UERMOUTH

di Torino

superiore
extra dry

VERMUT DI TORINO SUPERIORE EXTRA DRY
BASE: PIEMONTE doc CORTESE

Vermut Extra Dry gives with every sip all the charm and class of a polished
and elegant vermouth.

It is the main ingredient in cocktails internationally renowned and always
loved. where the spirits find in Vermut Extra Dry their perfect and surprising
match.

THE RECIPE

Ingredients: Piemonte Doc Cortese wine, sugar, top quality alcohol and
an infusion of natural spices and herbs. Wormwood and other botanicals
from Piedmont.

TARASSACO SALVIA SANTOREGGIA
TARAXACUM OFFICINALE SALVIA SCLAREA SATUREJA HORTENSIS

APPEARANCE
Light golden yellow.

AROMA
Floral and citrusy.

TASTE
Dry.

HOW TO SERVE

At a temperature of 6 - 8 °C, in

a tulip-shaped glass, in order to
funnel aromas into the nose.
Perfect for the preparation of dry
cocktails.

WHEN TO TASTE
At cocktail time.

ALCOHOL CONTENT
18% vol.

PACKAGE
750 mwwwl bottle.

MADE IN
Calamandrana, Piedmont, Italy.



