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Dos Déus vermouth is a traditional Spanish vermouth with a
modern approach. Medium-bodied with predominantly bitter
and sweet notes from the Sherry casks.

Matured using the solera system in selected Sherry casks, 60%
for 3 years and 40% for a minimum of one year.

Bitterness
Matureness Sweetness
Fruitness X Spicyness
Sugar: 140 - 145 gr/It Herbal notes

Serving recommendation

Temperature : 10 - 12°C
- Neat over ice and a slice of grapefruit.
- Mixed with Ginger beer or Ginger Ale.

Tasting notes

Nose: Elegant and deep vegetal notes, along with classic
herbal notes of vermouth accompanied by notes of
oxidation and Pedro Ximenez.

Palate: Very pleasant with predominantly bitter notes

integrated with spices, herbs, and flowers in a generous
wine background.

Finish: Medium, sweet Sherry wine with a bitter touch and
hints of balsamic liquorice.

Awards

Gold Medal Girovi Awards 2021.
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