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AUTHENTIC
The perfect balance of flavours and the subtle authority of 

the fruit’s acidic undertones highlight the passion fruit’s 
absolute complexity.

PURE AND INTENSE
A powerful aromatic effect, floral and fruity notes 
dominated by a distinctly sulphur finale typical of  

exotic fruits.

The yellow-orange hue resembles the fruit’s fleshy 
texture and puréed form. Its distinct fresh fruity scent is 

unmistakable. The intense fragrance veers towards seduction. 
The palate-filling flavour offers a perfectly-measured hint of 

sour and harmoniously balanced sweet taste.  
All the excitement of the passion fruit is present.

PLUMP, ENTICING, EXPLOSIVE:
THE EXCITEMENT OF
PASSION FRUIT



1883, UNLIMITED CREATIVITY

1883, INFINITE VARIETY

An eternal superstar with bartenders, passion fruit reigns supreme as a fruit or 
a purée! This 1883 syrup’s aromatic authority allows substituting it for a liqueur... 
Naturally exotic, it is a favourite companion for fruit juices, non-alcoholic cocktails, 
and desserts. Its Caribbean personality is synonymous with Tiki Cocktails.

EXOTIC BREEZE 
A refreshing cocktail «for everyone» with the beautiful shades of 

an incredible sunset. 

INGREDIENTS
2cl - 2/3oz 1883 Passion Fruit Syrup
12cl – 4oz Mango Nectar
6cl – 2oz Cranberry Juice
1 quarter slice of lime

PREPARATION
Pour the 1883 Passion Fruit Syrup and nectar 
into a Tumbler glass full of ice.

Stir with a spoon.

Add more ice and then top off with  
the cranberry juice.

Squeeze the quarter slice of lime and  
then place it in the glass.

Place a stir straw and garnish with a half of 
passion fruit, a raspberry, and a sprig of mint.

Long drink without alcohol
Tumbler glass

Cocktails DessertsBeer WineFruit juices

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


