CAUDALIES

VIGNOBLE

TASTING NOTES

Val Caudalies’ Lab Dry
Vermouth is a white, fresh and
distinctive vermouth crafted
using first quality white wine
and all-natural ingredients.

Its unique aromatic spectrum
makes it intriguing yet very
harmonious. It deploys greatly
balanced fruity, spicy, citrusy
and bitterish characters.

The rich green olive, allspice,
tropical and herbal exiracts
combine perfectly to create a
complex and sophisticated
result.

SERVICE

This vermouth was designed
to accomplish the ultimate
Martini cocktail, but it is also
well worth being appreciated
on its own, or simply
lengthened with sparkling
water or tonic soda. It makes
superbly as an aperitif.

It is above all a prime
ingredient for mixologists
aiming to create the best and
most distinctive cocktails.
Serve chilled.

VAL CAUDALIES PREMIUM

e

/A’J.’.”.’.’é’d@t

»>0»z»0
SOOI

Sotate Bottfed

vZ carefully selected
botanicals
- fruits, plants, roots and spices -
macerated and blended with
quality white wine




