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PRODUCT OVERVIEW 
	TA S T I N G N OT E S

•	 Zesty sensations of ripe orange peel with a 
subtle blend of cinnamon spices

•	 Balsamic notes of cloves and also dried fruits 
such as dried apricots

•	 Smooth and full-bodied mouthfeel
•	 Fresh orange flirtations
•	 Pleasant bitterness reminiscent of tobacco, 

cinchona bark and honeyed caramel

	 S E RV I N G R E CO M M E N DAT I O N S
•	 Serve over a large ice cube

BRAND OVERVIEW 
Padró I Familia, SL is owned and operated by the 5th 
generation of the Padró family. The family has been 
producing vermouth in Spain dating back to 1886 
in the village of Brafim, Tarragona.

Through the popularity waves of vermouth, Padró 
has managed to survive by producing their own 
wine. Today, they have approx. one hundred acres of 
25-year-old vines.

Historically, vermouth was delivered in barrels until 
recently when the first of their bottled brands was 

born. Their premium line, Padró & Co., launched 
in 2016, is a fusion of herbs, spices and flowers 
together with their wine to create an intense and 
unique experience.

The Padró family believes vermouth making is not 
an exact science. They utilize the natural elements 
for their initial resting of the base wine, then the 
product is continuously tasted throughout the process. 
Like a good chef, the product is finished when it 
tastes just right.

PADRÓ & CO. ROJO AMARGO RED VERMOUTH  
Padró & Co.

18%
ALC/VOL

700mL
BOTTLE

A TRIBUTE TO AN ANCIENT TRADITION

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

= Rojo 
Amargo 

2 Years 
Minimum+ ++

Infusion #1

Oak 1 Yr

SMALL ROOTS & 
AROMATIC FLOWERS 

A L M E N D RA A M A RG A
2 1/3 oz	 Padró & Co. Rojo Amargo Red 		
		  Vermouth
1/3 oz	 Amaretto
6 drops	 By the Dutch Classic Bitters  

Stir with ice. Strain into a coupe glass. Garnish with 
a twist of orange.

DOUBLE GOLD, Best of Class -  
American Distilling Institute 2019

SILVER, 89 Points, Highly Recommended - 
Beverage Testing Institute 2018

84 Points, Very Good, Strongly Recommended 
- Ultimate Spirit Challenge 2018

*Macabeo: One of the 3 white grapes used in Cava; also known as white rioja; good structure for aging
**Xarel-lo: Known as the backbone of Cava and native to Catalonia; considered the most aromatic of the Cava varietals

+
Estate Produced 
Macabeo* Wine 

+ Barrel

Mountain 
Herbs+Signature Herb 

Extraction 

+ Bark & Roots Bitter 
Herb Formula 

+1 Yr
Estate Produced 
Xarel-lo** Wine 

+ Barrel

Infusion #1

Infusion #2
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