EE
LUSTAU

AMONTILLADO
DEL PUERTO

LUSTAU

GRAPE VARIETY

AGEING

PRESENTATION

TASTING NOTES

(o4

LUSTA

FINE SHERR

TO SERVE
ALMACENISTA

José Luis Gonzdlez Obregon
——

Amontillado
del Puerto

from a solera of 10 butts matured in
El Puerto de Santa Maria, SPAIN
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LUSTAU

ALMACENISTA®

Almacenista Jose Luis Gonzalez Obregén

Palomino Fino

Aged in American oak casks in the traditional
Solera System in the cool, humid, coastal air

of EI Puerto de Santa Maria. The fully mature

wine comprises just 10 casks.
Exclusive Lustau bottle, 50 cl.

Of tawny gold colour, this elegant and classic

Amontillado is pungent and aromatic,
with oaky notes. Nutty on the palate

with a hint qf sweetness and a ]ingering

dry finish.

Serve between 14-15°C as an apéritif,
with "tapas" and nuts, or to accompany dishes
such as consommes, foz’e—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.

Silver Medal at the International Wine Cha]]enge 2014
Silver Medal at the International Wine & Spirit Competition 2014

92 points Parker
Atcoroll| Density||pH Vol'at.ile T(')tél Residual | Average
acidity acidity Sugar Age
18.5 0.984 |3.2 0.6 6 6 5




