VERMOUTH

Vermouth is a fortified wine, flavored with aromatic herbs and spices ("aromatized" in the trade) such as cardamom, cinnamon, marjoram and chamomile. Some vermouth is sweetened; however, unsweetened, or dry, vermouth tends to be bitter. The person credited with the second vermouth recipe, Antonio Benedetto Carpano from Turin, Italy, chose to name his concoction "vermouth" in 1786 because he was inspired by a German wine flavoured with wormwood, a herb most famously used in distilling absinthe. The modern German word Wermut (Wermuth in the spelling of Carpano's time) means both wormwood and vermouth. The herbs in vermouth were originally used to mask raw flavours of cheaper wines, imparting a slightly medicinal "tonic" flavour.
CARPANO ANTICA

As vermouth came into its own, both as an apertif and as a cocktail mixer, higher-quality vermouths were produced in all variations of dryness, sweetness, and character. Carpano Antica Formula is the king of red vermouth. Vermouth, an "aromatized wine" that's flavored with a variety of botanicals such as wormwood, chamomile, orange peel, rose petals, calamus root, elderflowers and gentian. This unique style is very well received by cocktail fanciers. Carpano, founded in Turin, Italy, by Antonio Benedetto Carpano, is said to have issued the very first commercial brand of sweet vermouth in 1786, and the recipe for this new bottling is reportedly based on an "ancient formula." This is a forthright vermouth, but not overpoweringly so. It offers a very complex palate, and there's a hint of vanilla that's seldom found in other vermouth bottlings.

CARPANO PUNT Y MES


Cited as a benchmark and classic version of vermouth by the Oxford Companion to Wine, Punt e Mes (POONT eh MEHSS) is one of the world’s most popular red vermouths. Not overly cloying like the many commercial vermouths, it can be served straight up, used to make red Martinis, mixed with gin to make classic Italian cocktails like Negronis and Americanos, and it is also excellent when served with fruit juices, sparkling mineral or tonic water. With an aroma of wormwood and hints of bitter herbs, Punt e Mes is vermouth in its finest form.
DOLIN VERMOUTHS

Dolin produces their Vermouth in Chambéry itself. Once the capital of the Duchy of Savoy, this bustling mountain town is now the commercial center of the French Alps. Made to the same base of recipes since 1821, Dolin Vermouth de Chambéry has long been the benchmark for fine Vermouth. Inventors of the Blanc, Dolin is equally famous for it's very light, pale Dry. In the late 19th century, Dolin won medals in Paris, London, St. Louis and Philadelphia and in 1932 earned Chambéry France's only Appellation d' Origine for Vermouth.  Dolin Vermouth de Chambéry is made of fine wines and botanicals found in the Alpine meadows above Chambéry. Together they impart a fresh and elegant nose, with a subtle and complex palate. Ideal as an aperitif or in cocktails.

Dolin Vermouths are notably lighter, drier and less pungent than their larger commercial counterparts. The particular mixture of plants found near Chambéry give a fresh, restrained and elegant nose, with a subtle, complex bittersweet palate. Even the Blanc and Rouge retain great balance, with the sugar never cloying, and just enough bitterness to whet the appetite.
