SCHLADERER
()

World Famous Black Forest Fruit Brandies

The ripeness and high quality of Schladerer’s fruit
creates the basis for a good distillate. No other spir-
it is as dependent on the good grace of nature as fruit
spirits.
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After a monitored fermentation process, the final Tﬁifm;ﬂlﬂﬁ.
stages of the process that has made Schladerer fruit
spirits so famous are completed in the distillery. The
mash is carefully distilled in the conventional manner,
using copper stills, with the very latest in technical “\
aids. \J
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Schladerer fruit spirits mature in ventilated vessels,
with selected fruit spirits being matured in ash barrels
which do not impart any colour or taste to them.

These fine distillates are also the base for Schladerer’s delightful liqueurs.
Please also try our Schladerer Edelkirsch (cherry) Liqueurand Schladerer
Himbeer (raspberry) Liqueur.
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Since 1844, in the heart of the Black
Forest, Schladerer has been distilling
the finest fruits available to produce a
wide range of world famous brandies
and liqueurs.

Schladerer captures the flavor of ripe
cherries, raspberries and Williams pears
to produce exciting after dinner diges-
tives.

SELLING POINTS

® SCHLADERER is a premium producer
of Eau de Vie’s and liqueurs.

® The products compete successfully
with fruit brandies from Switzerland
and France.

® Like no other spirit, fruit brandies rely
on nature and a rich quality of fruit.
No additives are used and wood does
not play a factor during the aging
process.

® SCHLADERER offers a clear
alternative to cognac, armagnac
and malt whiskey.

® SCHLADERER’S fruit spirts are ver-
sitile - they can be used as a classic
digestive; neat with coffee or
espresso; in fruit-based longdrinks or
an enhancement to refined desserts.

® SCHLADERER is popular with major
hotels and restaurants as an after
dinner drink and should be featured
on back bars and after dinner drink
lists.

FRUIT BRANDIES

LIQUEURS

Schwarzwalder Kirsch

Distilled from black, fully-
ripened cherries of the Black
Forest, Kirschwasser is natu-
rally aromatic and has a dis-
tinct fruity flavor.  Known
throughout the world as
Kirsch, this product is genuine
only when it is distilled from
cherries native to the Black
Forest.
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Williams Birne

This delicate fruit spirit is
made exclusively with Williams
Pears, without the addition of
sugar-containing substances.
Williams Birne is known for its
superior quality and distinct| e te.
taste. ‘

Himbeergeist
Also referred to as Frambois,
it is the Schladerer speciality.
The unique bouquet is attrib-
uted exclusively to the careful
distillation of wild raspberries.
Himbeergeist is especially
|| enjoyable with coffee or
I} espresso.

Edelkirsch

A delightful fruit
ligueur made from
natural cherry juice
and Schwarzwalder
Kirschwasser.

Himbeer Liqueur
A sweet combination
of ripe, wild raspberries
and Himbeergeist.

Wine & Spirits

DRINK RECIPES

Schladerer Fruit Brandies offer a clear alter-
native to grape brandies like cognac and
malt whiskey.

Black Forest Coffee

EAU-DE-VIES like Kirsch and Williams lend
themselves to delightful coffee drinks.
Add 1 oz. Schwarzwalder Kirsch to a cup
of hot coffee and top with whipped cream
for a perfect finish.

Red & White
Layer in pony glass
1 part Schladerer Himbeer Liqueur
1 Raspberry
1 part Schladerer Himbeergeist
Raspberry floats in the middle.
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