










ESSENSIA ORANGE MUSCAT
Essensia Orange Muscat is an aromatic dessert wine made by the 
fortifi ed wine experts at Quady Winery. The experience of Essensia 
is unmistakable: its rich, honey-gold color is accompanied by spicy 
orange-apricot-pear fl avors and aromas, balanced with perfect fruit 
acidity to fi nish clean.

Made from the distinctive Orange Muscat variety, Essensia ferments 
while macerating on the grape skins to achieve intense aromas, 
fl avoring and color that captures the very essence of the grape.

Essensia and dessert are sensational together. Pair with white fruits 
such as peach, pear and apricot; or with chocolate, almond, and apple 
desserts, banana cream pie and cheesecake. Drink it alongside fresh 
goat cheese and enjoy the interplay of contrasting fl avors. Savor a 
glass of Essensia on its own at the end of a meal for a satisfying 
dessert in a glass.

You can create remarkable cocktails with Essensia. Pour into a fl ute 
of sparkling water or champagne, or use as a substitute for the 
orange liqueur in your favorite Margarita and other cocktail recipes 
to experience the diff erence in aroma and complexity.

Grape Varieties: Orange Muscat and Muscat Canelli
Alcohol: 15% (Fortifi ed)

“Deliciously enticing aromas jump out of the glass—caramel, toff ee, 
coff ee, blanched almonds, poached apple and pear, nutmeg, vanilla 
and anise. The palate doesn’t disappoint, bringing these fl avors to 
life on the palate with an excellently balanced elevated acidity.”

- Stacy Briscoe, Wine Enthusiast, 2023
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ELYSIUM BLACK MUSCAT
Elysium Black Muscat is an aromatic dessert wine made by the 
fortified wine experts at Quady Winery. Its violet-crimson color, litchi-
rose aromas and flavors of boysenberry and cherry come from the 
rare Black Muscat variety it is made from - one of the few Muscat 
varieties with a black skin.

  
Elysium ferments while macerating on the grape skins to achieve 
intense aromas, flavoring and beautiful color. It is then balanced with 
perfect fruit acidity for a clean finish.

Elysium is wonderful with desserts and cheeses, especially goat 
cheese and Gorgonzola. Pair it with dark chocolate or red fruit tarts 
and pies, with cream-based desserts and cheesecake. Elysium 
poured over vanilla ice cream is an effortless favorite.

Not just a dessert wine, Elysium is versatile and delicious in 
spritzers and cocktails. Try it on ice with tonic water and lemon for a 
summertime spritzer, or mix it up with whiskey, lemon, and sweetener 
for an Elysium Sour. Add it to prosecco or another sparkling wine to 
make a Black Muscat rendition of the popular French “kir royale.” 

Grape Variety: Black Muscat
Alcohol: 15% (Fortified)

“This sweet wine has notes of candied red cherry, strawberry and 
cranberry along with fresher tones of pink roses, lily of the valley and 
lilac, guava and papaya.”

- Stacey Briscoe, Wine Enthusiast, 2024
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ELECTRA MOSCATO
Delicate bubbles dance flavors of sweet citrus, peach and melon 
across the palate. A bouquet of wildflowers refreshes the senses. 
Electra is a Moscato d’Asti style picnic wine for enjoying during any 
occasion, chilled or on the rocks. Pair it with barbecue, spicy cuisine, 
sandwiches, brunch foods, fresh fruit, salads, light desserts, and so 
much more. 

Compared to other moscatos, Electra is more aromatic, crisp and 
refreshing. Most moscatos are made from Muscat of Alexandria while 
Electra is over 75% Orange Muscat and the balance is Muscat Canelli. 
These varieties are more difficult to grow and produce smaller yields, 
but their aromas and flavors are more refined.

To make Electra, free-run juice is fermented for more than a month at 
low temperature after which it is chilled, sterile filtered, and bottled. 
This process preserves its delicate flavors and slight effervescence.

Electra makes sublime sangria and sorbet. To make sorbet: pour into 
a covered container or freezer bag, freeze overnight, and spoon into 
chilled glassware.

Grape Varieties: Orange Muscat and Muscat Canelli
Alcohol: 4.5%

“This is a highly perfumed wine, giving off immediate aromas of 
honeysuckle, agave nectar, rose water, lychee, potpourri, apricot, 
and ripe Granny Smith and Golden Delicious apples. The palate is 
sweet with an excellent, elevated acidity that drives through the 
center, cutting through the sugar and allowing the fruits and florals 
to truly shine.”

- Stacy Briscoe, Wine Enthusiast, 2023
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RED ELECTRA MOSCATO
This garnet-red variation of Electra Moscato offers a slight spritz 
bubbling with flavors of cherry, berry and pomegranate. With its 
perfect balance of sweet and tart, Red Electra Moscato is Quady 
Winery’s best-selling wine! Enjoy it chilled or on the rocks, at picnics, 
parties, brunches and everyday occasions. 

Red Electra Moscato is made by combining rare Black Muscat 
grapes with Orange Muscat and Muscat Canelli, and fermenting 
very slowly at a low temperature to preserve the sweetness, aromas 
and delicate flavors. This cold fermentation process creates a light 
effervescence for a crisp, refreshing experience - just enough to 
“Electra-fy” your palate.

Red Electra pairs wonderfully with spicy foods, cultural cuisines, 
barbecue, cheeses, fruits and desserts, including chocolates, 
cookies, and vanilla ice cream. 

It also makes sublime sangria and sorbet. To make sorbet: pour Red 
Electra into a covered container or freezer bag, freeze overnight, and 
spoon into chilled glassware.

Grape Varieties: Black Muscat, Orange Muscat, and Muscat Canelli
Alcohol: 5.5%

“Sweet, slightly fizzy with an electric acidity that truly brings the 
flavors to life. Find notes of fresh roses, watermelon, red cherries, 
white strawberries, cantaloupe and papaya. Serve chilled. Have fun.”

- Stacy Briscoe, Wine Enthusiast, 2023

800-733-8068 
info@quadywinery.com 
www.quadywinery.com 



ELECTRA MOSCATO ROSÉ

Electra Moscato Rosé is the newest addition to Quady Winery’s 
premium, internationally favored Moscato family that includes 
Electra Moscato and Red Electra Moscato.

Electra Rosé is not a traditional rosé; this low alcohol, delicately 
sweet wine─ is a rosé for Moscato lovers! Its beautiful coral pink hue 
and strawberry and dragonfruit flavors come from the Black Muscat 
grape combined with Orange Muscat and Muscat Canelli. Enjoy 
it for brunch, a picnic under the sun, dinner parties and everyday 
occasions. 

To make Electra Moscato Rosé, free run juice is fermented for more 
than a month at low temperature after which it is chilled, sterile 
filtered, and bottled. This process preserves its delicate flavors and 
slight effervescence for a crisp, refreshing experience in every sip. 

Electra Moscato Rosé’s playful nature pairs fantastically with fresh 
fruits, creamy desserts, salads and cuisine of all kinds, from savory 
to spicy. It can even be used to make sorbet. To make sorbet: pour 
Electra Rosé into a covered container or freezer bag, freeze overnight, 
and spoon into chilled glassware.  

Grape Varieties: Black Muscat, Orange Muscat, and Muscat Canelli
Alcohol: 5.5%

“A sweet wine with pronounced, though somewhat muddled, aromas 
and flavors of rose water, lychee, agave nectar, strawberry syrup, 
watermelon juice and mandarin-orange zest. A zesty acidity is what 
keeps this wine alive on the palate. Serve chilled.”

- Stacy Briscoe, Wine Enthusiast, 2023
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ELECTRA BLACK
Looking for a wine that’s not as sweet as Moscato but definitely 
not dry? Nearly half of wine drinkers are. That’s right, 45% of wine 
drinkers actually prefer semi-sweet wines.*

This new release from the Electra brand shifts away from sweet 
Moscato for a taste of something dark and decadent. Electra Black 
is a semi-sweet red wine that’s plush on the palate with rich, fruity 
flavor. 

Made from a blend of Black Muscat, Petite Sirah, Malbec and 
Alicante Bouschet grapes, Electra Black is only 6% alcohol, 
making it excellent for enjoying with brunch, appetizers or as an 
accompaniment to a meal.

Pair this semi-sweet red wine with pastas, barbecue, tapas, 
cheeses, charcuterie, dark chocolate and so much more.

Serve slightly chilled.

Technical Data
Vintage: 2023
Grape Varieties: Black Muscat, Petite Sirah, Malbec and Alicante Bouschet 
Alcohol: 6%    pH: 3.6
RS: 11.9%    TA: 5.8
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VYA SWEET
Vya Sweet Vermouth, released in 1999, is America’s Original 
Craft Vermouth developed at Quady Winery by fortified wine 
expert Andrew Quady. Quady infused his winemaker’s passion for 
aromatics, balance, flavor and aftertaste into crafting Vya’s formulas. 

Vya Sweet Vermouth is made in an Italian style, with 17+ botanicals 
and spices like cinnamon, nutmeg, cardamom, and clove that 
open the palate and marry with the vanilla notes in whiskey. Vya 
Sweet’s unique base is a blend of dry white wine, Quady’s own 
proprietary Essensia® Orange Muscat, and Starboard® Batch 88, 
a port-style wine. Essensia® is a fortified dessert wine with orange 
marmalade characteristics. Starboard® Batch 88 has a chocolate-
raisin character and is made with Portuguese grape varieties aged 
an average of five years. Proprietary ingredients, carefully crafted 
formulas, and expert winemaking result in vermouth that you can 
use more of in your cocktails because it is superbly balanced and 
harmonizes well with other spirits.

How to enjoy:
Try Vya sweet in the Quady family’s favorite 50:50 Manhattan, or in 
the classic 2:1 style, if you prefer. Enjoy it in a Negroni, a famously 
bitter cocktail made exceptionally palatable with Vya’s enticing 
aroma and harmonious sweet characteristics. As an aperitif or 
digestif, simply pour Vya Sweet Vermouth on the rocks and add a 
twist of orange to experience “Christmas in a cocktail glass.” Vya 
Sweet makes 3-ingredient cocktails taste fabulous and is equally 
exciting in more complex drinks.

“Ideal for Negronis and other cocktails, this zesty vermouth has a 
honeyed sweetness, dried figs and sarsaparilla, plus a rounded finish 
with plenty of dried apricot, dried fig, Sherry and baking spice notes.”

- Kara Newman , Wine Enthusiast, 2016
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ABV: 16%
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Classic 50:50 Manhattan
1 ½ oz. Vya Sweet 

1 ½ oz. Rye whiskey
3 dashes Bitters 

Combine ingredients in a mixing glass with ice. 
Stir and strain into glassware. 
Garnish with an orange twist.

Vya Negroni 

1 part Vya Sweet Vermouth
1 part Campari

1 part balanced gin
Garnish: orange twist

Stir in a mixing glass with ice. 
Strain into a rocks glass over ice. 

Garnish with an orange twist.

Find more recipes
@OfficialVyaVermouth | Vya.com

El Vermut
2 oz. Vya Sweet Vermouth
½ oz. Vya Extra Dry Vermouth

Combine in a glass over ice. Stir. 
Garnish with an orange slice and green olives.



VYA EXTRA DRY
Vya Extra Dry Vermouth, released in 1999, is America’s Original 
Craft Vermouth developed at Quady Winery by fortified wine 
expert Andrew Quady. Quady infused his winemaker’s passion for 
aromatics, balance, flavor and aftertaste into crafting Vya’s formulas. 

Vya Extra Dry Vermouth is made in a dry French style, with 15+ 
botanicals like lavender, linden, elecampane and rosebuds that 
enliven and refresh the palate. Vya Extra Dry’s unique base is 
a fresh blend of dry white wine and Quady’s own proprietary 
Essensia® Orange Muscat, a dessert wine with orange marmalade 
characteristics. Proprietary ingredients, carefully crafted formulas, 
and expert winemaking result in vermouth that you can use more 
of in your cocktails because it is superbly balanced, adds enticing 
aroma, and harmonizes well with other spirits.

How to enjoy:
Vya Extra Dry Vermouth’s cool, aromatic botanicals pair fantastically 
with the juniper notes in gin for a fresh and exciting Martini. Pair it 
with Vya Sweet Vermouth and whiskey for an outstanding Perfect 
Manhattan. As an aperitif or digestif, simply pour Vya Extra Dry 
Vermouth on the rocks and add a twist of lemon to experience “a 
blooming spring meadow in crisp mountain air.” For the bartender 
or mixologist, Vya Extra Dry is an exciting, fresh base that plays well 
with a variety of ingredients. It is equally lovely in 3-ingredient drinks 
and in more complex cocktails.

“Made with a base of California wine, this golden vermouth has 
a gentle golden raisin and dried apple fragrance. The citrusy, 
herbaceous palate offers hints of lemon peel, sage, and grapefruit 
peel and pith, finishing dry, with mouthwatering acidity.”

- Kara Newman, Wine Enthusiast, 2022

800-733-8068 
info@quadywinery.com 

www.Vya.com

ABV: 17%



VYA EXTRA DRY
Vya Extra Dry Vermouth, released in 1999, is America’s Original 
Craft Vermouth developed at Quady Winery by fortified wine 
expert Andrew Quady. Quady infused his winemaker’s passion for 
aromatics, balance, flavor and aftertaste into crafting Vya’s formulas. 

Vya Extra Dry Vermouth is made in a dry French style, with 15+ 
botanicals like lavender, linden, elecampane and rosebuds that 
enliven and refresh the palate. Vya Extra Dry’s unique base is 
a fresh blend of dry white wine and Quady’s own proprietary 
Essensia® Orange Muscat, a dessert wine with orange marmalade 
characteristics. Proprietary ingredients, carefully crafted formulas, 
and expert winemaking result in vermouth that you can use more 
of in your cocktails because it is superbly balanced, adds enticing 
aroma, and harmonizes well with other spirits.

How to enjoy:
Vya Extra Dry Vermouth’s cool, aromatic botanicals pair fantastically 
with the juniper notes in gin for a fresh and exciting Martini. Pair it 
with Vya Sweet Vermouth and whiskey for an outstanding Perfect 
Manhattan. As an aperitif or digestif, simply pour Vya Extra Dry 
Vermouth on the rocks and add a twist of lemon to experience “a 
blooming spring meadow in crisp mountain air.” For the bartender 
or mixologist, Vya Extra Dry is an exciting, fresh base that plays well 
with a variety of ingredients. It is equally lovely in 3-ingredient drinks 
and in more complex cocktails.

“Made with a base of California wine, this golden vermouth has 
a gentle golden raisin and dried apple fragrance. The citrusy, 
herbaceous palate offers hints of lemon peel, sage, and grapefruit 
peel and pith, finishing dry, with mouthwatering acidity.”

- Kara Newman, Wine Enthusiast, 2022

800-733-8068 
info@quadywinery.com 

www.Vya.com

ABV: 17%

Vya Wet Martini
1 oz. Vya Extra Dry Vermouth

2 oz. Gin (London dry style preferred)
1 dash Orange Bitters

Garnish: Lemon or Olive

Combine ingredients in a shaker or mixing glass. 
Stir gently until very cold. Strain into chilled  

glassware. Garnish with lemon or olive.

El Vermut
2 oz. Vya Sweet Vermouth
½ oz. Vya Extra Dry Vermouth

Combine in a glass over ice. Stir. 
Garnish with an orange slice and green olives.

Madera County Spritz 

1 ½ oz. Vya Extra Dry Vermouth
¾ oz. Aperol

1 ½ oz. Dry cucumber soda
Garnish: 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.

Find more recipes
@OfficialVyaVermouth | Vya.com



VYA WHISPER DRY
Released in 2011 by fortified wine expert Andrew Quady, Vya Whisper 
Dry Vermouth is Quady’s answer to the Vya fans who wanted a 
subtle carrier for their vodka martinis. The difference between 
Vya Extra Dry and Vya Whisper Dry is in the botanicals; although 
the same variety of botanicals are used, a much lighter infusion is 
made. This results in an aromatic, yet lightly flavored dry white wine 
experience that provides a more neutral base for cocktails.

A delicate, graceful vermouth, Vya Whisper Dry is infused with 15+ 
botanicals like elecampane, orris and fir needles that are light and 
bright on the palate. Vya Whisper Dry’s base is a blend of dry white 
wine and Quady’s own proprietary Essensia® Orange Muscat, a 
dessert wine with orange marmalade characteristics.

How to enjoy:
Vya Whisper Dry Vermouth’s gentle botanicals pair especially well 
with vodka for a smooth and aromatic Martini. As an aperitif or 
digestif, simply pour Vya Extra Dry Vermouth on the rocks and add 
a twist of lemon to experience the enjoyment of a fine white wine 
with a little something extra. Vya Whisper Dry is equally fantastic in 
3-ingredient cocktails, simple aperitifs, as a neutral, fresh base for 
an infusion, and for more complex cocktails.

“This feather-light vermouth has a pale gold hue and mild, almost 
neutral aroma. The drying palate has faint red and green apple tones 
and a barely-there vanilla exhale, finishing brisk and tart.”

- Kara Newman, Wine Enthusiast, 2022
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The Hummingbird
1 oz. Deviation Aromatized Orange Muscat

1 oz. 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.

Reverse Whisper Martini
2 oz. Vya Whisper Dry 
1 oz. Vodka or gin
1 dash Orange bitters

Combine ingredients in a shaker or mixing glass with ice. 
Stir gently until very cold. Strain into chilled glassware. 
Garnish with strip of lemon peel or olive.

Elderflower Manhattan

2 oz. Rye whiskey
1 oz.  St-Germain Elderflower Liqueur

½ oz. Vya Whisper Dry Vermouth
2 dashes Bittercube Boulevardier Bitters

Garnish: Lemon twist

Add all ingredients to a mixing glass, 
then add ice and stir. Strain into a cocktail 

coupe and garnish with a lemon twist.

Find more recipes
@OfficialVyaVermouth | Vya.com
















