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The magnifi cent amber color of 1883 Date Syrup refl ects 
the majestic vibrancy of this fruit with a thousand benefi ts. 

The spicy fragrance of a bunch of dates, freshly picked from 
the very top of the desert palm opens on the palate with 

a subtle fl avor that combines the soft sweetness of the fragile 
berries with the cooked and grilled notes of candied fruit. 

AUTHENTIC
The round fl avor of this plump berry comes 

across in the sweet and cooked notes in 1883 Date Syrup, 
while its woody and grilled notes honor the fruit’s 

aromatic power. 

PURE AND INTENSE
1883 Date Syrup heightens the intense fl avor 

of candied fruit throughout a complex, yet authentic 
taste experience. 

THE INFINITE 
SWEETNESS OF

DATE
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Hot
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1883, INFINITE VARIETY

1883 Date Syrup gives hot and cold cocktails a delectably refi ned sweet fl avor, as its 
smooth, delicate honey notes blend perfectly with spirits. Its cooked and woody notes 
transform milkshakes and other dairy drinks into a festival of deep fl avor. In teas or co� ees, 
it makes a great replacement for sugar while delivering the unique, indulgent taste of dates. 

1883, ENDLESS CREATIONS

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

CASABLANCA 
CAPPUCCINO

A Cappuccino fl avored 
with exotic Arabian notes

Long hot
without alcohol
Cup

INGREDIENTS
2cl - 2/3 oz 1883 Date syrup
6cl - 2 oz Expresso
10cl - 3 1/3 oz Whole milk

PREPARATION
Pour the co� ee and syrup into 
a large cup. Heat and foam 
the milk until smooth using a steam 
wand, then pour into the cup. 

Decorate with pieces of date.

ARABIAN
ICED TEA
An amazing way 

to enhance iced tea.

Long hot
without alcohol
Tumbler

INGREDIENTS
2cl - 2/3 oz 1883 Date syrup
8 Fresh mint leaves
1/4 Orange (in quarters)
15cl - 5 oz Cold green tea

PREPARATION
Place the mint, orange quarters 
and syrup into a Tumbler. 
Crush to extract the juice. 
Fill with ice. Pour in the tea and stir. 

Decorate with a mint sprig 
and dates

FRUITY TAJINE 
PUNCH

An original, convivial way 
to share this very refreshing drink. 

Short cold
without alcohol
Tagine dish

INGREDIENTS
15cl - 5 oz 1883 Date syrup
3cl - 1 oz Rose water
15cl - 5 oz Pink grapefruit juice
20cl - 7 oz Lychee juice
25cl - 8 oz Sparkling water
10 Basil leaves

PREPARATION
Place the basil into a tagine dish, 
then pour all ingredients. Top o�  
with ice and stir.

Decorate with basil leaves, 
lemon slices, rose petals and dates. 


