
Oloroso
Don Nuño

Tasting Notes
Dark bronze in colour with 
golden rim. Pungent nutty 
aromas and smooky wood 
background in the nose. Rich 
flavours of bitter chocolate, 
walnuts and
baked chestnuts. This Oloroso 
wine has an intense, 
concentrated aftertaste,
lightened by a tangy acidity.

Grape Variety
100% Palomino 

Presentation
Exclusive Lustau bottle, 750 ml. 

Ageing
Aged in American oak casks in the 
traditional “Solera y Criaderas” 
in the Lustau bodegas in Jerez de 
la Frontera. 

To Serve
Serve slightly chilled, between 
13 - 14 ºC (55 – 57 ºF) with 
dried fruits and mature cheeses. 
Ideal with game dishes, 
stews and other rich meat 
dishes. It is also a perfect 
digestive.
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