LUSTAU

ALMACENISTA®

LUSTAU

VARIETY

100% Palomino
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Mahogany in colour, with khaki
hints. Fragrant, concentrated with
smoky wood aromas. A complex
truffle flavour, with dark chocolate
and spice notes, with a long, clean
aftertaste.

TO SERVE

Serve at 13 — 14°C /55 - 57°F/.
Serve with roasted almonds, olives,
matured cheeses, or fo accompany
game dishes and red meats.

Volatile Total Residual Average
Alcohol Density pH Acidity Acidity Sugar Age
20% 0.985 3.1 0.80 6.00 6 12 years
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