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Welcome to the timeless world

f apéritif cocktails. Andrew and
rel Quady’s Vya Vermouth, sweet
scat wines, and dry amontillado-
le sherry are excellent bases

r drinks that contain plenty of
spirit” without any of the proof.
hese aromatic, complex wines

ke low alcohol cocktails that are
ing and satisfying—perfect

! for late afternoons and

ng evenings.

ed aperitif has a long ¢
und the world as a A A
nd a delightful way

evening. The old-

1 “vermouth cocktail”’—as in

ears old—is enjoyed simply

ermouth and the addition of

3 ic bitters. cocktails on

to inspire you

péritifs today.






THE MADERA
COUNTY SPRITZ

11/2 oz. Vya Extra Dry Vermouth
3/4 oz. Aperol
11/2 oz. Dry Cucumber Soda

2-inch strip grapefruit peel

Fill a rocks glass with ice. Add Aperol and Vya Extra Dry.
Fill with Dry Cucumber Soda. Peel a two-inch strip from
a grapefruit and bend to express oils over the top of the

effervescent cocktail. Drop peel for garnish. Thank you to

Scott Stierwalt, bartender, Covington, Louisiana.



THE
SUMMER
PEACH

1 0z. Essensia Orange Muscat
1 0z. Vya Whisper Dry Vermouth
2 oz. Prosecco

1/4 fragrant white peach, with peel

Muddle the peach in a mixing glass. Add Essensia and Vya
Whisper Dry. Muddle. Fill the glass with ice and shake

until ingredients are cold and frothy. Strain into a chilled

champagne flute or cocktail glass (use a strainer with 1/8

inch holes). Top with Prosecco.



VYA MOJI

2 oz. Vya Whisper Dry Vermouth

1 0z. lime juice -

3/4 oz. simple syrup




GARITA
SURRO

ssensia Orange Muscat

20
2 0z. Vya Whlgi% Dry Vermouth
1/2 oz. lime zest lemongrasslmmp&_l_sp
1/4 oz. lime juice )

1 egg white

Combine ingredients with ice. Shake.

Strain into a glass.

*Lime zest lemongrass simple syrup
2 stalks of lemongrass
1 lime
1 cup sugar

1 cup water

Zest lime. Heat sugar and water until the sugar liquefies.
Take off heat. Steep lime zest and

lemongrass for 10 minutes. Strain into clean jar.



11/2 oz. *Raspberry infused Vya Sweet Vermouth
4 oz. sparkling wine

4 raspberries

Place four raspberries in a champagne flute. Add Vya

infusion. Top off with with sparkling wine.

*Vya Raspberry infusion:
1/2 pint (1 cup) raspberries
6 ounces (3/4 cup) Vya Sweet Vermouth
2 Tbsp. superfine sugar
Gently stir raspberries, Vya, and sugar in a bowl. Let stand

for an hour. Stirring occasionally. Strain.



THE §

MING

1 0z. Deviation Aromatized Orange Muscat
1 0z. Vya Whisper Dry Vermouth
1 oz. Prosecco

5 blueberries

Muddle blueberries in a shaker with Deviation.
Add ice and Vya Whisper Dry. Shake. Strain into a flute.

Top with Prosecco.
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- 2 0z. Elysium Black Muscat

coops French vanilla ice cream

t the cherries in a saucepan and heat
nd simmer 20 minutes. Add cherries and
iinutes more. Remove from heat and discard

cinnamon stick. Makes 3 cups.



;

12 oz. Palomino Fino

"
0.5 0z. simple syrup

lemon wedge >
-
orange wedge {
lime wedge

6 blueberries

2 strawberries (quartered)

Muddle lemon, lime, and orange wedges with simple
syrup in a glass. Double strain into a shaker. Add
ice, Palomino Fino, 3 blueberries, and 1 strawberry.
Shake. Pour into a highball glass with crushed ice. Add

remaining berries on top.
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