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1883 reveals all the voluptuousness of cherry blossom in  
a syrup whose colour recalls summertime pathways edged 
with blooming trees. Its indulgent fragrance combines the 

woody and floral notes of the cherry tree with the sweet notes 
of the plump fruit. In the mouth, this 1883 syrup rounds off to 
a finish featuring cooked note with powerful fruity accents.

AUTHENTIC
The major fruity and floral cherry blossom notes are rounded 
off in this 1883 syrup with sweet, nutty notes, then prolonged 
to a woody, cooked finish that perfects your sensorial journey, 
recalling all of the character and grace of the fleeting blossom 

known as sakura.

PURE AND INTENSE
This 1883 syrup is a round, even syrup,  

from its intense fruity opening that bursts on the palate  
in a marvellous floral bouquet, all the way to its sweet 

vanilla finish with nutty notes.

THE SWEET  
ROUNDNESS OF  

CHERRY BLOSSOM



Hot drinksMilk,
smoothies 

Cocktails Wines, Beers

The sweet woody notes in 1883 Cherry Blossom syrup enhance tea or coff ee with 
a subtle, delicate aroma, while its intense fruity notes transcend a plain glass of milk 
or hot chocolate. Its deep floral notes bring out the best in every cocktail, 
with or without alcohol, and deliciously fl avour both wines and beers, turning each 
beverage into a refi ned experience.

1883, ENDLESS CREATIONS

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

CHERRY 
BLOSSOM 
ICED TEA

A delicious fruity iced tea.

Long cold
non alcoholic
Tumbler

INGREDIENTS
2,5cl - 1883 Cherry Blossom syrup 
18cl - Rooibos tea
2 lemon wedges
6 basil leaves

PREPARATION
Let infuse rooibos tea a few minutes 
in warm water, strain and let it cool. 
In a Tumbler, put basil and lemon, 
muddle and fi ll with ice cubes. 
Pour the syrup and the tea. Stir well. 

Garnish with a lemon peel 
and a basil sprig.

YING & YANG 
TEA

An amazing harmonious 
mix of tea.

Long hot
non alcoholic
Cup

INGREDIENTS
2cl - 1883 Cherry Blossom syrup
8cl - Green Tea syrup
1cl - Lemon juice
14cl - White tea and jasmin
Green Tea matcha
1 gelatin sheet
1 egg white

PREPARATION
To make a green tea foam melt 
6gr of matcha powder in 400ml 
of 90° water in a 500ml siphon, 
dissolve a gelatin leaf and strain 
in the siphon. Add an egg white 
and 80ml of 1883 Green Tea syrup. 
Add a N2O cartridge and let it cool 
in a fridge. Pour syrup and lemon 
juice in a transparent cup. 
Fill with hot white tea and jasmine 
and let infuse. Coat with the green 
tea foam.

Garnish with grated lemon peel.

CHERRY 
BLOSSOM 

MULE
An easy refreshing drink.

Long cold
non alcoholic
Cup

INGREDIENTS
2cl - 1883 Cherry Blossom syrup
1cl - Pink grapefruit  juice
12cl - Ginger beer
4cl - Vodka

PREPARATION
Pour all the ingredients in a mule 
cup (or in a Tumbler) full of ice. 
Stir well.

Garnish with a mint sprig, a cherry, 
some ginger and a pink grapefruit 
wedge.

1883, INFINITE VARIETY


