
BODEGAS GRANT
Bodegas Grant, located in the heart of 
the town of El Puerto de Santa María, has 
been owned by the same family since 1841. 
Edmundo Grant and his son Edmundo are 
the current caretakers of the bodega. The 
Grant family are former almacenistas who 
only recently began to estate bottle. Their 
label, La Garrocha, refers to a famous dance 
performed with a stick while on horseback. 

Although the Grants do not personally own 
any vineyards, they primarily source grapes 
from the famed Pago Valvaina. The D.O. of 
Jerez-Xeres-Sherry y Manzanilla is the home 
of Spain’s most famous wine: Sherry. While 
the climate here on the southern end of Spain 
is largely Mediterranean, the Atlantic Ocean 
creates a unique microclimate in Sherry 
Country. The Denomination is situated near 
Cadiz and is bounded by the 3 towns of Jerez 
de la Frontera, Puerto de Santa Maria, and 
San Lucar de la Baramedea. This area is on 
the west-facing side of a large cape, and the 
Atlantic Ocean moderates the hot winds 
blowing down from the central plateau. This 
climate, along with the chalk-heavy soils that 
glaze over in the heat of the summer to trap in 
the moisture from the spring, creates perfect 
conditions for the grape varieties of Sherry: 
Palomino for dry Sherries, and Moscatel and 
Pedro Ximenez for the sweet Sherries.

Bodegas Grant
Fino La Garrocha

Tasting Notes: The Fino La Garrocha 
has spent three years aging through the 
Solera system. The microclimate of the 
bodega produces a distinct flor that gives 
this sherry its unique characteristics.
Beautiful floral aromas. Very vinus with 
a sweet undertone, finishes dry.

Bodegas Grant
Amontillado La Garrocha

Tasting Notes: The Amonitillado 
La Garrocha has spent nine years 
aging through the Solera system. The 
microclimate of the bodega produces 
a distinct flor that gives this sherry its 
unique characteristics. Very floral with 
sweet nut aromas. The palate is delicate 
and rich.

Bodegas Grant
Oloroso La Garrocha

Tasting Notes: The Oloroso La Garrocha 
has spent nine years aging through 
the Solera system. The microclimate 
of the bodega produces a distinct 
environment that gives this sherry its 
unique characteristics. Deep roasted nut 
tones. Rich and dense on the palate with 
a lingering finish.


