
With over 90 years of experience, MONIN has become the brand of choice of the gourmet flavour 
business with over 100 flavours available in more than 100 countries, including the widest range 
of Premium Syrups, a large assortment of Exclusive Liqueurs, Gourmet Sauces and Fruit Purées. 
Tasteful and versatile, MONIN will allow you to meet your customers’ expectations for quality, 
flavour uniqueness, and newness in all applications. 

COLOUR
Clear bright green colour with yellow glints.

TASTE  
Nose of freshly cut Granny Smith apple; tart, 

sweet and juicy taste of green apple, very 
refreshing.

APPLICATIONS
Sodas, lemonades, cocktails, teas,  

fruit punches, smoothies.

AVAILABLE FORMAT
5 cl, 70 cl & 1 L.

Green Apple
Pomme Verte

Green apples feature a light, bright green colour, 
though some may have a pink blush.  

They are crisp, juicy, tart – sweet apples,  
which are excellent for both cooking  

and eating raw. The most known green apple 
variety is the Granny Smith,  

said to have originated in Australia. 

MONIN Green Apple features the refreshing taste 
of green apples that can be further enhanced by 

combining with other tart - sweet flavours, or 
subdued by mixing with rich and sweet flavours.



MONIN recipe suggestions

www.monin.com
MONIN Headquarters
Place des Marronniers

18000 Bourges FRANCE
T : +33 (0)2 48 50 64 36

MONIN ASIA 
Lot 911-A, Jalan Industri 3/4

Taman Rawang Integrated Industri 
48 000 Rawang, Selangor MALAYSIA

T : +(6)03 6099 0999

MONIN M.E.I
P. O. Box 215364 

Dubai - United Arab Emirates
T : +971 (0)4 374 7156

Alexandre LAPIERRE

MONIN
Beverage Innovation
Director 

“MONIN Green Apple 
syrup is having this 
perfect balance 
between sweetness 
and a slightly acidic 
touch, particularly 
helpful with lemonade 
or martini  cocktail. 
One of my favoutite 
mix is to blend it with 
MONIN Caramel sauce 
and milk.”

Cocktails Mocktails

Pear and Apple
• 5 ml MONIN Green Apple syrup 
• 25 ml MONIN Pear syrup 
• 30 ml lemonade 
• soda water
Straight in a glass filled with ice cubes.  
Top with soda water.

Green Spot
• 15 ml MONIN Green Apple syrup 
• 25 ml melon liqueur 
• 90 ml pineapple juice 
• 40 ml peach vodka
Pour all ingredients in a shaker filled  
with ice cubes. Shake vigorously.  
Pour into a cocktail glass.

Apple Martini
• 20 ml MONIN Green Apple syrup 
• 10 ml MONIN Green Apple liqueur 
• 10 ml MONIN Lime Juice cordial 
• 40 ml lemon vodka
Pour all ingredients in a shaker filled  
with ice cubes. Shake vigorously.  
Pour into a cocktail glass.

Green Tea
• 35 ml MONIN Green Apple syrup 
• 200 ml iced tea
Straight in a glass filled with ice cubes.

Ad’hoc
• 35 ml MONIN Green Apple syrup 
• 60 ml banana juice 
• 2 cucumber pieces 
• 3 celery pieces
Pour all ingredients into a blender cup.  
Blend until smooth. Add few ice cubes.  
Pour into a cocktail glass.

Green Apple Margarita
• 25 ml MONIN Green Apple syrup 
• 15 ml MONIN Triple Sec Curaçao liqueur 
• 10 MONIN Lime Juice cordial 
• 40 ml tequila
Pour all ingredients in a shaker filled  
with ice cubes. Shake vigorously.  
Pour into a cocktail glass.

Slightly Green
• 10 ml MONIN Green Apple syrup 
• 20 ml MONIN Mango syrup 
• 150 ml white wine
Straight in a wine glass. Stir.

Big Fuzzy Apple
• 30 ml MONIN Green Apple syrup 
• 160 ml soda water 
• 40 ml lemonade
Straight in a glass filled with ice cubes.  
Top with soda water.

Irish Apple
• 20 ml MONIN Green Apple syrup 
• 5 ml MONIN Irish syrup 
• 40 ml scotch whisky 
• soda water
Straight in a glass filled with ice cubes. 
Top with soda water.

Apple & Bee
• 20 ml MONIN Honey syrup 
• 15 ml MONIN Green Apple syrup 
• tonic water
Straight in a glass filled with ice cubes.  
Top with tonic water.


