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The army commandant
Mr. Rafael Cruz Conde
founded the Cellar in
1902 in order to elaborate
wines protected by
Montilla-Moriles Origin
Denomination.

Since its creation, an impor-
tant organization developed in
order to cover the total viticul-
ture cycle f m the culture of
best vines, the elaboration @
grape musts, the wines growing
American oak barrels by the
traditional system of “Solera” 2
“Criaderas”, and, finally the
bottling and commercmhzatlon' e
Around 1930, the founder created ™
La Cordobesa Distilleries as a
complement of the wine-making
activity. The range of wines was
filled with a line of top-quality #" 2
anisettes and brandies that are*

distilled in our centenary pots. -
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® [I]eopvie Buna uz Monmunva Mopunec
Generous Wines from Montilla Moriles

HATYPAJIBHOE BUHO «®HUHO» 1.0. MOHTWJIbA MOPWJIEC.

[empoe BuHO U3 BuHOrpaaa 100% Ileapo XumeHec, ¢ MUHAMAITBHOH OHOOTHYECKON BBIICPIKKOH 5 JIET TOJ
¢népom. breaHo- xEnToro mBera, cyxoe M JETKOE HAa BKYC C JENHKATHBIM apoMaToM MuHpansi. OdeHb
MHOTOTPaHHO, OTIMYHO coyeTaercs ¢ «Tanacy (Mcnanckue 3aKyckn), 3aKycKamu, ppl0oit 1 MOpETpOILyKTamH.

NATURAL FINO WINE CRUZ CONDE

Generous wirée _(i}?tainedlfronlldloolo/o Pe(ilro Xi(irlfl:pe}lz grapei, biolo icalba ing underfveiil yea(sit d\lflring 5 yeglrs as

a minimum. Brilliant pale gold colour, dry and slight to palate with subtle aroma of almonds. Very versatile, it

is perfect for accompagyingg any sort of tagas, appegtizers,pseafood or fish. ! ® Buna I, eop 0 Xu.ueu/ecﬂ. 0. MOHmqub}l Mop ll.JleC ”
Pedro Ximénez Wine from Montilla - Moriles

-

KPEM COJIEPA KPYC KOHJE

CREAM SOLERA CRUZ CONDE

desserts and cheeses.

HaITUTKaMH.

BHUHO «OJIOPOCO» KPYC KOHIE

J.0. MOHTWJIbA MOPWJIEC.

[lenpoe BuHO w3 BuHOrpaza Ilempo XmeHec ¢

MHHUMAIGHOM OKUCIUTENHOM BBIIEPXKKONH 5

mer. llpera KpacHOrO [epeBa W OUCHb
OHHKAFOIIETO BKYCa C OapXaTHCTHIM OTTEHKOM.

[‘}Bxeanbﬂo MONOMAET K TYyIICHBIM OTFOIaM,

KPacHOMY MsICY ¥ TpHOaM.

OLOROSO CRUZ CONDE WINE
Generous wine from Pedro Ximenez grapes,
oxidative growing during 5 years minimum.
Mahogany colour, intense on palate with velvety
touch.” Perfect match with stews, red meat or
mushrooms.

PALE CREAM CRUZ CONDE

Generous semi-sweet white wine obtained from Pedro Ximénez grapes. Pale yellow
colour, fruity and slightly sweet. Excellent combined with foie or with any sorts of
appetizers to drink straight, with crushed ice or in combination with soft drinks.

Wlenpoe BuHO 13 BuHOrpaza copra Ilenpo XumeHec, H3OTOBIEHHOE MO TPAIMIMOHHON cucteme Cornepa 1
Kpuanepac ¢ okucnurensHo# Beiiepkkon 10 ner. OHo o0benuHaeT B cebe TeNo 1 apoMar, YTo XapaKTepHO I
BUHa «Onopocoy, 1 HeCpaBHEHHBIH BKyC u3 BiHA [lenpo Xumenec. TEMHO-KpacHOIO 1IBETa ¢ apoOMaTaMy U3loMa
1 cyxopykros. Craikoe 1 6apXaTicToe, OTIHYHBIHN AEPHUTHB, & TAKKE MOTOUIET K IECEPTaM U ChIPaM.

Generous wine made of Pedro Ximénez grapes through oxidative aging for 10 {)ears usin% the Solera and Criaderas
system. It integrates the body and aroma of the Oloroso wine and the incomparal
ark mahogany colour with raisins and dry fruits aromas. Sweet and velvety; excellent straight as an aperitif or with

le taste of the Pedro Ximénez wine.

BJIEJIHBIU KPEM JI.0. MOHTIJIbA MOPWUJIEC.

[empoe nmonmycnaakoe Oenoe BiHO 13 BuHOTpasa lenpo Xumenec. bieaHo-xénroro
1BeTa, pPYKTOBOE M HEMHOTO Clajkoe Ha BKyc. MneanbHo coueraercs ¢ «dya rpay
WM anepuTHBamMy. Takke MOXKHO TMONABaTh CO JIBIOM WM C Oe3aIKOTONbHBIMH

BHUHO (1AJIO KOPTA1O» KPYC KOHJE
J.0. MOHTWIbA MOPHWJIEC.

[lenpoe BuHO U3 BuHoOrpana [lenpo Xumenec ¢
MUHAMAIBHOM OMONOTHYECKON OKUCITUTENHHON
BhIIEpKKOM 5 et Ilgera kpacHoro pepesa,
MHOTOTPaHHOE, CyX0€, [MajiKoe 1 apomarHoe. OHO
HAllOMMHAET BKYC CIIELMI M IUOKONAjga, C
TIPOTOIDKATENBHBIM METaHTBIM TIOCTEBKYCHEM.

PALO CORTADO CONDE WINE
Generous wine from Pedro Ximenez grapes with
a biological and oxidative growing during 5
years minimum, Bright mahogany colour, wide,
dry, smooth and aromatic. It evoques spices and
chocolates, with a long elegant finish.

Mockamenv Kpyc Konoe
Moscatel Cruz Conde

BUHO INEJPO XUMEHEC KPYC KOHJIE

VHuKanbHOE M TOMIMHHOE CNAJKOEe BUHO W3 BsleHoro BuHorpaga Ilempo Xumenec c
BeIIEpKKOH 4 set. Hactosmmmii «MEn BUHOTpaa» KpacHOTO JIgpeBa IBETa ¢ WHTCHCUBHBIMU
apomaramu. JKaJHBIA BKYC C OTTGHKOM YEPHBIX (DPYKTHL €abHO C KOHJIUTEPCKUMU
V3IEIISIMH WJTH TONTYOBIM CBIPOM, & TAKXKE U B BBICOKOH KyXHE.

PEDRO XIMENEZ CRUZ CONDE WINE

Unique and authentic sweet wine obtained from the pasification of Pedro Ximenez grapes.
Genuine “raisin honey” of mahogany colour and intense aromas. Exquisite taste with a touch of
black fruits. Perfect with pastries or glue cheese as well as for traditional recipes.

NEJPO XUMEHEC COJIEPA ®YHJIACHUOH 1902 1.0. MOHTHJIbA MOPWJIEC.
DKCKITIO3MBHOE HACTOALIEE CIAJKOE HaTypalbHOE BHUHO M3 BsuleHOro BuHorpaga Ilempo
XumeHec, ¢ MUHAMAJIBHOH BbiiepkKor 20 JieT B HaImMX O0YKaX, KOTOPBIE MCTIONB3YIOTCS CO
BpPEMEHHU OCHOBaHHUS. TEMHOr0 KpacHOro JIepeBa LIBETa C apOMaTaMH CIIENOr0 HHXUpPA, BAHKIIN
¥ TOHbI JIAKPHLIH, JKapeHOro Koge, IIOKONabl  CyXO(ppPYKTOB, ¢ HOTKAMU JIEPEBA, KOTOpbIE
BBIPAXKAIOT CTApOCTb. KpeMoBoe 1 MsXKOE BO BKYCE.

PEDRO Ximénez SOLERA FUNDACION 1902 D.O. MONTILLA MORILES
Exceptional sweet natural wine obtained from the Pedro Ximénez grapes made raisins with 20 years
minimum aging in our foundational barrels. Dark mahogany co?our with aromas to mature figs,
vanilla, liquorice, and toasted coffee grain, chocolate and dried fruits, with a wooden background
due to the aging process. Velvety, soft and creamy in palate.

MOCKATEJIb KPYC KOHJIE

Harypanbhoe cnaagkoe BuHO, m3rotoBieHHO u3 BuHOrpama (100% Mockarens). Témnoro
SIHTApHOI0 LIBETA, OUC€Hb MHTCHCMBHOEC B HOCE C (I)pYI(TOBLIMI/I TOHaMHM, OYCHB IT1aJIKOC BO BKYCE,
C TOPbKAMH HOTKaMH, KOTOpbIC CBAJIAHCHPYIOT €ro CiajocTh. MOXHO YMOTpeOIAT Kak
aTepHUTHB WJIH C JIECEPTAMH.

MOSCATEL CRUZ CONDE

Sweet natural wine of 100% Moscatel grapes. Dark ambar colour, very intense aroma reminding
fruit notes and very smooth in palate, with a slightly bitter touch that balance the sweetness.
Perfect for the aperitif o after dinner.



® Crnaokue Buna

® Bepmymot

Sweet Wines

CJAIKOE BUHO KPYC KOHJIE
ApoMaTH3MpOBAHHOE BUHO M3 BUHOTPA/IOB COpTa

ockarerb 1 [Tepo XumMeHec, BbIICPKAaHHOE B
Ooukax jyda B Teyerue 1 roma. MHTEHCHBHOTO
1IBETA KPaCHOTO JIEPEBa, XOPOLIHUii BKYC, CBEXOE
¥ MIXKOe. MiealibHO CoueTaeTcst ¢ 3aKyCKaMu 1
JiecepTamit. PekoMeHTyeTcs MojiaBarh XOJOHbIM
HITH CO JIBIOM.

DULCE CRUZ CONDE SWEET WINE
Aromatizad wine made of Moscatel and Pedro
Ximenez grape with one year aging in Oak
barrels. Intense mahogany colour, pleasant
palate with a soft and delicate taste. Perfect
match with appetizers or desserts, to serve
straight cold or with ice.

CEJIEKTO IYJbCE KPYC KOHJAE
Apomary3upoBaHHOE BUHO M3 BHHOTPAJIOB
copra Mockarens u Ilenpo Xumerec,
BBIJIEPAKAHHOE B OOUKax L(;[ga B TeueHe |
JeT. VIHTEHCHBHOTO KpacHOIO JepeBa
1BeTa, paQUHUPOBAHHOE W OYCHb
cOamancupoBanHoe. MieabHo coueTaercs
C cyxoppyKTaMH M  KOHIUTEPCKUMH
M3IEISMIL, A TAKKE K JIECEpTaM.

SELECTO DULCE WINE

Aromatizad wine-based beverage of Moscatel
and Pedro Ximenez grape with one year aging
in Oak barrels. Intense mahogany colour,
refined and very balanced. Very suitable with

dry fruits and pastries for snacks and desserts

CJIAJKOE BUHO «<MAP®WJIb» KPYC KOH/IE
ApoMaTi3MpOBAHHOE BMHO U3 BUHOTpaja COPTOB

ockarenb W Ilegpo XumeHec, BBIIEpXKAaHHOE B
Ooukax myba B TeueHue | roma. SHTapHOrO 11BETa C
HOTKAMU IIBETOB, LMTPYcOB M MEna. Xopouree H
GapxarucToe Ha BKYC, OTIMYHO coueraercs ¢ ¢ya,
CBHIPAMH TN KOH/IATEPCKUMH H3IETSMA.

DULCE IVORY CRUZ CONDE SWEET WINE
Aromatizad wine-based beverage of Moscatel and
Pedro Ximenez grapes with one year aging in Oak
barrels. Amber colour with floral, citrus and honey
notes. Pleasant and velvety taste perfect with foie
gras, blue cheese or pastries.

BUHO THUIIA IIOPT KPYC KOHJIE
Crnaxoe apoMari3MpOBAHHOE BHHO THIIA
TIOPT, M3TOTORIICHOE M3 BUHOTPAJIOB COpTa
[empo XumeHec 1 ¢ BbIICPIKKOH B G0UKax
nyba B Tevene 6 Mecsnes. Kpacroro
TEMHOIO IBETa ¢  OaIb3aMHUECKUMU
HOTKaMH ¥ criajikuMu crietsivu. Criajikoe 1
OapXarvcToe BO BKYCE, HICATbHO MOZONIET
Ha CyXO(PYKTBI 1 KOHIUTEPCKHE M3ICITHH.

SWEET CRUZ CONDE WINE

Oporto Style sweet wine, aromatized

wine-based beverage of Pedro Ximenez %apﬁ
ar

bl with 6 months aging in Oak barrels.

russet colous, slight balsamic notes and sweet
spices flavour. Sweet and velvety taste ideal to
serve with dry fruits and pastries.

Vermouth

BEpMYT
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KPACHBIU BEPMYT KPYC KOHJE
Peceppa  KpacHbIi C OpPUIMHAIBHBIM JIMYHOCTBIO M apOMATOM.
CGanancupoBaHHoOe, 0ab3aMUUYECKOE M MHTEHCHBHOE. TpagMIMOHANBHBIA HPUATHBIA

aAlCpUTUB, KOTOpBIfI MOXHO IMOJI0BATh CO JIBJIOM WIH C APYTUMHU HAITMTKAMH.

LTI RED VERMOUTH CRUZ CONDE

JOJITUM ITOCJICBKYCOM.

Reserva Red Vermouth with an original personality and aroma. Well-balanced, soothing and intense. A
traditional pleasant aperitif to be served on the rocks or mixed in cockeails.

BEPMYT JJOMALIHET'O ITPOU3BOACTBO CHHEIMAJIBHOE U3IAHUE

HcpaHckuil BepMyT JOMAILHETO POU3BOZICTBO, CIEIIOHOE IO MPOLIECCe CIIOKHOM Marlepariiy B TedeHe 9 Mecst
apOMaTU3MPOBAHHOTO OENOro BMHA M TIIATENBHOTO OTOOpA TpaB, B KOTOPOM BBIIENSAETCS «TOPEUABKY»
(gentiana lutea). Cexoe 1 OapXxaTucToe BO BKYCE ¢ HOTKAMH CIIEIMH M TPaBaMH, 0aTb3aMUYECKAM BKYCOM U

ARTISAN VERMOUTH SPECIAL SELECTION CRUZ CONDE

Artisan Spanish Vermouth made from white wines aromatized with a complex herbal maceration for 9 months,
stressing genciana herb above the rest. Very intense, aromatic and suggestive due to the wines and spices it is made
up. On palate it is soft and velvety emerging spicy and herbs notes offering a soothing fecling with a long aftertaste.

® Accopmumenm Ilpodyxkyuu Il"gpuem Jna Kyxnu
a

Cooking Gourmet Range
BUHO UIS1 KYXHA

Buno «®unoy», cmemanHoe ¢ «Omnopocoy u3
BuHOrpama Ilenpo Xwmmemec. B ero Bkyce
HaTypalbHBIl 1 AKOTOJNBHBIA XapaKTEepPUCTUKH,
KOTOpble BKJTIOYAET B ceOe Camble BaKHBIE HOTHI
TpaIULMOHHATBHOM CPEIM3EMHOMOPCKION KyXHEH.

SPECIAL COOKING WINE

Fino wine blended with Oloroso produced with
100% Pedro Ximenez grapes. It has a specific
aromatic and alcoholic natural features providing
the best high-valued tasting and smelling notes in
the Mediterranean traditional cooking.

BAJIBAMMYECKHNU BEJIBIM BUHOI'PATHBIN
YRCYC IO IEAPO XUMEHEC
Cmecp camoro mymmero ykcyca «Combepa» ¢
npekpamebM  BUHOM «Ilempo  Xwmenec». Ykcyc
SHTapPHOTO KPACHOTO JIepeBa LBETA 1 IIPOHUKAOLIMN
apoMar, YTo XapaKTepHO i yKcycoB Tuia «Conepay.
YeHb HEOOBIUHBII BO BKYCE € TOPKOBATO-CIIAKAMU
HOTKAMH 1 YHUKAIbHBIMH aPOMATAMH.

BALSAMIC PEDRO XIMENEZ VINEGAR
Fusion of the best pure solera vinegar and the exceptional
Pedro Ximénez wine. Mahogany colour and penetrating
aroma typical of the best scﬁera vinegars. Special sweet
and sour notes and elaborated aromas in palate.

BUHOI'PPAIHBIN  YKCYC C
BBIIEPKKOHN

BuHOrpagHeli yKkcyc C BBIIEPKKOH B
0OYKax aMEepUKAHCKOro Jyda, OdeHb
HATYPaIBHBIN C TIPOHUKAIOLIIM LTyOaKuM
apoMaroM. MpeanbsHo coueraercs co
BCEM THUIIOM CaJIaTOB M COYCOB.

AGED WINE VINEGAR

Wine vinegar with aging in American
Oak barrels, 100% natural with a penetra-
ting deep aroma and an intense colour. It
fits perfectly in salads and sauces.

YUCTBIN VKCYC m

BHUHOI'PAJIA
VKcyc BBIIEPKKBIA B BOYyax H3
aMEPHKAHCKOTO nyoa 1o

ipaILI/IIH/IOHHOf/'I cucreme Conepac u
puazepa.

SOLERA PURE WINE VINEGAR
Matured and aged vinegar in
American Oak Barrels by means of the
Solera y Criaderas traditional system.

BUHOI'PA/THBIU YKCYC «I PAH PECEPBA» 12 JIET
Yicyc miyOokoro OykeTa C HM3KITIOYMTETBHBIMU
HOTKaMd, B ero Oajp3amuyeckas TEKCTypa U
TOPbKOBATO-CIIAZKUN BKYC, YTO XapakTEepHO JUIA
OYEHb  CTapblX _ YKCYCOB. TO cyc
BBIJICPKUBAHHBINA B O0OUKaX (PpaHIlyCKOTO 1yOa 1o
TpaauimoHHoH crcteMe «Conepa u Kpuaaepacy.

GRAN RESERVA WINE VINEGAR 12 YEARS
Deep bouquet Vinegar with exceptional notes, it
offers a smooth texture and a sweet-and-sour taste
typical of the very old vinegars made of oloroso
wines. Aging during 12 years in French Oak

CTEKJIA TPAOMHYUK JJISI MACJIA U
YKCYCA

Bunorpanusiii ykcye no «Ilenpo Xumenec» u
OKCTpa BHUPIUKMH OJMBKOBOE MAcllo BEpXHEH
KaTeropuu, KOTOpoe MPOM3BOAUTCS MOTHOCTBIO
U3 ONMBOK TONBKO MEXAaHMYECKUM METOIOM,
TIPE/ICTOBIICHHBI B OyTBUIKE ¢ JU(QPycopoM B
CTEKJION rpadHIUHKe.

VINEGAR AND OLIVE OIL SET

Pedro Ximénez balsamic vinegar and extra

virgin olive oil obtained directly from olives and

only by mechanical procedures presented in
lass bottles with dispenser in wooden base
ruz Conde.

9KCTPA BUPIZKUH OJIBKOBOE MACJIO «JIA KOPTIOBECA»
OnuBKOBOE MAaclo BEpXHEH KaTeropuy, MOIYYeHHOE W3 OIHBOK
«Oxubmankay 1 «[IuKyaab» TOMBKO Hepe3 MeXaHWYecKHil mporecc,

KOTOphIE ~ TIOMyeT  €ro  WCKIIOYUTENbHBIE — OpPraHOJENTHYECKHE
XapaKTEPHCTHKN IBETa, apoMaTa  BKyca.

EXTRA VIRGIN OLIVE OIL LA CORDOBESA

Superior category olive oil obtained directly from high quality olives
from Hojiblanca and Picual varieties; and only by mechanical procedures
to unable exceptional organoleptic characteristics: colour, flavour and
taste.




® bpenou

Brandies

BPEH/IN I'PAH PECEPBA CIIELHUAJIBHAS COJIEPA ®YHIAACHUOH 1902
[TpoayKT meperoHKH OeNbIX MOJOIBIX BHH, BIIOCIEICTBHH MOABEPTHYTHIA CTAPEHHIO
no cucreme Kpuagepac u Comepac B TeueHue He MeHee 15 neT B Ooukax us3
ameprKaHckoro ayOa. Crapblii KpacHBIH JEpeBBI IBET C BAaHWIBHBIM BKYCOM U
ny0aBbIM apomatoM. MSrkuil 0apXaTUCTBI BKYC C JOITHM TOCIEBKYCHEM, KOTOPOE
BBI3BIBAET CIIANOCTB, puUcylyto BuHY [lenpo Xumenec, koTopoe conep:xaioch nepen
3THM B OOUKe.

GRAN BRANDY RESERVA ESPECIAL SOLERA FUNDACION 1902

Produced from the distillation of white young fruity wines and aged by means of the Solera
y Criaderas system during 15 years as a minimum in American Oak barrels. Old mahogany
colour with flavours to vanilla and oak scent. Soft and velvety palate, with a long finish that
evokes the sweet Pedro Ximenez wine contained previously in the same barrel.

BPEH/IU I'PAH PECEPBA 7 JIET COJIEPA ®YHJIACHOH 1902

[TpomyKT meperoHKH OeNbIX MOJOIBIX BHH, BIIOCIEACTBHH MOABEPTHYTHIH CTAPEHHIO
no cucreme Kpuagepac n Conepac B TeueHue He MeHee 7 JieT B Ooukax u3
AMEPUKAHCKOTO [y0a. SIHTapHBIH WBET C 30JMOTHIMH HOTKAMH ¥ HACBIIICHHBIM
apoOMaToM, 4TO XapaKTepHO IS PeKpacHbIX OpeHau. OTIMYaeTcss TOHKAM U MSTKHM
BKYCOM C HOTKaMH opexa Hu 1y0a, COATaHCHPOBAHHBIM M JIOJTHM TOPBHKOBATHIM
TIOCJICBKYCUEM.

BRANDY GRAN RESERVA 7 ANOS SOLERA FUNDACION 1902

Produced from the distillation of white young fruity wines and aged by means of the Solera
y Criaderas system during at least 7 years in American Oak barrels. Amberish colour with
golden hues scented with the characteristic deep bouquet of the finest brandies. Delicate
nutty and oak taste, smooth and very balanced on palate, long and slightly bitter in the end.

BPEH/IU COJIEPA KPYC KOHAE

[TpomyKT meperoHKH OeNbIX MOJOIBIX BHH, BIIOCIEICTBHH MOABEPTHYTHIA CTAPEHHIO
no cucreme Kpuazgepac u Comnepac B TeueHHe He MeHee 15 MmecsieB B Ooukax u3
aMEpPHKaHCKOTO Ty0a, KOTOpBIE Mepe]] 3TUM Cofiepkaiin BUHA n3 MoHTuibs. bpern
TEMHO-STHTAPHOTO 1[BETA, C HOTKaMH JIy0a 1 CyX0(pyKTOB.

BRANDY SOLERA CRUZ CONDE

Produced from the distillation of white young fruity wines and aged during at least 15
months in American Oak barrels that contain previously Fino wine from Montilla. Iodine
amber dark colour, oak scent and dried fruit notes.

BRANDY NAPOLEON IL PET

Bpennu momBepHyTHIi CTapeHto B 00UKax M3 aMepUKaHCKOTo Jy0a B TeueHe He MeHee
ZE MecsiteB. TEMHBII SHTApHBIN IBET ¢ KPacCHBIMHU JepeBbIMH pedexcamu. bpernu
MHTEHCUBHOTO 0apXaTHCTOTO0 BKyCa C BAHWIBHBIMU U CyXa(pyKTHIMH HOTKaMH, a
TaKkKe C CTapbIMU yOaBHIMU TOHAMH.

BRANDY NAPOLEON 1L PET

Brandy aged in American Oak barrels during 25 months minimum. Dark amber colour
wilt(h mal}llogany hints. Intense and velvety taste, with vanilla and dried fruits notes and old
oak touches.

® Anucoesvie 600ku u Jluxepol

Anisettes and Liquors

CJAJKAA AHHUCOBASA BOIKA
«JIA KOPIOBECA»

Crnanxas aHHCOBas BOJKA JIOMAIIHEro
mrotosnenus Jla KoproGeca aBoiinoi
IIEPETOHKH W3TOTOBJICHA B CTOJIETHHUX
MEJIHBIX AUCTHILIATOPSX U3 BOAIBI, CIUPTA
annca (Pimpinella Anisum) u caxapa.

SWEET ANISETTE LA CORDOBESA
Handmade sweet anisette bi-distilled elaborated
in century copper stills with water, alcohol,
Pimpinella Anisum (aniseed) and sugar.

[TAYAPAH JOMANIHEI'O
[TPOU3BOACTBA JIA KOPIOBECA
Jlukep M3roTOBNEHHBIN BpYUHYHO ITYTEM
Malepariy aHUCOBOM BOJIKOI TEPHOBBIX
arof B TedeHe 2 Mecsna. CTOmponeHTHO
HaTYpaJIbHBIN M YHUKAIBHbIH JTHKED.

HOMEMADE PACHARAN

LA CORDOBESA

Handmade elaboration by maceration of
anisette together with a carefully selection
of wild sloe berries during 2 months.
Natural and unique.

«JIMMOHE» - IJUKEP IUMOHA
Jlukep  W3TOTOBIEHHBIH W3 KOPKH
HaTypajJbHHOIO  JMMOHA.  Bricokoe
KaueCTBO U YHUKAJbHBIA  BKYC.
PexomeHyeTcs 10/1aBaTh €ro Mocie e,
CO JIbJIOM HUJIM OYCHb XOJIOJHBIM.

LIMONE - LEMON LIQUEUR

Liqueur made of the essence of natural lemon
rind. High ualiar and unique taste. Recom-
mended to take after meals with chopped ice or
very cold.

TPABAHOU JIMKEP KPYC KOHJIE
ChenanHplii 10 TPaMLMOHATIBHOMY
METOZIaM, H3TOTOBJIEHHBI Mallepaliy
BbDKMMKH KOHBSIK BBICILIETO KayecTBa
TIATENBHOTO ~ 0TOOpa  TpaB.  SpKuid
KENTBINA 11BET, NHTEHCUBHBIN YBETOUHBIH

apomar. Msirkwi, CBEXKUI u
AJTE3aMHIYIECKHUI.
HERB LIQUEUR CRUZ CONDE

Obtained from first-class eau-de-vie spirits
through a slow soaking of selected finest
herbs "using traditiona% methods. Bright
yellow colour, intense floral bouquet and
aroma. Smooth, fresh and balmy.
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CREMA DE
GUINDAS

CYXASI AHUCOBASA BOIKA JIA KOPIOBECA
Cyxas aHucoBas BOZIKA JIOMAIIIHEeTO
mrotonenns  Jla  KopmobGeca  mBoitHON
IIEPETOHKM HM3TOTOBJEHA B CTOJNETHUX MEIHBIX
IUCTWUIATOPAX M3 BOIbl, CIOHMPTa M aHHCA
(Pimpinella Anisum).

DRY ANISETTE LA CORDOBESA

Handmade dry anisette bi-distilled elaborated in
century copper stills with water, alcohol, Pimpi-
nella Anisum (aniseed).

JIUKEP BUIITHEBBI JIA
KOPIOBECA

Jlukep  W3TOTOBNEHHBIH  BPYUYHYIO
MyTEéM MAaLEepalyy aHUCOBOM BOIKOM
BBIOOpA BHICOKOKAYECTBEHHBIX BHIICH
B TeueHe 3 Mmecsama. Crnagkuit u
apOMAaTUYECKUIL.

CHERRY CREAM LA CORDOBESA
Handmade cream made by soaking of
anisette liquor together with a selection
of premium quality cherries over a
period of 3 months. Sweet and
aromatic.

«APPECOJIM MATHUIIE»
Kooeiinnerit Jlukep JIOMAITHETO
[pouzonctaa, ceaHHbII 1o

TPaJUIMOHAIBHOMY  pPEIENTy  HaIlero
peruoHa. B Hero oveHb WHTCHCHUBHBIA U
MPOHUKAIOMIUKA apoMaT C HOTaKMH aHHCa,
UJICATBHO COYETAETCS C AECEPTAMHU.

ARRESOLI MATIPE

Artisan coffee liqueur made from the traditional
recipe of our region. It has a very intense and
penetrating aroma to coffee in line with aniseed
notes. Ideal drink to be taken with desserts

AGUARDIENTE DE ORUJO

Kpenkplii HanmuTOK WM3rOTOBIEHHBIA  TIO
ME/UICHHON  TPAJMILMOHHOA  JECTUJIALNH
KOHBSIKOB M3  BBDKAMOK B MEIHBIX
JWCTHIUIATOPSIX. THCTBIiA, KPUCTAILTMYSCKHI
¥ [IIAJIKUH JIMKEP C MPSTHHIMU apOMaToM

AGUARDIENTE DE ORUJO

Obtained by the traditional distillation of
pomace from wine vinification, it is submitted to
aslow and constant procedure using copper stills
to obtain a clean, crystalline, smooth liqueur
with a succession of pleasant aromatic fragrances
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® Jluxepu
Liqueurs

® Jluxepol u Cnupmusie Hanumxu
Liqueurs and Spirits

. . . ATKOTOIILHII HATHBKH BE3ATKOTOJLHMIL HATHBKH JUKHAH «CAHKH»

= UKCpbl M3 TIEPCHKA, AOJIaKa U OCBC)KaIOHH/Iﬁ apOMaTH3Hp0BaHHHﬁ CyXI/Iﬁ JKUH C}ICHE[HHBIﬁ 110 TpaAUITUOHHbIM ABCEHT
. < - «IOKTOP IIEPb»
| | | OKeBUKM TpeaiaraeT TpSTHBIH HAITHTOK VKTOB ~ MIEATBHO  JUIA | METOTIOM € KayeCTBEHHBIM  ChIPBEM. Hamirox A KDETIKOTO ANKOLOIS
Y A B3PEIB PYKTOB BKYCOB. KOKTEIJIS. CKOMEHIYETCSl  T10AABATh HpOHI/IKaIOH.lI/H/I apomar, KOTOPbIN CleNaHblii W3 apOMATHYHBIX TpPaB
v P CKOMCHAYCTCA 10AaBaTb OYCHb XOJIOIHBEIM Wik co JIBJOM. npeaiaract 0OTaHMYECKUH TOHBI U IaMSITH P P

TaKbIe KaK a0CCHT WM TOJIBIH TOpKasl.
Pexomennyercs MUTh c
YMEpPEHHOCTHIO.

ABSENTA - ABSINTHE DOCTOR PIERRE
High-alcoholic drink made with herbs such
as wormwood (artemisia absinthium). We
recommend drinking this beverage with
moderation.

XOJIOAHBIM, CO JIbAOM MJIM KaK HIOT. MOXCOKCBCIIHHUKA. Ouenp XOpOIIII/Iﬁ )4

C6aHaHCHpOBaHHbIﬁ, C MATKWM H JIMMOHHBIM
MOCJICBKYCOM

GIN DRY SANKY

Dry gin made from selected raw materials.
in cockrails. Serve very chilled, in a frosty glass Penetrating aroma that offers botanical notes
or take with smashed ice. 0% Alcoholic and juniper reminiscences. Very pleasant and
content. The best choice if you take the car. ———— balanced with a soft and citrus aftertaste.

besankorojgpHeIi  HAMUTOK,  CaMBbIit
JyqIIui BEIOOP €CIIM BaM HAJ0 BOIUTH
MaIlliHY.

FRUIT SCHNNAPPS WITHOUT ALCOHOL

Fruit-flavoured soft drink, perfect for mixing

FRUIT LIQUEUR WITH ALCOHOL
These Peach, Apple and Blackberry
liqueurs offer a nice burst of exclusive fruit
flavours. Serve very cold in a frosted glass
with a lot of ice or in a shot.

BOIKA «CAHKHW»
Knacuueckass mnpeBocxomHas BOIKa
JoMmaniHero  Tpoi3BoncTea.  Vodka

KAPAMEJIBHBIU ~ JIMKEP  CAHKH
BUCKH SKCIIUPUEHC

Jlukep TPUXOAHBI OT TIIATENHHOTO BHIOOpA
BHCKHU C JENTMKATHBIMKM HOTKAMH HATypaJbHOTO
Kapamerna. Crnankuit " KpEMaBbIi.
Pexomenmyercss mosaBaTh OYECHb XONOIHBIM,
TPSIMOM HJIH CO JIBJIOM.

CARAMEL LIQUEUR SANKY

Liqueur made from a careful selection of whiskeys
with a delicate touch of natural caramel. Sweet and
creamy. Best served very cold, straight or with ice.

BEJIBIU POM «CAHKH»

Misirkuii Genbiii poM ry0oKoro apomara A .
M MHTCHCHBHOTO BKYCA, IPUTOTOBICH clasico superior elaborado de forma
N0 TPaJUIMOHHBIM MeTofoM. OueHb 2 artesanal. Yucruas,

1
COOTBETCTBYIOILMIA [17Isl KOKTEMIIS. ] cOanaHcupoBaHHAs M C TeEIOM, C
s, &
LU

KAPAMEJIbHBIN JINKEP CAHKHU

S CnenanHelii MO Mauepaluy TPOMHON

it 3 JUCTHINALIM U3TOTOBJIEHHBIN BOAKA U
ﬁ a cyxappykru. PexomeHmIyeTcs: monaBath

OYCHb XOJIOAHBIM.

"":":?& CARAMEL LIQUEUR SANKY

= : Caramel liqueur made from vodka triple —

= Q distilled, macerated with caramelized nuts.
Sweet and enveloping taste. Serve very

chilled.

XOPOIIMM MOCJIEBKYCOM
WHITE RUM SANKY
Homemade white rum elaborated with
selected raw materials. Deep aroma and
intense flavour. Very appropriate to make
cocktails.

VODKA SANKY

Homemade superior classic vodka. It offers
clean and balanced flavours with a great
body and a fine aftertaste.

s -

® Pombl

Rbhums
JMKCHUP «PUBEPA KAPUBEHDS» '
—_—

CNIMPTHBIE HATIMTKH «CAHKH»

U3 JUKUHA, POMA Y BOIKH

CHHpTHLIe panuTKH, CICJIAaHHBIC C TINATCIIbHBIM OT60pOM
KAa4C€CTBCHHOI'O CI)IpLSI. I/I}IG&J’IBHO 1A KOKTGﬁHﬁ.

SPIRIT DRINKS SANKY: DERIVED FROM GIN, RUM, GOLDEN

MEJOBBIN POM «PUBEPA KAPUBEHDbS»

MenoBblii pPOM TIPUTOTOBJIEH IO TPAAUIMOHBIM
METOOM M3 COKa CaXxapHOro TPOCTHHKA U MEZa
myenoi. Craporo 3010TOTO 1BETA, IPOHMKAKOIIUIA 1

Jlukep nomamHero TMpPOMCBOACTBA OT
CTapbIX POMOB, KOTOpbE J100aBIAIOT
XOpOLIOE TeJO0 W M3BIKACHBIM CIaaKUi
BKyC. SIHTapHOro IBeTa C CIAAKUM U

o i RUM AND VODKA
IyOOKAM _ apoMatoM, MSATKHI MIHTCHCHBHBIH apOMAT, OTICHE CAJKCHH BYC. Spirit drink elaborated with prime — quality ingredients. Perfect for cockrails
JIaCKaroIluK BKYC. HONEY RUM kI}IBEIEIA tgARH};lEN Ad : e elaboration.
CARIBER Honey rum obtained through traditional methods from
ELIXIR RIBERA BENA the sugarcane juice and in adc%ition with honey. Old golden

Handmade elaboration from selected aged
rums providing a great body and exquisite
sweet taste. Amber colour, sweet and deep
flavour, smooth caressing taste.

colour, pungent and intense aroma, sweet and elegant on
palate.

BAPYI'ME CIIMPTHBIE HAIIMTKH W3 BbPAH/IU,
TEKWJIN U BUCKH

CrupTHBIE PANUTKH, CHACIIHHBIC C TIIATENBHBIM OTOOPOM
KaueCTBEHHOTO ChIPbsl. MIeanbHo 171 KOKTEs.

SPIRIT DRINKS SANKY:

DERIVED FROM BRANDY, TEQUILA, WHISKY

Spirit drink elaborated with prime — quality ingredients. Perfect for
cockeails elaboration.

MOXUTO «PUBEPA KAPUBEHbBS»
Koxkreitns MoxuTo, rOTOBBIH K TTO7a4e, COUETaeT B cebe apoMar CBexei MATHI ¢ OesiM poMoM PrBepa
Kapubennbs1, cokom naiima u caxapoM. [logasars co J1b10M, MATON U CerMEHTaMH JiaiiMa.

MOJITO RIBERA CARIBENA
Cocktail Mojito “Ready to Serve”; combination of the essence of the fresh mint with the White Rum Ribera
Caribena, lime juice anc{ sugar. Only add crushed ice, fresh spearmint and lime segments.




BRANDY

: - . Seleccipn cspecia DIy | - SOLERA -
® [looapounvie naooppr —— T FL 2 UZ (ONDE
Gift Boxes ¥, - C

BRANDY

CHHEOUAJIBHOE U3JAHUE NOJAPOYHBIM HABOP CHEHUAJIBHOE M3JAHUE IIOJAPOYHbBIM HABOP
HEAPO XUMEHEC «COJIEPA ®YHIACOH 1902» I'PAH BPAH/IN «COJIEPA ®YHJACHOH 1902»

On conenxur B cebe 1 Oytbuika [Tenpo Xumenec «Comepa  On comepxut B cebe | Oyteuika ['pan Bpanmu 15 ner «Conepa
®ynnacuon» + 2 yamm BuH [1.X. @Oynnacuony» + 2 yamm bpanau

SPECIAL EDITION CASE OF PEDRO Ximénez SOLERA  EXCLUSIVE SPECIAL CASE OF GRAN BRANDY SOLERA
FUNDACION 1902 FUNDACION 1902

Contains a botlle of Pedro Ximénez Solera Fundacién 1902 + 2 Contains a bottle of Gran Brandy 15 years Solera Fundacién 1902 + 2
PX. silk-screened glasses with gold letters. Brandy silk-screened glasses with gold letters and with glass cap.

icwcando
Un tr
jaloso,

ANIS
DULCE
DESTILADO

CHEOUAJIBHOE M3JAHUE TNOJAPOYHbIM  MMOJAPOYHBIM HABOP KPYC KOHJIE: «®UHO» U «I1.X.» 187ma
HABOP KPYC KOHJIE OH conenxuT B cebe ofna OyTtrika «duno» Kpyc Konze Scin u onna
On conepkut B cebe 4 Oyrunku 200 mun: [lenpo Xumenee,  Oyruika «ILX.» Kpyc Konzne 187mur.

TpassHoU nukep, [1adapaH 1 TMMOHHBIN JTUKEP.

SMALL BOTTLE OF FINO - PX - MOSCATEL IN BOX 187ml.
EXCLUSIVE ASSORTED CASE CRUZ CONDE Contains one bottle of wine Cruz Conde 187ml. in a special case with the
Exclusive assorted case of 4 silk-screened 200ml. capacity — image of The Cordovan Woman.
miniatures. It contains Pedro Ximénez Wine, Herb Liqueur,
Pachardn and Lemon liqueur.




GOLD meDal mezquita awarps

I R BeRLINER GOLD meDal BERLINER WEIN TROPHY BERLINER siLverR meDal BERLINERWEIN TROPHY
PEDRO XIMENEZ SOLeRa FUNDACION 1902

PEDRO XIMENEZ CRUZ CONDE ©OLOROSO MERCEDES CRUZCONDE

GoLb mepal mezqQuita awarps
PEDRO XIMENeZ SOLeRa FUNDACION 1902

silver mepal mezQuita awarps
FINO CRUZ CONDE

siLver meDal. mezQuita awarps
FINO MORILES TERCIA

VINO EXCELENTE
23 puntas

Golb mebal iBerwine International competrtion
PEDRO XIMENeZ soLera Funbacion 1902

excellent wine BLIND tasting

1 GRreat GoLb meDal BERLINER WeIN TROPHY
PEDRO XIMENeZ soLera FUNDacIon 1902

PEDRO XIMENEZ SOLeRa FUNDACION 1902

CPROVI NO

85 puniss $ LOLERA PUNSASION 1302

GOLD meDbal BerLINER wein TROPHY!
FINO CRUZ CONDE

GOLD mebal BerLINER WeIN TROPHY
PEDRO XIMENEZ CRUZ CONDE

GOLD meDbal BerLINER wWeln TROPHY!
moscatel cruz conbe

CPROVI NO

R puain FING PO ERUT SONDE

GOLD meDal BerLINeR Weln TROPHY
©OLOROSO MERCEDES CRUZ CONDE

GOLD meDal BerLINER weln TROPHY!
PEDRO XIMENEZ seLeceion CRUZ conbe

93 POINts PREMIUM,WINESIPROVING,
PEDRO XIMeENEZ soLERaFUNDACION 1902

siLver mepal concours iInternational vinole  GoLb mepal BerLINER Wein TROPHY — GReat GOLD meDal BeRLINER WelN TROPHY GRreat Golp
PEDRO XIMENEZ SoLeRra FUNDACIoN 1902 moscatel cRUzZ conbe PEDRO XIMENEZ SOLeRa FUNDAEION 1902,

GOLD
ThrLiL

Wt '
B0 Cpaniv's

PX.SOLERa FUNDACION 1902 y
GOLD meDal concours monbial BRUXeELLes

R PSWC - Wine cHallenge PROWEIN 2012 international BuLk wine competition
PEDRO XIMENeZ SOLERa FUNDACION 1902

GOLD TOp LevelL PEDRO'XIMENEZ:1902 89,pts'iPEDRO XIMenez 1902 wine Quality/seal’

PEDRO XIMENEZSOLERAFUNDACION 1902

International BuLk wine competition

GOLD mebal mezQuita awarps

82 poINts PREMIUM WINES PROVINO 2
P.X.SOLERA FUNDACION 1902

FINO CRUZ CONDE

siLver mepal mezqQuita awarps
OLOROSO MERCEDES CRUZ CONDE

MEeRaLicONEGURSMUNDUSIVINI Golb mepal international awarps cinve
PEDRO XIMENEZ SOLERA/FAUNDACION 1902

silvermebal international awarbs cinve
GRanN BRaNDY CRUZ CONDE VSOP

Golb/mebal concours monbial BRUXELLes
PEDROXIMENEZ SOLera FuNDAcION 1902

1001Degustations.comwines Guibe

89 poINtsOLOROSO Wine Quality seal P.X}1902 EXCELLENT WINE,

N ot T Ay 37

GReat GolLb mebal International wine Guibe award sILveRr RaCIMo,woemen FavouRrIte wines contest GReat GOLb meDal BeRLINER WeIN TROPHY: GOLD mebal BerLINER WEINTROPHY siLver meDal BerLINER WeIN TROPHY. siLlver meDpal BeRLINER WEIN TROPHY:

PEDRO XIMENEZ soLeRra FUNDACION 1902 PEDRO XIMENEX SoLera FUNDAcIoN 1902

GOLD meDal. mezQuitaawarns

siLlver mepal mezQuita awarps
PX'SOLERa FUNDACION 1902

FINO CRUZ CONDE

GOLD meDal awarbs Isw wettBewers
GRaN BRaNDY CRUZ CONDE VSOP

GOLIY
oLV

e, o
W e ot

PEDRO XIMENEZ SOLERA FUNDACION 1902

PEDRO XIMENEZ CRUZ CONDE moscatel cRuz conbe amontilLabo cRUz conbe

GolLb mepal concours monbial BRUXeLLes

silver mepal concours monblal BRUxeLLes
GRan BRaNDY CRUZ CONDE 5

PEDRO XIMénez soLera FUNDACION 1902

PSWC - wWine cHallenge PrRowein 2013 INTERNATIONAL WINE CHallenge Lyon 2013 La SELECCION, BEST SPANISH WINES 2013

GOLD TOp Level PEDRO XIMENEZ 1902 GREAT GOLD MEeDaLL PEDRO XIMENEZ 1902

GOLD meDalLL PEDRO XIMENEZ 1902

B Hacrosee Bpemsi, «bonerac Kpyc Konze» npemnaraer npeBocxoiHble BUHA W JIMKEPBI, HAIPaXKACHHBIE MHOTOYHMCIICHHBIMH
HALMOHAIIbHBIMU M MEXTYHAPOIHBIMY IPEMUSAMH 33 UX KAUECTBO U YHUKAIILHOCT.

Haum xomannsr B «bonerac Kpgc Komnne» paboraror mist Toro, 4to0bl Tpenararh camble JIydIie TOBaphl U YCIyru. Mbl Beeraa
CITyIlIaéM HAIIMM KJIMEHTaM YTOOBI YIIyUIlaTh HALH YCITYTH.

Cnenyiire 3a Hamu Ha facebook, Twitter u LinkedIn.

Nowadays, Bodegas Cruz Conde consolidates its position offering excellent wines and liqueurs awarded by many national and
international prizes for their quality and singularity.

In Bodegas Cruz Conde, our teams are working together to give the best products and services keeping in mind our customers’ in
order to live up to their expectations.

facebook Linked [T}

Zona D.O. Montilla - Moriles
Cérdoba - Espaiia

Hama nokamus:

HanmenoBanue 1o TIPOMCXOXKIEHHIO n
«Montunbs - Mopuiecy co3nana B 1932, Ho 3
BUHA PEATM3YIOTCA CIECh C HE3alaMATHBIX

BpeMeH. «MOHTIITBA - Mopuiiecy Mpon3BOIUT

¥ 9KCTIOPTHpPYET YHUKAIbHHUI BUHA BBICOKOTO

KadecTBa ¢ BpemeH Pumckoit Enoxu. Cuctema

«Comepa m  Kpwmamepac», a  Taxke

Ouornornyeckast BblepkKa 1ox  (ruépom,

ABIAIOTCS. ~ YHUKaIbHBIM B MHpPe |

UCTION3YIOTCS  TONBKA JUIA  TOTO, YTOOBI

IPOM3BOJUTH LIEPBIE BUHA B AHIATYCHH.

Our location:

9.0, psrites

Vine-growing area from time immemorial and
Denomination of Origin since 1932, Montilla
Moriles produces and exports high - quality
genuine wines since the Roman Era for more
than 2000 years. The Solera y Criaderas
system of growing and the biological aging
under “flor” are unique in the world and
exclusive to Andalusian generous wines.

~
/n////'//(/ -
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BODEGAS Y DESTILERIAS DEL SUR S.A.
Ronda del Canillo, 4 - 14550 Montilla (Cordoba)
TIf: (+34) 957 651 250
Movil: (+34) 607 996 135
Fax: (+34) 957 653 619

mmontel@bodegascruzconde.es
info(@bodegascruzconde.com

www.bodegascruzconde.com



