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Definition / Food law sector: 
 
According to Regulation (EU) No. 
251/2014 „Vermouth“ or „Vermouth 
wine“ is the decription for an „aro-
matised wine“ or „wine-aperitif“, to 
which alcohol and the characteristic 
note of vermouth aroma (Artemisia) 
was added. 
 
Vermouth can be blended from 
following basic material: 
 

• Wine and quality wine b.A.. 

• Must of fresh grapes, partly fer-
mented or conservated with al-
cohol 

• Pearl and sparkling wine, with and 
without added carbon dioxide 

• Liqueur wine 

•  
The ready product must at least 
contain 75% wine or must with follo-
wing minimum must weights: 
Zone A: 44°Oe or 5%vol alcohol 
Zone B: 50°Oe or 6%vol alcohol 
 
The prescribed alcohol addition can 
be done in form of ethyl alcohol  
(„drink alcohol 96%vol“) or distil-
late both of agricultural origin, thus 
also by grape, wine or grape marc 
spirit. 
For sweetening, saccharose, invert 
sugar syrup, grape must, con-
centrated grape must, rectified 
grape must concentrate (RTK) and 
caramelized sugar can be used. 
 
The addition of water is allowed. 
 

 Remarks to production: 
 
The aromatisation can be done with 
aromatic herbs and/or spices, natu-
ral or nature-identical aromatic sub-
stances and/or –extracts. Especially 
comfortable and particularly stan-
dardizable the aromatisation can be 
well done with our natural liquid 
vermouth aroma extracts. 
For sweetening the usage of invert 
sugar syrup 72.7%mas. is recom-
mended because of its easy proces-
sability. This solution is crystal-
stable, microbiologically durable 
and good dosable: in one liter sugar 
content is exactly one kg. 
The fortification of the ready product 
must lead to an alcohol content of 
between 14.5 und 22 % vol of al-
cohol. 
The total alcohol content must have 
at least 17.5 %vol. of alcohol. 
 
Taste indications: 
Depending on content of sugar and 
alcohol the following taste indication 
can be declared: 
 

• ⩽30g/l sugar and ⩾15%vol: 
               extra dry 

• ⩽50g/l sugar and ⩾16%vol: 
               dry 

• 50-90 g/l sugar:        semi-dry 

• 90-130 g/l sugar:      suave 

• over 130 g/l:             sweet 
 
Source references: 
Diverses publications in trade jour-
nals; Weinrecht für Schule und 
Praxis in Rheinland-Pfalz, Edition 
Juli 2022. 

 Products and Dosages: 
Aromatisation for … 
 
 … dry vermouth wine 
(approx. 40 g/l total sugar) 
 

Vermouth aroma extract„dry“ 
(consisting of vermouth, quassia 
wood, chiretta kraut, cinnamin bark, 
lavender flowers and further spices) 
Dosage: approx. 340 ml / hl 
1 l bottle              Art-No. 0851 
5 kg canister       Art-No. 0851/1 
 
 …sweet vermouth wine 
(approx. 140 g/l total sugar)  
 

Vermouth aroma extract „sweet“ 
(consisting of vermouth, oregano, 
cinnamin bark, marjoram, cloves 
and further spices) 
Dosage: approx. 50 (!) ml / hl 
1 l bottle                   Art-No. 0852  
 
Sweetening 
(dosage of 1l syrup/hl vermouth rai-
ses total sugar content about 10 g/l) 
 

Invert sugar syrup (72,7 %mas) 

12.5 kg canister       Art-No. 0902 
 

Invert sugar syrup-BIO 
(72,7 %mas) 
25 kg canister          Art-No.0902/1 
 
Poss. Conservation 

Potassium sorbate (not for BIO!) 

Dosage: 20g / hl 
1 kg bag                 Art-No. 5301 
25 kg carton           Art-No. 5303                                                                    
 

 
All information in this publication is based on our 
current experience and knowledge. 
Schliessmann Kellerei-Chemie does not guarantee 
that the products can be used without prior careful 
testing as described above, nor that their use will 
not infringe the patent rights of third parties. 

     
 


