cooking but not for drinking.

® Use old vermouth for
cooking or simply replace it.

@ Vermouth is excellent for
reducing the abv of mixed
drinks, for more responsible
service, without detracting
from a cocktail's strength

of flavour.

@ Shaking a drink with
vermouth causes it to cloud
slightly, while it intensifies
the flavour.

@ Half bottles are an

excellent solution if you
are not pouring encugh
to finish full bottles while
they are still fresh.

Benedetto Carpano, who had moved from Bioglio
Biellese. Carpano had it in his mind to create an
aromatic wine from Moscato, adding the same
spices and herbs used by the monks in his native
valley. The 22-year-old apprentice macerated

more than 30 ingredients including wormwood

to the sweet wine and fortified it with distilled
spirit. Marendazzo let him sell it in the shop and it
became an instant hit first with the ladies and then
with the gentlemen.

Popular lore tells us that Carpano had a passion
for Goethe’s poetry and named his new drink
after the German word for wormwood, wermut
(pronounced ‘ver-moot’).

Lore also tells us that a basket of the new product
was sent to Duke of Savoy Vittorio Amedeo 111, who
found it so exquisite, he suspended the production
of the court’s rosolio — a type of sweet liqueur
made from roses and spices - and ordered cases of
Carpano’s vermouth instead.

Although "Turin café society emerged in 1763,
with the opening of Al Bicerin Café in Piazza della
Consolata, known for a frothy mix of espresso and
chocolate, Carpano’s vermouth solidified the city’s
tradition of apéritivi when his shop was converted
into a café that was open 24 hours a day.

By the late 1800s,
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for wormwood
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drink after the German word

essential
ingredient
in dozens of

Martinez, Martini and Manhattan, to
the Vermouth Cocktail, and was found
around the world. No bar was considered complete
without Italian and French vermouth.

But bartending has always been a craft handed
down from master to apprentice, and when two
World Wars wiped out two successive generations of
barmen, vermouth was one of the casualties, Now,
as a new generation rediscovers classics by reaching
back over the information gap to turn of the century
cocktail books, vermouth is back on the shelves (and
in the refrigerators) where it should be. #

drinks from the
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serious discussion of vermouth, suc
as Lillet, Dubonnet, and Punt e Mes
We have tried many of them at the
new Connaught bar in London,
where Ago Perrone demonstrates
his passion for vermouth nightly

AMARO CORA

Brighter and sharper than a sweet vermouth, wil
distinctive citrus peel notes, it was the original
vermouth component in the Torino Milano cockte
and was exported to the Americas as early as
1838, long before vermouths made their way
out of ltaly. 26% abv.

Not currently available in the UK.

CINZANO BIANCO

A light and floral vermouth, with menthol and hin
of apricot and strawberries. Reminiscent of a wh
Zinfandel, finishing with the sweet character of a
Muscat d'Or. 15% abv.

RRP £5.17/75cl. Cellar Trends, 01283 217703

CINZANO ROSSO

Earth and quinine in the nose, with hints of sweet
cherry and citrus. Assertive bitterness, finishing w
distinct citrus peel and caramel. 15% abv.

RRP £5.17 / 75¢l. Cellar Trends, 01283 217703

DUBONNET

Dubonnet also comes from the quinquina (meanin
quinine tonic) family, Napoleon ensured the lasting
popularity of this style of aperitif. During his 1798
Egyptian campaign when he decreed that his
troops should drink their wine with quinine added
for their health. Dubonnet Rouge is made from rec
wine, unlike sweet vermouth which is traditionally
darkened with caramel, and has a light ruby port



