Vermouth ...

Apreritif

Family legacy that
harmoniously fuses
past and present

DOUX NATUREL SWEET WINE

Coupage of white varieties

9.877 bottles

75 cl

OLD FAMILY RECIPE

Red vermouth made following an old family recipe using flower must,
holandas (fortified spirit of xarel-lo wines from Penedés region), and
a careful selection of over 40 Mediterranean aromatic herbs, among
which absinthe is highlighted. A small treasure from over one hun-
dred years ago that time-travels to recover lost flavours. A family le-
gacy that harmoniously fuses past and present to achieve this nuan-
ced, structured vermouth.
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Body: LYY YY)
Sweetness: 0000
Tannins: 00000
Acidity: ~ ee@®@00
Alcohol: o0000

Alc.: 16 % vol.

Serving: 8-10°C

Pairing: anchovies with tomato confit on toast

Mahogany red in colour with orange hues. Intense aroma of aroma-
tic herbs, fruit (orange), spices (cinnamon), with a smooth balsamic
background that calls to mind vanilla flower. On the palate, it's subt-
ly sweet, with lightly bitter notes, easily downed and with a nice me-
morable final.
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WINES & CAVAS

VERMOUTH

RECETA FAMILIAR

VERMU DE X AREL-LO ELABORADO CON LA INFUSION
DEMAS DE 40 HIERBAS AROMATICAS MEDITERRANEAS

EDICION LIMITADA A 9,877 BOT.
BOT. N2 0001
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