
Elaborated with a careful selection of 
Sherry wines, macerated with more 
than 30 botanicals and aged for 6 
months in 500-litre Sherry casks.

Dark mahogany color. Scented and 
voluptuous nose, raisin aromas, 
slightly oxidized character which is 
fine. Elegant and complex. In the 
mouth flavours are intense and 
complex with hints of wormwood, 
cinnamon, cardamom, thyme, cloves 
and nutmegs. The full bodied palate 
has great length with a long 
aftertaste. p 

Fantastic drink on its own or with ice, 
also with a slide of fresh orange. A fine 
vermouth to enjoy on its own, or as 
an aperitif (cheese, charcuterie, 
snacks, anchovies, olives, mussels). 
Vermut Amillo is a very versatile drink.

Type of Wine: 
AROMATIZED WINE
Serving Temperature: 8º
Capacity: 75 cl.
Alcohol: 15%

RESERVA
VERMUT


