PBauer’s

AUSTRIAN SPIRITS
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PBicrschnapps Ohbstler

BEER FLAVORED BRANDY APPLE & PEAR BRANDY
In Vienna, leftover beer from the . Naturally Distilled in Salzburg
brewery was distilled into brandy ‘ with Alpine Mountain Real Fruit.
for local and personal consumption, ' Our select, hand-picked fruit,
Z— creating the first Bauer’s “Beer gives this Obstler the scent of
n | Brandy” also known and “Bier- ;g@;ffw’"al y juicy fruit accompanied by floral
l'ersd)n ) . 77 uer - - s e
ol schnapps”. Ohstler notes with a medium finish.
40% ABV 8. s 40% ABV
= 750ML BOTTLE e aw- 750ML & 200ML BOTTLES

In 1937, Leopold Bauer purchased a small brewery outside Vienna Brewery and opened the Bauer Family Winery & Distillery.
In 1945, after the war the Bauer Family operation continued solely as a winery. In 1972, Otto Bauer purchased A. Moessmer,
one of Austria’s largest wineries, including their distillery reintroducing, "Bauer’s Spirits". Today, Manfred Bauer brings his
family tradition of distillation back to life to share the unique spirits of Austria with the world and being the first to import a

beer brandy in the United States. These old family recipes date back four generations of winemaking and distillation. Nearly
two centuries later, we haven’t changed a thing.



