
L U S T A U
S O L E R A
F A M I L I A R

M E D I U M  G O L D E N
L A  P L A Z A
V I E J A

Alcohol
18,5%

Density
0.997

pH
3.1

Volatile
Acidity
0.50

Total
Acidity
5.50

Residual
Sugar

39

Average
Age
8 years /4+4/
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V A R I E T Y

92% Palomino + 8% P. Ximénez

A G I N G

Both wines, Amontillado and Pedro 
Ximénez aged separately and then 
are blended before bottling. Aged  
in the Lustau bodegas in Jerez de la 
Frontera.

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

This is an Amontillado with a touch 
of sweetness, well balanced and 
showing great character and age. 
Amber colour with golden hues. 
Aromas of ripe fruit and toffee with 
hints of wood and raisins.

T O  S E R V E

Server at 12 – 13ºC. /53 - 55ºF/ 
Ideal to accompany soft cheeses, 
rich soups, seasoned and spicy 
dishes, mushroom creamy soups 
and artichokes.


