
Visit www.monin.com for hundreds 
of signature recipes.

Introducing Monin Winter Citrus Syrup, a blend 
of seasonal citrus flavors including clementine, 
blood orange, and kumquat, plus honey and herbal 
notes of rosemary and tarragon. Easily add multi-
dimensional layers of flavor to cocktails and non-
alcoholic beverages with this perfectly balanced 
syrup.

•	Made with pure cane sugar and natural 
flavors

•	Contains no artificial ingredients

•	Proprietary national online survey and 
taste tests prove a high consumer 
intent to order this NEW Monin flavor

•	Versatile for making iced teas, 
lemonades, handcrafted sodas, 
cocktails and more!

•	Kosher, GMO free, Dairy free, Gluten 
free, Vegan

Ordering Information:

1L, 4/case	 M-FR267F

MAKING SPIRITS BRIGHT
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Bright Flavor for Bold Drinks
Winter Citrus Tea
Glass Size:  16 oz.

•	 ice 

•	 ¾ oz. Monin Winter Citrus Syrup 

•	 7 oz. fresh brewed tea

Fill serving glass with ice. Add remaining 
ingredients. Stir well and garnish.

Winter Splash Soda
Glass Size:  16 oz.

•	 ice 

•	 1 oz. Monin Winter Citrus Syrup 

•	 7 oz. club soda

Fill serving glass with ice. Add remaining 
ingredients. Gently stir and garnish.

Winterized Negroni
Glass Size:  12 oz.

•	 ice 

•	 ½ oz. Monin Winter Citrus Syrup 

•	 1 oz. premium gin 

•	 1 oz. Campari® Aperitif 

•	 1 oz. sweet vermouth

Pour ingredients into mixing glass with 
ice in order listed and stir well to mix. 
Strain into serving glass with ice and 
garnish.

Crisp Winter Mule
Glass Size:  14 oz.

•	 ice 

•	 1 ½ oz. premium vodka 

•	 ½ oz. Monin Winter Citrus Syrup 

•	 ½ oz. fresh orange juice 

•	 ½ oz. fresh lime juice 

•	 3 oz. ginger beer

Combine ingredients in shaker in the 
order listed, except sparkling beverage. 
Cap and shake vigorously. Strain over 
crushed ice in serving glass. Top with 
ginger beer and stir with spoon from 
bottom up. Garnish.

Wintery Paloma
Glass Size:  16 oz.

•	 ice 

•	 2 sage leaves 

•	 ¾ oz. Monin Winter Citrus Syrup 

•	 1 ½ oz. silver tequila 

•	 1 oz. fresh lemon juice 

•	 1 oz. fresh grapefruit juice 

•	 club soda

Muddle herbs and Monin Syrup in shaker.  
Add remaining ingredients, except club 
soda. Cap and shake vigorously. Strain 
over ice in serving glass. Top with club 
soda and garnish.

Whisked Away
Glass Size:  12 oz.

•	 1 ½ oz. whiskey 

•	 ½ oz. Monin Winter Citrus Syrup 

•	 ½ oz. fresh lemon juice 

•	 club soda 

•	 2 dashes orange bitters

Combine ingredients in shaker in the 
order listed, except club soda. Cap and 
shake vigorously. Strain over ice in serving 
glass. Top with club soda, stir gently and 
garnish. 
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