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VARIETY

100% Palomino

AGING
LUSTAU The Solera of this Fino consists of 143
FINE SELECTED casks which are aged in José Luis
1 Gonzdlez Obregén’s bodegas in El Decanter
Puerto de Santa Maria. W
TASTING NOTES
Pale straw in colour; full of “flor” and @NAT’O

diesel-like aromas on the nose, with $ SILVER

iodine hints. Light, dry and tangy on the ‘/p‘)‘neﬁ

palate with a nutty and lingering WINNER
aftertaste. 4‘LENG€
TO SERVE RNATIG
$ 6oLD

Serve at 7 - 9°C /44 - 48°F/.

Excellent as an aperitif with Ibérico ‘ne—'
ham, cheese, almonds or olives. Ideal % WINNER
with fresh fish, shell fish or oysters. {LEnGE

Average Aging location
Alcohol age Sanldcar Jerez Very dry e o o
15% 5 years El Puerto
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