
We have been producing vermouth since 1937 using the 
same traditional formula, which involves macerating 24 
aromatic different plants in the same barrels that we use to 
age our wines.


A beautiful pale yellow colour. Flowery chamomile and mint aromas 
on a vanilla background. It is smooth on the palate, with liquorice, 
ginger and cinnamon notes with a lingering dry, very bitter finish.


This vermouth should be served very cold, accompanied by a slice 
of green lemon and an olive. It is also the perfect accompaniment in 
the preparation of cocktails.


Alcoholic strength: 14.96%

Available in 75 cl

Contains sulphites
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