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Delgado Zuleta

GENERAL INFORMATION

After the success of Goyesco Vermouth, Delgado
Zuleta presents Goyesco Ambar, a vermouth made
from a selection of older amontillados from the Marco
de Jerez. The base wine is complemented by a
carefully balanced maceration of natural plant extracts
inspired by the virgin nature of Dofana, including
rosemary, marjoram, wormwood, gentian, vanilla, bitter
orange peel, and sage, among others. This combination
gives the vermouth its distinctive character while
maintaining the tradition and elegance of the house.

TASTING NOTES

On the palate, Goyesco Ambar shows a bright amber
color and a very pleasant nose with spicy and almond
notes resting on a base of noble wood. It is intense
and balanced in the mouth, with nutty and bitter
nuances that open into a long, lingering aftertaste. Its
structure makes it ideal as an aperitif, particularly
paired with mature or blue cheeses, and its
complexity also lends itself beautifully to cocktails
designed to stimulate the appetite.
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