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AUTHENTIC
 Powerfully vanilla, bursting with pit and floral notes,  

this 1883 syrup offers a sweet and delectable almond taste.

PURE AND INTENSE
A full-bodied feel on the palate; 

a strong pit overtone softened by a subtle note of vanilla.

A creamy white, opaque, flaunts an unmistakeable resemblance 
to almond milk.

A potent and slightly vanilla scent offers  
a nose-enchanting experience.

The full-bodied flavour fills the palate and lingers for  
a delightfully long finish.

Irrefutably almondy, with the ideal taste/sugar balance for  
an exceptional almond syrup!

THE DELIGHTFUL INDULGENCE 
OF VANILLA-SWEET 
ALMOND



1883, UNLIMITED CREATIVITY

1883, INFINITE VARIETY

Among one of the original flavours offered in French bars, almond syrup must 
always be impeccably flawless. This 1883 syrup provides a classic rich taste, close 
to almond milk. The ideal companion for Pastis, a choice ally for Tiki cocktails, it 
also enthusiastically delights coffee, hot chocolate, water, or milk.

BLACK SCORPION 
Revisiting Trader Vic’s legendary cocktail, this fruity cocktail offers 

an interpretation with more pronounced exotic and spicy notes. 
Ideal for any time of the day! 

INGREDIENTS
2cl - 2/3oz 1883 Almond Syrup
3cl - 1oz Jamaican Rum
2cl - 2/3oz Cognac
1cl - 1/2oz Lime juice
2cl - 2/3oz Pineapple juice
4 dashes of Bitters liqueur

PREPARATION
Pour all of the ingredients into a blender.

Fill with shaved ice and blend everything  
until the mix obtains a shiny and consistent  
frozen texture.

Pour the mix into a tumbler glass,  
and then decorate with a sprig of mint  
or a slice of pineapple.

Short drink with alcohol
Tumbler glass

Hot 
chocolate, 

coffee

Pastis, Tiki 
cocktails

Water,
milk

For all 1883 creations visit: www.1883.com 
Contact us at: export@routin.com


