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Strawberry

Fraise

The strawberry is the first fruit of spring.
Everyone looks forward to these sweet
and delicious berries.

Strawberries are one of the most common fruits
in the home garden for both their ease of growth
and popularity at the table.

Delicious strawberries are eaten fresh or used
in making juice, desserts, jams, wines

and syrups. Enjoy the fresh delicious taste

of MONIN Strawberry in all your beverages!

COLOUR
Intense red.

TASTE

Rich flavour of fresh strawberries, subtle
and creamy taste with a touch of strawberry
jam.

APPLICATIONS

Sodas, milkshakes, fruit cocktails,
lemonades, dessert drinks.

AVAILABLE FORMAT
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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 MONIN®
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.
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Cocktalls

Last Call

e 10 ml MONIN Strawberry syrup
e 30 ml MONIN Watermelon liqueur
¢ 30 ml vodka

MONIN

Beverage Innovation

Director

e 60 ml cranberry juice

Pour all ingredients in a shaker filled
with ice cubes. Shake vigorously.
Pour into a cocktail glass.

“MONIN Strawberry
Ssyrup is an easy to mix

syrup which allows
you to create many

applications.

It fits perfectly with
MONIN Frosted Mint or
Mojito Mint flavours.

Try a Strawberry Mojito

Fan Club

e 20 ml MONIN Strawberry syrup

e 30 ml light rum

e 4 pieces of fresh strawberries

e 1 piece of lemon

Pour all ingredients into a blender cup.
Fill with ice cubes. Blend until smooth.
Pour into a cocktail glass.

and you’ll be amazed

by the balance
flavours.”
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As a Dessert

e 40 ml MONIN Strawberry syrup

e 40 ml vodka

e 20 ml milk

¢ 1 tbsp of chocolate powder

Pour all ingredients into a blender cup.
Fill with ice cubes. Blend until smooth.
Pour into a cocktail glass.

Cupidon Mix

e 20 ml MONIN Strawberry syrup
e 20 ml MONIN Violet liqueur

¢ 40 ml vodka

e 70 ml pineapple juice

Pour all ingredients in a shaker filled
with ice cubes. Shake vigorously.
Pour into a cocktail glass.

Arumatic Strawberry

e 20 ml MONIN Strawberry syrup
e 10 ml MONIN Raspberry liqueur
¢ 30 ml light rum

e 20 ml guava juice

Pour all ingredients in a shaker filled
with ice cubes. Shake vigorously.
Pour into a cocktail glass.
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MONIN recipe suggestions

Mocktails

Star

e 25 ml MONIN Strawberry syrup
¢ 1 can of energy drink

Straight in a glass, filled with ice cubes.
Stir.

Sherwood Cocktail

e 25 ml MONIN Strawberry syrup
e 5 ml MONIN Gum syrup

e 80 ml cranberry juice

e 70 ml orange juice

Pour all ingredients in a shaker filled
with ice cubes. Shake vigorously.
Pour into a cocktail glass.

Soleil Couchant

e 10 ml MONIN Strawberry syrup
e 10 ml MONIN Mango syrup
e 120 ml orange juice

Pour all ingredients in a shaker filled
with ice cubes. Shake vigorously.
Pour into a cocktail glass.

Straw Shake

e 20 ml MONIN Strawberry syrup
e 60 ml milk
e 30 ml strawberry juice

Pour all ingredients into a blender cup.
Fill with ice cube. Blend until smooth.
Pour into a cocktail glass.

S Tea

e 30 ml MONIN Strawberry syrup
e 240 ml fresh brewed tea

Build in a tall glass filled with ice cubes.
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