
Aromatized wine, elaborated from 
sherry wines based on Palomino and 
Pedro Ximénez grapes.

Aromatized wine, elaborated with 
Palomino and Pedro Ximénez (PX) 
grapes.

Savor this incredible vermouth, blend 
of 15 year old Oloroso & sweet raisins 
wine PX.

In our maceration process we steep 30 
botanicals, including wormwood, 
cinnamon, cardamom, thyme, aniseed, 
rosemary and clove.

Aged in oak barrels for 14 months. 2

Deep amber and mahogany hue. 
Intense, rich and complex nose. 
Balsamic notes are mixed with choco-
late, hazelnuts, roasted coffee and citrus 
and spices notes such as orange zest, 
liquorice and clove.

On the palate it is oily and rounded, you 
can appreciate the velvety sweetness 
of the PX and the long-nice structure of 
the Oloroso.

Variedad de uva: 
Oloroso y Pedro Ximénez
Temperatura de servicio: 5º
Capacidad botella: 75 cl.
Grado alcohólico: 15%

RESERVA ESPECIAL
VERMUT


