A LILTING BLEND

OF
WARM SPICES

The warm colour and fragrant bouguet of this 1883 Syrup
ignite the senses in an aromatic promise with accents of
Allspices, whose deep notes of cinnamon and clove combined
with light, indulgent vanilla notes burst on the palate like
a rainbow of vibrant colours on a white page.

DEPUIS

1883

MAISON
ROUTIN

AUTHENTIC

The lively top notes of 1883 Warm Spices Syrup evolves into
an intense flavour with notes of cinnamon and clove amplified
by a warm spicy sensation.

MAISON ROUTIN

FRANCE

PURE AND INTENSE

The powerful aromatic notes of the spices blend
with a sharpness to form a perfect union.

SIROP / SYRUP

) SAVEUR |
EPICES AMBREES

WARM SPICES
1L -33.8 FL OZ




1883, INFINITE VARIETY

The spicy kick in 1883 Warm Spices Syrup wakes up the tamest cocktails and adds
an exciting dash of pizzazz to smoothies and milkshakes. Its cinnamon and clove notes
exalt the taste buds in both hot and cold tea and coffee, while its warm, woody flavour
turns a single sip of beer into the prologue to an aromatic journey that promises to

be exceptional.

[
Sodas

Milk, Milkshakes,
Smoothies

CARAMEL
SPICE
MACCHIATO

A spiced twist on the traditional
caramel macchiato. Creamy,
spiced and warming. Just in time
for the cool weather!!

Long hot
alcohol-free
Cup

INGREDIENTS

15ml - 1883 Warm Spices syrup
30ml - 1883 Caramel Sauce
240ml - Steamed milk

2 shots - Expresso

Whipped cream

1883 Caramel Sauce

PREPARATION

Add 1883 Warm Spices syrup and
1883 Caramel Sauce to a warmed
360ml cup.

Add espresso and stir. Fill with
steamed milk. Garnish and serve.
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Beers

Cocktails

1885 ENDLESS CREATIONS

SPICES
SANGRIA

A taste of Island magic
in this exotic blend of
warming spices, red wine
and dark rum.

Long cold
alcohol-free

Cup or Tumbler

INGREDIENTS

30ml - 1883 Warm Spices syrup
60ml - Orange juice

120ml - Dry red wine

15ml - Dark rum

Ice

1/4 cup seasonal fruit, cinnamon stick,

rosemary

PREPARATION

Combine ingredients in a mixing tin.
Add ice to a 480ml glass.

Pour mixure into glass garnish

and serve.
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Hot drinks

VANILLA
APPLE TEA
REFRESHER

This Indian summer
apple teais served iced
and spiced. A perfect autumn
beverage!

Long hot
alcohol-free

Tumbler

INGREDIENTS

15ml - 1883 Warm Spices syrup
7ml - 1883 Vanilla syrup

60ml - Apple juice

150ml - Fresh brewed black tea
Ice

Fresh thyme, torched lemon
wheels, cinnamon stick.

PREPARATION

Combine ingredients in a 480m|
glass and stir. Add ice, garnish
and serve.

Find it all 1883 creations at www.1883.com

Contact us at export@routin.com



