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Trend Legend
Based on external data, consumer insights, 
and research from our flavor team, Torani 
has identified 5 top beverage trends that 
will be at play in 2023.

Refresh & Reinvigorate
Lean into the afternoon daypart cravings by 
providing low calorie, low caffeine options 

that offer fun, vibrant hydration.

Daily Addiction
Certain applications, such as cold brew 
and flavor infused energy drinks, drive 
visits, frequency, and spend across all 

day parts. Assess the strength of these 
core offerings, ensuring risk-free, 
routine options for your regulars.

Sweet and...
Complex sweet flavor combinations are 

continuing to grow in popularity. By pairing 
sweet with flavors such as spicy, salty, or sour, 
you can elevate the overall tasting experience 

for consumers.

Full Throttle Indulgence
Provide your customers with the 

opportunity to treat themselves with 
decadent blended offerings that 
serve as a reason to leave their 

home. 

Food Truck Flavor Fusions
In the evolution of "culinary 

tourism", consumers  continue to 
explore flavors of other countries. 
Try bringing international street 

foods and flavors to your customers 
in beverage form! 
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FEATURE DRINK PLANNER
2023

COFFEE BEVERAGES

Almond Delight Mocha
1 oz. Torani Puremade Chocolate Sauce   
½ oz. Torani Almond Syrup 
2 shots espresso 
8 oz. coconut milk 

I’m Nuts For You Frappé
½ oz. Torani Puremade Toasted Black 
  Sesame Syrup 
½ oz. Torani Puremade Hazelnut Syrup 
½ oz. Torani Puremade Chocolate Sauce 
2 scoops frappe powder 
2 shots espresso 
8 oz. milk
Whipped cream and pink and red sprinkles,
  for garnish
Ice

Banana Cream Frappé 
1 oz. Torani Crème de Banana Syrup 
½ oz. Torani French Vanilla Syrup
Torani Puremade Chocolate Sauce, for drizzle 
2 scoops frappe powder
2 shots espresso 
2 oz. milk  
Ice
Vanilla cold foam and freeze dried banana 
  crumble, for garnish

Lavender Mocha
1 oz. Torani Puremade Dark Chocolate Sauce
½ oz. Torani Puremade Lavender Syrup
2 shots espresso
8 oz. oat milk
Whipped cream, for garnish

Coconut De-lite 
1 oz. Torani Salted Caramel Syrup
1 oz. Torani Shortbread Syrup
1 oz. Torani Puremade Chocolate Sauce
8 oz. coconut milk
Coconut foam and coconut pieces, for garnish

Coconut Macadamia Nut Latte
1 oz. Torani Coconut Syrup
½ oz. Torani Macadamia Nut Syrup
2 shots espresso
8 oz. milk
Macadamia nut crumbles, for garnish

Cup De Crème Cold Brew 
1 oz. Torani Puremade Salted Egg Yolk Syrup
½ oz. Torani Puremade Chocolate Milano Syrup
8 oz. cold brew
Cold foam and chocolate shavings, for garnish

Salted Honey Macaron Latte
1 oz. Torani Salted Honey Butter Syrup
½ oz. Torani Almond Syrup
2 shots espresso
8 oz. almond milk
Whipped cream and almond slices, for garnish

Apple Ginger Latte 
1 oz. Torani Apple Syrup 
½ oz. Torani Gingerbread Syrup 
2 shots espresso
8 oz. oat milk 
Dash of cinnamon and Caramel Sauce drizzle,
  for garnish 

Cinnamon Swirl Chai Latte 
1 oz. Torani Shortbread Syrup
½ oz. Torani Chai Tea Spice Syrup
2 shots espresso
8 oz. milk
Dash of cinnamon, for garnish

Candied Apple Latte
½ oz. Torani Bourbon Caramel Syrup
1 oz. Torani Apple Syrup
2 shots espresso
8 oz. milk
Whipped cream and peanuts, for garnish

Maple Gingerbread Mocha 
½ oz. Torani Maple Syrup
1 oz. Torani Gingerbread Syrup
1 oz. Torani Puremade Dark Chocolate Sauce
2 shots espresso 
8 oz. milk
Gingerbread cookie, for garnish
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FEATURE DRINK PLANNER REFRESHERS

Day Zero 
1 oz. Torani Puremade Zero Sugar Mango Syrup 
½ oz. Torani Puremade Zero Sugar Raspberry Syrup 
8 oz. green Tea 
Mango pieces and mint, for garnish 

White Strawberry Refresher 
1 oz. Torani Puremade Strawberry Syrup 
1 oz. Torani  Puremade White Chocolate Sauce 
8 oz. white tea  
Splash of coconut milk
White chocolate covered strawberry, for garnish
Combine in a cocktail shaker. Shake for 15 seconds. 
Pour over ice and serve.

Shamrock Sunrise 
1 oz. Torani Blue Raspberry Syrup 
4 oz. orange juice 
4 oz. sparkling water  
Mint and orange, for garnish 

Sour Gummy Refresher 
1 ½ oz. Torani Sour Candy Syrup 
4 oz. lemon-lime soda 
4 oz. passionfruit juice   
Gummy worms, for ganish

(Prickly) Pear-ental Guidance 
1 oz. Torani Prickly Pear Syrup 
½ oz. Torani Mojito Mint Syrup 
8 oz. white tea 
Mint sprig, for garnish

Strawberry Fields
1 oz. Torani Strawberry Syrup  
½ oz. Torani Lavender Syrup 
8 oz. white tea
Freeze dried strawberry pieces, for garnish

Patriot Punch 
½ oz. Torani Mixed Berry Puree  
½ oz. Torani Lychee Syrup 
8 oz. lemonade 
2 pinches edible glitter 
Mixed berries, for garnish

 

Georgia Summer 
1 oz. Torani Zero Sugar Peach Syrup
½ oz. Torani Zero Sugar Brown Sugar 
  Cinnamon Syrup
8 oz. black tea
Splash of coconut or oat milk
Freeze dried peach pieces, for garnish
Combine in a cocktail shaker. Shake for 15 seconds. 
Pour over ice and serve.

Pina-Paloma Soda 
1 oz. Torani Pineapple Syrup 
½ oz. Torani Hibiscus Syrup 
8 oz. grapefruit soda  
Mint sprig, for garnish 

Blood Orange Boba 
1 oz. Torani Blood Orange Syrup 
8 oz. white tea 
2 oz. bursting boba (blueberry) 

Sparkling Orange Cinnamon Cider 
1 oz. Torani Orange Syrup
½ oz. Torani Brown Sugar Cinnamon Syrup
8 oz. sparkling apple cider
Orange slice, for garnish
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It’s Because I’m Green Isn’t It
1 oz. Torani Green Apple Syrup
½ oz Torani Lime Syrup
8 oz. green tea
Drizzle of honey, for garnish
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FEATURE DRINK PLANNER FLAVORED ENERGY

Blueberry Mint Energizer 
1 oz. Torani Blueberry Syrup 
½. oz. Torani Mojito Mint Syrup 
8 oz. energy base 
Lime wedge and mint sprig, for garnish 

Ginger Kombucha Mangonada 
Energy Infusion  
1 oz. Torani Puremade Mangonada Syrup 
½ oz. Torani Puremade Ginger Syrup 
8 oz. kombucha 
Crystalized ginger garnish or mango pieces, 
  for garnish

Green River Energizer  
1 oz. Torani Green Apple Syrup 
½ oz. Torani Vanilla Syrup 
8 oz. energy base 

Midnight Berry Energy Infusion
½ oz. Torani Blackberry Syrup
½ oz. Torani Blueberry Syrup
½ oz. Torani Pomegranate Syrup
8 oz. energy base
Mint sprig, for garnish

Strango Tango Energy Infusion
1 oz. Torani Puremade Mangonada Syrup
 ½ oz. Torani Puremade Strawberry Syrup
8 oz. energy base
Strawberry pieces and dash of chili, for garnish

Citrus Burst Energy Infusion 
1 oz. Torani Puremade Blood Orange Syrup
½ oz. Torani Puremade Bergamot Syrup
8 oz. energy base
Candied orange peel, for garnish

Green Passion Punch Energy Infusion 
1 ½ oz. Torani Passionfruit Syrup 
4 oz. green tea  
4 oz. energy base 

Mango-melonade Energy Infusion
1 oz. Torani Watermelon Syrup 
½ oz. Torani Mango Syrup
4 oz. lemonade 
4 oz. energy base 
Watermelon gummy candy, for garnish
 

Tangerine Cherry Lime Zinger
1 oz. Torani Tangerine Syrup
½ oz. Torani Cherry Lime Syrup
 8 oz. energy base
Lime wedge, for garnish

The Eye Opener Energy Infusion
1 oz. Torani Green Apple Syrup 
½ oz. Torani Lychee Syrup 
8 oz. energy base 
Eyeball gummy candy, for garnish 

2nd Wind Energy Infusion
1 oz. Torani Cranberry Syrup
½ oz. Torani Pomegranate Syrup
8 oz. energy base
Mint sprig, for garnish

Bright Eyes Energy Infusion
1 oz. Torani Grenadine Syrup
½ oz Torani Cranberry Syrup
8 oz. energy base
Maraschino cherry, for garnish
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