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1883 REDCURRANT SYRUP

REDCURRANT

1883 expresses the whole freshness of redcurrant 
in a syrup whose green top notes are quickly enveloped 

in a deluge of summer flavours forming a complex, 
delicate bouquet. On the palate, 1883 recalls the generous 

aromatic pulp from shiny, plump, ripened berries 
just begging you to take a bite.

AUTHENTICITY
This 1883 syrup brings out the fruity and floral notes 

in redcurrant, with its unmistakable red fruit flavour and 
slight tartness bursting for a deliciously balanced result.

PURITY AND INTENSITY 
The green notes in 1883 Redcurrant syrup blend 

in the mouth into a powerful fruity experience of deep 
notes and sun-drenched flavours, whose initial burst 

mellows into a lighter, floral-accented finish.

THE LIGHTNESS  
AND FRESHNESS OF 
REDCURRANT



Teas, InfusionsSodas, Fruit juices, 
Smoothies

Cocktails Wines, Beers

1883, INFINITE VARIETY

1883 Redcurrant syrup enriches hot or cold teas and infusions with its scrumptious red 
fruit notes and adds a welcome dash of freshness to cocktails. Its intense fruity notes 
perk up sodas and smoothies, while its redcurrant taste gives beers and wines a tangy 
hint that prolongs their length.

1883, ENDLESS CREATIONS

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

REDCURRANT 
GIMLET 

A sweet and sour classical twist.

Short cold
with alcohol
Champagne glass

INGREDIENTS
1,5cl - 1883 Redcurrant syrup
7,5cl gin
1,5cl fresh lime juice
Lime wheel

PREPARATION
Add all ingredients into a shaker 
with ice and shake.

Strain into a chilled Champagne glass.

Garnish with a lime wheel.

CURRANT 
MARGARITA

A delicious variation of Margarita.

Short cold
with alcohol
Margarita  glass

INGREDIENTS
1cl - 1883 Redcurrant syrup
6cl 100% agave tequila
3cl lime juice 
0,5cl 1883 Organic Agave syrup
Red salt rim

PREPARATION
Prepare a rocks glass with a salt rim.

Put all of the ingredients into 
a shaker with ice and shake.

Fine-strain over ice into a rocks 
glass.

RED SENCHA 
ICED TEA

Refreshing flavoured iced tea.

Long cold
alcohol free
Collins glass 

INGREDIENTS
2cl - 1883 Redcurrant syrup
7cl Sencha green tea cold brew 
1cl lime juice
10cl soda water

PREPARATION
Brew a cold brew sencha green tea.

Put all the ingredients into a shaker 
with ice and shake.

Strain into the glass. 
Pour all in a Collins glass. 
Top up with soda water.


