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SELECTION 

KLOSTERBITTER  MONASTERY BITTER 

 

The delicacy among the bitters from Unterthurner! Klosterbitter  Monatery bitter is made by hand using 

wild herbs from Italy. Wormwood, sage and gentian roots are the characteristic raw materials of our 

Klosterbitter  Monastery bitter. These ingredients are macerated in alcohol to extract their aromas and 

essential oils. The name of our Klosterbitter - Monastery bitter is reminiscent of the place of origin: monks in 

the Middle Ages were already studying the healing powers of herbs in monasteries. The first bitters were 

created from many different herbs. 

 

AROMA & TASTE 

An aroma of orange and gentian and a slightly bitter, pleasantly lingering taste of bitter orange and 

cinnamon. 

 

DEGUSTATION  

Enjoy neat after a meal, on ice or as a cocktail. 

 

COCKTAIL 

fill a tumbler with ice, pour 1 cl of Hausbitter - House bitter, 1 cl of Waldkräuterbitter - 

Forest Herb bitter and 3 cl of Klosterbitter - Monastery bitter into the glass, then top up with mineral water 

and garnish with mint. 
 

 

 

 
 

 
 

 

 

Sales description Bitter 

Item number 05047 

Contents 0,7 l 

Alcohol content 28 % Vol. 

EAN Number 8028633007854 

Bottles / carton 6 

Bottle (kg) 1,23 

Carton (kg) 7,72 

Bottle dimensions (cm) WHT 9,5 x 19,5 x 9,5 

Carton dimensions (cm) WHT 30,5 x 20,5 x 21 

Ecolabel GL70  Glass 

 OTHER 7 - Plastic 
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