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CLASSIC 

APFEL - APPLE 

 

South Tyrol is a land of apples, so of course an apple spirit made from regional apples is a must. The sun, the 

Mediterranean climate and the fertile soils of South Tyrol are ideal for many apple varieties. Some of these 

varieties are distilled fresh from the harvest in our copper still using a discontinuous water bath process to 

create a fresh, fruity and aromatic apple spirit. 

 

AROMA & TASTE 

Our Unterthurner Apfel  Apple has a pleasant aroma of ripe apples, which is also found on the palate. 

 

DEGUSTATION & FOODPAIRING 

Enjoy pure at room temperature. In the kitchen, it conjures up the fruity, ripe apple flavors in desserts and 

fruit purees. 

Unterthurner apple punch: 1.5 l cloudy apple juice, 2 cinnamon sticks, 10 cloves, 40 cl Unterthurner Apfel - 

Apple, whipped cream and cinnamon. Simmer the apple juice, cinnamon sticks and cloves for approx. 15 

minutes and add the apple spirit at the end. Pour into glasses, top with whipped cream and sprinkle with 

cinnamon.  

 

 

 
 

 

 

Sales description Spirit 

Item number 01042 

Contents  0,2 l 

Alcohol content 39 % Vol. 

EAN Number 8028633003047 

Bottles / carton 12 

Bottle (kg) 0,44 

Carton (kg) 5,56 

Bottle dimensions (cm) WHT 6,5 x 18 x 6,5 

Carton dimensions (cm) WHT 27,5 x 19,5 x 20,5 

Ecolabel GL70  Glass 

 C/ALU90 - Aluminium 

 

Also available in 0.7 liter format 
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