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KAHVE & KOKTEYL SURUPLARI
COFFEE & COCKTAIL SYRUPS

Alkollii ve alkolsiiz kokteyllerde, sicak ve soguk iceceklerde, cesitli pasta, dondurma ve tatlilarda kullanilir.
Ayrica 1/8 oraninda sicak veya soguk su ile sulandirilarak icilir. Dogal ve dogala 6zdes aromalardan, homo-
jenize ve pastorize edilerek tiretilmis uzun 6miirlii bir triindiir.

Ambalaj sekli, 70 cl cam sisede 6’11 kolilerde ve 5 kg bidonlarda satilmaktadir.

Caliente Kahve ve Kokteyl Suruplari, alkollii ve alkolsiiz kokteyllerde; Aroma, renk ve kivam verici olarak kullanilir. Milkshake, smoothie,
granita, frappe gibi bol buzla hazirlanan soguk igecek karisimlarinda lezzet ve renk anlaminda istenilen verime sahiptir. Latte, cappucino,
mocha, sahlep, kahve, sicak gikolata vb. sicak igecek gruplarinda kullanildiginda sahip oldugu yiiksek kalite aromalar sayesinde yeterli
ve uygun aroma katkisini saglar.Caliente, 6zellikle kahve tiirii sicak ve soguk igeceklerde kullanildiginda yeterli aromay1 sagladig: gibi
ideal seker oraniyla da ne ¢ok tatli ne de ¢ok aci bir sonug vermez. Bilindigi iizere suruplar kullanildiginda karigimlara 6ncelikli aroma
saglamalidir. Sekerlilik oran1 gorecelidir. Ozellikle aromali kahve elde etmek i¢in hazirlanan karigimlarda suruplarin kahve aromasinin
ontine gegip lezzeti baskilamamasi en dogrusudur. Bu anlamda Caliente yiiksek aromasi ve ideal seker oraniyla ¢ok uygun bir tirtiindiir.
Caliente pastacilik alaninda da gerek kremalara aroma ve renk katmak adina gerekse dolgu malzemelerinde farkl: tatlar uygulamak adina
son derece bagarilidir.

The products are to be used in alcoholic and non-alcoholic cocktails, hot and cold beverages, various cakes,
ice cream and desserts. Also it is drunk by diluting with a rate of 1/8 hot or cold water. The products are pro-
duced by homogenizing and pasteurizing from natural and nature-identical aromas and they have long shelf.
Type of packaging: It is sold with 70 cl glass bottles x 6 pcs in boxes and 5kg plastic barrels.

Caliente Coffee and Cocktail Syrups are used as aroma, color and consistency giver in alcoholic and non-alcoholic cocktails. It has the
desired efliciency in terms of taste and color in the cold beverage mixes that are prepared with plenty of ice like milkshake, smoothie,
granita and frappe. It provides the adequate and appropriate aroma additive with its high-quality aromas when it is used in some hot
beverage groups such as latte, cappuccino, mocha, sahlep, coffee and hot chocolate. While Caliente provides adequate aroma when it is
used in hot and cold beverages like coffee, it also gives neither too sweet nor does bitter result with its ideal sugar rate. As it is known
when the syrups are used, they should primarily provide aroma. Sugariness rate is relative. Especially for the mixtures prepared to get
aromatic coffee it is best if the syrups do not repress the taste preventing the coffee aroma. In this sense Caliente is a pretty appropriate
with its high aroma and ideal sugar rate. Caliente is also highly successful in the pastry field for giving aroma and color to the cream and
applying different tastes to the filling materials.
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KAHVE & KOKTEYL SURUPLARI
COFFEE & COCKTAIL SYRUPS

GRENADINE / Narli Surup

BLUE CURACAO / Turung Aromali Surup
COCONUT / Hindistan Cevizi Aromali Surup
CARAMEL / Karamel Aromali Surup
HAZELNUT / Findik Aromali Surup

PEACH / Seftali Aromali Surup

VANILLA / Vanilya Aromal1 Surup
CHOCOLATE / Cikolata Aromali Surup
BITTER ALMOND / Actbadem Aromali Surup
COFFEE / Kahve Aromali Surup

SUGAR BEET / Sade Seker Surubu
PEPPERMINT / Nane Aromali Surup
BANANA / Muz Aromali Surup

WHITE CHOCOLATE / Beyaz Cikolata Aromali Surup
PINEAPPLE / Ananas Aromali Surup

IRISH CREAM / Irlanda Kremasit Aromali Surup

MANGO / Mango Aromali Surup

MULBERRY / Karadut Aromali Surup
APRICOT / Kayist Aromali Surup

PEAR / Armut Aromali Surup

GREEN APPLE / Yesil Elma Aromali Surup
MELON / Kavun Aromali Surup

BUBBLE GUM / Tropical Meyve Aromali Surup
SWEET CITRUS / Tath Turunggil Aromali Surup
CINNAMON / Tar¢in Aromali Surup
RASPBERRY / Frambuaz Aromali Surup
BLACK CURRANT / Frenk Uziimii Aromali Surup
STRAWBERRY / Cilek Aromali Surup

LIME / Misket Limonu Aromali Surup

KIWI / Kivi Aromali Surup

WATERMELON / Karpuz Aromali Surup
SOURCHERRY / Visne Aromali Surup
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SYRUP GRENADINE / NARLI SURUP

Uriin Kodu: 017-101
Product Code: 017-101

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)
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Syrup
GRENADINE

GARIBALDI

4 ¢l Cin

2 cl Portakal likora

2 cl Limon suyu

6 cl Portakal suyu

2 cl Grenadine

Biitiin malzemeler

shakerda karistirilir.

Stern kokteyl bardaginda
kirik buzla servis edilir.
Portakal dilimi ile siislenebilir.

L]
Narli Surup
“"""‘--—__—-—"""

4 ¢l Gin, 2 cl Orange liqueur

2 cl Lemon juice, 6 cl Orange juice [ =
2 cl Grenadine A ) g . '
All the ingredients are mixed in the Shaker. It e, 3 . 8

is served in Stern Cocktail glass with " B '

fragmented ice. It can be decorated o

with orange slices. ‘&ﬁ‘ S ——— - ‘
o 8,%%




ZOMBIE

4 c] Dark rum

4 cl Light rum

2 cl Caliente Nar Surubu

4 cl Portakal suyu

4 cl Ananas suyu

Uzun kokteyl bardag i¢ine dark rum,Light
rum,Caliente Nar Surubu, portakal suyu, ananas
suyu ekleyip hafifce karistirdiktan sonra servis
edilir. Limon dilimi ve kiraz ile siislenir.

4 cl Dark Rum
4 cl Light Rum
2 cl Caliente Grenadine
4 cl orange juice
4 cl pineapple juice
Add Dark Rum, Light Rum, Caliente Grenadine, | {
orange juice, pineapple juice in a long cocktail v
glass and then service it after shaking a little.
It can be decorated with lemon slices and cherry.
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CAESAR’S CHOIES

8 cl Portakal suyu

4 cl Ananas suyu

2 cl Caliente Nar Surubu

1 Top vanilyali dondurma

Tum malzemeler blender da karigtirildiktan
sonra long dring bardaginda servis edilir.
Stislemek i¢in ananas ve portakal dilimi
kullanilir.

8 cl orange juice
4 cl pineapple juice

2 cl Caliente Grenadine,

1 ball of Vanilla Ice Cream

After mixing all the ingredients in the
Blender it is served in Long Drink
glass. Pineapple and orange
slices are used as
decoration.
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Uriin Kodu: 017-102
Product Code: 017-102

Ambalaj §ekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)
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JOSEFINE &

N
3 cl Exotic Meyve Likorit

Syrup
4 cl Votka, BLUE CURACAO
2,5 cl Caliente Turung
Aromali Surup
8 cl Gazoz

Gazoz hari¢ tim malzemeler bol
buzla shake edilip kokteyl bardagina
alinir, iizerine gazoz eklenir.
Siisleme igin orman meyveleri kullanilr.
3 cl Exotic fruit liqueur

4 clvodka

2,5 cl Caliente Syrup Blue Curacao

8 clsoda

Except the soda, shake all ingredients together
with plenty of ice, take the mixture to

a cocktail glass and add soda. Forest b
fruits are used for decoration. -

Turung Aromal Surp | S
~—
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Syrig
BLUE CURACAO
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Turung: Aromoh Survp
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GREEN STAR

4 cl Tekila

2,5 cl Hindistan cevizi likori
1,5 cl Limon suyu

5 ¢l Portakal suyu

2,0 cl Caliente Turung Aromali $urup

Biitiin malzemeler blender da karistirilir. Kokteyl
bardaginda servis edilir, stisleme igin yildiz meyvesi
kullanilir.

4 cl Tequila,

2,5 cl Coconut liqueur

1, 5 cl lemon juice,

5 cl orange juice

2,0 cl Caliente Syrup Blue Curacao
All the ingredients are mixed in the
blender. It is served in a cocktail glass,
star fruit is used for

decoration.

BLUE LAKE

6 cl Cin

3 ¢l Caliente Turung Surubu

1 ¢l Limon suyu

Tonik

Cin, limon suyu ve tonik long drink bardaginda hafifce karigtirilir.
Uzerine Caliente Turung Surubu eklenir. Bol buzla servis edilir.
Stislemek igin kokteyl kirazi ve Limon kabugu kullanilir.

6 cl gin

3 cl Caliente Syrup Blue Curacao

1 cl lemon juice

\ Tonic
Shake gin, lemon juice and tonic in Long Drink glass a little.
Add Caliente Syrup Blue Curacao. Serve with plenty of ice.
Cocktail cherry and lemon peel is used for decoration.
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SYRUP WITH COCONUT FLAVOUR/

HINDISTAN CEViZi AROMALI SURUP
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Uriin Kodu: 017-104

Product Code: 017-104
/ Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)

Packaging: 6 kg (70 cl glass bottle x 6 pcs)
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Syrup with

COCONUT

Flavour
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COCO-COOLER

5 cl Hindistan Cevizi Likorii

3 ¢l Caliente Hindistan Cevizi Surubu

2 dash Angostura bitters

Cola

Yarim dilimlenmis limon

kola harig biitiin malzemeler shaker
igerisinde buz ile birlikte karistirilir. Highball
kokteyl bardaginda kola ile tamamlanarak
servis edilir.

5 cl Coconut liqueur

3 cl Caliente Coconut Syrup

2 dashes Angostura Bitters

Cola

Half sliced lemon

Except the half sliced lemon and cola, mix all the
ingredients in the shaker with ice. It is completed in
a Highball cocktail glass with cola and served.

Hindivtan Cevisi Aromal Surp 5
= 5 X
T | calente

—— ' con,
COCONUT

e 2 Flavour
LENAMUS -
3 cl Rum
1,5 cl Tekila

4 cl Ananas suyu
2 dash Caliente Hindistan Cevizi Surubu
1 dash Caliente Nar Surubu .
Shakerda Caliente Nar
Surubu harig tiim malze-
meler karistirilir. Kokteyl
bardagina alindiktan sonra
Nar Surubu ilave edilir.
Ananas dilimi ile siislenir.
3l rum, 1,5 cl tequila

4 cl pineapple juice

2 dashes Caliente Coconut Syrup
1 dash Caliente Grenadine

Mix all the ingredients except
Caliente Grenadine in the shaker.
Add Grenadine after pouring it
into a Cocktail glass. It is deco-
rated with pineapple slice.

Hindistan Ceviz Aromal Sursp
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SYRUP WITH CARAMEL FLAVOUR/
KARAMEL AROMALI SURUP

Uriin Kodu: 017-107
Product Code: 017-107

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

|| Kavanel Aromas Sur?
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| CARAMEL MOJITO

e \‘ 4 cl Rum
? 2 cl Lime suyu

4 cl Rum, 1 Bar kagig1 esmer seker

2 cl Lime juice 2 cl Caliente Karamel Surubu

1 bar spoon brown sugar
2 cl Caliente Syrup with Caramel
Flavor

5-6 Adet taze nane yapragi
2 Dilim lime

5-6 fresh mint leaves Soda

2 slice lime Esmer seker, nane, lime, Caliente Karamel

Soda Surubu ve lime suyu bardak igerisinde

Brown sugar, mint, lime, Caliente bar tokmagi ile ezilir, Rum eklenir ve

Syrup with Caramel Flavor and karigtirilir .Uzeri soda ile tamamlanir,

lime juice are mashed in a glass by A 2 ? tekrar bardak icerisinde karistirilarak

= a bar pestle. Add rum and mix. It is c servistedilin

completed with soda and served after
mixing in a glass.

cal ente

Syrup with

CARAMEL

Flavour

Karamet Arpmab Sund
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Syrup with
CARAMEL
Flavour

CARAMEL MANHATTEN

5 cl Bourbon viski

2 cl Tatht vermouth

2 ¢l Caliente Karamel Surubu

1 Dash angostura bitter

Tiim malzemeler bardaga konulur ve hafifce
karistirilir. Limon kabugu ile stislenerek servis edilir.

Karamel Aromah Sup

5 ¢l Bourbon whiskey

2 cl sweet vermouth

2 cl Caliente Syrup with Caramel
Flavor

1 dash angostura bitter

All ingredients are mixed slightly
in a glass. It is served by decorat-
ing with lemon peel.
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SYRUP WITH HAZELNUT FLAVOUR/
FINDIK AROMALI SURUP \

Uriin Kodu: 017-112
Product Code: 017-112

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)
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GIRESUN

8 cl Siit

3 cl Caliente Findik Surubu

1 Tath kagig1 bal

1 Cay kas181 zencefil

Tam malzemeler bardakta karigtirilir.
Toz findik eklenerek servis edilir.

8 cl milk

3 cl Caliente Syrup with Hazelnut Flavor

1 dessertspoon honey

1 teaspoon ginger

All ingredients are mixed in a glass.
It is served by adding powdered nuts.

cal ente

HAZELNUT

Flavour

Fndik Aromal Surip
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. caliente [} « &
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8 cl Sert kahve Syrup with e
3,5 cl Caliente Findik Surubu HA%E%‘"T uT 4
Krema, )
Cikolata parcasi, [
Toz findik,
Kahve, Siit ve Caliente Findik Surubu
blenderda talas buzla karistirilir. Bardaga
alindiktan sonra tizeri krema ile kaplanir. = .
Findik , 7

Parga cikolata ve toz findik ile stislenerek ikt Aromal S

servis edilir.

6 cl milk

8 cl strong coffee

3,5 cl Caliente Syrup with Hazelnut Flavor
Cream,
Chocolate pieces,
Powdered nuts
Coffee, milk and Caliente Syrup with Hazelnut
Flavor are mixed in a blender with crushed ice. After
pouring it into a glass its top is covered with cream
and served by decorating with chocolate pieces and
powdered nuts.
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SYRUP WITH PEACH FLAVOUR /
SEFTALI AROMALI SURUP

joase
> -
Uriin Kodu: 017-113
Product Code: 017-113
L = = Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
/ Packaging: 6 kg (70 cl glass bottle x 6 pcs)
caliente
Syrup with
PEACH

Flavour

Sefiali Aromalt Surup




CHEF TAI LEE

2 top Hindistan cevizli dondurma

6 cl Ananas suyu

2,5 cl Caliente Seftali Surubu

Yarim seftali

3-4 yaprak nane

Biitiin malzemeleri blenderda talag buzla birlikte karigtirin.
Uzerine taze nane yapraklari ve kokteyl kirazi ile siisleyerek
servis edin.

2 balls Coconut ice cream

6 cl pineapple juice

2,5 cl Caliente Syrup with Peach Flavor

Half peach

3-4 mint leaves

Mix all the ingredients by in a blender with crushed
ice. Serve it by decorating fresh mint leaves and cocktail
cherry on top.

PEACH MARGARITA

6 cl Tekila

2,5 cl Portakal likort

2,5 cl Caliente Seftali Surubu
1 Adet seftali

Malzemelerin hepsini blender ile piire haline gelene kadar

karistirn. Hazirladiginiz kokteyli bardaga bosaltarak
servise hazir edin.

6 cl Tequila

2,5 cl orange liqueur

2,5 cl Caliente Syrup with Peach Flavor

1 peach

Mix all the ingredients with blender until it is
pulped. Serve the cocktail in a glass.
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SYRUP WITH VANILLA FLAVOUR /
VANILYA AROMALI SURUP

Uriin Kodu: 017-109
Product Code: 017-109

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




HARVEY WALBANGER

4 cl Votka

4 cl Cin

2,5 cl Caliente Vanilya Surubu

10 cl Portakal suyu

Tim malzemeler shakerda karistirilir. Long drink bardaginda,
portakal kabugu ve ¢ubuk vanilya kullanilarak servis edilir.

4 clvodka

4 cl gin

2,5 cl Caliente Syrup With Vanilla Flavor

10 cl orange juice

il i All the ingredients are mixed in the shaker.
# e Itis served in a long drink glass with orange
peels and vanilla stick.

VANILLA MILKSHAKE

10 cl Siit

2,5 cl Caliente Vanilya Surubu

1 Top vanilyali dondurma

Ovalette Krem santi

Dondurma, Caliente Vanilya Surubu ve siit buzla birlikte
blenderda karistirilir. Krem santi ile stislenerek servis edilir.

10 cl milk

2,5 cl Caliente Syrup With Vanilla Flavor
1 ball vanilla ice cream

Ovalette Whipped Cream

Ice cream is mixed with Caliente Syrup With Vanilla Flavor and milk
and ice in a blender . It is served by decorating with whipped cream.
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SYRUP WITH CHOCOLATE FLAVOUR /
CIKOLATA AROMALI SURUP

3
,tem

Uriin Kodu: 017-108
Product Code: 017-108

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

calente

CHOCOLATE

Flavour

Cikolata Aromal Surup
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| CHOCOLATE DROP

o 3¢l 1‘,/”5/\1,), 3 cl Viski
1,5 cl bitter almond liquor 1,5 cl Acibadem likérii

2,5 cl Caliente Syrup With Chocolate Flavor 2,5 cl Caliente Cikolata Surubu

| 1,5 ¢l Caliente Syrup with Caramel Flavor 1,5 cl Caliente Karamel Surubu

2 cl milk 2 ol Siit

Chocolate drops
Put as much chocolate drop as you want in a glass
and add Caliente Syrup With Chocolate Flavor and

Damla ¢gikolata
Dilediginiz kadar damla ¢ikolatay:

Caliente Syrup with Caramel Flavor. Mix whiskey bardagin igerisine koyun tizerine
and bitter almond liquor in a shaker and pour it Caliente Gikolata Surubu ve Caliente
Karamel Surubunu ilave edin. Shakerda
viski ve acibadem likoriinii karigtirin ve

buzla birlikte hazirladiginiz bardaga alin.

Uzerine siit ilave edin.

into the glass with ice. Add milk.

jes®
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Syrup with
CHOCOLATE

Flavour

]

Cikolata Aromal Surup

callente

) CHOCOLATE

Flavour

PORTCIKO

6 cl Siit (1lik )

3 cl Hindistan cevizi likori

2 cl Caliente Cikolata Surubu
2 cl Portakal suyu

Portakal kabugu rendesi

Tlik siit ierisine tiim malzemeler konularak
karistirilir. Uzerine portakal kabugu rendesi
eklenerek servis edilir

Cikolata Aromal Surtip

6 cl milk (warm)

3 cl coconut liquor

2 cl Caliente Syrup With Chocolate Flavor
2 cl orange juice

Grated orange peel

All ingredients are mixed in the warm milk.
It is served with adding grated orange peel.



calﬁéente

SYRUP WITH BITTER ALMOND FLAVOUR/
ACIBADEM AROMALI SURUP

} Uriin Kodu: 017-124
Product Code: 017-124

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




BITTER ALMOND SHAKE

8 cl Siit

1 top Vanilyal: dondurma

3 cl Caliente Acibadem $urubu

2 Bar kagig1 toz badem

Tuim malzemeler blenderda karigtirilir.
Cikolata rendesi ve toz bademle servis edilir.
8 cl milk

1 ball of vanilla ice cream

3 cl Caliente Syrup With Bitter Almond Flavor

2 bar spoon powdered almond

All ingredients are mixed in a blender. It is served with grated chocolate and powdered almond.

b yﬂ_-:
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caﬁénte’

ROAD RUNNER

4 cl Votka

3 cl Caliente Acibadem $urubu Syrup with I
1,5 cl Hindistan cevizi siitii BITTER

1 Top vanilyali dondurma ALMOND

Tiim malzemeler talas buzla birlikte blenderda karistirilir. Flavour

Taze Hindistan cevizi ile siislenerek servis edilir.

4cl vodka

3 cl Caliente Syrup With Bitter Almond Flavor

1,5 cl coconut milk

1 ball vanilla ice cream

All ingredients are mixed with crushed ice in a blender.
It is served decorating with fresh coconut.

TS
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cal ente

SYRUP WITH COFFEE FLAVOUR /

KAHVE AROMALI SURUP

cal ente
Syrup with

COFFEE

Flavour

o &8¢

Kahve Aromal: Surup

v

Uriin Kodu: 017-122
Product Code: 017-122

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

SAKE MOCCA

3 cl Sake

3 cl Ball1 viski likorii

2 cl Caliente Kahve Surubu

5 ¢l Elma suyu

Biitiin malzemeler shakerda karistirilir. Ince elma
dilimleri yada elma rendesi ile servis edilir.

3 ¢l Sake

3 cl honeyed whiskey liqueur

2 cl Caliente Syrup With Coffee Flavor

5 cl apple juice

All ingredients are mixed in a shaker. It is served with
thin apple slices or grated apple.



s |
caliente

COFFEE

Flavour

Kahve Aromali Survp

MEKSIKA ‘S

Buz kiipleri

22,5 ml Tekila

22,5 ml Caliente Kahve Surubu

37,5 ml Hulala siv1 santi

105 ml Cola

Siislemek i¢in toz ¢ikolata,

bir highball bardagina birkag buz kiipii

koyun. $urubu ve kremayi doktiikten sonra

kolay1 da tizerine ekleyin.

Yavasca karistirip toz gikolatayla
stisleyerek servis edin.

Ice cubes

22,5 ml tequila

22,5 ml Caliente Syrup With Coffee Flavor
37,5 ml Hulala liquid whipped cream

105 ml Cola

Powdered chocolate for decoration

Put some ice cubes in a highball glass. After
pouring syrup and cream add cola. Serve
it decorating with powdered chocolate after
shaking slightly.

BLACKJACK

4 cl Bourbon viski

2 cl Portakal likora

2 ¢l Caliente Kahve Surubu

1,5 cl Limon suyu

Pudra sekeri

Pudra sekeri hari¢ tiim malzemeler shakerda karistirilir.
Uzerine pudra sekeri serpilerek servis edilir.
4 cl Bourbon whiskey

2 cl orange liqueur

2 ¢l Caliente Syrup With Coffee Flavor

1,5 cl lemon juice

Powdered siugur

All ingredients except the powdered sugar

are mixed in a shaker.

It is served with sprinkled powdered sugar.

i«
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callente

COFFEE

Flavour
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cal_ ente

SYRUP SUGAR BEET /SADE SEKER SURUBU

Uriin Kodu: 017-111
Product Code: 017-111

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

DIONYSOS .
3 cl Votka g‘

AVONDALE HABIT

10 cl Beyaz sarap

2 cl Caliente Seker Surubu I 3 adet Cilek

Shaker igerisinde buzla birlikte karistirilir. Kokteyl 1 Tatl kagig1 Caliente Seker Surubu
bardagina limon kabugu ve kokteyl kirazi 4 Adet nane yaprag1

eklenerek servis yapilir. Déviilmiis buz

3 clvodka 45 ml Brendi
10 cl white wine - o n Taze 6gitillmiis karabiber
g}i 1 Tath kagig1 nane kremasi

2 ¢l Caliente Syrup Sugar Beet 1k
It is mixed with ice in a shaker. It is served by adding cmente’ ul Stislemek i¢in nane filizi, yarim ¢ilek
lemon peel and cocktail cherry in a cocktail glass. ; eski usul bir bardakta cilekleri, seker surubunu ve
Syrup nane yapraklarini karistirin. Bardagi neredeyse agzina
SUGAR BEET kadar d6viilmiig buzla doldurun. Sonrada brendi ile
& il ogutiilmus karabiberi ekleyin. Karistirip biraz daha
doviilmiis buz, sonra da nane kremasini ekleyin. Nane
filizi ve yarim cilekle siisleyin.
3 strawberries
/ 1 dessertspoon Caliente Syrup Sugar Beet
4 mint leaves
crushed ice
45 ml brandy
Freshly ground black pepper
1 dessertspoon mint cream
mint sprouts and half strawberry for decoration
mix strawberries, syrup sugar beet and mint leaves in an
old-fashioned glass. Fill the glass with the crushed ice to
overflowing. Then add brandy and ground black pepper.
Mix and add some more crushed ice. Add mint cream.
ecorate it with mint sprouts and half strawberry.




BOURBON PUNCH

10 cl Burbon Viski

6 adet Nane Yaprag:

4 ¢l Caliente Seker Surubu

1 tathi kagig1 Pudra Sekeri

1 Limon dilimi

Nane yapraklarini biiyiik bir Punch bardagina koyup tizerine Caliente

Seker Surubunu ilave edin. Bir kagik yardimiyla Nane yapraklarin

hafifce ezin. Uzerine Burbon Viskiyi ekleyin ve kirik buz koyarak kagikla

karigtirin. Limon dilimi ve filiz Nane yapragi ile siisleyin. Uzerine pudra

sekeri serperek servis edin.

10 cl Bourbon whiskey

6 mint leaves

4 cl Caliente Syrup Sugar Beet

'm| 1 dessertspoon powdered sugar
fili

caﬁenté

Syrup
SUGAR BEET

1 lemon slice

Put mint leaves in a big punch glass and add Caliente

A Syrup Sugar Beet. Mash the mint leaves slightly with a
J q spoon. Add bourbon whiskey and ice and mix. Decorate
with lemon slice and mint leaves. It is served with
sprinkled powdered sugar on it.

)
)

ALKOLSUZ SANGRIA

1 1t Portakal suyu y _ 4
Tatlandirmak i¢in Caliente Seker Surubu cal_l,ente

2 It Kirmizi tiztim suyu

6 Adet limon suyu

6 Adet misket limonunun suyu

30 Adet buz kiipti

Stislemek igin portakal, limon ve misket limonu dilimleri
portakal suyu ve seker surubunu bir kaba koyup karistirin. Meyve sularini
ekleyip yeniden karigtirin. Buz kiiplerini ekledikten sonra tizerine meyve
dilimleri koyun. ( 20 kisilik)

1 liter orange juice

Caliente Syrup Sugar Beet for sweetening

2 liters red grape juice

6 lemons juice

6 limes juice

30 ice cubes

Orange, lemon and lime slices for decoration

Put orange juice and syrup sugar beet in a cup and mix. Add fruit juices and
mix again. After adding ice cubes, put some fruit slices on top. (for 20 persons)

Syrup
SUGAR BEET

31
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SYRUP WITH PEPPERMINT FLAVOUR/

NANE AROMALI SURUP

callente
Syrup with

PEPPERMINT

Flavour

Nane Aromah Surup

Uriin Kodu: 017-110
Product Code: 017-110

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

CIN SMASH

6 cl Dry Cin

2,5 cl Caliente Seker Surubu

5 Yaprak nane

1,5 cl Caliente Nane Surubu

Biitiin malzemeleri shaker icerisinde
karistirin. High ball kokteyl bardaginda
bol kirik buzla servis edin.

6 cldry gin

2,5 cl Caliente Syrup Sugar Beet

5 mint leaves

1,5 cl Syrup With Peppermint Flavor

Mix all ingredients in a shaker. Serve it in a high-
ball cocktail glass with a plenty of fragmented ice.




| JADE
8 cl Rum

2 ¢l Limon suyu

2 cl Caliente Nane surubu

1 cl Portakal Likora

Biitiin malzemeler shaker da buzla ¢alkalanir. Kokteyl
bardagina siiztiliir. Limon dilimi ve nane yapragi ile siislenir.

8 clrum

2 cl lemon juice

2 cl Caliente Syrup With Peppermint Flavor

1 cl orange liqueur

Shake all the ingredients with ice in a shaker. Sieve it into a cocktail
glass. Decorate with lemon slice and mint leave.

MINTINI " e

2 ¢l Dry vermouth j*,:,r;d. i
5l Cin callente
1,5 cl Caliente Nane Surubu Syrup with

6-7 Yaprak taze nane
Nane yapraklar1 ve Caliente Nane Surubu karistirma bardaginin =
i¢inde ezilerek karistirilir ,iizerine vermouth ve cin eklenerek kokteyl
bardagina siiziiliir. Zeytin ve nane ile siislenir.

2 cl dry vermouth

5cl gin

1,5 cl Caliente Syrup With Peppermint Flavor

6-7 fresh mint leaves

Mash and mix the mint leaves and Caliente Syrup With Peppermint
Flavor in a glass. Add vermouth and gin. Sieve it into a cocktail glass.
Decorate with olive and mint.
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SYRUP WITH BANANA FLAVOUR/
MUZ AROMALI SURUP

L Uriin Kodu: 017-106
| Product Code: 017-106

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




BANANA SKY

1 Adet muz

2 cl Caliente Muz Surubu

1,5 cl Caliente Acibadem Surubu

1 Bar kagig1 toz badem ( siit badem )

1 Top vanilyal: dondurma

10 cl Siit

Tum malzemeler blender da karigtirilir.
Toz badem ve muzla siisleyerek servis edin.
1 banana

2 cl Caliente Syrup With Banana Flavor

1,5 cl Caliente Syrup With Bitter Almond Flavor
1 bar spoon powdered almond (fresh almond)

1 ball of vanilla ice cream
10 cl milk

All ingredients are mixed in a blender.
Serve it decorating with powdered
almond and banana.

MUZLU CAY

5 cl Konyak

4 ¢l Muz Likori

3 ¢l Caliente Muz Surubu

10 I Soguk cay

6 damla Angostura Bitters, 1 adet Muz
Muzlar: soyun ve dilimleyin. Konyak ve muz likértinii karigtirin. Muzlar igine atarak
1-2 saat buzdolabinda bekletin. Onceden koyu bir sekilde demlenmis ve sogutulmus
cayin i¢ine Caliente Muz Surubunu ve diger malzemeleri ekleyip blender da
karistir. Kokteyl bardaginda servis yapin. '
Stislemek i¢in muz kullanabilirsiniz.

5 cl French brandy

4 cl banana liqueur

3 cl Caliente Syrup With Banana Flavor, 10 cl cold tea,

6 drops of Angostura Bitters, 1 banana

Peel and slice the bananas. Mix French brandy and banana
liqueur. Add the bananas and put in the fridge for one or two hours.
Add Caliente Syrup With Banana Flavor and other ingredients in some
tea that is steeped and cooled before. Mix in a blender. Serve it in a cocktail glass.
You can use banana for decoration.
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SYRUP WITH WHITE CHOCOLATE FLAVOUR /
BEYAZ CIKOLATA AROMALI SURUP

| 3
Uriin Kodu: 017-123
Product Code: 017-123

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

:{‘}'{ L]
caliente
Syrup with
WHITE

CHOCOLATE
Flavour




caliente
Syrup with

WHITE
CHOCOLATE
Flavour

Beyaz Cikoloty Aromal Suro?

COLDSHUT

4 cl Viski
2,5 cl Caliente Beyaz Cikoklata Surubu
2 cl Portakal likori

Viski bardaginin igerisine buz konulur.
Uzerine Caliente Beyaz Cikolata Surubu
konulur . Uzerine yavas bir sekilde
portakal likorii ve viski ilave edilip
servis edilir.

4 cl whiskey

2,5 cl Caliente Syrup With White
Chocolate Flavor

2 cl orange liqueur

Put some ice in a whiskey glass. Add
Caliente Syrup With White Chocolate
Flavor. Then add orange liqueur and
whiskey slowly and serve.

37

PILLOW TALK

15 ml Soguk Cilek Votkasi

15 ml Caliente Beyaz Cikolata surubu

1 Tath kagig1 Hulala siv1 santi

Votkay1 bardaga dékiin. Bir kagigin arkasini kullanarak gikolata
likoriinii votkanin {izerine yavasca yayin. Uzerine krema koyun.

10 ml cold strawberry vodka

15 ml Caliente Syrup With White Chocolate Flavor
1 dessertspoon Hulala liquid whipped cream

Pour the vodka into the glass. Spread the chocolate
liqueur using back of a spoon. Put cream on top.

Beyaz Cikolata Aromalt SwP

. B
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cal ente
SYRUP WITH PINEAPPLE FLAVOUR/
ANANAS AROMALI SURUP

Uriin Kodu: 017-119

]
:’&f Product Code: 017-119

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

callente
rup with

Sy
PINEAPPLE
Flavour

" o
Ananas Aromah Surup
e ————
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HARLEM KOKTEYL

5cl Cin

4,5 cl Ananas suyu

1,5 cl Visne likorii

2 cl Caliente Ananas Surubu

Tiim malzemeler shaker da karistirilir. Long drink bardaginda,
ananas dilimi ve kokteyl kirazi ile servis edilir.

5clgin

4,5 cl pineapple juice

1,5 cl cherry liqueur

2cl Caliente Syrup With Lime Flavor

3k

-8 4 . All ingredients are mixed in a shaker. It is served in a long ¥ B‘_ b
ca]l_‘lente drink glass with pineapple slice and cocktail cherry.
Syrup with e
PINEAPPLE |
Flavour

Ananas Aromal Surup \
e e—

‘ ,

NUTTY COLADA

4 cl Acibadem likorii

3 cl Rum

3 ¢l Hindistan cevizi siitii

2 cl Caliente Ananas Surubu

5 cl Ananas suyu

Tim malzemeler shaker da karistirilir.
Kokteyl bardaginda, ananas dilimi ve
kokteyl kiraz: ile servis edilir.

</
dnanas Aromal Surp

4 cl Bitter Almond liqueur

3clrum

3 cl coconut milk

2cl Caliente Syrup With Pineapple Flavor

5 cl pineapple juice

All ingredients are mixed in a shaker. It is served
in a long drink glass with pineapple slice and
cocktail cherry.
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SYRUP WITH IRISH CREAM FLAVOUR /
IRLANDA KREMASI AROMALI SURUP
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Uriin Kodu: 017-116
Product Code: 017-116

Ambealaj §ekli: 6 kg (70 cl cam sise x 6 adet)

[[Em—— Packaging: 6 kg (70 cl glass bottle x 6 pcs)

cal.ente

S with
IRISH CREAM
F!afwr

vﬂ‘

Aroma S




HOT IRISH

8 cl Kahve ( sicak )

2,5 cl Caliente irlanda Kremast Surubu

2,5 cl Kanyak

4 cl Siit ( soguk )

Krema, gikolata rendesi

Cam fincanda soguk siit hari¢ diger malzemeler karigtirilir.
Uzerine soguk siit eklenir. Krema ve gikolata rendesi ile
stislenerek servis edilir.

8 cl coffee (hot)

2,5 cl Caliente Syrup With Irish Cream Flavor

2,5 cl French brandy

4 ¢l milk (cold)

Cream, grated chocolate

Except cold milk all ingredients are mixed in a glass cup.
Add cold milk. It is served decorating with cream and
grated chocolate.

| I}
|
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SHEPHERD

4 cl Vanilya likori

2,5 cl Viski

2,5 cl Caliente irlanda Kremasi Surubu
Tiim malzemeler shakerda karigtirilir.
Viski bardaginda talas buz ile servis edilir.
4 clvanilla liqueur

2,5 cl whiskey

2,5 cl Caliente Syrup With Irish Cream Flavor
All ingredients are mixed in a shaker. It is served in a whiskey
glass with crushed ice.
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SYRUP WITH MANGO FLAVOUR/
MANGO AROMALI SURUP

Uriin Kodu: 017-128
Product Code: 017-128

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

callente
Syrup with

MANGO
Flavour

-

| | Mamgo Aromalr Surnp ||
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------ | MANCOLADA

15 cl Ananas suyu

3 cl Caliente Mango Surubu

1,5 cl Limon suyu

2 kagik Krema

Biitiin malzemeler shakerda karistirilir.Long drink bardaginda buzla
servis edilir. Stislemek igin mango ve limon dilimi kullanilir.

15 ¢l pineapple juice

3 cl Caliente Syrup With Mango Flavor

1,5 cl lemon juice

2 spoons of cream

All other ingredients are mixed in a shaker. It is served with ice in a
long drink glass. Mango and lemon slices are used for decoration.

‘
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cal .ente

Syrup with
MANGO
Flavour

Mamgo Aromali Surup
""‘*-._____/ |

MANGO DAIQUIRI

2 cl Caliente M i
cl Caliente Mango Surubu Flavour

1,5 cl Caliente Misket Limonu Surubu
1 Cay kagig1 pudra sekeri

Taze mango

Kii¢iik bir dilim mango temizlenip kiip dogranir, diger malzemeler
shakerda buzla birlikte karistirilir. Bardaga alindiktan sonra kiip mango
parcalari eklenerek servis edilir.

4 clrum

2 cl Caliente Syrup With Mango Flavor
1,5 cl Caliente Syrup With Lime Flavor
1 teaspoon powdered sugar

Fresh mango

One small slice of mango is cleaned and diced, other ingredients are mixed with
ice in a shaker. After pouring into a glass it is served by adding mango dices.

Mamgo Aromaly Surup |
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cal ente
SYRUP WITH MULBERRY FLAVOUR/
KARADUT AROMALI SURUP

Uriin Kodu: 017-129
Product Code: 017-129

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

cal ente
Syrup with
MULBERRY

Karadut Aromalr Surup
———




BELMONT

5cl Cin

1,5 cl Krema

2 cl Caliente Karadut Surubu

Cin,Krema ,Caliente Karadut Surubu iyice karistirilir.
Kokteyl bardaginda ananas ile siislenerek servis edilir.
5cl gin

1,5 cl cream

2 ¢l Caliente Syrup With Mulberry Flavor

Gin, cream, Caliente Syrup With Mulberry Flavor is mixed.

It is served in a cocktail glass decorating with pineapple.

caliente
Syrup with

MULBERRY

Flavour

RS

Karadut Aromali Surup
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cal ente

Syrup with

MULBERRY

N
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FRESH FUSION

4 I Rum

3 ¢l Caliente Karadut Surubu

1 cl Limon Suyu

10 ¢l Buzlu Cay

Bardagin agzina sekerle gerdan yayilir.
Malzemeler shakerda karigtirilir ve bardaga dokiiliir.

Karadut Aromali Surup

e

4 clrum

3 cl Caliente Syrup With Mulberry Flavor

1 cl lemon juice

10 cl ice tea

Rub some sugar edge of the glass.

Mix ingredients in a shaker and pour into the glass.
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cal ente
SYRUP WITH APRICOT FLAVOUR/
KAYIST AROMALI SURUP

Uriin Kodu: 017-133
Product Code: 017-133

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

s
caliente

Syrup with
APRICOT
Flavour

Kayist Aromal Surup
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Syrup with
APRICOT
Flavour

APRICOT DREAM

4 Adet taze kaysi

1 Top vanilyal: dondurma

2 cl Caliente Kayist Surubu

10 cl Siit

Biitiin malzemeler blender da buzla birlikte karistirilir.
Kayis1 ve nane ile siislenerek servis edilir.

4 fresh apricots

1 ball of vanilla ice cream

2 cl Caliente Syrup with Apricot Flavor
10 cl milk

All ingredients are mixed in a blender with ice. It is served decorating
with mint and apricot.

J SAN SEBESTTIAN

5 cl Cin

1,5 cl Rum

1,5 cl Portakal likorii

2 cl Caliente Kayis1 Surubu

1,5 cl Limon suyu

2 cl Greyfurt suyu

Tim malzemeler shaker da karistirilir.

Long drink bardaginda greyfurt ve limon dilimi ile servis edilir.
5clgin

L5 clrum

1,5 cl orange liqueur

2cl Caliente Syrup with Apricot Flavor
1,5 cl lemon juice

2 cl grapefruit juice w
All ingredients are mixed in a shaker. :
It is served in a long drink glass with grapefruit g >

and lemon slices.

cal.ente

Syrup with

APRICOT
Flavour

Kayii Aromali Surup
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calﬁéente

SYRUP WITH PEAR FLAVOUR /
ARMUT AROMALI SURUP

Uriin Kodu: 017-134
Product Code: 017-134

I Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
u\ Packaging: 6 kg (70 cl glass bottle x 6 pcs)

cal ente

Syrup with

PEAR
ur




PEAR PUNCH

20 cl Beyaz sarap

8cl Cin

3 adet Armut

1 adet Seftali

4 cl Caliente Armut Surubu
Armut ve geftali kabuklar1 alinarak kiigiik kiip seklinde
dogranir. Igerisine beyaz sarap, cin ve Caliente Armut
Surubu eklenerek sogutmaya alinir. Punch bardaklarina
almarak servis edilir.

20 cl white wine

8 cl gin ==
3 pears

1 peach

4 cl Caliente Syrup with Pear Flavor

After being peeled pear and peach are diced. It is
cooled after adding white wine, gin and Caliente Syrup
with Pear Flavor. It is served by pouring in punch
glasses.
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MARTINI PEAR

2 ¢l Dry vermut

4 cl Cin

Y% Armut rendesi

2,5 cl Caliente Armut Surubu

Armut rendesi hari¢ tiim malzemeler shaker da karigtirilir.

Onceden sogutulmus kokteyl bardagina alinir ve

. rendelenmis armut eklenerek servis edilir.
||
I |

2 cl dry vermouth

4 clgin

Y grated pear

2,5 cl Caliente Syrup with Pear Flavor
Except the grated pear all ingredients are
mixed in a shaker. It is poured into the
cocktail glass that is cooled before and it is
served by adding grated pear.
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cal ente
SYRUP WITH GREEN APPLE FLAVOUR/
YESII ELMAAROMALI SURUP

Uriin Kodu: 017-125
Product Code: 017-125

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

caﬁente’

Syrup with
GREEN APPLE
Flavour




SPRING

4 cl Votka

1,5 cl Nane Likorii

3 cl Elma suyu

2 cl Caliente Yesil Elma Surubu

Soda

Soda harig biitiin malzemeler shakerda karistirilir.Long
drink bardaginda soda ile tamamlanarak servis edilir.
Stislemek i¢in filiz nane kullanilir.

4 clvodka

1,5 cl mint liqueur

3 cl apple juice

2 cl Caliente Syrup with Green Apple Flavor

Soda

Except soda all ingredients are mixed in a shaker.

It is served in a long drink glass adding soda. Mint

sprout is used for decoration.

GREEN SLICE

2,5 c] Elma suyu

2 cl Frenk tiztimii likorii

2 cl Konyak

3 ¢l Limon suyu

2 cl Caliente Yesil Elma Surubu
Kopiiklii sarap

Kopiiklii sarap harig tiim malzemeler shakerda karistirilir

ve bardaga alinir , tizeri koptikli sarap ile tamamlanir.

Yesil elma dilimleri siislenerek servis edilir.

2,5 apple juice

2 cl currant liqueur

2 cl French brandy

3 cl lemon juice

2 cl Caliente Syrup with Green Apple Flavor

Sparkling wine

Except sparkling wine all ingredients are mixed in a shaker. It is poured
into a glass and completed with sparkling wine. It is served decorating
with green apple slices.




cal ente
SYRUP WITH MELON FLAVOUR/
KAVUN AROMALI SURUP

R

= .\ Uriin Kodu: 017-114

Product Code: 017-114

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




MELONCHOLY

4,5 cl Limonlu votka

1,5 cl Limon suyu

4 cl Caliente Kavun Surubu

Y, Su bardag kiip dogranmis kavun

2 cl Ananas suyu

Tiim malzemeleri kirik buzla beraber blender da
karistirin. Kavun dilimi ve kokteyl kiraz ile stisleyerek
servis edebilirsiniz.

4,5 cl lemon-flavored vodka

1,5 cl lemon juice

4 cl Caliente Syrup with Melon Flavor
Y water glass diced melon

2 cl pineapple juice

Mix all ingredients in a blender with crushed ice. You can serve
decorating with melon slice and cocktail cherry.

TOKYO TEA

2 ¢l Votka

2 cl Rum

2 cl Gin

2 cl Tequila

2 cl Portakal Likorii

2 cl Caliente Kavun Surubu

6 cl Ananas suyu

Biitiin malzemeleri shakerda buzla birlikte karistirilir.

Long drink bardaginda servis edilir. Siisleme i¢in ananas kullanilir.

2 clvodka

2clrum

2cl gin

2 cl tequila

2 cl orange liqueur

2 ¢l Caliente Syrup with Melon Flavor

6 cl pineapple juice
All ingredients are mixed in a shaker with ice. It is M :
served in a long drink glass. Pineapple is used as ¢ ¢
decoration.




cal .ente
SYRUP WITH BUBBLE GUM FLAVOUR /
KARISIK TROPIKAL MEYVE AROMALI SURUP

Uriin Kodu: 017-126
Product Code: 017-126

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

cal ante

Syrup with
BUBBLE GUM
Flavour

Kargig Tropikal Meyve
Aromaly Surup
iy !
]



PINK WAVE

8 cl Siit
3,5 cl Caliente Tropikal Meyve Aromali Surup (Bubblegum Surubu)
1 Top vanilyalt dondurma

2 Bar krema

Krema hari¢ tim malzemeler blenderda karistirilir. Bardaga
alindiktan sonra tizeri krema ile siislenip servis edilir.

8 cl milk

3,5 cl Caliente Syrup with Bubble Gum Flavor
1 ball of vanilla ice cream

2 bar cream

Except cream all ingredients are mixed in a
blender. After pouring into glass it is served
decorating with cream.

OCEAN BUBBLE

3cCin
3 cl Egzotik meyve likorii

3 cl Caliente Karigik Tropikal Meyve Aromali Surup

( Bubblegum Surubu )
2 cl Caliente Nar Surubu
Tonik

Gazoz hari¢ tim malzemeler shakerda karistirilir.
Bol buzla {izeri gazoz ile tamamlanarak servis edilir.

3clgin

3 cl exotic fruit liqueur

3 cl Caliente Syrup with Bubble Gum Flavor
2 ¢l Caliente Grenadine

Tonic

Except soda all ingredients are mixed in a shaker. It

=

caliente

Syrup with
BUBBLE GUM
Pl

Kangk Tropikal Meyve
Aromaly Surup

is served after adding soda and plenty of ice.










cal%fente

SYRUP WITH SWEET CITRUS FLAVOUR/
TATLI TURUNCGIL AROMALI SURUP

#If‘w ¢

Uriin Kodu: 017-121
Product Code: 017-121

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

P

caliente
Syrup with
SWEET




CINDERELLA

5 cl Ananas suyu
2 cl Limon suyu
3 cl Caliente Tath Turunggil Surubu

Soda

Soda harig tiim malzemeler shakerda karistirilir. Uzeri soda ile
tamamlanarak portakal kabugu ile stislenir.

5 cl pineapple juice

2 cl lemon juice

3 cl Caliente Syrup with Sweet Citrus Flavor

Soda

Except soda all ingredients are mixed in a shaker. It is completed with
soda and decorated with orange peel.

CAFE DIABLO

6 cl Kanyak

3 ¢l Portakal likori

3 cl Caliente Tath Turunggil Surubu
Sicak kahve

Kahve hari¢ diger malzemeler tek buzla shaker da karigtirilir. Irish coffee
bardagina alinir. Bardak stizgeginin igine karanfil , kirilmis kahve
cekirdekleri ve portakal kabugu konularak bardagin igine birakilir.
Cubuk tar¢in dekor ve aroma verici olarak istege bagli kullanilabilir
6 cl French brandy

3 cl orange liqueur

3 cl Caliente Syrup with Sweet Citrus Flavor

Hot coffee

w Except coffee all ingredients are mixed in a shaker with one
o : ice. It is poured in an Irish coffee glass. Cloves, broken coffee
beans and orange peel are put in a glass using glass sieve. Cin-
namon sticks can be used optionally as decor and aroma giver.
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SYRUP WITH CINNAMON FLAVOUR/

TARCIN AROMALI SURUP

[
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caliente
Syrup with

CINNAMON

Flavour

Taran Aromali Surup

e e
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Uriin Kodu: 017-127
Product Code: 017-127

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




cal.ente
Syrup with
CINNAMON

Flavour

4

Targn Aromalt $ursp

_—

HOT MILK POUNCH

9 cl Viski

24 cl Sicak siit

4,5 cl Caliente Tar¢in Surubu

Tim malzemeler sicak siit potunda karigtirthir. Cam
fincanda gubuk tar¢in ile servis edilir, izerine muskat
rendelenebilir.

9 cl whiskey

24 cl hot milk

4,5 cl Caliente Syrup with Cinnamon Flavor

All ingredients are mixed in a hot milk cup. It is served with
cinnamon sticks in glass cups and nutmeg can be grated on top.

TARCINLI KOPUK

50 cl St

3 Yemek kagig1 bal

Y Tatli kagig1 taze rendelenmis zencefil

Y Tatli kagig1 taze rendelenmis muskat

10 cl Viski

5 ¢l Viski likorit

4 cl Caliente Tar¢in Surubu

Siit bal, zencefil ve muskat ile hafif ateste 1sitilir . Viski, viski likorii ve
Caliente Tar¢in Surubu eklenip kopiik kopiik olana kadar ¢irpilir. Pung
bardaklarina doldurulup iizerine tar¢in serpilerek servis edilir.

50 cl milk

3 tablespoon honey
Y dessertspoon freshly grated ginger

&“ . % dessertspoon freshly grated nutmeg

10 cl whiskey

5 cl whiskey liqueur

4 cl Caliente Syrup with Cinnamon Flavor

Milk, honey, ginger and nutmeg are heated at low heat. Whiskey,
whiskey liqueur and Caliente Syrup with Cinnamon Flavor is added
and mixed until foaming. It is poured into the punch glasses and served
with cinnamon.
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cal ente
SYRUP WITH RASPBERRY FLAVOUR /
FRAMBUAZ AROMALI SURUP

Uriin Kodu: 017-115
Product Code: 017-115

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

callente
Syrup with
RASPBERRY
Flavour

Frambuag, Aromah Surdp
My Ry



caliente

Syrup with
RASFBERRY

lervour

Frambugg, Aromali Suri?
——

JETSET

5 cl Irlanda kremasi likorit

2 cl Hindistan cevizi likorii

3 cl Muz likérii

3 cl Caliente Frambuaz Surubu

6 cl Portakal suyu

Caliente Frambuaz Surubu hari¢ tim malzemeler
karistirilir. Caliente frambuaz surubu yavas bir
sekilde eklenerek servis edilir.

5 cl Irish cream liqueur

2 cl coconut liqueur

3 cl banana liqueur

3 cl Caliente Syrup with Raspberry Flavor

6 cl orange juice

Except Caliente Syrup with Raspberry Flavor all ingredients
are mixed. It is served by slowly adding Caliente Syrup with
Raspberry Flavor.

cal ente

Syrup with

I"ﬂ'wlbmz; Aromal Surip

S —

FRAMBUAZ MILK SHAKE

8 cl Siit

1 Top ¢ilekli dondurma

3 ¢l Caliente Frambuaz Surubu

8 Adet frambuaz

Tiim malzemeler blenderda karistirilir.

Taze nane yapragi ve frambuaz ile siislenerek servis edilir.

8 cl milk

1 ball of strawberry ice cream

3 ¢l Caliente Syrup with Raspberry Flavor 8 raspberries

All ingredients are mixed in a blender. It is served decorating with fresh
mint leave and raspberry.




cal .ente

SYRUP WITH BLACK CURRANT FLAVOUR /
FRENK UZUMU AROMALI SURUP

Uriin Kodu: 017-120
Product Code: 017-120

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)

Packaging: 6 kg (70 cl glass bottle x 6 pcs)

cal.ente
Syrup with
BLACK
CURRANT

Flavour

Frenk Usiimii Aromal Surip
ee—




CASIS VANILLA MOJITO

2 cl Tekila ( sar1)

1,5 cl Vanilya likorii

2 cl Caliente Frenk Uziimii Surubu
2 ¢l Taze limon suyu

8-10 Yaprak taze nane

Soda

Nane yapraklari Caliente Frenk Uziimii Surubu ve limon suyu ile
birlikte bardakta ezilir. Uzerine vanilya likérii ve tekila eklenir.
Soda ile tamamlanarak servis edilir.

2 cl tequila (yellow)
1,5 cl vanilla liqueur
2 cl Caliente Syrup with Black Currant Flavor

E f: 2 cl fresh lemon juice
ca! \ [ 1ente . o ‘ 8-10 ﬁ'esh mint l‘eavcs, Soda
Mint leaves are mashed with Caliente Syrup with Black Currant Fla- -
Bﬁ[’:“ig’}‘{ vor and lemon juice in a glass. Vanilla liqueur and tequila are added. i
It is served with adding soda.
CURRANT :
Flavour

Erenk Usgimii Aromal 5

0

“r—(

“1 lente

Syrup with
BLACK

CURRANT

Flavour

SUMMER JUICE

4 Adet cilek

1 Ince dilim kavun

2,5 cl Caliente Frenk Uziimii Surubu
1,5 cl Limon suyu

4 cl Ananas suyu

Tiim malzemeler blender da talas buzla birlikte karistirilir.
Uzeri taze meyvelerle siislenerek servis edilir.

4 strawberries

1 thinly sliced melon

2,5 cl Caliente Syrup with Black Currant Flavor
1,5 lemon juice

4 cl pineapple juice

All ingredients are mixed in a blender with crushed ice. It is served
decorating fresh fruits on top.

Frenk Uzjimii Aromah $7%
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cal.ente

SYRUP WITH STRAWBERRY FLAVOUR/

CILEK AROMALI SURUP
TART

2 cl Votka

2 Top vanilyali dondurma {
1 cl Limon suyu c®
6 Adet gilek

2,5 cl Caliente Cilek Surubu

2 Adet bebe biskiivisi

Biitiin malzemeler blenderda talas buzla
karigtirilir. Biiytik kokteyl bardaginda servis

edilir. Siisleme i¢in tropikal meyveler kullanilir.

2 clvodka

2 ball of vanilla ice cream

I cl lemon juice

6 strawberries

2,5 cl Caliente Syrup with Strawberry Flavor

2 baby biscuits

All ingredients are mixed in a blender with crushed ice. It
is served in a big cocktail glass. Tropical
fruits are used for decoration.

calente
Syrup with

STRAWBERRY

Flavour

Cilek Aromal Surup

\..._-___-_—_,/

Uriin Kodu: 017-103
Product Code: 017-103

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)



Biitiin malzemeler blender iginde bol buzla karistirirlir.
Kokteyl bardaginda servis edilir.

4clrum

2 clvodka

2 cl banana liqueur

2,5 cl Caliente Syrup with Strawberry Flavor

STRAWBERRY DAIQIRI

g 4 I Rum

2 cl Votka

| 2 cl Muz Likéri
\ 2,5 cl Caliente Cilek Surubu
3 cl Portakal suyu

4 adet Cilek

- 4 3 cl orange juice
cai Ien'ge' 4 strawberries
Syrup with

STRAWBERRY

Flavour

All ingredients are mixed in a blender with a cé
plenty of ice. It is served in a cocktail glass.

Cilek Aromal Swrvp

p— —

caliente

Syrup with

MAMBO

2d Votka STRAWBERRY
2 cl Bitter likor Flavour
1,5 cl Kayzst likorit

2 ¢l Caliente Cilek Surubu

6 cl Portakal suyu

Tiim malzemeler bol buzla shake edilip long drink bardaginda
servis edilir.Stislemek i¢in nane ve ¢ilek kullanilabilir.

2 clvodka

2 cl bitter liqueur

1,5 cl apricot liqueur

2 cl Caliente Syrup with Strawberry Flavor

6 cl orange juice

All ingredients are mixed with plenty of ice in a long drink glass.
Mint and strawberry can be used for decoration.

Cilek Aromals Surup

S
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cal ente
SYRUP WITH LIME FLAVOUR /
MISKET LIMONU AROMALI SURUP

cal ente
Syrup with

LIME
Flavour

M
Q.

Misket Limony Aromah Sur®

————

Uriin Kodu: 017-105
Product Codte: 017-105

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




FLORIDA SKIES

3cl Rum

2 cl Caliente Misket Limonu Surubu

2 cl Portakal likorii

2 cl Ananas suyu

Soda

Biiyiik bir bardaga biraz kirilmis buz koyun. Rum ve meyve
sularini kokteyl karistiricisinda hafifce karigtirin.

Bardaga siiziip soday: tizerine gezdirin. Salatalik veya misket
limonu dilimleri ile stisleyin.

I 3clrum
> 2 cl Caliente Syrup with Lime Flavor
2 cl orange liqueur

2 cl pineapple juice

Soda

Put some crushed ice in a big glass. Mix rum and fruit juices in a
cocktail mixer. Sieve it into a glass and add soda.
Decorate it with cucumber or lime slices.

MOSCOW BLUE

4 cl Votka

6 cl Zencefil biras

1 Bar kasig1 taze rendelenmis zencefil
2,5 cl Caliente Misket Limonu Surubu
Misket Limonu

Zencefil

Zencefil biras: hari¢ tiim malzemeler shakerde karistirilir. Bardaga
alindiktan sonra iizerine zencefil biras eklenir. Ince dilimlenmis
taze zencefil ve misket limonu ile siislenip servis edilir.
4 clvodka

6 cl ginger beer

1 bar spoon freshly grated ginger

2,5 cl Caliente Syrup with Lime Flavor
Lime

Ginger

Except ginger beer mix all ingredients in a shaker. After pouring
into a glass ginger beer is added. It is served decorating with
thinly sliced ginger and lime.




cal%fente

SYRUP WITH KIWI FLAVOUR /
Kivi AROMALI SURUP

Uriin Kodu: 017-117
Product Code: 017-117

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)

g S .
callente
Syrup with

KIWI
Flavour

Kivi Aromaly Surup
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cal.ente
Syrup with
KIWI

Flavour

Kivi Aromah Surup

RAINBOW i
4 cl Seftali suyu

1 adet Kivi

4 ¢l Votka

2,5 cl Caliente Kivi Surubu

1 cl Caliente Nar Surubu

1 adet Limon

Limonu dilimledikten sonra Caliente Kivi Surubu ile ezin.
Diger malzemeleri talas buzla birlikte ilave edin ve karistirin.

Kiviyi dilimleyerek bardagin i¢in koyun ve icecegi bardaga alin.

Caliente Nar Surubu ile renklendirerek servis edin.
4 cl peach juice

1 kiwi

4 cl vodka

2,5 cl Caliente Syrup with Kiwi Flavor

1 cl Caliente Grenadine

1 lemon

After slicing lemon mash it with Caliente Syrup with
Kiwi Flavor. Add other ingredients with crushed ice
and mix. Slice the kiwi and put in the glass. Serve
with coloring by Caliente Grenadine.

KIWITINI

1 adet Kivi

4 cl Yaban mersinli votka

2,5 cl Tekila

2 cl Caliente Kivi Surubu

4 cl Ananas suyu

Biitiin malzemeler talas buzla blenderda karigtirilir.
Martini kokteyl bardaginda kivi ile siislenerek servis edilir.
I kiwi

4 cl blueberry vodka

2,5 cl tequila

2 cl Caliente Syrup with Kiwi Flavor

4 cl pineapple juice

All ingredients are mixed in a blender with crushed

at® ice. It is served in a martini cocktail glass dcgomt'mg
with kiwi.

cal.ente
Syrup with

KIWI

Flavour

Kivi Aromah Surip
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SYRUP WITH WATERMELON FLAVOUR /

KARPUZ AROMALI SURUP

et
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cal ente

Syrup with
WATERMELON
Flavour

Uriin Kodu: 017-118
Product Code: 017-118

Ambalaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)



HOT W MELON

6 cl Viski

7,5 cl Greyfurt suyu

2,5 cl Caliente Karpuz Surubu

Biitiin malzemeler shaker da karistirilir. Kirik buzla mar-
tini kokteyl bardaginda servis edilir. Siisleme igin greyfurt
dilim i¢i ve kokteyl kirazi kullanilabilir.

6 cl whiskey

7,5 cl grapefruit juice

2,5 cl Caliente Syrup with Watermelon Flavor
All ingredients are mixed in a shaker. It is served in a

cal_-ente

Syrup with
WATERMELON martini cocktail glass with crushed ice.
Haour Grapefruit slices and cocktail cherry can be used for {gﬂ‘e
decoration. ¢

Wy

callente

SOUR MELON WATERMELON
Flavour

1 Ince dilim temizlenmis karpuz

2 Top vigneli dondurma

2 ¢l Caliente Karpuz Surubu

Pudra sekeri

Pudra sekeri hari¢ tim malzemeler blender da karigtirilir.
Uzerine pudra sekeri serpilerek servis edilir.

1 thinly sliced watermelon without seeds

2 balls cherry ice cream

2 cl Caliente Syrup with Watermelon Flavor

Powdered sugar

Except powdered sugar all ingredients are mixed in a blender. It is served with
sprinkling powdered sugar on top.

73
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SYRUP WITH SOUR CHERRY FLAVOUR/

VISNE AROMALI SURUP

cal lente
Syrup with

SOUR CHERRY

Flavour
-
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Visne Aromal Surup
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Uriin Kodu: 017-135
Product Code: 017-135

Ambealaj Sekli: 6 kg (70 cl cam sise x 6 adet)
Packaging: 6 kg (70 cl glass bottle x 6 pcs)




SOUR SEA

3 ¢l Votka

3 ¢l Tekila

3 cl Cin

2,5 cl Caliente Vigne Surubu

2 ¢l Limon suyu

Soda

Soda harig tiim malzemeler shakerda bol buzla karistirilir, bardaga
stiztiliir. Soda ve buzla tamamlanir. Stisleme icin limon ve kiraz
kullanilabilir.

3 clvodka
3 cl tequila
3 clgin

2,5 cl Caliente Syrup with Sour Cherry Flavor

2 cl lemon juice 1 §
Soda le“‘

Except soda all ingredients are mixed in a shaker with plenty of ice,
sieved into a glass. It is completed with soda and ice. Lemon and cherry
can be used for decoration.

RED MARGARITA

4.5 cl Tekila

2,5 cl Portakal Likori

2 cl Caliente Visne Surubu

3 cl Limon suyu

Biitiin malzemeler shakerda karistirilir. Bardagin agzina sadece
limon suyu yapilabilir. Talag buzla servis edilmelidir.

Icerisine vigne parcalar1 ve portakal kabugu parcalar eklenebilir.

) Sy .. , .
cal.ente
Syrup with

SOUR CHERRY

Flavour

o4

Y )

Visne Aromali Surup
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4,5 cl tequila

2,5 cl orange liqueur

2 cl Caliente Syrup with Sour Cherry Flavor
3 cl lemon juice

All ingredients are mixed in a shaker. A little lemon juice can be
used in the glass. It should be served with crushed ice.
Cherry pieces and orange peel pieces can be added.






