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The unusual combination of wild sloes and juniper berries gives Unterthurner Sloe Gin its characteristic
complexity. Sloe is the main raw material of this gin. The berries, which grow wild in South Tyrol, give this
gin its beautiful purple color. They are macerated together with juniper berries and black pepper. With 28%
alcohol volume and residual sweetness, Sloe Gin actually belongs to the liqueur category, but is traditionally

classified as a gin.

AROMA & TASTE

The spicy, slightly resinous aromas of juniper berries unfold on the nose, while the sloes contribute fruity
notes and nuances of almonds. The pepper adds a slight spiciness.

DEGUSTATION

Unterthurner Sloe Gin can be enjoyed neat or used as a base for cocktails. Mediterranean tonics go
particularly well with our Sloe Gin. We recommend the following mixing ratio: 5 cl Sloe gin, 200 ml tonic
water, a large ice cube and black peppercorns as a garnish.

COCKTAIL

Unterthurner Sloe Sour: 5 cl Sloe Gin, 1.5 cl sugar syrup, 2 cl egg white, ice cubes, peppercorns. Pour all
ingredients into a shaker, shake vigorously and strain into a martini glass without ice cubes. Garnish with

peppercorns.
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DESTILLERIE UND SHOP /
DISTILLERY AND STORE

Sloe Gin

05177

0,71

28 % Vol.
8028633000992
6

1,29

8,08
85x225x8,5
19x23,5x 27,8
GL70 - Glass
Other 7 — Plastic
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