
APPLEAPPLE
SPIRITSPIRIT

delicate scent, net and that recalls the fruit; 
harmonious and pleasing taste, with good persistence

Type fruit spirit

Distilling technique discontinous alembic in bain-marie

Raw material Apples

Conservation with high alcoholic content for few months

Alcohol content 43% vol.

Production 200 bottles

Serving temperature 14°C
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Fondazione Edmund Mach – Farm – Winery
              Via E. Mach 1, 38010 San Michele all'Adige (TN) - ITALY

phone: +39 0461/615252 – fax: +39 0461/615352
 mail: cantina@fmach.it


