| g Bistra Slivovitz

o Serbia is the largest exporter of Slivovitz and the second
L B s ; largest plum producer in the world. For these reasons, Slivovitz
= -. T _‘ is the national drink of Serbia, and plum is the national fruit. In
2 3 e B I S T R fact, the word “Slivovitz” is derived from Slavic words for plum.
- —— : As you sip it, you notice how the brandy’s fiery start mellows,
i leading to a smooth clean finish. You will also notice strong
notes of soft-ripe plums, and hints of vanilla and accacia honey.
i Traditionally, Bistra Slivovitz is sipped neat just like a cognac or

any other fine brandy. It is often consumed as an aperitif, along

with cold appetizers and salads, or as an after-meal shot.

Cocktails Selling Points

- Beautiful traditional bottle
resembling an ancient wooden
canteen; comes in decorative
gift box

- Three years of oak aging gives

the brandy a golden color

- 100 Proof, yet smooth, vigorous

MOLDAU

Schlicte Gin, Slivovitz
Plum Brandy, Lemon Juice, + Brandy produced from top

and complex

Orange Juice quality ripe plums, hand-picked
in pristine Serbian highlands

- Fruit-forward with strong notes
of soft-ripe plums, and pleasant
hints of vanilla and accacia

honey

PLUMFIZZ Pack Size: (12 x 750ml)
Slivovitz Plum Brandy, Lime ABV: 50%

Juice, Simple Syrup, Club
UPC:%80368 24921

Cooking

Slivovitz can be used for more

than just drinking. It also makes a
great ingredient in many cooking
recipes. For example, marinades,

sauces, stews and desserts!



