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THE VIVACITY

OF
HIBISCUS

The ardent colour of this 1883 syrup recalls summer gardens
bursting with the multiple hues of magnificent exotic hibiscus
and their generous, sun-drenched petals. Its intense, vigorous
flavour brings you that same richness that explodes on the
palate in a whirlwind of flavours and elation.

AUTHENTICITY

1883 captures all of the complexity of hibiscus in
an aromatic composition of remarkable accuracy that,
from an exceptionally fruity and subtly honeyed attack,
extends into sweet woody notes, for a slightly cooked finish.

_ PURITY AND INTENSITY

1883 Hibiscus syrup combines the power of its fruity
notes with the delicateness of floral and nutty touches
amidst perfectly harmonious honeyed woody accents.




1883, INFINITE VARIETY

1883 Hibiscus syrup enhances teas, coffees and chocolates with its sweet woody flavours
that pair just as well with sodas and fruit juices. Its deep red-fruit notes add a modern
touch to wines and beers, while its subtle floral and nutty notes turn the simplest cocktail
into truly refined beverage.
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Sodas, Cocktails Hot drinks Wines, Beers
Fruit juices

1885 ENDLESS CREATIONS
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HIBISCUS HIBISCUS VERRY
CAPPUCCINO LEMONADE RED FIZZ
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A fruity and greedy twist of A modern soda with An acid and fruity
the famous italian drink. a fizzy citrus touch. long drink.
| Long cold Long cold Long cold
/\ alcohol free alcohol free with alcohol

\\\VJJJ Cappuccino cup Tumbler Balloon glass

INGREDIENTS INGREDIENTS INGREDIENTS

1,5c¢l - 1883 Hibiscus Syrup 2cl - 1883 Hibiscus Syrup 2cl - 1883 Hibiscus Syrup

3cl espresso 12cl sparkling water lcl pink grapefruit juice

12¢cl whole milk 2c¢l pink grapefruit juice 2cl blood orange juice

PREPARATION 1 squeezed lime wedge 3cl Vodka

Pour the syrup in a cappuccino cup PREPARATION 2cl aqu'afaba

and run an espresso. Steam milk in In a Tumbler full of ice, pour all the 8cl tonic

a pot. Pour milk in the cup. ingredients. Squeeze the lime and PREPARATION

Garnish with a latte art. put it in the glass. Stir. In a small shaker tin, pour all the
Garnish with a syrup hibiscus flower, ingredients (except tonic). Fill of ice
pink grapefruit wedge and mint. and shake hard 10s. Pour all in

a balloon wine glass. Complete
with tonic. Stir.

Garnish with a mint spring, orange

peel, flowers petals and pink
grapefruit pulp.

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



