
PRODUCT OVERVIEW 

Drapò Dry Vermouth is appreciated for its particularly 
delicate scent deriving from the combination of herbs 
and spices extracted as per tradition. A dry vermouth of 
exceptional quality and refined organoleptic 
characteristics obtained through the harmonization of 
selected ingredients. The vermouth is to be used to 
give quality and character to cocktails of all kinds. 

TA S T I N G  N OT E S  
• Aromatic and perfumed, reminiscent of 

cinchona, cardamom and dog rose
• 

• Lightly oxidized with bittersweet and sour 
complexities

• Palate has a pleasant, persistent and delicate 
aftertaste

S E RV I N G  R E CO M M E N DAT I O N S  
• Excellent base for creative cocktails 

and classic martinis

BRAND OVERVIEW 
D RA PÒ V E R M O U T H  
The story tells of glorious times where the tradition of 
the Vermouth of Turin was internationally envied. Today, 
the distillery stands as the only operating vermouth 
production within the city of Turin. 

THE TIMELESS APÉRITIF 

P RO D U CT I O N  P RO C E S S  

432 Maple Street Unit #4, Ramona, CA 92065 (760) 789-9000 • PreissImports.com 

DOUBLE GOLD - "Best of Category", American 
Distilling Institute 2016 

88 Points - SILVER - Highly Recommended, 
Beverage Testing Institute 2020 

DRAPÒ DRY VERMOUTH 
Turin Vermouth 

The name “Turin Vermouth” and "Tuvé" are derived from 
historical familial recipes displaying the liquor 
tradition of the Piedmont capital. The distillery was 
born in the historic town where the deep roots of 
Vermouth originated in 1786. 

More than two centuries have passed since the birth of 
vermouth, and since then many craftsmen, liquor 
masters, and artisans have settled in what was then the 
epicenter of Italian liqueurs. The passion of Turin 
Vermouth originates from the Piedmont land and its 
fruits. The constant dedication in search of the highest 
quality ingredients and the reinterpretation of ancient 
recipes, makes them innovators of the category.

Extracted Botanical Oils + Neutral Grain 
Spirit + Trebbiano Wine + Sugar 

Drapò Dry 
Vermouth 

Rest 5 
Weeks 

Filtration 

Neutral Alcohol + In-house Milled 
Wormwood, Herbs, Spices, Roots 

= + x 
18% 
alc/vol 

50mL, 
500mL, 1 L 

bottle 

Extracted 
Botanical Oils 

30 
Days 

Rest 5 
Weeks 

Slow 
Press = +x x 

Drying sensation from tannins and due to 
decidedly lower sugar than other vermouths 
in the line
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