Flavours include hazelnut, caramel and vanilla,
with the syrups available in classic and sugar-free
varieties.

“Just a single shot of one of our flavoured syrups
can turn a traditional Café Latte into a ‘signature’
drink - delivering added value to any drinks menu,”
says Murphy.

“Rather than just list a typical espresso or cap-
puceino on their hot drink menus, canny pub opera-
tors are introducing speciality drinks, such as a
hazelnut latte or chocaceino. They add a point of
interest, and — most importantly - provide a
genuine alternative for diners looking for some-
thing sweet, but not a full dessert.”

Flavoured syrups are also cost-effective — a
flavoured shot can be charged to the customer at
26p-35p, and each bottle delivers approximately 75
shots,

The DaVinci Gourmet range also includes sauces
- such as chocolate, caramel or white chocolate —
which can be drizzled over a cappuccino, latte or
iced frappe.

Premium syrup brand Monin will launch Le Fruit de
Monin, a new range of high-quality fruit purées for
use in smoothies, milkshakes, desserts and hot
drinks, next month.

The purées are available in seven different
flavours — strawberry, raspberry, red berries, peach,
mango, passion fruit and banana - allowing pubs to
create fruity variations of hot drinks as well as
cocktails, iced teas, smoothies and milkshakes,

Monin's drinks expert Alexandre Lapierre says:
“Fruit purées give baristas a wealth of opportunity
when developing new seasonal menus or signature
drinks,

“As well as being versatile enough to use in both
hot and cold drinks, they are easy-to-use and cost-
effective. The purees are highly concentrated, so a
little goes a long way and there is no need to add
sugar.”

A caramel latte with sauce from the DaVinci range






