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PINK LATTE

FOR A TRULY RELAXING MOMENT
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PREPARATION
ADD MILK OR
PLANT-BASED
DRINKS

DIVERSIFY YOUR OFFERING
WITH OUR DELICIOUS PINK LATTE MIX:

* Subtle red fruit flavour and a touch of magnesium
for a moment of fruity relaxation

T o I flavours

PINK LATTE

* Beetroot powder gives it a natural pink colour

« Vegan and free from artificial colours and

¢ Quick and easy to use: 2 teaspoons (109) in
200ml milk or plant-based drink

« Offer it iced for the summer season!
« MADE IN FRANCE H B

TEXTURE

VELVET

FLUID

TASTE PROFILE

SWEET

MOUTHFEEL
INTENSITY

RECIPE TIP

ADD JUST 3ML
CHERRY, HIBISCUS,
COCONUT OR
BASIL SYRUP FOR
AN INDULGENT
SEASONAL OFFER!
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IN A STEAMER
2 1 2 3
5sec 5 200ml 109*
ice cubes milk
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Designation

PINK LATTE
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Unit net weight Shelf life Packing
3509 18 months Case of 6 boxes

w*

792 boxes per pallet
132 cases per pallet Box
(12 cases per layer - 11 layers)

Find all our products ranges and a wide selection

of cocktails ideas on: www.monbana.com

MONBANA Export - Rue Alain Colas - 53500 ERNEE - FRANCE

export@monbana.fr +33(0)2 43 05 42 48

Product to store in a cool and dry place. Non contractual pictures.

FABRICATION M M FRANCGCAISE

IN A SHAKER**

10 sec the powder
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0\ temperature. +/- 35
Z

Euro pallet (80x120cm) Billing unit Languages

RECOMMANDED DOSAGE
FOR A CUP OF ABOUT
250ML
*10g powder
=~ 2 heaped teaspoons
~1 heaped tablespoon

**For best
results pour

into a small
amount of
water or milk 1BOX OF

at room 350G
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