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Details of production

Vermut La Gitana has been made by adapting a recently recovered recipe 
used by the Hidalgo family in the 19th and 20th centuries. This vermouth 
uses Oloroso Faraon and Pedro Ximenez Triana, both of which are aged 
in hundred year old casks and spending at least 12 years in solera. Once 
the wines are blended, they are infused with aromatic herbs for another 6 
months. 

Tasting notes

Mahogany in colour with deep aromas of spices and citrus flavoured with 
hints of cinnamon. A perfect balance of bitterness, sweetness and acidity 
with pleasant botanical notes. 

How to serve

Elegant and versatile, Vermut La Gitana is ideal as an aperitif and with 
desserts. Drink on its own, on the rocks or in cocktails.

Vintage  
NV

Style 
Jerez Vermouth

Blend of grapes
Palomino Fino
Pedro Ximinez

Winemaker
Antonio Sanchez

Alcohol
15%

Residual sugar
-

Vermut La Gitana

“This insanely delicious Vermut is made using a 19th century Hidalgo 
family recipe. It employs Oloroso Faraon and Pedro Ximénez Triana, 
both of which have been aged for 12 years in hundred-year-old casks. 
This ‘sherry’ is then blended and infused with aromatic herbs for a 
further 6 months. Served over ice with a splash of chilled soda water, 
this is a mind-boggling aperitif drink that loads verdant botanicals 
over a deep, throbbing sherry core. It is sensational and a total an 
utter bargain to boot.” 18/20 
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