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SELECTION 

QUITTE - QUINCE 

 

The Unterthurner Quitte - Quince Selection is a real rarity among distillates. Golden yellow Italian apple 

quinces are the only raw materials for the Unterthurner Quitte - Quince spirit. They are more aromatic in 

taste and therefore ideal as a base for a fine quince spirit. The quinces are harvested from northern Italy 

between October and November and delivered directly to our distillery. There, we clean, crush and ferment 

the fruit before gently distilling it in our copper still using a discontinuous water bath process. The quince 

spirit matures for a further 12 months in stainless steel barrels to fully develop its aroma. 

 

AROMA & TASTE 

The result is a blend of fruity and floral aromas with citrus notes. 

 

DEGUSTATION & FOODPAIRING 

Enjoy the Quitte - Quince Selection at room temperature. It goes well with lightly matured cheese and fruit 

desserts. 

 

 

 

 

 

 

 

 

 
 

 

 

Sales description Spirit 

Item number 01245 

Contents 0,5 l 

Alcohol content 40 % Vol. 

EAN Number 8028633050102 

 Bottles / carton 6 

Bottle (kg) 0,99 

Carton (kg) 6,21 

Bottle dimensions (cm) WHT 7,5 x 28 x 7,5 

Carton dimensions (cm) WHT 23 x 29 x 16,5 

Ecolabel GL70  Glass 

 Other 7  Plastic 
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