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The deep chocolate colour of this 1883 syrup already 
arouses the senses. Its indulgent brownie aroma turns 

to a generous, in-mouth flavour that combines the round, 
sweet buttery notes of chocolate cake 

with the cooked, grilled notes of walnuts.

AUTHENTIC
The sweet, buttery notes characteristic of brownies melt into 

a delicious nutty taste with earthy, grilled accents.

PURE AND INTENSE
After its top note offers a round, intense cake aroma, 
this 1883 syrup opens onto a grilled, cooked final note 

that is characteristic of walnuts.

THE GENEROSITY  
OF A

BROWNIE



CocktailsMilk, milkshakes, 
smoothies

Hot drinks Desserts

1883, INFINITE VARIETY

1883 Brownie syrup generously deploys its sweet cake notes in coffees and chocolates, 
turning a simple glass of hot or cold milk into a complete delectable drink. It enhances 
smoothies and digestive cocktails with an irresistible grilled accent, making it a great 
replacement for sugar in desserts. 

1883, ENDLESS CREATIONS

Find it all 1883 creations at www.1883.com 
Contact us at export@routin.com

BROWNIE  
MOCHA

An indulgent variant 
on Cappuccino.

Long hot
alcohol-free
Cup

INGREDIENTS
1.5cl - 1883 Brownie syrup
3cl - Espresso coffee
8cl - Whole milk
Powdered cacao

PREPARATION
Add the syrup to a warm cup and 
pour the coffee over it. 
Dust with powdered cacao. 
Pour the milk into a chilled milk pot 
and froth it using a steam wand. 
Pour the milk into the cup. 

Decorate with latte art or brownie 
crumbs. 

VIENNESE 
BROWNIE

A new way to drink 
hot chocolate. 

Simply delicious!

Long hot
alcohol-free
Cappuccino cup

INGREDIENTS
1.5cl - 1883 Brownie syrup
12cl - Skimmed milk
Whipped cream 

PREPARATION
Pour the syrup into a Cappuccino 
cup. Heat the milk with a steam 
wand and pour into the cup. Stir.  

Top with whipped cream. 

Decorate with brownie crumbs 
and pecan nuts. 

BROWNIE 
MILK SHAKE

This deliciously irresistible 
milkshake is the next “it” drink 

for chocolate lovers. 

Long cold
alcohol-free
Tumbler

INGREDIENTS
3cl - 1883 Brownie syrup
8cl - Whole milk
1 scoop (10cl) of chocolate 
ice cream
6 Pecan nuts
Crushed ice

PREPARATION
Pour all ingredients into a blender 
and add a half-scoop of crushed ice. 
Mix until smooth. Pour into a large 
Tumbler. 

Decorate with bits of brownie, pecan 
nuts and chocolate. 


