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“The U.S. release of Gonzalez Byass’ La Copa Blanco Vermouth Extra Dry, in the fall 
of 2019, is a clue to how Sherry vermouth might 
become a classic category unto itself.” – TALIA BAIOCCHI, PUNCH, 5/5/20

“It’s subtle but strong. It’s almost like the 
most perfect backup singer of all time.” 

– SARAH MORRISSEY, HEAD 
BARTENDER, ERNESTO’S NY.

TASTING NOTES

LA COPA EXTRA SECO  is a dry white vermouth from very dry 
young Fino soleras, macerated with carefully selected botanicals including 
wormwood, savory, clove, bitter orange, cinnamon, nutmeg, chamomile and a 
distinctive touch of raspberry to give a long and persistent balsamic aftertaste.

“It’s that bracing dryness and deliberate subtlety that has made the bottling such a sleeper hit - the 
perfect vermouth for a growing class of drinks that aim for nuance, and a bartending culture that has 
made mastering a drink as wine-forward as the Bamboo a symbol of prowess.” – TALIA BAIOCCHI, PUNCH, 5/5/20

LA COPA GENUINE JEREZ VERMOUTH – THE REVIVAL OF A CLASSIC.  González Byass has revived the 
tradition of making vermouth in the Sherry region from a classic family recipe that has been preserved in the winery’s historic archives since 1896.
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GONZALEZ BYASS VERMOUTH 
LA COPA EXTRA SECO
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GONZALEZ BYASS VERMOUTH 
LA COPA ROJO

LA COPA ROJO  is a fine traditional red 
Sherry vermouth with a bittersweet aromatic 
balance, including wormwood, nutmeg, 
clove, cinnamon, orange peel and savory.

The New Ratings Are In!
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