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FRUIT IN A BOTTL
* SINCE 1990 *

Since 1990, Mixer has been a pioneer in the development of shelf-stable fruit purees, which we package
in our patented reusable barman friendly bottles. We began exporting in 2011 and today, we sell to over
50 export markets with our principal mission to remain focused on manufacturing and marketing
premium ingredients studied to deliver full flavored fruit drinks all of which are manufactured in strict
accordance with international quality standards ISO 9001 and FSSC 22000.

Mixer fruit purees save bar operators time and reduce wastage on perishable ingredients. Mixer
products help you to lower your drink costs while upgrading quality with a puree high in fruit and fibre
content. More fruit means reduced sugar content and acidity match to freshly picked fruit from the tree.

Our key target customers are F&B establishments, cocktail bars, coffee shops, restaurants, hotels\
catering services, cruise liners, QSR accounts and an increasing number of online platforms. All Mlxe'\
production is in-house in our Northern Italian production facility where we wisely manufactur@ fr

arriving from the best worldwide growing crops. \f\“

IMPROVING PRODUCTIVITY IN THE CATERING & HOSPITALITY INDB’STRY

To boost turnover every month, F&B outlets need to consider how to maximize the speed of service
as well as minimizing wastage of time and product. Mixer products aim to help you find the right balance

g vast: e 7
between serving quality drinks at the right price. 7
EXPERIENCE
IN MANURNCTURNG
FRUIT PUREE

SINCE

90 | AND COCKIAIL MIXES

WHAT OUR
customers say

When you open a bottle, it feels like cutting into a fresh fruit — the smell and the taste
s all natural and almost overwhelming, Mixver created a real taste sensation with

Jantastic yield - just use a few ml for a cockiail, milk:shake, smoothie, ice tea or any
dessert to deliver absolute consistency with every serve.
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R ‘S5, SAME EXCELLENT QUALITY

Covenmuel 1005 1o oS NEW PACKAGING DESIGN

,__ : g * ELIMINATION OF THE SLEEVE \
e + LABELS IN FSC PAPER
| + PLASTIC REDUCTION IN THE BOTTLE AND POURER EFSC

The elimination of the sleeve allows a reduction
of the plastic in the bottle and facilitates
the disposal of the same.

BN

REDUCTION OF BOTTLE WEIGHT

We intervened on the weight

of the bottle and pourer, reducing
as much as possible the use

of plastic needed.
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Premaum

BAR SYRUPS
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FSC CERTIFIED PAPER LABEL

FSC-certified forest is managed in an
environmentally, socially and legally
responsible manner.

nanas

NCENTRATE FROT P Fasson® Apple Touch FSC®
iy A yellowish, uncoated mattwood-free printing paper with
- a smooth surface.
5 Made from 5% recycled apple stems, coming from apple
S juice production, and 95% FSC® certified pulp. Made

from FSC® certified paper

Y

,,,,,,,, . PLASTIC CONSUMPTION KG OF PLASTIC KG OF CO2 EMISSION
IN PRODUCTION SAVED IN A YEAR IN A YEAR
Edf FRUIT PUREE 84,000 from plastic reduction

GOL[T/?Z@[ ML.I"C’J and 16,000 from production

c 0 c KTAI L SAUCES COIZ[€IZ[ 50% cycle optimization
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-\ FULL FRUIT FLAVOR

ISAT R £S5 SUGAR
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With the new Light range of our fruit purées, we have reduced sugar by 50% to further enhance the

authentic taste of fruit. A more balanced product, ideal for modern cocktails that meet the latest mixology
nds.

Ihe new trend is focuded on low-sugar and low-caloie drinkd.
Mixer responds with a solution designed for bartenders: a product with less sugar and fewer calories,
allowing greater control over drink balance and more room for customization. With 50% less sugar than the
classic range, it lets you create cocktails with a more authentic taste, where fruit takes center stage. The
new formula ensures excellent workability without altering the fruit’s aromatic profile. Moreover, thanks to the
use of natural flavors and colorings, the Light range delivers an intense and natural flavor while maintaining
the quality that sets Mixer apart. With Mixer Light, you have more freedom in crafting your cocktails, reducing
sugar and calories without compromising balance or aromatic performance.
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CEnTRATE FROT P prem— MANGO STRAWBERRY PASSION FRUIT FOREST FRUIT
balanced sweetness light cocktails
that enhances fruit with full fruit taste

NATURAL QUALITY

Made with natural flavors
and colorings



FRUIT PUREE MIX

Concentrated 100%
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BANANA PINEAPPLE MARACUJ PAPAYA TROPICAL
puree mix puree mix puree mix puree mix puree mix

India
Brazil
Mexico

Ecuador
Srilanka

COCONUT LIME

puree mix puree mix

PASSION FRUIT

puree mix

GUAVA

puree mix

MANGO

puree mix

o
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GREEN APPLE WILLIAMS PEAR MANDARIN BLOOD ORANGE
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South Corea

YUZu

puree mix

STRAWBERRY

puree mix

@
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Vietnam
!%?\
Vietnam

NATURAL

-—— TAVIN3IHO —

LYCHEE DRAGON RUBY GRAPES
puree mix FUSION puree mix STRAWBERRY
puree mix puree mix
| 'l 8 P

North America

RASPBERRY CHERRY CRANBERRY  FOREST FRUITS BLACKBERRY
puree mix puree mix puree mix puree mix puree mix

.n’?“ .._; £

Italy

Mediterranean Area

—
PEACH MELON WATERMELON FIG PRICKLY PEAR
puree mix puree mix puree mix puree mix puree mix
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ENDLESS DRINK <%=

Applications

Fruit for cockiails

MIXER IS A ONE SOLUTION PRODUCT THAT COMBINES WITH A MULTITUDE
OF INGREDIENTS SUCH AS SPIRITS, LIQUEURS, COFFEE, TEA, SODA, MILK,
YOGHURT AND ICE CREAM. OUR PUREE AND BAR MIXES ARE WIDELY USABLE
FOR MANY BEVERAGE AND CULINARY APPLICATIONS.

in a botitle

MIXER FRUIT PUREES ARE CONCENTRATED AND CONTAIN THE EQUIVALENT OF 100 % NATURAL FRUIT PUREE.

Each bottle is produced using over 1 kg of fruit puree that has been harvested in late season from numerous selected
countries around the globe. We guarantee in this way continuous supply and authentic flavors using best practice
production methods, learned in over 30 years of hands on production experience.

UNDER VACUUM CONCENTRATION PROCESS SUGGESTED DOSES SHELF LIFE CERTIFICATIONS
g GLUTEN FREE
< & SIH'IRT DRINK REFREGERATIUM
g T4 el 24 MONTHS @ GMO FREE
CLOSED
MANGO
INDIA J FSSC 22000
LUNG DRINK i REFREGERATIDN

1,326, 1001 631
2 MONTHS @ bt

— FRESH FRUIT FRUIT CONTENT CONCENTRATE

e I
0.3

FRUIT PUREE

MORE FRUIT, FLAVOUR AUTHENTIC CONSISTENCY GLUTEN FREE SAFE, STABLE

AND PERSISTENCY FRUIT TASTE GUARANTEED GMO FREE AND CERTIFIED

* REDUCE YOUR PREP- TIME BEFORE SERVICE * DRINK COST SUSTAINABLE AND ALWAYS UNDER CONTROL

% ELIMINATE WASTE ISSUES FROM YOUR WORK DAY % SHELF LIFE 24 MONTHS SEALED / 2 MONTHS

+ STANDARDIZE YOUR DRINK QUALITY TO HIGHER LEVELS AFTER OPENING
AND MAKE IT CONSTANT * SPEED BOTTLE CONVENIENT AND EASY TO RECYCLE

» ENRICHED DRINKS WITH REAL FRUIT AND FLAVOUR FROM * NO NEED TO STOCK AT CONTROLLED TEMPERATURES
FIRST SIP TO THE LAST SIP IF NOT EXCEEDING +25 C

+ AVAILABLE ALL YEAR ROUND



Ready made premix in a handy speed bottle,
obtained from the perfect balance of lemon juice, sugar syrup and
water.

Simple syrup. Useful for making cocktails, cold or iced teas,
slushes, fruit salads and shaken coffees, in almost all cold drinks
where granular sugar would not easily dissolve in the drink.

Cane Sugar syrup. Has a rich and intense cane sugar flavour. The
ideal sweetener for cocktails, long drinks, fruit salads, desserts, slush
SWEET&SOUR  SIMPLE CANE SUGAR and ice cream. Also great in coffee and iced teas.

SPECIALTIES

iq B Lemon & Lime JUICES are among the most commonly used
. cocktail ingredients in bars. We manufacture them with no added
sugar in our handy glass bottles which are easy to fit with a metal
pourer to increase speed of service and have a complete control
over portions, reducing staff workload and fruit wastage to zero.
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LIMEJUICE  LEMONJUICE CORDIALLIME LEMON SOUR
pure lime 70CL dose for 1 lier

99.5% 10GR
70/100 CL 70/100 CL

is made with a careful blend of pure
fruit juice with balanced sweetness to create
refreshing beverages.
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Lemon SOUR powder balanced with the right amount
= of lemon juice and egg albumin to make an attractive
head which will remain until the last sip.

CHERRIES

Cocktail CHERRIES. Cherries with stem, preserved in
syrup, ideal as a garnish for cocktails. The label has
been completely redesigned to create a fresh and

modern image.

Maraschino CHERRIES. Marasca is a variety of
cherries that are sweet and bitter. After having
extracted from the fruits both the kernel and the stem, a
slow process of semi-canding begins. Then they are

COCKTAIL CHERRIES MARASCHINO

flavored with a delicious and dense Marasca syrup.
with stem cherries : : .
160 GR 400 GR ldeal as a decoration for cocktails and pastries.

-~ MAPLE —~ sauce
: sauce 3 1,40 KG
ey 140 KG gﬁ;&

MIXER GOURMET SAUCES WILL SURPRISE YOU WITH THEIR QUALITY AND CONSISTENCY.

PERFECT FOR ANY DESSERT TOPPINGS OR GLASS DECORATION, THEY ARE GREAT ALSO FOR ADDING ANOTHER
FLAVOR LAYER TO DRINKS AND ANY DESSERT. TOTALLY GLUTEN FREE AND MADE WITH ALL NATURAL
INGREDIENTS. TRY THEM AND SEE FOR YOURSELF.

DARK CHOCGOLATE

. o _ Dark chocolate. Rich and intense, with a
E Maple. Made with real maple juice, this thick and creamy texture that enhances any
sauce delivers an authentic maple flavour in dessert. Ideal for ice cream, milkshakes and

a thick, smooth and perfectly balanced i i
SER, o ol fpﬂ y . i b XER, pastry | preparat_lons. Suitable  for
. ZO”S'SHG”CY- earf OrtV]Ya eS,tpancal (tas and Daviocota - professional use in pastry shops, coffee
| s esserts, it is perfect for pastry, gelato an l b d dessert d tion.
é | ig) n) ars and dessert decoration

dessert decoration. =

——— e o
WHITE CHOCOLATE = CARAMEL
Jauce = Jaiuce

140 KG 140 KG

0%

White chocolate. Rich and buttery, with
a smooth and velvety consistency. Ideal
for ice cream, desserts and pastry

Caramel. Sweet and creamy, with the
classic flavour of caramelized sugar. This
sauce is thick, smooth and easy to dose,

%ﬁ’ﬁi 52\ applications. Perfect as a topping, for / 5\:3 ideal for ice cream, semifreddo, pancakes
P decoration or as a premium ingredient in "L ‘) and waffles. Perfect for dessert topping,
\ 27 sweet recipes. \WBm®/  decoration and glass finishing.

— —
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Ccockloity

DISTINCTIVE
FEATURES

* PURE BEETROOT SUGAR GIVES STABILITY, BETTER SHELF
LIFE AND MORE FLAVOUR PERSISTENCE.
* AUTHENTIC FLAVOURS & TRUE TASTE.

* MAKE MORE WITH LESS THANKS TO OUR LONG
LASTING AROMA.

* HIGH FRUIT, HERB AND SPICE CONCENTRATION.

% MADE IN [TALY WITH THE BEST RAW MATERIALS
SELECTED FROM ALL OVER THE WORLD.

GLASS
BOTTLE

LINE

Premiuum

BAR SYRUPS

£

ALUMINUM CAP CLOSURE

Customized with Mixer logo

BinFae Lot Jenddes Vinilly M and neck collar

N

PACKAGING
Elegant glass bottle 1L.
Easy to hold and insert metal pourer

SYRUP |
|
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Dawena Vit CoramFanGrapepuis
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LABEL

In full respect of the nature and
the environment, our Apple Touch
FSC labels are made with wood that
comes from FSC certified forests
and from post-consumer o
waste of apple stems ./ }

FSC

Premium

BAR SYRUPS

“eocidaity

All our formulas and recipes are tried and trusted by professional mixologists and bartenders and our neutral
glass packaging is an upgrade delivering a better aromatic nose to each flavor.

AGAVE MEXIGANA

PEACH GREENMINT  LYCHEE

" BLUEBERRY ~ GREEN ~ WATERMELON  KIWI MANGO  BLACKTEA GREENTEA
d 176 éi/) SYrup SYrup SYrup SYrup APPLE syrup syrup Syrup SYrup SYrup
SYrup

HIERBA
BUENA

SYrup

LEMONTEA  BLUE CARAMEL CHOCOLATE CINNAMON COCONUT CUCUMBER ELDERFIOWER GINGER ~ GRENADINE HAZELNUT
Syrup CURACAOQ SYrup COOKIE Syrup Syrup SYrup Syrup Syrup SYrup Syrup
SYrup Syrup

8

Al

HOTSPICY LAVENDER LEMON MAPLE ORGEAT  PASSION PINK RASPBERRY STRAWBERRY TOFFEENUT  VANILLA
syrup SYrup GRASS SYrup syrup FRUIT  GRAPEFRUIT  5)y7up SYrup Syrup syrup

SYrup SYIUp Syrup



WHO IS THE EASY COCKTAIL MIXER LINE FOR?

& ALLTHOSE BARMEN WHO NEED TO PREPARE COCKTAILS VERY FAST WHILE KEEPING A HIGH QUALITY STAN-
DARD WITH PERFECT EXECUTION ALL THE TIME.

Y F&B PROFESSIONALS WHO NEED TO KEEP DRINK COSTS UNDER CONTROL AND ENSURE AN EFFICIENT
DRINK PREPARATION

#  EVERYONE WHO WANTS TO PREPARE HIS FAVOURITE COCKTAIL AT HOME WITH THREE EASY STEPS T0
IMPRESS FRIENDS OR JUST INDULGE HIMSELF WITH A REFRESHING DRINK

EASY COCKTAIL LINE IS A NON ALCOHOLIC READY MADE PREMIX,
OF A RANGE OF INTERNATIONAL COCKTAILS, SIMPLE TO USE.

ANYONE CAN PREPARE AN EXCELLENT COCKTAIL IN THE SHORTEST POSSIBLE TIME BY FOLLOWING
THREE EASY STEPS:

How to use

COMBINE THE INGREDIENTS

WITH ALCOHOL OR SOFT DRINKS

ITIS ALSO AN EXCELLENT SOLUTION FOR THE PREPARATION OF NON-ALCOHOLIC DRINKS AND MOCKTAILS JUST

SHAKE OR BLEND

ADDING SOFT DRINKS OR MIXERS IN THE PLACE OF THE SPIRIT BASE.

GARNISH AND SERVE

MOJITO

FILL THE GLASS WITH ICE
AND ADD:

- 45 ml white rum

S - 60 ml Mojico Mix
@ GARNISH WITH MINT LEAVES,

STIR THE INGREDIENTS IN THE GLASS,
FILL UP WITH SODA WATER

STRAWBERRY DAIQUIRI

POUR INTO THE SHAKER:

- e cubes

- 45 ml of white rum

- 90 ml Strawberry Daiquir Mix
SHAKE VIGOROUSLY
STRAIN INTO A COCKTAIL GLASS

FROZEN VERSION

ADD 1SCOOP OF ICE TO THE BLENDER AND POUR
- 45 ml of white rum
- 120 ml of Mixer Strawberry Daiquir

BLEND UNTIL SMOOTH AND POUR THE COCKTAIL
INTO A HIGHBALL OR HURRICANE GLASS

PINA COLADA

ADD 1SCOOP OF ICETO THE
BLENDER AND POUR:

- 60 ml white rum

- 60 ml Pina Colada Mix
BLEND
POUR INTO A HURRICANE
GLASS

POUR INTO THE SHAKER:

- ice cubes

- 45 ml tequila

- 60 ml Margarita Mix
SHAKE
STRAIN INTO A MARGARITA CUP

ADD 1SCOOP OF ICE TO THE BLENDER AND POUR
-45 ml of tequila
- 90 ml of Margarita Mix

BLEND UNTIL SMOOTH AND POUR THE COCKTAIL
INTO A HIGHBALL OR HURRICANE GLASS
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FRUIT PUREE MIX
Content H0%

* 50% real fruit puree content
* Reduces work load and time in drink preparation
* No wastage of unused fresh fruit

* Prevent ingredients from separating once mixed
together. Reduces layering effect in frozen cocktails,
smoothies and shakes !!

N * Creamy and thicker for drizzling and toppings
MANGO STRAWBERRY

. | COCONUT  PASSIONFRUIT - Shelf life 24 months and 2 months once opened
/)l[/ eemr /)l/f ee mx /)l[/ eemr /)I//” eemir
* Economical bottle cost
“r{

PINEAPPLE

puree mix

SWEET & SOUR MELON

mix puree mix

FOREST FRUIT

puree mix

on] Fin\

Rabrum 15 -
Best Alcohelic
Cocktail at
"Mixer Cocktail
Challenge
2018"

Recipe:
=30 ml. Ron lsla Coiba 15 anos
- 20 ml, Rum Jamaica

Be Pock!

Recipe: e
- 20 ml. Mecer Dragon Fusion pures
=30 ml. Micer Pomegranate cordial
~15ml Mixer Lemon juice

- 30 ml. Freh pink grapefrui juice

- 20 ml, Falernum homemade - 48 mil, Ginger beer ;

- 20 ml. Mixer Orgeat syrup et e ' M \

- 30 ml. Mixer Cranberry juice e 0 n v

3 S - glass: Cocktail glass Ml | g

: ?ﬂ?':::‘::“;s:e - mising technique: Shake&Strain r | ¢ M |XE CUCKTAIL
e - cocktail type: Lang Drink w d g B «GHALLANGE

Sp:ﬁcia_:_mbs Teocklall o A

- glass: Tiki glass Balibudunsducts 7 :

- mixing technique: Shake & strain S ™

- cocktail type: Tiki

Related products

]
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mixercocktails.com
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Cockiaily fource
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Preparations:

YES, PLEASE

How many times have your customers asked you for new recipes, flavor combinations

and trendy drinks sorted by flavor or drink type? No problem! MIXER COCKTAILS App

Rnd Secotie helps you search by ingredient and gives you many recipes and ideas to help you create
great drinks.

Easy, intuitive and slick, you can search for alcoholic or non-alcoholic cocktails, with a

specific ingredient or by cocktail type such as martinis, daiquiris, pre-dinners or simply
lemonades, Iced Teas and much more.

Instead, if you are driven by a taste request MIXER COCKTAILS App can address your

query. Just select the chosen tag in the TASTE FINDER section to find strong, sweet,

spiced or exotic cocktails. Here there is something for everyone!

Let MIXER COCKTAILS App inspire you for better and creative drink solutions.

Strawberry Margarita

Download
«MIXER COCKTAILS» on
AppStore or Google Play

nload on the

App Store

Dow

Scan the QR code

Mixer Cocktails
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part of
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La Martiniquaise-Bardinet

MIXER SRL
VIA DELLA MECCANICA, 7 40050 - ARGELATO (BOLOGNA) - ITALY

e +39 051 6631026 / 663 0944 & INFO@MIXERCOCKTAILS.COM
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