INFUSED EXOTICS

Inspired and created

by mixologists




Ingredients sourced from
the best growing regions
in the world

All Natural ingredients
and preservatives

Pioneering gentle cooking
method to retain, freshness,
flavour and natural colouring

The same quality in every bottle
ensuring a consistent serve every
time

No need for refrigeration,
freeing up fridge space for more
profitable brands

90 days ambient shelf life when
opened and 24-month unopened
shelf life

All packaging 100% recyclable

Reduce operational costs thus
raise drink GP’s
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Real Gourmet Blue Agéve Nectar Mango Puree Passion Fruit Puree

Infused Syrup
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Strawberry Puree
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Fruit Origin: Pacific

Fruit Origin: Vietnam Northwest

Fruit Origin: California
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Black Cherry Puree

Infused Syrup
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Fruit Origin:
Oregon
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Blueberry Puree Ginger
Infused Syrup
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Fruit Origin:
Pacific
Northwest
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Real Gourmet Pear Puree
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Fruit Origin:
Pacific
Northwest

Fruit Origin:
Oregon
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Pumpkin Puree

~ Infused Syrup |
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Fruit Origin:
Pacific
Northwest
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Pureed Pepper
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Fruit Origin:
Mexico
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Vanilla Puree

from Madagascar
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Fruit Origin:
Madagascar
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* Wescour the globe to source fruit

variants from the most renowned
provenances
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The Finest Ingredients

Finest Call premium cocktail solutions are inspired by and created for mixologists. Our diverse range of
products allows the smallest to the largest of bars to create amazing tasting cocktails every time.
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Innovative, user-friendly,
store and pour package
allows quick and efficient
pouring

Ingredients sourced from ‘
the finest growing regions s T
around the globe

Pioneering crafting process
allows for more vibrant
flavour and enhanced colour

All packaging 100%
recyclable
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Designed and created for all
levels of bartenders with
minimal training required

No need for refrigeration,
freeing up valuable fridge
space

3-month shelf life after
opening, thanks to all-

Reduces operational costs,
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Bar Essentials

The fundamental liquids for any bar to start serving cocktails.
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Finest Call vs Freshly Squeezed Case Study

Scenario - Working with a group of 12 x Cocktail bars

Annual Lime Volume - 3000 L (250 cases of Finest Call)
Annual Lemon Volume - 3000 L (250 cases of Finest Call

Lime Juice

Freshly Squeezed Per L - £14.86
Finest Call Finest Call- £9.99

Lime Juice
Full Year Freshly Squeezed- £44,580
Full year Finest Call - £29,970

Saving - £14,610

Total Group
Saving

£18,990

Lemon Juice

Freshly Squeezed Per L - £11.45
Finest Call Finest Call- £9.99

Lemon Juice
Full Year Freshly Squeezed- £34,350

Full year Finest Call - £29,970
Saving - £4,380

Other Points

Reduced staff hours
Consistent flavour profile
Reduced wastage



LOWER COST REDUCED WASTAGE SPEED & CONSISTENCY

Reduce costs and ) Make better tasting
raisedrink GP’s. 90 days ambient shelf drinks, faster.

Finest Call products on 121f4e whetr;\opened aréd No need to waste time
average generate 80% + month unopene decanting, juicing or

GP shelf life batching.

On average Finest Call

is cheaper than fresh /

frozen produce. Solution for all skill
Our long shelf life, levels of bartenders.

No need for leads to waste Great same flavour

refrigeration, freeing reduction profile ineach and

up fridge space for every bottle.

more profitable brands




	Slide 1: Inspired and created by mixologists
	Slide 2
	Slide 3: CORE RANGE
	Slide 4: WINTER RANGE
	Slide 5
	Slide 6: Elevate your drinks, accelerate your service!
	Slide 7: The Finest Ingredients
	Slide 8: Bottle Design
	Slide 9: Bar Essentials
	Slide 10
	Slide 11

