CLASSIC
WALDLER FEE

UNTER
THURNER

DESTILLERIE

We distil the full-bodied wild raspberry geist "Waldler Fee" from the increasingly rare wild raspberries and
only produce it in limited quantities. For this reason, it is not always available. The wild forest raspberries

are macerated in alcohol and then gently distilled in a copper still using a discontinuous water bath process.
This is followed by 18-month storage period in stainless steel barrels.

AROMA & TASTE

It impresses with intense, fresh wild raspberry aromas and light citrus flavors and a long-lasting citrus finish

on the palate.

TASTING

Give the Waldler Fee some time to develop in the glass and enjoy it at room temperature, preferably with

fruity desserts.

COCKTAIL

Waldler Sour: 4 cl Waldler Fee, 3 cl lemon juice, 2 cl raspberry syrup, 3 raspberries, 2 cl egg white. Pour all
ingredients into a shaker and shake vigorously. Pour into a martini glass and garnish with raspberries on a

skewer.
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Sales description

Item number

Contents

Alcohol content

EAN Number

Bottles / carton

Bottle (kg)

Carton (kg)

Bottle dimensions (cm) WHT
Carton dimensions (cm) WHT
Ecolabel

DESTILLERIE UND SHOP /
DISTILLERY AND STORE

Geist

040776

0,71

39 % Vol.
8028633000695
6

1,19

7,52
9,5x29x9,5
30x29,5x 20
GL70 - Glass
C/ALU90 - Aluminium

VERWALTUNG UND LAGER /
ADMINISTRATION AND WAREHOUSE

A.-Pattis 14 Gampenstrasse/Gampen Street 27/1

1-39020 Marling

1-39020 Marling


mailto:info@unterthurner.it
http://www.unterthurner./

