
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 red colour.

TASTE  
Strong pure watermelon flavour, exotic fresh 

and juicy watermelon taste.

APPLICATIONS
Cocktails, fruit punches, smoothies, sodas, 

lemonades.

AVAILABLE FORMAT
5 cl, 25 cl & 70 cl.

Watermelon
Pastèque

No other fruit says summer like  
the thirst quenching watermelon.  

Although watermelons can now be found  
in the market throughout the year, the season  

for the watermelon fruit is in the summer  
when it is sweet and of the best quality.

When using MONIN Watermelon  
to flavour your beverages, you will add 
 true summertime watermelon flavour,  

any time.
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“MONIN Watermelon 
tastes great! It is 
perfect for summer 
drinks (light, crispy, 
and refreshing). 
Blend it with 
strawberry 
and cranberry 
juices and you 
will experience 
something 
extremely 
refreshing and 
delicious.“

Cocktails Mocktails

Watermelon Martini
• 20 ml MONIN Watermelon syrup 
• 40 ml light rum 
• 60 ml cranberry juice
Pour all ingredients in a shaker filled with  
ice cubes. Shake vigorously. Pour into  
a chilled martini glass.

Watermelon Mango
• 10 ml MONIN Watermelon syrup 
• 10 ml MONIN Pomegranate syrup 
• 200 ml mango juice
Straight in a glass filled with ice cubes.  
Stir.

Fruit & Flower Martini
• 15 ml MONIN Watermelon syrup 
• 5 ml MONIN Rose syrup 
• 40 ml vodka 
• 60 ml orange juice
Pour all ingredients in a shaker filled with  
ice cubes. Shake vigorously. Pour into  
a chilled martini glass.

Watermelon Smoothie
• 30 ml MONIN Watermelon syrup 
• 1 scoop of ice cream base 
• 80 ml milk
Pour all ingredients into a blender cup. 
Cover up with ice cubes. Blend until smooth. 
Pour into a hurricane glass.

Meloum
• 10 MONIN Watermelon syrup 
• 15 ml MONIN Melon syrup 
• 40 ml gin 
• 60 ml cranberry juice
Pour all ingredients in a shaker filled with  
ice cubes. Shake vigorously. Pour into  
a chilled martini glass.

Melon Me
• 30 ml MONIN Watermelon syrup 
• 40 ml apple juice 
• 60 ml orange juice
Pour all ingredients in a shaker filled with  
ice cubes. Shake vigorously. Pour into  
a cocktail glass.

Floradora
• 30 ml MONIN Watermelon syrup 
• 50 ml vodka 
• 10 ml strawberry juice 
• 80 ml soda water
Pour ingredients in a tumbler glass filled 
with ice cubes. Top with soda water.  
Stir and serve.

Melon Lemonade
• 25 ml MONIN Watermelon syrup 
• 5 ml MONIN Pomegranate syrup 
• 30 ml strawberry juice  
• 80 ml lemonade
Fill 3/4 of a tumbler glass with cold lemonade. 
Pour all ingredients in a blender cup. Blend 
until smooth. Pour mix with a spoon over 
lemonade to create layers.

Cordial Watermelon
• 20 ml MONIN Watermelon syrup 
• 10 ml MONIN Wild Strawberry liqueur 
• 10 ml MONIN Lime Juice cordial 
• 40 ml vodka
Pour all ingredients in a shaker filled with  
ice cubes. Shake vigorously. Pour into  
a chilled martini glass.

Fruity Latté
• 20 ml MONIN Watermelon syrup 
• 15 ml White Chocolate sauce 
• 180 ml steam milk
Pour MONIN sauce and syrup into a tumbler 
glass. Steam milk until mix foams. Pour milk 
over mix. Serve.
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