (El Toro) in the heart of Sanlúcar’s old high town.  
Selling wines throughout Spain and exporting cask of sherry across 
the Atlantic the success was inevitable and soon the first, at the time, ever  
bottled Manzanilla (Divina Pastora) in the world was launched.  
This was the certain birth of Barbadillo. The company has since then been 
passed down from generation to generation and to this day it remains a 
family living. 

With the seventh generation of the family in charge of the winery the 
mythic bodega is one of the oldest businesses in the entire country, 
contributing to the ongoing renaissance on renewing the interest for 
sherries. The backbone is built up on two centuries of knowledge, the 
heart beating of creation and innovation, breathing the air of 
tomorrow. Said to be famous for a number of different first is making 
Barbadillo of the most important producers in Sanlúcar de Barrameda; 
first to export manzanilla in casks; first to sell bottled manzanilla; the first 
to make sparkling wine from Jerez. Their vineyards stretch over 500 
hectares and includes 17 different aging wineries making a compendium 
of different wines being nothing but admirable. 

Let’s vocal Barbadillo as the merit key player they are in one of  
the most wondrous wine areas in the world. Glancing back in time history 
is done right. Peeking forward the future seems eternal. 

Pastora is a Manzanilla that has undergone a long biological ageing 
process, and which is therefore considered a Manzanilla pasada (around 
nine years old). It is deeply rooted in the soleras of Solear, and from there 
it moves on to occupy a very specific space in the La Pastora winery, 
perfectly suited to ageing, with a clear orientation to the river, right on the 
embankment that divides the upper and lower neighborhoods of 
Sanlúcar.  
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BODEGAS BARBADILLO  
MANZANILLA PASADA EN RAMA ’SOLEAR SACA DE VERANO’ 


