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BASE
Manzanilla de Sanltcar

RECIPE

Crafted with a delicate yet complex,
dry and salty manzanilla, aged in
Sanlicar de Barrameda, a fishing
town on the estuary of the
Guadalquivir river.

TASTING NOTES

Bright yellow color with golden
reflections.  Profound herbaceous
notes with a subtle citrusness that
enhances a  classy  “flor”
background on the nose. Bone dry,
fresh, and slightly briny, full of sea
breeze scents and nutty hints. Bitter
and clean with a long, crisp, and
refreshing aftertaste.

TO SERVE

Pour Lustau Vermut Dry as an
ingredient in classic cocktails such
as Reverse Martini, Dry Martini,
Dirty Martini or Bamboo.

Key Botanicals

Alcohol Wormwood, thyme, Enjoy Lustau Vermut Dry in
Martini style cocktails.

15% marjoram and chamomile.
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