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Grape Variety

Palomino and Pedro Ximénez.

Ageing

Lustau recovers the Jerez Region’s
Vermouth tradition by making a
drink in which Sherry plays the key
role. A perfect blend of two wines

each aged individually for more than 10
years in the traditional, authentic Jerez
“Solera y Criaderas” System: An
Amontillado, dry and nutty, with
character. A Pedro Ximénez, sweet,
intense and velvety.

Tasting Notes

Mahogany in colour, with
reddish hues. Sweet aromas
of ripe fruit mingle with hints
of citrus firuit and
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herbaceous notes, over a
smoked wood base. On the
palate it is_flavoursome,
velvety and balanced. A
bitter finish, with a delicate and
distinctive nutty aftertaste.
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1o Serve

Serve between 7-9°C (44-48°F)
on the rocks and garnish it with
an orange peel.

The perfect apéritifif it is
accompanied with olives, nuts
or any snacks.
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Volatile 1 Total Residual ' Average
Alcohol Density PH 1 acidity Acidity Sugar age
15% Vol. 1.047 3.12 0.3 4 150 10 years old
12 750 ml Bottles/ urc Size (mms): + Weight (Kg.): SCcC Pallet Type: + Size (mms): + Weight (Kgs.):
C g &g yp g &
70 Cases/P aﬁzf 097985156259 247(h) x 330(1) x ;, 9,41(net)-15,28 ,10097985156249 , Eng White TR 1810(h) 1098
(5 Layers) 330(w) (gross)



