


Consumer insights behind the drinks your customers will order next. Today's consumers
expect more than great taste. They seek beverages that deliver memorable experiences,
support their lifestyle and reflect changing consumer values.

MOOD &

MIND
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Consumers increasingly choose
beverages that support energy,
focus and wellbeing. Functional
ingredients are becoming an
essential part of modern drink
menus, combining great flavour
with everyday benefits.
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MATCHA GREEN TEA
GINGER
TANGERINE
BOTANICALS

THE SOBER
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No and low-alcohol drinks have
become a lifestyle choice rather
than an alternative. Consumers
expect premium flavours,
beautiful presentation and a
complete drinking experience,
without compromise.

GLOBAL
FLAVOURS
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Asian influences, Mediterranean
botanicals and tropical
ingredients continue to inspire
beverage innovation. Consumers
are increasingly drawn to
authentic flavours with an
international story.




HUMAN
CONNECTION
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As technology becomes part of
everyday life, people increasingly
seek authentic human experiences.
Cafes and bars are becoming
destinations for meaningful
conversations, shared moments,
and memorable evenings.
Signature drinks help transform
every visit into an experience worth
returning to.
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CHERRY BLOSSOM
RUBY CHOCOLATE
IMMORTELLE FLOWER
PASSION FRUIT

COMFORT
REIMAGINED
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Consumers continue to seek
nostalgic flavours that evoke
comfort and indulgence, while
expecting something visually
exciting and unexpected. These
familiar yet modern flavours
create seasonal drinks that offer
warmth, emotional comfort and a
moment of everyday escape.
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VANILLA | SALTED CARAMEL
CINNAMON ROLL
TOASTED MARSHMALLOW
UBE CONCENTRATE
RUBY CHOCOLATE

Every recipe in this catalogue has
been created by the MONIN Baltics
Beverage Experts, combining
international consumer trends with
local market expertise. Together, the
team has developed seasonal
beverage concepts designed to help
cafés, bars and restaurants create
modern, commercially successful
drink menus across the Baltics.

SPICED RED BERRIES
RUBY CHOCOLATE
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MOCKTAILS




BOTANICAL CORDIALS FOR
UNEXPECTED FLAVOURS

PARAGON cordials capture complex
flavours from nature, adding depth,
structure and an unexpected aromatic
layer to cocktails.

Ingredients

20 ml Paragon Labdanum
50 mlL PURE by MONIN Pink
Grapefruit concentrate

10 mL MONIN Lime Rantcho
10 mlL MONIN Agave syrup
50 ml Lyre's Agave Blanco
30 ml Vegg White

Ice

Glassware
Name: ,Elysia“ 355 ml
Code: 75P520004000

DISCOVER NEW DIMENSIONS OF FLAVOUR
AND THE FULL PRODUCT RANGE.



SAME RITUAL.
NEW POSSIBILITIES.

Lyre’s brings the character of classic spirits
into a new generation of drinks — opening
up more possibilities for creativity, without
alcohol. Familiar flavour profiles, multiple
combinations and the same sense of
occasion, reimagined for today's consumer.

Ingredients

30 mL MONIN Mango puree

10 ml MONIN Lime Rantcho

30 mL MONIN Ginger concentrate
50 ml Lyre's Agave Blanco

40 ml Lyre's Orange Sec

100 ml water

A Margarita made for colder days -
tropical mango, warming ginger and
bright citrus meet the agave character
of Lyre's.

DISCOVER MORE
ALCOHOL-FREE POSSIBILITIES.
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EVERYTHING FOR YOUR COFFEE
CONCEPT - IN ONE PLACE!
From MONIN flavours to iSi solutions and
Gemoss Spice toppings - everything you
need to create a complete coffee
experience for your guests.
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MATCHA,
CHAI & HOT
CHOCOLATE
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MATCHA,
CHAI IR
KAKAVA
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