SELECTION

GUTE LUISE BIRNE - PEAR

Christoph, the owner of the Oberhartlhof farm in Marling, grows Gute Luise pears just a few kilometers
from our distillery. This proximity ensures that we receive pears of optimum quality: ripe for consumption
and ready for further processing. The Gute Luise pear has a pleasantly juicy taste and a slightly tart note in
the skin. It is precisely this taste that distiller Andreas captures in our copper still and processes it into a
spirit using the discontinuous water bath method. The distillate then matures for a year in stainless steel
barrels to develop its full aroma.

AROMA & TASTE
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Our Gute Luise Birne - Pear has a pleasantly subtle pear bouquet, which is also reflected on the palate.

DEGUSTATION & FOODPAIRING

Enjoy Gute Luise spirit at room temperature in a glass with a large opening, on its own or with cheese

dishes.
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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
A.-Pattis 14
1-39020 Marling

Spirit

01235

0,51

40 % Vol.
8028633050140
6

0,99

6,19
75x28x75
23x29x16,5
GL70 - Glass
Other 7 — Plastic

VERWALTUNG UND LAGER /
ADMINISTRATION AND WAREHOUSE
Gampenstrasse/Gampen Street 27/1

1-39020 Marling
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