PALE
CREAM
ELEGANT FLOR AL
WITH NUT T Y AROMAS
AND FL AVOURS
STARTING LIFE AS FINO, Pale Cream Sherry is initially aged
under Flor. Grape must is then added to the Fino Sherry, hence
the pleasing sweetness. It is blended according to the Solera
system of aging.
A delicate pale straw in colour, it exudes thatchy notes
underpinned by floral and yellow fruit aromas.
On the palate, expect honeyed thatchiness and nutty
flavours with marzipan and waxy undertones and a citrus edge,
redolent of lime and grapefruit.
Elegant and bright, the finish is fruit-sweet without being
cloying. The palate cleans up nicely with a pleasing dryness,
begging you to take another sip.

PAIRINGS: Delicate soups, pâté and seafood dishes, fruit-based starter
salads such as pear and melon, fresh fruit salad desserts, and also with
milder blue cheeses such as Gorgonzola Dolce, or white Stilton.

SERVE CHILLED
or as an
aperitif on
the rocks

6˚C

MEDIUM
DRY
DRIED FRUIT WITH
RICH L AYERS OF
NUTS AND SPICE
STARTING LIFE AS AN AMONTILLADO, which is partially
aged under Flor, Medium Dry then undergoes oxidative
(exposure to air) ageing and sweetening by the addition of
grape must. It is blended according to the Solera system.
Deep fynbos honey in colour, it exudes thatchiness, dried
apricot peach and cantaloupe (spanspek) aromas with an
aromatic whiff.
The palate is rich with dried fruit notes, orange and lemon
peel and a pleasing nuttiness with spicy undertones.
Douglas Green Medium Dry is opulent without being heavy
and the finish is pleasingly persistent.

PAIRINGS: The perfect accompaniment to your cheese board (Parmesan,
Aged Cheddar and Gruyère), patés and fruit cake, and even Christmas
Mince Pies and Pudding.

SERVE CHILLED

8˚C

CREAM

AGED IN WOOD
WITH RICH
HONEY AROMAS
A BL E N D OF DRY OL ORO S O made from the Palomino
grape and oxidatively aged and SW E E T P E DRO X I M É N E Z
made from grapes of the same name which are sun-dried
after harvesting and before vinification, Cream Sherry is deep
mahogany in colour, with a nut-brown edge. Cream Sherry is
blended according to the Solera system.
The nose is a rich complex of sultanas, raisins and dried
fig, cinnamon and date notes, with an aromatic edge.
The palate is rich, opulent, velvety, reminiscent of rum and
raisin ice-cream with a fine dry finish and lingering sweetness.

PAIRINGS: Excellent with Thai cuisine - it copes well with capsaicin induced
heat; with sweet desserts, particularly ice cream and best with Rum and
Raisin; and the heavier blue-vein cheeses like Roquefort and Stilton.

SERVE CHILLED

16˚C

SHERRY
&
FOOD
A MATCH MADE IN HE AVEN
S H E R RY W I T H T H E S OU P, W H I T E W I T H T H E F I S H ,
R E D W I T H T H E M E AT, P ORT W I T H T H E C H E E S E ,
goes the conventional wisdom. But modern notions have
turned that on its head with Sherry in particular enjoying a
resurgence of pairings with previously unthought-of dishes.
Pintxos, a Basque Country tradition of small finger food
skewered to a small slice of bread works very well with Sherry.
The term Pintxo derives from the Spanish verb “Pinchar”, to
pierce or to poke, which is of course what a toothpick does.
Virtually any tavern in the Basque Country will have a bar lined
with Pintxos, from the traditional Tortilla de Patatas (Potato
and Onion omelette) to the likes of Mejillones a la Marinera
(Mussels in Wine), Pinchitos Morunos (Mini Pork Kebabs), and
Pulpo a Gallega (Galician Octopus).
Sherry does really well with soup, in particular Cream of
Mushroom Soup, is also delicious with Wild Rocket, Pear and
Blue Cheese Salad, Thai Green Fish Curry, New England Clam
Chowder, Pan Fried Salmon with Grapefruit Salsa and last, but
not least, Tiramisu.

MEJILLONES
A LA
MARINERA
INGREDIENTS:
1kg FRESH BLACK MUSSELS:
Scrubbed and bearded.
1 Shallot:
Finely chopped.
1 Clove Garlic:
Crushed.
60ml Olive Oil.

2 Beef Tomatoes:
Halved and crossly grated,
skins discarded.
1 CUP DOUGLAS GREEN
PALE CREAM SHERRY.
3 Tbsp Fresh Flat Leaf Parsley:
Chopped.
Salt for seasoning.

METHOD: Heat oil in large saucepan. Sauté shallot and garlic for 5 minutes over medium heat. Add
grated tomatoes and cook covered for 1 to 2 minutes. Discard mussels that do not close when tapped.
Add mussels and Sherry to saucepan. Turn heat to high, and cook covered for 5 minutes - or until
mussels start to open. Turn heat down to low, sprinkle with pinch of salt. Add chopped parsley. Cover
saucepan and cook for 5 minutes, shaking the saucepan now and then to agitate mussels until they have
fully opened. DISCARD ANY THAT HAVE NOT OPENED BEFORE SERVING.
ENJOY WITH A GLASS OF PALE CREAM SHERRY No.1

CRE AM OF
MUSHROOM
SOUP
INGREDIENTS:
500g MUSHROOMS:
King Oyster, Enokitake, Shiitake,
Portobellini Mushrooms in equal
proportions.
1 Large White Onion:
Peeled and finely chopped.
50ml Olive Oil.
1 Sprig of Thyme:
Leaves picked and finely chopped.

3 Sprigs of Parsley:
Finely chopped.
1.25l Chicken Stock.
250ml Fresh Cream.
50ml DOUGLAS GREEN
PALE CREAM SHERRY.
Salt and Pepper to taste.

METHOD: Heat oil in soup pot. Sauté onion over medium heat until soft and golden. Add chopped
mushrooms and sauté for 15 minutes. Add chicken stock, Sherry, parsley and thyme. Bring to the boil for
5 minutes to cook off alcohol. Reduce heat and simmer covered for 15 minutes. Add cream in a steady
stream, stirring constantly. Purée soup with hand blender or food processor. The soup is more than thick
enough once you’ve blitzed it due to the quantity of mushrooms. Adjust seasoning with salt and pepper,
then heat through, but DO NOT BOIL! Cream may separate. Garnish with sprig of parsley or thyme, and
serve with crisp warm bread of your choice.
ENJOY WITH A GLASS OF DOUGLAS GREEN CREAM SHERRY No.1

PINCHITOS
MORUNOS
INGREDIENTS:
500g PORK FILLET:
Trimmed and Cubed (1.5cm²).
2 Tsp Salt.
2 Cloves Garlic:
Crushed.
3 Tbsp Extra Virgin Olive Oil.
1 Tbsp lime juice.

1 Tsp Mild Curry Powder.
1 Tsp Spanish (smoked) Paprika.
1/2 Tsp Coriander Seeds:
Lightly crushed.
1/4 Tsp Dried Thyme.
Black Pepper:
For seasoning.

METHOD: Crush salt and garlic in mortar and pestle. Add all ingredients, except pork cubes. Mix well.
Place marinade in a flat dish. Skewer three to four pork cubes and coat with marinade. Return Pinchitos
to marinade and leave covered in fridge for 2 hours. Spread the Pinchitos out evenly on a baking tray,
cook under the grill for about 3 to 4 minutes each side.
ENJOY WITH A GLASS OF MEDIUM DRY SHERRY No.2

PULPO
A GALLEGA
INGREDIENTS:
1 FROZEN OCTOPUS.
Frozen octopus is much more
tender than fresh octopus. If you
do have a fresh octopus, you’ll
need to tenderise it well with a
meat mallet before cooking.

6l Water.
6 Tbsp Coarse Sea Salt.
500g New Potatoes.
1 Cup Extra Virgin Olive Oil.
2 Tbsp Spanish Paprika.

METHOD: Boil potatoes. Drain and set aside covered to remain warm. Rinse the octopus well under
cold running water. Cut out beak and remove the eyes with sharp knife. Heat 4 litres water in large
stock pot. Add salt. Skewer octopus securely on large fork, and plunge it into boiling water. Remove
immediately! Once water has resumed boiling, plunge octopus in again. Repeat this process 3 to 4 times
until tentacles curl. This helps tenderise the meat. Return octopus to water, and boil over medium heat
for 2 hours until tender when pierced with a sharp knife. Remove pot from heat and allow the octopus to
rest in the water for 10 minutes. Remove from the water, drain well, and cut tentacles about 1.5cm long
and body into pieces about 2cm² with kitchen scissors. Cut potatoes into thick slices. Drizzle everything
with olive oil, season with salt and paprika.
ENJOY WITH A GLASS OF CREAM SHERRY No.3

TIR AMISU

INGREDIENTS:
2 Cups Espresso.
4 Tbsp DOUGLAS GREEN
CREAM SHERRY.
6 Extra Large Eggs:
Separated.

150g Castor Sugar.
5 Sheets Leaf Gelatine.
3 Packs Finger Biscuits.
500g Mascarpone Cheese.
50g Dark Chocolate:
Grated.

METHOD: Cool Espresso, add Sherry, set aside. Beat 6 egg yolks, adding 25g sugar at a time until light

and fluffy. Beat in mascarpone until smooth texture achieved. Soften gelatine in cold water for 5 minutes.
Squeeze lightly to remove excess water. Place gelatine in small bowl in approx. 60ml water. Place
bowl over saucepan of hot water, stir until completely dissolved. Add 3 soup ladles of egg mascarpone
mixture to gelatine, stirring continuously. Add resulting mixture back into egg mascarpone and combine
gently with metal fork. Work quickly - mixture starts to set. Beat egg whites into stiff peaks and add egg
mascarpone mixture, folding gently from edge of bowl towards centre. Continue until thoroughly mixed.
DO NOT BEAT AIR OUT OF THE MIXTURE. Place Espresso Sherry mixture in flat container, and briefly
soak biscuits, 6 at a time. Arrange in the bottom of 230x300mm dish. Discard overly soggy biscuits.
Cover with half egg mascarpone mixture. Sprinkle with half of the grated chocolate. Repeat. Place in
the fridge for at least 1 hour to set. Serve generous slices garnished with whipped cream if you want it
to be really rich.

ENJOY WITH A GLASS OF PALE CREAM SHERRY No.3

NOBLE
TRADITIONS
ENDURE

THE WINE
OF JEREZ

Fragment of ancient mosaic found
near Jerez, showing grape vine and
leaf. Archaeological Museum, Jerez.

Image Courtesy www.sherry.wine

THE NOT-SO -BRIEF
HISTORY OF SHERRY
THE

S PA N I S H

P R OV I NC E

OF

CÁDIZ

IS

I N T E R N AT I O N A L LY R E G A R D E D A S T H E O R I G I N
A N D H O M E O F S H E R R Y.
Legend has it that vines were first planted there by the
Phoenicians sometime in 11th Century B.C.
The Greeks arrived after that, bringing with them their
tradition of Arrope, a dark, sweet syrup of unfermented grape
juice used to sweeten wine. Over the course of the centuries,
winemaking flourished.
When the Romans conquered the area in 138 B.C. they
named the sweet wines of the region, Vinum Ceretensis, The
Wine of Ceret (an early name for Jerez) and quickly spread
Detail of Mount Nebo Mosaic showing
innovative screw type grape press.
Circa 600 A.D.

them throughout the Empire.
In the 12th Century A.D. the Moorish occupation of Cádiz,
which had seen a decline in wine production, came to an end.
Importantly, the Moors left Alembic* Distillation and the

Phoenician Amphora
probably for wine storage
during trade & transport.
Circa 700-800 B.C.

Image Courtesy www.sherry.wine

resultant grape liqueur was the precursor to Sherry fortified
with brandy. But that would only come much later, after the
wines of the region had found their way to far-flung parts of
the world.
The Roman town of Ceret was renamed Sherish by the
Moors, which evolved to Jerez de la Frontera when it became the
*Heated in one vessel, condensed into another.

frontier town between Christian Spain and the Moorish empire
in the 13th Century. Over the next two centuries amongst
shifting geopolitical tides between England, France and Spain,
Sherry gained a foothold in England. The English appetite for
Sack, as Sherry was known, increased spontaneously in 1587
when Sir Francis Drake partially destroyed the great Spanish
Armada in the port of Cádiz, “liberating” some 2 900 Butts* of
Sack in the process.

Image Courtesy www.sherry.wine

T H E S H E R RY T R I A NGL E l ie s betwe en t he t h re e t ow ns
of Jere z de l a F ront era , El P uer t o de S a nt a M a r í a &
S a n lúc a r de B a r ra me d a . It marks the limit of the Regional
Designation of Origin, established when the European Union
came into being.
Initial grape varieties planted there are now the stuff of
legend, but the modern-day permitted varieties are Palomino
Fino, Pedro Ximénez and Moscatel.
The Sherry Triangle is just 6 700 hectares, but it is only
from these vineyards that every drop of genuine Sherry comes.
No Sherry made elsewhere, even if it is made in the exact
manner of Sherry, may be called Sherry.
During the 17th Century producers realised that the white,
The results are
absolutely
worth the effort.

chalky Albariza soils produced the freshest wine. And the
powerful effect of Flor, which occurs naturally in abundance in
the Sherry Triangle, became a feature in the making of Sherry
and the first Finos (Fine Wines) began to emerge.

GE OP OL I T IC S A L S O P L AY E D A S IGN I F ICA N T ROL E

Image Courtesy www.sherry.wine

I N T H E DE V E L OP M E N T OF T H E S OL E R A SYST E M OF
AGI NG. The Spanish War of Succession and the Napoleonic
Wars, coupled with the rise in popularity of Port wine, saw a
The railway arrives
in Jerez, collecting
wines directly from
the Bodegas.

drastic decline in the demand for Sherry. As the odd Sherry
order trickled in, merchants would bottle a small quantity of
the oldest wine, and top up the barrels with wine from newer
*1 Butt, 600 Bottles. 2 900 Butts, 1 740 000 Bottles.

inventory. Because Sherry stayed longer in the barrel during
this time, the effect of oxidation created more concentrated and
nutty flavours, which led to the emergence of new Sherry styles.
The added benefit of what became the Solera System, also meant
merchants could maintain consistent quality over time.
The success of Port makers adding brandy to their Port
25km

0

Sanlúcar de
Barrameda

Here, in this tiny corner of the world,
basking in a bucolic Mediterranean climate,
being cooled by crisp Atlantic winds,
lies the origin, and still the source,
of the world’s best Sherries:
THE SHERRY TRIANGLE.

wines, led Sherry makers to do the same. With the discovery
that killing off Flor caused the wine to oxidise further, and
develop into another style of Sherry - richer and more pungent
- Oloroso (heavy, dark, medium sweet Sherry) emerged.
Closer to the sea at Sanlúcar de Barrameda, Sherry makers
went easier on the brandy and found the resultant Flor was
more delicate. That, and the sea breezes cooling the Bodegas

It is here, and only here,
Douglas Green ventured
to secure their new range
of fine Sherries for your
absolute enjoyment.

Jerez
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B
te

A

Y
f

C

da

Ri

Á

D

Cádiz

I

Z

coloured, dry Sherry) redolent of fresh apples, which became
known as Manzanillas (Little Apples).
Limiting the number of times new wine was added to the

le

El Puerto de
Santa María

ua

o

(Cellars), made for even lighter and more delicate Finos (light

o

Solera, resulted in a wine style between Fino and Oloroso with

G

the fragrance of Flor and the concentration of richer flavours
brought on by oxidation. Similar to the wines made in nearby
Montilla, this style became known as Amontillado (In the Style
of Montilla).
The pursuit of sweeter
Sherries led Bodegas to
add grape must of
Pedro

Ximénez,

which, because it
oxidises more slowly,
adds

an

additional

dimension of strength
and sweetness to the
resultant Sherry, and
finally, the Cream Sherries
came into being.
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FLOR
NATURE NURTURES BEST
F L OR * I S T H E NA M E GI V E N T O T H E T H I N L AY E R
OF Y E A ST T H AT DE V E L OP S ON T H E SU R FAC E OF
S H E R RY DU R I NG AGI NG. It performs a critical role in
the successful production of Fino, Manzanilla and Amontillado
styles of Sherry.
Whereas young wines are kept away from exposure to air
to avoid contamination by bacteria, Sherry is stored in slightly
porous 500 litre American Oak barrels, leaving a headroom
called “The Space of Two Fists”. The bung is also not completely
sealed. This allows Flor to form. A waxy coating on the yeast
cells causes them to float, creating a protective blanket and
imparting the distinctive fresh taste and residual flavours of
fresh bread to the Sherry.
Flor forms naturally under ideal winemaking conditions
from indigenous yeasts (Saccharomyces Beticus) which occur in
abundance in the Sherry Triangle, thriving in cool climates with
high humidity. At the coastal towns of Sanlúcar de Barrameda
and El Puerto de Santa María, it forms a thicker blanket than it
does inland toward Jerez de la Frontera. The yeast cells survive
in a narrow range of between 14.5% and 16% alcohol by volume.
Below 14.5% alc/vol it cannot form and the wine oxidises into
vinegar. Above 16% the Flor dies and the wine effectively becomes
an Oloroso.
*Flower in Spanish.

*
SOLERA
AGED FROM
THE TOP
D OWN
T H E S OL E R A SYST E M I S A M E T HOD OF AGI NG
S H E R RY by blending small amounts of younger wines into
older ones, over a 20 year cycle. The Sherry you find on the
shelf will always be a blend of between 3 and 20 year old Sherry,
averaging slightly under 5 years. This is why you will never
find a Sherry vintage.
Once a year, Sherry from the oldest Scale in the Criadera,
the one closest to the floor, is tapped and bottled. This Scale then
receives Sherry from the second-oldest Scale, which receives
Sherry from the youngest Scale, which is topped off with new
Sherry.

Constantly

transferring Sherry,
no
third

more
at

between

than
a

a

time,

barrels

is

labour intensive, but

Image Courtesy www.sherry.wine

the

nett

effect

is

CRIADERA
(Nursery)
Youngest
Scale
Second
Oldest
Scale

persistence of style
and total reliability

Oldest
Scale

of quality over time.
*Literally “On the ground” in Spanish.

SHERRY
AROUND
THE
WORLD
Woodcut showing
Sherry Merchants
negotiating terms.
Circa 1500 A.D.

ENJOYED BY
MANY TONGUES
“ T H E S U N N E V E R S E T S ON T H E BR I T I S H E M P I R E .”

in a tall glass, garnished with slices of orange or seasonal

Sherry may be a uniquely Spanish libation, but it was most

berries” goes the traditional recipe. A decade later, Nathaniel

certainly popularised by the English when it travelled with

Hawthorne used Sherry as a mark of decadence in his dystopian

them into every corner of the globe.

satire, The Blithedale Romance.

A number of Sherry-style products quickly emerged

Sherry recently found renewed favour in California with

everywhere they grew wine grapes. Most notably, Australia,

the resurgence of the cocktail circuit in 2011. With Fino,

South Africa, Canada and America.

Manzanilla, Amontillado and Oloroso also gaining popularity

Charles Dickens wrote about the Sherry Cobbler in The

with the foodie crowd pairing it with innovative new dishes.

Life and Adventures of Martin Chuzzlewit after discovering it

Sherry has always been popular in the UK, but is currently

during his tour of America in 1842. “Three ounces of Sherry,

taking off, as some of the trendiest bars are featuring it on their

shaken with a tablespoon of sugar, poured over crushed ice

cocktail menus again.

WHY
SPANISH
SHERRY?
WHAT’S IN A NAME?

D OUGL A S

GR E E N

HAS

M A DE

AND

S OL D

OU T STA N DI NG S H E R RY OV E R T H E Y E A R S , but with
the establishment of the Sherry Regional Designation of Origin
and the implementation of the Wine and Spirits Agreement, of
the Trade Development & Cooperation Agreement, between the
European Community and South Africa in January 2012, local
Sherry producers were stripped of the right to use the name
Sherry on products made after that date.
South

African

Palomino

Fino,

Moscatel

(Muscat

d’Alexandrie) and Pedro Ximénez vineyards existed in years
gone by but have been almost completely uprooted. The principal
grape from which local sherry-like wines are made is the
industry workhorse Chenin Blanc. As venerable and versatile as
Chenin Blanc might be, it ain’t no Palomino Fino. So what you
get in the glass with a local “Sherry” is very different to what
you’ll get when you taste a Spanish Sherry for the first time.
The three Douglas Green Sherries from Lustau were
carefully selected to meet the rigorous standards established all
those years ago by Douglas Green Snr. and maintained to this
day by Douglas Green Jnr. Striking that sought-after balance
between exceptional quality and an affordable price point.

DOUGLAS
A TALE OF
T WO GREENS
D OUGL A S GR E E N E STA BL I S H E D H I S C OM PA N Y I N
AUGUST 1942 when necessities such as petrol, trucks, bottles,
corks and wine machinery were in short supply as a result of
war time austerity measures. Even paper was hard to come by
and labels were printed not much larger than postage stamps.
Douglas, formative years were spent as a winemaker at
E.K. Green & Co. His grandfathers wine company founded in
Cape Town in 1842.
During the Great War, Douglas served in the Royal Navy
after which he spent time in France in the Champagne District
as well as Médoc and Algeria to further his experience and
knowledge of the production of quality wines.
Though always acknowledging the uniqueness of varietals,
his true appreciation lay in the art of blending. Douglas Green
Douglas Green,
Founder,
Father.

Jnr. fondly remembers his father’s excellent nose and palate
during their times spent together in the cellars.

THEY SAY

“ THE APPLE
DOESN'T
FALL FAR
FROM
THE TREE.”
APPARENTLY NEITHER
D OES THE GR APE

DE ST I N E D T O S H A R E H I S FAT H E R’ S PA S S ION F OR
W I N E M A K I NG, Douglas Green Jnr. began his studies with
Vini & Viticulture at Elsenburg Agricultural Training Institute
in the Western Cape. At his father’s suggestion he then joined
KWV (Koöperatieve Wijnbouwers Vereniging van Suid-Afrika),
where, under the mentorship of the renowned “Father of South
African Sherry”, Dr. Charlie Niehaus, he gained invaluable
experience and insight into the departments and disciplines of
the production of Wines & Spirits. He recalls, “A solid grounding
and understanding in this most interesting process of Sherry
making.”
In the 1970’s, Douglas Green Snr. sold his equity in the
business and it underwent a number of subsequent ownership
changes before culminating in a management buy-out and the
creation of DGB in 1990. Fortuitously, Tim Hutchinson, the new
DGB CEO, met Douglas Green Jnr. and immediately appointed
him to serve as Custodian of the remarkable traditions, values
and ethos built up over some 170 years by four generations of
the Douglas Green Family. And so the circle was complete.
In later years Douglas Green Jnr. would continue to spend
his mornings at the winery. Before leaving he would always
enjoy a glass of good dry Sherry with whoever happened to be
visiting with him. This tradition and appreciation of drinking

Douglas Green Jnr.
together with his
,
fathers 38 Chevy.

quality Sherry is immortalized in the range of quality Sherries
from the Sherry Triangle in Spain, “The Home of Sherry.”

