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How can we categorize aperitifs?

Fortified Wines Fortified + Aromatized Wines Aromatized Liqueurs

Å Marsala (not all)

Å Madeira

Å Mistelle

Å Pineaudes Charentes

Å Port

Å Sherry

Å Americano

Å Chinato

Å Quinquina

Å Gentian Wines

Å Vermouth

Å Amaro

Å Bitter Aperitivo

Å Bitter

Å Gentian

Wine
+

Botanical Extract
+ 

Neutral Spirit
+

Sugar, Caramel and other 
ingredients that vary per 

product type

The Formula
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Citrus-Forward
Pronouncedelements of
lemonand orangepeel, 
leadingto notableacidity 
to liven the palate

Floral
Delicate mouth-feel, with 
soft flavorslike
honeysuckle,orange
blossom, elderflower, etc.

Sweet

Herbaceous

Yzaguirre - Blanco 
Reserva

Yzaguirre - Rojo 
Reserva

Yzaguirre - Dry
Reserva

CarpanoAntica 
Formula

Carpanoς
Punt e Mes

Martini Riserva 
Rubino Foro Dry

Atxa Tinto

Atxa Blanco

Lacuesta 
Vermut Rojo

Lacuesta 
Reserva

Yzaguirre -
Seleccion 1884

Dolin Blanc

Dolin
Rouge

Dolin Dry

Martini and Rossi
- Rosso

Martini and Rossi
- Dry

Cocchidi 
Torino

Cocchi
Americano

Mancino
Secco

Mancino
RossoAmaranto

Mancino
Bianco Ambrato

Mancino
Vecchio

Bitter with strongpresence
of wild root plants(e.g.

sassafras, rhubarb, gentian
root, etc.)

Notable presence of
ripe fruit, nuttiness,
caramel and vanilla

Del 
Professore

Thisgraphic represents the 4elements of anyvermƻǳǘƘΩǎflavor and style. Positioningin the center meansthe vermouth hasa nearlysymmetrical
balancein  flavor between all four elements. Positioningalong the outside wallof anysinglequadrantmeansthe vermouth isheavily dominatedby
that element. Positioning between two quadrantsindicatesa balanceof those respective elements, but aweakpresenceof opposingelements.

La Quintinaye 
Extra Dry

La Quintinaye
Rouge

La Quintinaye 
Blanc

CarpanoBianco

CarpanoDry

Martini Riserva 
Ambrato

FASELSHENSTONE/ Confidential

The use of different wines, botanicals and production techniques across regions 
offers us many unique styles; there is no ultimate anything, just different tools
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For the simpletons like me, I present the foolproof aperitif roulette

Yup, you need 
a glass no 
matter what

Make sure it is a 
quality aperitif, 
otherwise this 
plan goes to shit

Just a little spirit, 
no matter how 
badly you want 
to lay it on

Make sure it is 
dry not sweet, 
but otherwise 
just get crazy
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