
Fortified Wine

18% ABV

GENERAL INFORMATION 

Vermouth Yzaguirre Red Reserva is produced by
Bodegas Yzaguirre in El Morell, Tarragona, with an
alcohol content of 18%. Its base is crafted from

selected white wines from various Spanish regions.
Around 80 botanicals are macerated in a

hydroalcoholic solution for two months, extracting
their aromatic and flavor compounds. This herbal
extract is blended with the base wine, sugar, and

alcohol to create the vermouth, which is then aged for
12 months in oak barrels to develop aroma, flavor, and
color. After aging, it is clarified, filtered, and bottled in

1L glass bottles.

Vermuth Yzaguirre
Reserva

TASTING NOTES

This vermouth shows a mahogany red color with dark
amber highlights, clean and bright in the glass. The

nose is intense, revealing aromatic herbs, spices, and
subtle hints of ripe fruit. On the palate, it is velvety,
full-bodied, and well-balanced, with woody, herby,
and spicy notes integrated harmoniously with its

acidity. The finish is long, round, and elegant. Serve as
an everyday aperitif or early evening drink, neat or on

the rocks, or as a long drink with a few drops of
Campari, ice, a slice of orange, a twist of peel, and

fresh mint. It also works beautifully in cooking,
enhancing meat or game stews, shellfish paella,

desserts, and patisserie.
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