
DRAPÒ DRY VERMOUTH DRAPÒ DRY VERMOUTH

DRAPÒ DRY VERMOUTH DRAPÒ DRY VERMOUTH

DRAPÒ DRY VERMOUTH DRAPÒ DRY VERMOUTH

WHITE FLOWERS, ORANGE PEEL, 
GREEN MELON 

LIGHTLY OXIDIZED WITH 
BITTERSWEET COMPLEXITIES
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Enhances any martini
Wonderful for a dry and light spritz

FLIP UP FOR COCKTAIL RECIPE!
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ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED

ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED

ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED ESTATE TREBBIANO WINE + 20+ BOTANICALS + FORTIFIED

D O U B L E G O L D  
A D I 2016

D O U B L E G O L D  
A D I 2016

D O U B L E G O L D  
A D I 2016

D O U B L E G O L D  
A D I 2016

D O U B L E G O L D  
A D I 2016

D O U B L E G O L D  
A D I 2016



FORD COCKTAIL
I N G R E D I E N T S

2 oz Gin
1 oz Drapò Dry Vermouth
1/4 oz Orange liqueur
2 dashes Orange bitters

D I R E CT I O N S

Add all ingredients to a mixing glass; stir
Strain into a coupe glass
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