
October is 

Join us all October long as we explore, enjoy and 
share one of the world’s most beloved cocktails, 

the Manhattan. 

Brought to you by the originator and official 
vermouth of Manhattan Month, Vya® Sweet 

Vermouth.

Find more information at:

www.manhattanmonth.com

www.vya.com
www.quadywinery.com

Let’s Connect!

®

@vyavermouth

@officialvyavermouth

@vyavermouth

@quadywinery



1. Perfect 
Manhattan

Vya® Sweet Vermouth
Balanced, Aromatic & Rich… Ask for it.

2. Manhattan 
Spritz

3. Vya 50:50 
Manhattan

0.75 oz. Vya Sweet Vermouth •
0.75 oz. Vya Extra Dry Vermouth •

2 oz. Rye Whiskey •
3 Dashes Essensia Orange Muscat •

1 Dash Angostora Bitters •
3 Brandied Cherries for Garnish •  

 

Add ingredients to mixing 
glass with ice. Stir, serve up 

and garnish.

“The balance of bitter and sweet, and the warm energy from the 
botanicals in Vya Sweet Vermouth pair fantastically with whiskey, 
making a brilliant and better Manhattan.”

Vermouth Trophy (Best Vermouth) - 
International Wine Challenge, 2017

Gold Medal - SF Chronicle Wine Competition, 2017
90 Points - Wine Enthusiast Magazine, 2016

1.5 oz. Vya Sweet Vermouth •
2 oz. Bourbon •

1 Teaspoon Fresh Lemon Juice •
2 oz. Lemon Sparkling Water •

Fresh Lemon Peel for Garnish •  

Combine Vya Sweet, bourbon and 
lemon juice in shaker with ice and 

shake. Pour into highball glass with 
crushed ice, top with soda water 

and garnish.

1.5 oz. Vya Sweet Vermouth •
1.5 oz. Rye Whiskey •

3 Dashes Regan’s Orange Bitters •

 Add ingredients to mixing glass 
with ice. Stir, strain into glassware 

and garnish.

3 Ways to Experience

VERMOUTH 
REINVENTED

View the video recipes online!
www.quadywinery.com
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