
 

 

Delgado Zuleta: Founded in 1744, Bodegas Delgado Zuleta is the oldest 
sherry bodega in Sanlúcar de Barrameda. The bodega is still a small 
boutique winery, located in the coastal village of Sanlucar de Barrameda, 
at the mouth of the Guadalquivir River on the Atlantic coast. The coastal 
humidity and trade winds from the Atlantic create a unique microclimate, 
ideal for producing outstanding Sherry wines. 

Goyesco:  Maintaining their dedication to innovation, Delgado Zuleta has 
created the perfect aperitif, combining for the first time in the market: 
manzanilla and vermouth. Based on a selection of manzanilla from the La 
Goya solera, and a series of botanicals and natural extracts that are inspired 
by the natural surroundings of Sanlúcar de Barrameda, located near the 
mouth of the Guadalquivir river and in the Doñana National Park. 

Tasting notes: A deep golden amber with bright reflections. Recognizable 
characteristics of manzanilla mingle with floral and citrus notes and 
touches of almonds. In the mouth it is dry, intense yet balanced. 

Appellation: Sanlúcar de Barrameda, Jerez, Spain 

Grapes: 100% Palomino (with botanicals and natural extracts) 

Serving and Pairings: Excellent as an aperitif. Pairs wonderfully with any 
type of cheese, charcuterie, or dried fruit. Its Manzanilla base 
harmoniously balances tapas, Jamon Iberico, cheese, and almonds. It is 
also ideal for creating unique and innovative cocktails. 

Alc: 15 %       UPC: 8411369000433 

 

 

 

 

 

 

 
Other Wines Available: 

D ZULETA Manzanilla   D ZULETA Medium blend of Oloroso 
D ZULETA Fino    D ZULETA Cream 
D ZULETA Amontillado   D ZULETA Pedro Ximenez 
D ZULETA Oloroso   D ZULETA Palo Cortado 
D ZULETA Medium blend of Amontillado 
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GOYESCO 

Manzanilla Vermut 
 

Region: Located on the southern Atlantic coast of Spain and bounded by 3 cities forming 
“The Sherry Triangle”; Jerez de la Frontera, Sanlúcar de Barrameda, and El Puerto de Santa 
María. Sherry has been produced continuously for the past 3,000 years.  The region has 
mild winters and very hot summers that are cooled and moistened by the Atlantic breeze. 
The characteristic white chalky soil called ‘Albariza’ is permeable and able to retain 
moisture to feed the vines through the long and hot summer. 
 


