LA MADRE DRY

6x750ml AN
17%abv

> TASTING NOTES:

NOSE: It displays an intense, dry and attractive aroma where,
of all the plant types, vanilla and lavender are emphasized.

PALATE: Pale straw in colour. In the mouth it is very dry and directly dominated by notes of star
anise and nutmeg.

FINISH: The post taste is intensely bitter accompanied with the right amount of acidity that

gives it an excellent freshness. Ideal to drink with ice and tonic water or in classic cocktails like
Clarito.
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The botanicals are Before, the aromatic Later the essence is Finally, the wine is
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