
REGIONAL PRODUCTS, ORVIN

DISTILLERIE DE L'ÉCHELETTE
Ripe, healthy and clean fruit is essential for making excellent brandy.

You can pick your own fruit and put it in barrels or the distillery can

buy your fruit in crates or come and pick it in your orchard!

But the distillery also tries to produce its own brandies in order to offer

beautiful discoveries high in flavors and emotions!

GOOD TO KNOW
For the purchase of fruits or the harvest in orchard, the price of the fruit
varies between 0.20 and 0.50.-/kg.
Distillation of medicinal plants to extract hydrolats and essential oils.

CONTACT

Distillerie de l'Échelette
Rue de l'Échelette 15
2534 Orvin

+41 79 636 26 78
contact@distillerieechelette.ch
distillerieechelette.ch
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