
 

Artisan Vermouth 
15% Alc. 
 

Non vintage. 

Paraje Sierra del 
Carche (Jumilla). 

A total of 36 flowers, roots and aromatic plants were 
selected, some typical of the Sierra del Carche area such as 
rosemary, thyme, lavender or laurel. 

Selection of 
winery´s white 
wines. 

Macerated and infused with plants, flowers and roots 
separately to extract the desired aromatic notes. Later, the 
wine was headed, aged in barriques that previously refined 
quality red wine, then addition of cane sugar caramel in just 
the right measure to give the vermouth more body, texture, 
color and balance. 

6 months in 225 liter French oak barriques. 

Appearence: Medium amber, with elegant mahogany 
color and amber sheen. 
Nose: The diversity of herbs, roots, spices and citrus fruits 
that it contains give it an intense floral aroma and 
perfumed with Mediterranean notes. 
Palate: On the palate it is complex and elegant without 
the predominance of any of its 36 components. The 
balance between herbs and the reduced sugar content 
gives it a complex, subtle, elegant and fun character at 
the same time, with a pleasantly bitter finish. 
 
It is sugested to try it cold; Alone or with ice cubes, a slice 
of orange or lime and some stuffed olives or some good 
marine “conservas”, to get a perfect aperitif. 

Limited production in 
bottles of 1 L. 

Between 15 y 16 ºC. 

Vertical boxes of 6 
bottles of 1 L. 

Type of wine: 

Localización: 

Botanical: 

Grape 
varieties: 

Elaboration: 

Ageing: 

Tasting notes: 

Producction: 

Packaging: 

Añada: 

Conservation: 
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