
With over 90 years of experience, MONIN has become the brand of choice of the gourmet 
flavour business with over 100 flavours available in 100 countries, including the widest 
range of Premium Syrups, a large assortment of Exclusive Liqueurs and Gourmet Sauces. 
Tasteful and versatile, MONIN will allow you to meet your customers’ expectations for quality, 
flavour uniqueness, and newness in all applications. 

COLOUR
Bright green��.

TASTE� 
Nose of ripe kiwi, juicy and refreshing kiwi taste.

APPLICATIONS
Cocktails, smoothies, fruit punches,  

sodas and lemonades.

AVAILABLE FORMAT
70 cl & 1 L.������

Kiwi
Originally from China, the kiwi fruit  
is widely cultivated in New Zealand.  

This has caused the fruit to be widely referred  
to as “Kiwi”, like the tailless and long-beaked  

bird that is the country’s symbol.

No other fruit offers a more intense emerald green 
colour than kiwi. Its flesh is almost creamy  

in consistency with an invigorating taste 
reminiscent of strawberries, melons and bananas, 

yet with its own unique sweet, slightly tart flavour.

Try MONIN Kiwi to enjoy the unique kiwi fruit  
taste and beautiful green colour in your drinks.
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“MONIN Kiwi syrup, 
which taste varies 
from sweet to tart, 
could be perfectly 
combined with 
other MONIN fruit 
flavours, such as 
strawberries, green 
apple and melon. 
Kiwi blends well 
with other fruits 
and makes striking 
concoctions.“

Cocktails Mocktails

Kiwi Margarita
• 25 ml MONIN Kiwi syrup 
• 5 ml MONIN Triple Sec Curaçao liqueur 
• 35 ml tequila 
• 10 ml lime juice
Pour all ingredients in a shaker filled with ice 
cubes. Shake vigorously. Pour into a cocktail 
glass.

Soda Kiwi
• 30 ml MONIN Kiwi syrup 
• 10 ml MONIN Lime syrup 
• lemonade
Build in a tall tumbler glass. Stir.

Kiwitini
• 30 ml MONIN Kiwi syrup 
• 35 ml vodka 
• 20 ml pineapple juice 
• 1/2 piece of kiwi
Pour ingredients into a blender cup. Fill with 
ice cubes. Blend until smooth. Pour into a 
cocktail glass.

Tropical Delight
• 20 ml MONIN Kiwi syrup 
• 10 ml MONIN Passion Fruit syrup 
• 10 ml MONIN Green Banana syrup 
• 80 ml pineapple juice 
• 80 ml orange juice 
• 20 ml lemon juice
Pour all ingredients in a shaker filled with ice 
cubes Shake vigorously. Pour into a cocktail 
glass.

Kiwi Daiquiri
• 25 ml MONIN Kiwi syrup 
• 40 ml rum 
• 20 ml lime juice
Pour all ingredients in a shaker filled with ice 
cubes. Shake vigorously. Pour into a chilled 
cocktail glass.

Banana Kiwi Smoothie
• 30 ml MONIN Kiwi syrup 
• 80 ml milk 
• 40 ml fresh orange juice 
• 1/2 banana 
Pour all the ingredients in a blender cup. Cover 
up with ice cubes. Blend until smooth. Pour in 
the glass.

Kiwi Colada
• 20 ml MONIN Kiwi syrup 
• 40 ml rum 
• 60 ml kiwi juice 
• 60 ml milk
Build in a glass with ice cubes. Stir well.

Kiwi Rita
• 30 ml MONIN Kiwi syrup 
• 10 ml MONIN Triple Sec Curaçao syrup 
• 30 ml fresh lemon juice 
• 1 kiwi 
Pour all the ingredients in a blender cup. 
Cover up with ice cubes. Blend until smooth.  
Pour into a margarita glass.

Kiwi Coola
• 25 ml MONIN Kiwi syrup 
• 40 ml rum 
• 2 pieces of kiwi 
• 1/4 of fresh lime 
• soda water
Muddle MONIN syrup, rum and fruits in 
a shaker tin filled with ice cubes. Shake 
vigorously. Pour into a long drink glass.  
Top with soda water.

Kiwi Tail
• 20 ml MONIN Kiwi syrup 
• 10 ml MONIN Green Apple syrup 
• 40 ml fresh orange juice 
• lemonade
Build over ice. Stir well. Serve.
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