
Blueberry
Native to North America but now cultivated throughout 

the world, blueberries are velvety, plump, indigo berries. 

The berries grow on shrubs on peaty moors and highlands 

such as the French Alps.They have a balanced sweet flavour with some tartness, the cultivated type 

having a slightly less intense flavour than the wild variety. Eaten raw with 

cereals and yogurt, they are also used to make jelly, jam, coulis, pies, muffins 

and cheesecakes.MONIN Blueberry syrup captures the taste and aroma of the wild mountains 

to make fragrant fruity cocktails, smoothies and dessert drinks.
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For centuries, blueberry maintained popularity around 
the world. Our blueberry flavour will give natural and 
fresh taste to your applications. Try to combine MONIN 
Blueberry syrup with MONIN Dark Chocolate sauce and 
milk and you will have a delicious «Black Forest» drink.
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Tasting Notes

FLAvOurS  
ASSOciATiONS 
Mint, tea, chocolate

APPLicATiONS 
Cocktails, Sodas, lemonades, 
Fruit punches, Smoothies, Teas

FOrMAT 
70cl

‘‘ 

For more beverage inspiration 
see www.monin.com 
and the Free MONiN App.

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.

Blueberry Mocha
• 15 ml MONIN Blueberry syrup 
• 15 ml MONIN White Chocolate sauce 
• 1 espresso shot
•  150 ml milk
Pour MONIN syrup and sauce into a 
large cup. Add espresso on mix. Stir and 
reserve. Steam milk. Pour foamed milk 
over mix. Serve.

Blueberry Tea
• 40 ml MONIN Blueberry syrup 
• 240 ml iced tea

Pour straight in a tumbler glass filled with 
ice cubes. 

Berry Lemonade
• 20 ml MONIN Blueberry syrup
• 150 ml lemonade

Straight in a tumbler glass filled with ice 
cubes.

Blueberry Martini
• 20 ml MONIN Blueberry syrup 
• 40 ml vodka
• 60 ml cranberry juice

Pour all ingredients in a shaker filled with 
ice cubes. Shake vigorously. Pour into a 
cocktail glass.

Blue Gin and it
• 35 ml MONIN Blueberry syrup 
• 15 ml MONIN Lime Juice cordial 
• 30 ml gin
• soda water

Pour straight in a glass filled with ice 
cubes. Top up with soda water.

Blueberry Mojito
• 10 ml MONIN Blueberry syrup 
• 15 ml MONIN Mojito Mint syrup 
• 35 ml light rum
• 2 lime slices
• 6 mint leaves
• soda water
Mix all ingredients and top up with soda 
water. Fill with ice cubes. Stir.

Blueberry Smoothie
• 20 ml MONIN Blueberry syrup 
• 1 yoghurt
• 50 ml milk 
Pour all ingredients in a blender cup filled 
with ice cubes. Blend until smooth and 
pour in a hurricane glass.

Sky Team
• 20 ml MONIN Blueberry syrup 
• 10 ml MONIN Passion Fruit syrup 
• 100 ml cranberry juice
• 40 ml orange juice

Pour all ingredients in a shaker filled with 
ice cubes. Shake vigorously. 

cOLOur  
Dusky red

NOSE  
Wild blueberry smell

ATTAck 
Sweet natural blueberry juice 
flavour

LENGTh iN MOuTh      
Tart blueberry skin

Blueberry Wine
• 20 ml MONIN Blueberry syrup 
• 120 ml white wine
• 40 ml cranberry juice

Pour straight into a wine glass. Stir.

MONiN Blueberry Margarita
• 40 ml MONIN Blueberry syrup 
• 10 ml MONIN Triple Sec Curaçao liqueur
• 40 ml MONIN Lime Juice cordial 
• 40 ml tequila
Pour all ingredients in a blender cup filled 
with ice cubes. Blend until smooth. Pour in a 
margarita glass.
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