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Category: RED VERMOUTH (sweet)
Alcohol by Volume: 16% vol
Bottle size: 0.375I

Origin: ITALY

This Vermouth offers a rich, complex flavor profile with notes of caramel, vanilla, dried fruits,
and spices, alongside herbal undertones of wormwood and juniper. Its smnooth finish is
slightly bitter, fruity, and warming.

Ingredients:

Wine, sugar, natural aromas are produced from infusion of: Cherry, Plum, Raspberry, Grape,
Bitter orange, Juniper berries, Mugwort, Wormrmwood, Gentian root, Angelica root, Rhododen-
dron, Rose.

Spices:

Cinnamon, Cloves, Anise, Cinchona, Star anise, Coriander, Vanilla.

Serving & Pairing Suggestions:

Ideal as an aperitif, serve neat or over ice for a sharp, refreshing profile. Also excellent topped
with a splash of soda or Indian tonic for a lighter serve or in classic cocktails: Dry martini,
Vesper or twisting Americano and Negroni (white Negroni)

Recommended serving temperature:

. Excellent in classic cocktails (Negroni, Manhattan, Americano)

. Recommended serving temperature: 10-12 °C

. Suggested garnishes: orange peel, maraschino cherry, warm spices

Key Characteristics:

. Balanced alcohol content (16% vol) for structure without harshness
. Complex yet approachable aromatic profile

. Suitable for both neat consumption and professional mixology
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