
TIME

AROMATIC
INTENSITY

1883 FALERNUM SYRUP

VELVET FALERNUM LIQUEUR

CITRAL 

ZESTY 
PIT CLOVE

CINNAMON
SWEET

WOODY

COMPETITOR

CITRAL

SWEETCINNAMON

CLOVE

ZESTYWOODY

PIT

1883 FALERNUM SYRUP

VELVET FALERNUM LIQUEUR

COMPETITOR

NEW

All the freshness of South Seas cocktails is revealed 
in this 1883 syrup. Its lime bouquet recalls voluptuous 

summers of freedom in the gentle breeze of a Caribbean 
beach. On the palate, its freshness is prolonged and rounded 

by a woody final note with suave, spicy accents.

AUTHENTIC
The lively, intense lime notes delicately blend with the 

roundness of sweet clove and ginger notes for an experience 
that recalls holiday cocktails by the sunny sea. 

PURE AND INTENSE
This 1883 syrup preserves all of the richness 

of Falernum by exalting the lime aromas in its top note, 
which are enhanced in a round final note with 

sweet and spicy accents. 

THE FRESHNESS   
OF 

FALERNUM



Sodas, juices Hot drinksCocktails Cooking, dishes

1883, INFINITE VARIETY

The sunny citrus notes in 1883 Falernum syrup add freshness and vivacity to cocktails 
and sodas as well as fruit juices, while its sweet spicy and clove notes give hot drinks 
a roundness that invite you to relax. Its perfect balance of aromas lets creative cooks 
invent modern combinations.

1883, ENDLESS CREATIONS

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

BARBADIAN 
SODA

A delicious, thirst-quenching drink 
with flavours of Barbados.

Long cold
alcohol-free
Tumbler

INGREDIENTS
2cl - 1883 Falernum syrup
14cl - Ginger Ale
1 lime quarter
2 slices of ginger

PREPARATION
Pour the syrup and Ginger Ale into  
a Tumbler filled with ice. Press  
the ginger slices and lime quarter. 
Stir. 

Decorate with a sprig of mint.

EXOTIC 
FALERNUM

A fruity drink with an exotic scent. 
Truly different!

Long cold
alcohol-free
Tumbler

INGREDIENTS
2cl - 1883 Falernum syrup
8cl - Guava juice
6cl - Lime soda
1/2 passion fruit

PREPARATION
Pour all ingredients into a Tumbler 
filled with ice. 
Stir. 

Decorate with a sprig of mint  
and a exotic fruit.

LORD  
TIKI

A vitamin-packed drink in the 
colours of the Tiki movement. 

Ideal for exotica seekers.

Long cold
with alcohol
Tiki glass

INGREDIENTS
3cl - 1883 Falernum syrup
2cl - White agricultural Rum
2cl - Spiced Rum
3cl - Pink pineapple juice
3cl - Red orange juice
3cl - Passion fruit juice
8cl - Ginger Beer

PREPARATION
Pour all ingredients except the Ginger 
Beer into a shaker filled with ice. Shake 
vigourously for 10s. Pour into a Tiki 
glass or hurricane glass. Top with 
Ginger Beer. Stir. Add crushed ice. 

Garnish with a sprig of mint, sliced 
almonds, ginger slices, orange slices, 
cloves and a flaming cinnamon stick. 


