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LACTOSE FREE

1 case	 6 bottles

1 layer	 24 cases

1 pallet	 96 cases

Blueberry
A small and favoured fruit native to North America, the 
blueberry bursts with flavour. MONIN Blueberry syrup 
boasts a deep, velvety blue colour with endless possibilities. 
Its mild sweetness with a hint of tartness is reminiscent of 
blueberry pies and muffins. This syrup’s pastry flavour can 
be used in fruity smoothies and dessert drinks or added to 
lemonades and cocktails for a ‘berrylicious’ twist. Indulge 
in a Blueberry White Chocolate Coffee or cool off with a 
refreshing Blueberry Cider Punch.

PRODUCT FEATURES

Blueberry juice: 14%
High concentration: dilution 1+8 
Authentic taste, natural flavourings 
Pure beetroot sugar from France
Preservative free
Conservation: 3 months after opening 
Date of minimum durability: 24 months to production
Multi-uses: Lemonade, Iced Tea, Punch, Collins, Sangria, 
Iced Latte...

FORMAT

70 cl

INGREDIENTS

Sugar, water, natural blueberry flavouring with other 
natural flavourings, concentrated lemon juice, natural 
flavouring. Total fruit juice: 31% including 14% blueberry 
juice.
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RAPHAËL DURON 
MONIN Beverage Innovation Director 

“MONIN Blueberry syrup captures the bright, natural flavour and fresh taste of 
this very popular berry all around the world. Its deep purple colour is reminiscent 
of the fresh flesh of blueberries. You may use it in multiple applications, from 
indulgent milky drinks like a hot chocolate or a milkshake, to delicious and 
refreshing soft or alcoholic cocktails. I like to use it into a classic Gin-Fizz to 
give it a twist. Why not giving it a try?”

ASSOCIATIONS WHEEL 

APPLICATIONS 

BLUEBERRY MARTINI
• �25 ml MONIN Blueberry syrup
• �60 ml vodka
• 30 ml fresh lemon juice

Pour all ingredients into a shaker with 
ice cubes. Shake and double strain 
into a chilled coupe. Serve.
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Blueberry Cider Punch
• 20 ml MONIN Blueberry syrup
• 60 ml cranberry juice
• 3 lime wedges
• Dry cider
Muddle lime and fill the glass 
with ice cubes, pour remaining 
ingredients and top with cider. Stir 
gently. Garnish with a lime wedge a 
mint sprig and blueberries. Serve.

Blueberry Iced Latte
• 30 ml MONIN Blueberry syrup
• 150 ml milk
• 1 espresso
In a glass filled with cubes, pour 
MONIN syrup and add milk. Finish 
with pouring espresso on top of the 
drink. Garnish with whipped cream. 
Serve.

Blueberry Thyme Virgin 
Collins
• 15 ml MONIN Blueberry syrup
• 45 ml Seedlip® Garden 108
• 20 ml lemon juice
• 100 ml soda water
• 2 fresh thyme sprigs
Combine all ingredients into a 
tumbler filled with ice cubes. Stir 
gently. Garnish with thyme sprig  and 
blueberries. Serve.

Blueberry Summer Cup
• 20 ml MONIN Blueberry syrup
• �15 ml MONIN Rantcho Lime 

concentrate
• 20 ml gin
• 20 ml Pimm’s® N°1
• 100 ml ginger ale
• 4 mint leaves
In a large glass filled with ice cubes 
add mint leaves and all ingredients. 
Top with ginger ale. Stir gently. 
Garnish with citrus slices and 
blueberries. Serve.

Blueberry Lemon Tea
• 10 ml MONIN Blueberry syrup
• 20 ml MONIN Lemon Tea syrup
• 180 ml water
Combine all ingredients into a 
tumbler filled with ice cubes. Stir. 
Garnish with a lemon slice. Serve.

Blueberry Pomegranate 
Sangria
• 15 ml MONIN Blueberry syrup
• 15 ml MONIN Pomegranate syrup
• 150 ml red wine
• 30 ml orange juice
Pour all ingredients into a large 
wine glass filled with ice cubes. 
Stir. Garnish with a cinnamon stick, 
an apple slice, an orange slice and 
blueberries. Serve.
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