
V A R I E T Y

100% Moscatel

A G I N G

100% Moscatel from Lustau’s 
vineyard “Las Cruces” in Chipiona. 
Aged for 8 years in Jerez de la 
Frontera. 

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

Dark mahogany color with a iodine 
rim. Intense floral and citric aromas, 
showing Moscatel  varietal at its 
best. Smooth and rich on the palate, 
reminiscent of dried fruits and 
spices. This wine has great length 
and sweetness, yet balanced by its 
natural acidity. 

T O  S E R V E

Serve at 10 – 12ºC. /50 - 54ºF/ 
Serve as a dessert wine. Perfect 
with citrus flavored and egg-based 
desserts or rich fruit cakes.

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

M O S C A T E L
E M I L Í N

Alcohol
17%

Density
1.066

pH
3.3

Volatile
Acidity

0.3

Total
Acidity
5.50

Residual
Sugar
210

Average
Age
8 years
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