THE FiRST VERMOUTH FROM THE ANDES MOUNTAINS

e La Fuerza Vermouth is made from Malbec (Rojo) & Torrontes (Blanco)

grown at the foothills of the Andes in Mendoza.

o (Crafted with over 40 native botanicals hand-harvested from the
foothills of the Andes.

® Time Magazine named La Fuerza Bar in Buenos Aires A ‘
Top 100 World’s Greatest Places of 2019 A

HOW TO DRiNK LA FUERZA STORING TipS
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(RED) ' (WHITE) La Fuerza can be stored at room
Lemon Slice temperature before opening
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Orange Slice

Once opened, store in the fridge
top with soda water & consume within 1 month

70% or tonic water
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Serve chilled using large ice cubes
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Use soda or sparkling water
with good carbonation
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