
BODEGAS MARTÍNEZ LACUESTA
LACUESTA – EDICION LIMITADA

La Rioja , Spain

Millésime NM

Élevage Each year, 6 barrels of the best French oak are reserved to prolong
the ageing of vermouth for up to 14 months

Volume D’alcool 15 % alc./vol.

Sucre Résiduel 73.7 g/l

Acidité Totale 5.9 g/l

Color Orange amber

Degustation Notes of iodized mahogany, chocolate, raisins and cherry liquor. The
palate is fine and silky with notes of cherries, one with a slight
bitterness. Delicate presence of menthol aromas specific to Rioja.

Temperature Of
Service

8 °C

Service Serve as an aperitif, in a cocktail glass without ice, very cold and
accompanied by orange and olive peel. You can also enjoy it as a
dessert by serving it in a frosted glass to accompany a candy.

Maceration Viura white wine with cinnamon, turmeric, anise and 20 other
aromatic herbs


