
V A R I E T Y

100% Palomino

A G I N G

Aged in Jerez de la Frontera. Since 
the foundation of its Solera by Mr. 
Emilio Lustau in 1921 to 
commemorate the visit to Jerez of 
Eugenia de Montijo, the last 
Empress of France.

T A S T I N G  N O T E S

Dark gold in colour with khaki hues. 
Penetrating aromas of noble woods, 
varnish and nuts with a great 
concentration. A rich and mellow 
wine, with immense flavours of 
smoky wood, prunes and bitter 
chocolate. Complex and ample on 
the palate, smooth and warming 
with a lingering aftertaste.

T O  S E R V E

Serve at 13 – 14ºC /55 – 57 ºF/. 
This wine accompanies red and 
smoked meats, game, mature 
cheeses, spicy Asian dishes, and 
may also be served as a digestive.

Alcohol
20%

Density
0.98

pH
3.1

Volatile
Acidity
0.80

Total
Acidity

6

Residual
Sugar

6

Average
Age
15 years
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