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This 1883 syrup’s luminous clarity and woody fragrance 
recall sunny strolls on a spring afternoon and their many 

scents. The green notes in its light aroma recall the sweetness 
of fine herbs used for both their natural benefits 

and as condiments. Its anise notes grace the palate 
with a delicate hint of authentic tarragon.

AUTHENTIC
The green notes characteristic of tarragon are underscored 

in this 1883 syrup by an intense anise note.  

PURE AND INTENSE
This 1883 syrup is a harmonious blend of green and anise 

notes for an intense aromatic top note and a savoury, 
woody final note that deliver a balanced, authentic 

sensorial adventure. 

THE AUTHENTICITY 
OF 

TARRAGON



Hot drinksSodas, juices, 
smoothie 

Cocktails DessertsCooking, dishes

1883, INFINITE VARIETY

The anise notes in this 1883 syrup are ideally heightened in teas and infusions. Its 
balanced aromas enhance cocktails, smoothies and sodas, while its green notes 
blossom in a simple glass of fruit juice. In cooking, its specific, authentic aroma makes 
innovation combinations possible for a special touch.

1883, ENDLESS CREATIONS

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

TARRAGON 
TONIC

A refreshing soda 
with a modern twist.

Long cold
alcohol-free
Balloon glass

INGREDIENTS
2cl - 1883 Tarragon syrup
2cl - Lime juice
14cl - Tonic

PREPARATION
Pour all ingredients into a Balloon 
glass filled with ice. 
Stir. 

Decorate with a slice of lime and 
branch of tarragon.

CUCUMBER  
& TARRAGON

A refreshing, fresh vegetable base 
flavoured with sweet tarragon.

Long cold
alcohol-free
Tumbler

INGREDIENTS
20cl - 1883 Tarragon syrup
1 Cucumber
50cl - Still water
Sparkling water

PREPARATION
Make a cucumber-tarragon juice :  
place the diced cucumber and syrup 
in the blender and mix until smooth.

Fill a Tumbler with ice and pour  
in juice, then top off with sparkling 
water. Stir well.

Decorate with a tarragon branch.  

TARRAGON 
MULE

A classic Vodka drink in its most 
floral version.

Long cold
with alcohol
Mug

INGREDIENTS
2cl - 1883 Tarragon syrup
4cl - Vodka
12cl - Ginger Beer
2 quarters of lemon

PREPARATION
Pour all ingredients into a mug 
(or Tumbler) filled with ice. Finish 
by squeezing 2 quarters of lemon. 
Stir. 

Decorate with a sprig of mint 
or slice of ginger. 


