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Crema de Alba

BACKGROUND

Crema de Alba is blend of delicate, high-quality aromatic components including
cream, cacao and vanilla, in perfect balance with the world-famous Gran Duque d'Alba
Brandy de Jerez. The deliciously rich, complex flavor is developed using Brandy aged
for at least 15 years under Solera ageing system, and is the only cream-based liqueur
from an ultra-premium Solera Gran Reserva Brandy. It's velvety white with golden
hues, with notes of vanilla and cacao. It is sweet, creamy and well-balanced. Excellent
for dessert or special occasions, and best served chilled onice.

TASTING NOTES

Creamy white with golden hues Notes of vanilla and cacao. Creamy and sweet with
balanced notes of cacao and vanilla.

700ML 750ML

AN
UOQUE B ALBA
ORIGIN
Jerez, Spain
SIZES
750ml, 700ml

TECHNICAL DETAILS
ABV: 17%, Closure: Cork
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