Vermouth Bertola

Jarez de la Frontera
Grapes: 90% Oloroso and 10% Pedro Ximenez

93

points

WINEENTHUSIAST

“The base is a blend of oloroso and Pedro Ximenez sher-
ries; look for a rich, spiced nose and palate enriched by
dried fig, date and raisin, plus plenty of clover honey, vanilla,
and baked apple. The lightly bitter finish is enlivend by
clove, cinnamon and orange peel. Sip or mix with
whiskey or rum.”
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“The base is a blend of oloroso and Pedro Ximenez sher-
ries; look for a rich, spiced nose and palate enriched by
dried fig, date and raisin, plus plenty of clover honey, vanilla,
and baked apple. The lightly bitter finish is enlivend by
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“The base is a blend of oloroso and Pedro Ximenez sher-
ries; look for a rich, spiced nose and palate enriched by
dried fig, date and raisin, plus plenty of clover honey, vanilla,
and baked apple. The lightly bitter finish is enlivend by
clove, cinnamon and orange peel. Sip or mix with
whiskey or rum.”
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“The base is a blend of oloroso and Pedro Ximenez sher-
ries; look for a rich, spiced nose and palate enriched by
dried fig, date and raisin, plus plenty of dlover honey, vanilla,
and baked apple. The lightly bitter finish is enlivend by
clove, cinnamon and orange peel. Sip or mix with
whiskey or rum.”
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Vermouth Bertola

Jarez de la Frontera
Grapes: 90% Oloroso and 10% Pedro Ximenez
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INEENTHUSIAST

“The base is a blend of oloroso and Pedro Ximenez sher-
ries; look for a rich, spiced nose and palate enriched by
dried fig, date and raisin, plus plenty of clover honey, vanilla,
and baked apple. The lightly bitter finish is enlivend by
clove, cinnamon and orange peel. Sip or mix with
whiskey or rum.”
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