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ProWein 2025 – ProSpirits Trendtext No. 1: January 2025 

 

 

The renaissance of fruit spirits: how fruit brandies and 

fruit schnapps are shaping cocktails and the future of 

the spirits world  

ProWein / ProSpirits 2025: Trends in the world of fruit brandies 

 

by Jürgen Deibel 

 

The international trade fair ProWein / ProSpirits 2025 is once again the 

most important platform for innovations and trends in the spirits industry. 

Fruit brandies, fruit schnapps and fruit spirits play a central role here.  

 

Tradition and innovation: fruit brandies with a new twist 

Fruit brandies and fruit schnapps have a long tradition and have been an 

integral part of gastronomic culture in Central Europe for centuries, 

especially in rural regions. What used to be considered rustic is now 

witnessing a remarkable renaissance: modern distillers are combining 

traditional craftsmanship with innovative approaches to make fruit 

brandies and fruit spirits accessible to a wider audience.  

ProSpirits 2025 in Düsseldorf, running from 16 to 18 March 2025, will 

focus on this development and showcase fruit brandies and fruit schnapps 

as a key trend topic. 

 

Artisan fruit spirits: growing in importance 

Craft distilleries will be presenting new concepts at ProSpirits 2025, such 

as the combination of regional fruit varieties with exotic botanicals or 

sustainable distillation methods. Refinement techniques and transparency 

in production are also key trends. Regionality and sustainability also take 

centre stage.  

 

Fruit brandies, fruit schnapps and fruit spirits: what’s the difference? 

• fruit brandy (“Obstbrand”) is produced exclusively by 

fermentation and distillation of fruit. Examples: Kirsch, Williams-

Christ pear brandy, plum brandy.  

https://www.prowein.com/en/Visit/Themeworlds/Spirits_-_ProSpirits
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• Fruit schnapps (“Obstgeist”) is produced by macerating non-

fermentable fruit (such as berries) in alcohol, followed by 

distillation.  

• Fruit spirits (“Obstspirituosen”) include all products with a fruit 

base, including those that have been refined with flavour 

additives.  

This clear differentiation helps consumers better assess the quality and 

authenticity of the products.  

 

Fruit spirits: a new era in cocktail culture 

In the innovative world of cocktails, fruit brandies and fruit schnapps offer 

new possibilities. Their intense natural flavours make them versatile 

ingredients that compete with classic spirits such as rum, gin or vodka. 

  

Market trends: sustainability and regionality 

The market for fruit spirits with fairly sweet flavours is growing as 

consumers increasingly value easy drinkability paired with natural 

ingredients, sustainability and artisan production.   

Barrel-aged fruit brandies and organic products are becoming increasingly 

popular, as examples from renowned distilleries at ProSpirits show:  

• Lantenhammer  (Hall 5 / D01): Barrel-matured noble distillates.  

• Privatdestillerie Bimmerle (Hall 5 / A10): Regionality and highest 

quality.  

• Renchtalbrennerei (Hall 5 / D32): Organic spirits as a forward-

looking range. 

• Schladerer (Hall 5 / C15): high-quality fruit brandies from the 

Black Forest. 

 

European fruit spirits: rakija, pálinka and slivovice 

• Rakija (Balkans): Cult distillate made from fruit such as plums, 

apricots or grapes.  

• Pálinka (Hungary): High-quality fruit brandy with a regional 

character. 

In Eastern Europe, rakija, a distillate made from a wide variety of different 

fruit, enjoys cult status. Especially in countries such as Serbia, Croatia and 

Bulgaria, rakija is deeply rooted in the culture. The base can range from 

plums (slivovice) to apricots and grapes. Rakija is traditionally enjoyed 

neat, but modern bar culture is also discovering new uses for it.   

https://www.prowein.com/vis/v1/en/catalogue/prowein.03.14
https://www.prowein.com/vis/v1/en/catalogue/prowein.03.04
https://www.prowein.com/vis/v1/en/catalogue/prowein.03.08
https://www.prowein.de/vis/v1/de/exhprofiles/mzYE3HiLQ8WcINBiYY3rxw
https://www.prowein.de/vis/v1/de/exhprofiles/7Fk8CRmVQlC4a6MVT3iWtg
https://www.prowein.de/vis/v1/de/exhprofiles/EJ0z53NYTaOv11uftKSjIw
https://www.prowein.com/vis/v1/en/exhprofiles/biSwL0rsSMG6OGy7f8u1xA
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Examples of these Eastern European spirits can be found in Hall 5 

(including Destilerija Zaric d.o.o. Kosjeric (K09)). Other Eastern European 

fruit spirits such as Hungary’s pálinka (including Márkházi Pálinkafőző 

Társaság Kft. Márkházi Pálinka or other brands, located at the joint stand 

in Hall 5 / E35) or Czech slivovice expand the range and offer a wide 

flavour spectrum thanks to their regional diversity. They help to direct the 

global focus towards artisan fruit spirits.   

 

Calvados 

• Calvados (France): Apple and pear brandy with a multifaceted 

flavour profile.  

The French apple brandy calvados, an apple or pear brandy from 

Normandy, is a prime example of the versatility of fruit spirits. With its 

characteristic flavour and long tradition, calvados is known far beyond 

France. It is suitable both as a digestif and as a base for cocktails. The 

variety of flavours, which range from fruity and light to complex and wood 

barrel matured, makes calvados a unique spirit. One example of this 

variety is the calvados from SAS Domaine du Coquerel, which can be 

found in Hall 5 / K36.  

 

Future prospects: A global focus on fruit spirits 

Fruit brandies and fruit schnapps are enjoying a renaissance and setting 

new standards in the world of spirits. With their versatility, intense flavour 

profile and blend of tradition and innovation, they are ideally positioned for 

continued regional and international success in the future. ProWein / 

ProSpirits 2025 offers an opportunity to get to know and enjoy these 

categories better!   

 

Other spirits trends covered at ProWein 2025 will include: 

• Whisk(e)y  

• Rum, Ron and Rhum  

• Low Alcohol Beverages   

https://www.prowein.com/vis/v1/en/exhprofiles/hyLO4sp4RZSDQB5WxLur0w
https://www.prowein.com/vis/v1/en/exhprofiles/aJd1Gi6UREOSrz4DUt8UCA
https://www.prowein.com/vis/v1/en/exhprofiles/aJd1Gi6UREOSrz4DUt8UCA
https://www.prowein.com/vis/v1/en/exhprofiles/PsGeWc20SoCWgZd4FDMBfw
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Press contacts ProWein at Messe Düsseldorf:  
 

Christiane Schorn 
Tel.: +49 (0)211 4560 – 991  
SchornC@messe-duesseldorf.de 
 

Anne Schröer 
Tel.: +49 (0)211 4560 – 465 

SchroeerA@messe-duesseldorf.de 
 

Caroline Herbertz 
Tel.: +49 (0)211 4560-7141 
HerbertzC@messe-
duesseldorf.de 
 

Luisa Harnau 
Tel.: +49 (0)211 4560 – 539  
HarnauL@messe-duesseldorf.de 
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