
PEACH

Peaches are believed to be native 
to China, where legend has it 
that peaches were consumed by 
emperors and kings because of their 
mystic virtue of conferring longevity 
and immortality to all who ate them.
Bite into a soft, perfectly ripe peach 
and savour the delicate sunshine 
sweetness of summer. Le Fruit de 
MONIN Peach captures all that 
juicy succulence and mouth-filling 
texture to make refreshing, aromatic 
smoothies, cocktails and, of course, 
the Bellini - the height of elegant 
summer simplicity!
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Stéphane MOESLE
Beverage Innovation Director MONIN

Le Fruit de MONIN Peach allows you to create tasty recipes such 
as Smoothies or Martinis. I like to shake it with cranberry juice 
and vodka or add it to sparkling wine.

With more than 100 years of experience, MONIN has become the brand of choice of the gourmet flavour 
business with over 140 flavours available in more than 140 countries, including the widest range of Premium 
Syrups, a large assortment of Exclusive Liqueurs, Gourmet Sauces, Frappé Powders, Fruit Smoothie and Cocktail 
Mixes. Tasteful and versatile, MONIN will allow you to meet your customers’ expectations for quality, flavour 
uniqueness, and newness in all applications.
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FLAVOURS
WHEEL
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Exotic Peach Margarita
• 20 ml Le Fruit de MONIN Peach 
• 10 ml Le Fruit de MONIN Passion Fruit 
• 40 ml gold tequila 
• 20 ml lime juice 
• 20 ml fresh orange juice

Pour all ingredients into a blender filled with 
ice cubes. Blend until smooth and pour mix 
into a margarita glass. Serve.

Peach Beer
• 30 ml Le Fruit de MONIN Peach                                               
• 250 ml white beer

Build directly in a beer glass filled with ice 
cubes, stir gently and serve.

Peach Martini  
• 30 ml Le Fruit de MONIN Peach 
• 40 ml vodka 
• 10 ml lime juice

Pour all ingredients into a shaker filled 
with ice cubes. Shake and strain into a 
chilled cocktail glass. Serve.

Peach Julep 
• 20 ml Le Fruit de MONIN Peach 
• 50 ml bourbon whiskey
• 7 mint leaves
• 2 dashes aromatic bitter

Pour mint leaves into a glass and 
muddle with MONIN flavouring.  
Fill glass with crushed ice.  
Add remaining ingredients.  
Stir and serve with a straw.

Peach Granité
• 60 ml Le Fruit de MONIN Peach 
• 90 ml water 

Pour all ingredients into a blender filled with 
ice cubes. Blend until smooth and pour mix 
into a smoothie glass. Serve.

Peach’in
• 40 ml Le Fruit de MONIN Peach 
• 120 ml cranberry juice 
• 80 ml orange juice			 
• 80 ml soda water

Shake the first three ingredients with ice 
cubes. Pour mix into a tall glass filled with ice 
cubes and top up with soda water.  
Serve with a straw.

Peach Iced Tea
• 30 ml Le Fruit de MONIN Peach 
• 150 ml freshly brewed iced tea

Combine all ingredients in a tall glass filled 
with ice cubes. Stir and serve.

Peach Strawberry Mango Delight
• 30 ml Le Fruit de MONIN Peach	
• 120 ml mango juice 
• 10 ml lime juice 
• 4-5 fresh strawberries

Pour all ingredients into a blender filled with 
ice cubes. Blend until smooth and pour mix 
into a smoothie glass. Serve.

Tasting Notes
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COLOUR  
Deep orange with 
copper glints

NOSE  
Intense nose of fresh 
peach

ATTACK 
Sweet peach taste, 
velvety taste of freshly 
sliced peach

LENGTH 
IN MOUTH 
Subtle floral note 

FLAVOURS 
ASSOCIATIONS  
Tea, herbs, spices

APPLICATIONS 
Smoothies, cocktails
mocktails, sodas
iced teas, culinary

FORMAT 
1L 

www.monin .com 

Peach Bellini
• 20 ml Le Fruit de MONIN Peach
• 120 ml Champagne

Pour MONIN flavouring and a little 
Champagne into a mixing glass.  
Add ice cubes. Stir and strain into  
a chilled glass. Top with Champagne. 
Serve.

Peach Refreshing Mocktail
• 40 ml Le Fruit de MONIN Peach	
• 120 ml fresh orange juice		
• 20 ml fresh lime juice		

Pour all ingredients into a shaker filled 
with ice cubes. Shake and strain into a 
tumbler glass. Serve.


