
Flavored syrups for amazing drinks



Add some flair in your beverages!
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Flavored syrups for amazing drinks

SWEETNESS

SWEETNESS LIGHT 0% 

CANE SUGAR

ORANGE

LEMON

LEMONADE

MANDARIN

LIME

GRAPEFRUIT

PINK GRAPEFRUIT

APRICOT

PEACH

PINEAPPLE

GREEN APPLE

APPLE

HAZELNUT LIGHT 0% 

CARAMEL

CARAMEL LIGHT 0%

BUTTERSCOTCH

CHOCOLATE

ENGLISH TOFFEE

BISCUIT

PISTACHIO

CREME BRULEE

AMARETTO 

GARDEN MINT

VANILLA

VANILLA LIGHT 0% 

HONEY

PEPPERMINT

BLACKBERRY 

MIXED BERRIES

BUBBLEGUM

BLUE CURACAO

CUBA LIBRE

MOJITO 

CINNAMON

COCONUT

GINGER 

ALMOND (ORGEAT)

FALLERNUM

GRENADINE

AGAVE 

WINTER SPICES

TONKA BEAN

KIWI

CHERRY

STRAWBERRY

BANANA

GREEN BANANA

MANGO

POMEGRANATE

WATERMELON

ELDERFLOWER

RASPBERRY 

CRANBERRY 

ROSE

BLUEBERRY

PASSION FRUIT 

HAZELNUT



Flavored syrups for amazing drinks

The finest ingredients and modern techniques 
create the amazing Flair syrups that transform 
each drink into an indulging experience. Just add 
flair syrup to your favourite recipe and discover a 
brand new flavour.

Water 
& Sodas 
Beverages 

Classic 
Flavoured 
Drinks

Coffees, Teas 
& Chocolates

CulinaryVirgin 
Cocktails

DessertsCocktails Smoothies & 
Frappes



Taste unique flavours in delightful 
non alcoholic beverages.

ULTIMATE VIRGIN PINA COLADA

FLAIR MINTY GREEN APPLE 

FLAIR MANGO SMASH

Ingredients

Ingredients

Ingredients

30 ML FLAIR PINEAPPLE PUREE
15 ML FLAIR COCONUT SYRUP
10 ML FLAIR WINTER SPICE SYRUP
25 ML FRESH LIME JUICE
150 ML COCONUT MILK 
GRATED NUTMEG

25 ML FLAIR GREEN APPLE PUREE 
15 ML FLAIR GARDEN MINT SYRUP 
15 ML FRESH LEMON JUICE 
80 ML GINGER ALE

40 ML FLAIR MANGO PUREE
10 ML FLAIR CINNAMMON SYRUP
25 ML FRESH LIME JUICE
80 ML ORANGE JUICE
MINT LEAVES

You can prepare it either in a blender 
for a frozen result or Shaked in a 
shaker for a more traditional version. 
Decorate with 2 pineapple leaves and 
grated nutmeg.  

Add in a shaker full of ice the FLAIR 
green apple puree, the FLAIR garden 
mint syrup and the lemon juice. 
Shake vigorously for 15 seconds. Serve 
in a long drink glass full of ice. Add 
the ginger ale, a mint sprig and a 
green apple slice.

Put all the ingredients, including 
mint leaves, in a cocktail shaker with 
ice. Shake well and finestrain in a 
hurricane, or other, glass. Garnish 
with a mint sprig, a cinnamon stick 
and a mango slice

A refreshing mocktail with FLAIR MANGO PUREE and  the 
amazing sweet cinnamon flavour of FLAIR CINNAMMON 
SYRUP. Enjoy!

Tropical mood is on! The Flair Coconut flavour syrup with sweet 
vanilla creamy notes and strong buttery coconut smell will give 
a completely different taste in this version of PINA COLADA.

Fresh minty flavour with a great smell! That’s the Garden Mint 
Flair Syrup. Taste the unique taste of mint in a delightful non 
alcoholic beverage.

Execution

Execution

Execution

FIND MORE RECIPES IN 

flairsyrups.com/recipes

http://https://flairsyrups.com/recipes/


We have the flair to create 
remarkable flavours

WE WELCOME YOU 
TO FOLLOW US

FLAIR SYRUPS

Paxman Ltd.
25 200, K. Achaia Patras, 
Greece

+30 2610 647544

info@flairsyrups.com

TEASYRUP PUREE SAUCE

https://www.facebook.com/flairsyrups
https://www.instagram.com/flairsyrups/
https://www.linkedin.com/company/flair-syrups/
https://www.youtube.com/channel/UC2m4Vk6nF8oIVy21QVz53tw

