UNTER
THURNER

DESTILLERIE

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

,Bitter Farmacy“: fill a tumbler with ice, pour 1 cl of Hausbitter - House bitter, 1 cl of Waldkrauterbitter -
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
UNTER Contents 0,71
T"URHER Alcohol content 28 % Vol.
= EAN Number 8028633007854
KlOS[L‘l‘bll(Cl‘ Bottles / carton 6
AMARO DEL CONVENTO Bottle (kg) 1,23
Carton (kg) 7,72
Bottle dimensions (cm) WHT 9,5x19,5x9,5
Carton dimensions (cm) WHT 30,5x20,5x21
Ecolabel GL70 - Glass

OTHER 7 - Plastic

Status 09/2025 / Errors excepted
Image rights: Destillerie Unterthurner

PRIVATBRENNEREI / PRIVATE DISTILLERY DESTILLERIE UND SHOP / VERWALTUNG UND LAGER /
UNTERTHURNER GMBH / PLC DISTILLERY AND STORE ADMINISTRATION AND WAREHOUSE
A.-Pattis 14, 1-39020 Marling A.-Pattis 14 Gampenstrasse/Gampen Street 27/1

T +39 0473 447 186, info@unterthurner.it 1-39020 Marling 1-39020 Marling

www.unterthurner.com
MwsSt.-Nr./ VAT No. 1T00918130212


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

