LUSTAU

ALMACENISTA®

LUSTAU

G
ONTILLADO
DEL PUERTO

VARIETY
100% Palomino

AGING

The Solera of this Fino consists of 10
casks which are aged in José Luis
Gonzdlez Obregdn’s bodegas in El
Puerto de Santa Maria.

LUSTAU
FINE SELECTED T A S T I N G N O T E S 2023
Decanter

'WORLD WINE AWARDS.
Tawny gold colour. Complex and

elegant, this classic Amontillado is

pungent and aromatic, with fine notes

of oak. Nutty on the palate with a hint
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of sweetness and a lingering, dry
finish. %:;Ef Q%m
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TO SERVE Q. WINNER
*

Serve at 13 — 14°C /55 - 57°F/. |deal
to accompany dishes such as
consommés, foie-gras, cold and
smoked meats, a cheeseboard, and ‘
even rich flavoured fish or seafood
dishes. It is a wine that pairs perfectly
with spicy Asian cuisine.

Average age Aging location
Alcohol 12 years Sanlicar Jerez Dry e ® o o
18.5% /5+7/ El Puerto
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