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AUTHENTIC
The light floral notes, on rose, elegantly fuse with  

the intense floral notes. The sense of flower is both 
immediate and extremely accurate.

PURE AND INTENSE
The flowery notes exude their powerful intensity  

while carried by the sweet, subtle, woody and musky 
undertones inspired by perfume.

Beautifully transparent, revealing the delicateness  
of a flower that embodies subtlety.

A light fragrance that distils a wide floral array, discrete,  
that ultimately exposes a well-defined flowery taste. 

Like the orchid, symbol of love, this 1883 syrup seduces with 
delicate grace before expressing its full-bodied intensity.

LUMINOUS & EXOTIC,  
THE ELEGANCE OF  

ORCHID 



1883, INFINITE VARIETY

BRAZIL-IOCHIS-SOUR ORCHID TEA BOTANICA LIMONADE

INGREDIENTS
1.5cl - 1/2oz 1883 Orchid Syrup
5cl - 1 2/3oz Cachaça
1.5cl - 1/2oz Bénédictine liqueur
2cl - 2/3oz Yuzu juice
1 egg white
2 drops of Bitter Prune

PREPARATION
Pour all of the ingredients into the upper 
portion of a shaker, dry shake (without 
ice) to emulsify the egg white, then 
fill with ice and whip vigorously for 10 
seconds.
Filter with a cocktail strainer on to a large 
ice cube.
Decorate with an orchid and a slice of 
dried yuzu.

INGREDIENTS
2cl - 2/3oz 1883 Orchid Syrup
1cl - 1/2oz Lemon juice
12cl - 4oz Green tea

PREPARATION
Infuse the green tea in boiling water. Add 
the 1883 Orchid Syrup and the lemon 
juice. Decorate with a sprig of mint and a 
slice of lemon.

INGREDIENTS - For 1 litre of lemonade
10cl - 3 1/3oz 1883 Orchid Syrup
5cl - 1 2/3oz Lemon juice
10g jasmine white tea

 
PREPARATION
Infuse the white tea in 1L of boiling water 
for ten minutes. Let cool.
Pour the 1883 Orchid Syrup, the lemon 
juice, and the infusion into a soda siphon. 
Let it sit. Fill a Tumbler glass with ice and 
serve the soda directly.
Garnish with an orchid and a slice of 
lemon.

Short drink on ice with alcohol
Old fashioned glass

Long drink without alcohol
Toddy glass

Long drink without alcohol
Tumbler glass

Johanny Falvo, our partner bartender, won 
2nd place at the 2015 Leblon Contest with 
this unexpected fancy drink. The Orchid 

and Yuzu are carried by the always-strong 
Brazilian eau de vie…

A delicious example of tea’s universal 
nature, this orchid-green tea combination 

is enjoyable either hot or cold.

This exotic lemonade,  
equally original and flavourful,  

is so simple to make well.

1883, UNLIMITED  CREATIVITY

For all 1883 creations visit: www.1883.com
Contact us at: export@routin.com

Between a subtle fragrance and beautiful floral notes, the orchid’s exotic nature skilfully 
flavours mild cocktails. This 1883 syrup mixes marvellously with Gin, Vodka, and Vermouth.  
A wonderful companion for teas and infusions, it elegantly expresses itself in milk and water, 
and enhances beer, white and rosé wines. Just the right amount of orchid syrup charms both 
white and milk chocolate.

White wines, 
rosé wines

Gin, Vodka,
Vermouth

BeerWater,
milk

Teas,
infusions


