
R O C H E LT
 

ARTISANAL TYROLEAN DISTILLERY



“AT ROCHELT WE HONOR THE TYROLEAN TRADITION OF  

DISTILLING FRUIT BRANDY AND CREATE FINEST PRODUCTS 

FOR CULTIVATED TASTES.”

ALE X AN DER R A I N ER 
CEO



WHAT

W E  D O

Authentic brandy from pure fruit. We have devoted ourselves to the art 

of transforming the finest fruits available into exquisite fruit brandy.  

As a family-run business, we are passionate about preserving this  

centuries-old Tyrolean tradition. 

From selecting the fruit to distilling the mash and maturing the fruit 

brandy slowly over several years in order to bring the full flavor of the 

fruit to its purest form, we believe in quality without compromise.

Our fruit brandy comes in a unique bottle. After all, we believe that a truly 

special product deserves truly special packaging. Our distinguished  

bottle derives from the historic Tyrolean pincer bottle. It embodies the 

tradition of Tyrolean glass craftsmanship and ensures the authenticity 

of our brandy. Unmistakable.

Shaped like a tulip, the Rochelt tasting glass has been specially  

designed for our strong and fruity brandy. Each is handmade by local 

glass artist Patrik Winkler in his workshop in Kufstein, Tyrol. After a 

fine meal, serve Rochelt fruit brandy at room temperature – only then 

is it able to release its full flavor and soothing effect.



HOW

W E  M A K E  O U R  F R U I T  B R A N D Y

Fine brandy comes only from fine fruit. That is why we apply exacting 

standards in the choice of our raw material. The fruit we use is sourced 

from areas where the conditions are ideal for that specific variety to 

grow and ripen to perfection. We have known most of our fruit growers 

for many years and share a common passion for the finest quality. That 

way we know where our fruit comes from and who is behind it.

We leave the fruit mash to ferment in a 100% natural way. Only then 

are we able to fully preserve the pure fruit flavor. Once fermented, the 

mash is twice distilled in copper pot stills following an old Tyrolean 

tradition. This process of transforming the fermented mash into fruit 

brandy takes time and must be carried out with great care. It is this step 

which determines if the best mash will produce an outstanding brandy. 

To produce one liter of fruit brandy we use up to 80kg (175 pounds)  

of fruit.

We give our brandies time. Lots of time. Because we know that pati-

ence is the key to fine fruit brandy. Our distillates are left to mature in 

glass balloons for up to ten years, giving the flavors the chance to fuse 

with the alcohol and create a deliciously delicate balance.



WHO

I S  B E H I N D  T H E  G R E E N  B O T T L E

Second generation in pursuit of perfection. What started as a vision 

pursued by Günter Rochelt in his garage in the early 1970s is today a 

distillery headed by the second generation of the Rochelt family with 

the same ambitious goal as on day one: to make finest fruit brandy 

from Tyrol.

The fascination of making fruit brandy brought son-in-law  

Alexander Rainer to the distillery in 2003. He spent the first six years  

working alongside his father-in-law Günter Rochelt, learning  

the art of distilling from a master craftsman, before taking over the 

running of the business.

This invaluable experience, combined with his own passion for quality 

and quest for excellence, have seen Rochelt develop into a brand which 

is today synonymous with first-class fruit brandy. Today he is suppor-

ted by Günter‘s wife, Daniela, and the three Rochelt daughters Julia, 

Annia and Teresa.



WHY

W E  W O R K  A S  W E  D O

Passion plus perseverance. We take the best nature has to offer and 

reduce it to its essence. Our fruit brandies are 100% natural, pure and 

authentic. That is why we take our time – from start to finish.

Our company philosophy reflects our view of life: pleasure, passion 

and dedication to timeless quality. As a family-run business we are 

convinced that quality outweighs quantity and that only through 

small-scale production can we maintain our uncompromising demand 

for the highest quality right down to the very last detail. 



O U R  P R I N C I P L E S

1  Only flawless fruits from the best regions. 

2  We agree on the way of cultivation, work conduct and harvest 

method with each grower. 

3  Strict cleanliness is an absolute must during the entire  

production process.

4  We ferment the fruit naturally. 

5  We transform the mash into fruit brandy as slowly and gently 

as possible.

6  Our brandy matures slowly over several years to the point  

of perfection.

7  We closely monitor the distilled spirits during the entire  

production process. 

8  Rochelt fruit brandy is unfiltered.

9  Rochelt is strong, yet comforting and smooth. 

10  Our distillates are 100% natural and burst with the finest fruit.



WHERE

W E  C R E AT E  O U R  B R A N D Y

See. Hear. Smell. Taste. There is no better place to experience Rochelt 

fine fruit brandy with all your senses than at our distillery. Located 

in the village of Fritzens, close to the regional capital Innsbruck, the  

Rochelt distillery is open to visitors. We also have a small shop  

stocking the full range of Rochelt products. 

Discover the secret behind our fruit brandy: We also offer compre-

hensive guided tours of our distillery providing an insight into how 

we produce our fruit brandy. Each personal guided tour is followed by 

a tasting session. Please get in touch with us to arrange a visit to the 

distillery.

Opening hours: Monday to Thursday from 8 am to 5 pm and Friday 

from 8 am to 2 pm. The distillery is closed on Saturdays, Sundays and 

national holidays. 

Rochelt fruit brandy is available at a number of carefully selected  

distribution partners. For more information on our products and how 

to purchase them please go to www.rochelt.com or, alternatively, feel 

free to contact us directly.

Rochelt Artisanal Tyrolean Distillery 

Innstraße 2 • 6122 Fritzens • Austria • www.rochelt.com


