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"As the colder  
weather sets in, we all  

turn to winter comforts.  
The season of layers,  
lazy days and lots of 

indulgent treats."

Welcome to the Winter edition of 
Stir It Up.

As the colder weather sets in, we 
all turn to winter comforts. The 
season of layers, lazy days and 
plenty of treats is upon us.

Winter is typically a period of 
indulgence and celebration. We 
have created a broad range of 
delicious on-trend recipes to help 
inspire your winter drinks menu 
and appeal to more customers.

Anticipated flavour trends this 
season include toffee, hazelnut 
and white chocolate as well 

as seasonal staples such as 
gingerbread, spiced fruit and 
winter berries.

With the festive period fast-
approaching, we have brand 
new gift ideas, including our new 
sustainable Peak & Wild retail 
coffee, as well as delicious festive 
recipes and seasonal POS to get 
into the Christmas spirit.

Happy holidays and warmest 
wishes for 2023!
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Katie Dempster 
Senior Marketing Executive
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GINGERBREAD

WHITE CHOCOLATE

SPICED FRUIT

PEPPERMINT

TOFFEE

VANILLA

WINTER BERRIES

HAZELNUT

KEY DATES 
• CHRISTMAS DAY 25/12 •  NEW YEAR'S EVE 31/12 

•  VEGANUARY 01/01 -  31/01 •  VALENTINES DAY 14/02

W I N T E R  
F L A V O U R  T R E N D S
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THE MOST 
WONDERFUL TIME 

OF THE YEAR 
IT'S THE HAP-HAPPIEST SEASON OF ALL. MAKE SURE TO CAPTURE THAT CHRISTMAS SPIRIT,  

ADDING SOME FESTIVE FLAVOURS TO YOUR MENU. 

C H R I S T M A S  C A K E  H O T  C H O C O L AT E
INGREDIENTS:

1 scoop of Chocolate Abyss 40% 

Dash of hot water

1 pump DaVinci Festive Cake syrup

Steamed milk

METHOD (12oz):

1.	 Add chocolate and dash of hot water and mix

2.	 Add syrup

3.	 Top with Steamed milk

4.	 (Optional) Garnish with whipped cream 
	 and chocolate powder
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55For all these items and more, check out the shopping list on pages 18 - 19

C H R I S T M A S  C A K E 
M O C H A

INGREDIENTS:

1 scoop of Chocolate Abyss 40% 

Single espresso

Dash of hot water

1 pump DaVinci Festive Cake syrup

Steamed milk

METHOD (12oz):

1.	 Add chocolate to the espresso and mix

2.	 Add syrup

3.	 Top with steamed milk

SEASONAL SYRUPS

C O M I N G 
S O O N

Spiced Pumpkin 
1 x 1 Litre

DVIPUMPK / 488458

Mulled 
1 x 1 Litre

DVIMULLD / 493072

Festive Cake 
1 x 1 Litre

DVIFEST / 13101970



CHRISTMAS  
GIFTING
INCREASE REVENUES BY OFFERING ENTICING GIFTS FOR 

COFFEE AND TEA LOVERS AT THE POINT OF SALE.  

SEE OUR ESPRESSO  

W
AREHOUSE CATALOGUE  

FOR FULL RANGE OF FORLIFE  

CURVE TEAPOTS

IMPULSE 
PURCHASE

Gingerbread 
30 x 50g 
DGINREIN / 507613

The festive season offers the best 
opportunity all year for impulse 
buys and extra till spend. 

FORLIFE® Curve Teapot

Includes a removable Stainless-Steel Infuser with extra-fine  
holes to circulate the tea efficiently, designed with a handle  
for easy and safe access to control infusing time.

N E W  F O R 
2 0 2 2
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DELECTABLE  
DESSERTS
ON TREND THIS SEASON, DESSERT FLAVOURS AND CONFECTIONERY  

TOPPINGS HAVE BECOME INCREASINGLY POPULAR ACROSS THE DRINKS MENU.

C R È M E  B R Û L É E  L AT T E

INGREDIENTS:

DaVinci Caramel or Salted Caramel Syrup

Double shot of espresso

2 sachets of brown sugar

DaVinci Toffee with Devon Cream sauce

METHOD (8oz):

1.	 Optional garnish - dip rim of glass in 		
	 DaVinci Toffee with Devon Cream sauce 		
	 then brown sugar.

2.	 Brew double espresso

3.	 Add 1 pump of syrup and 2 sachets of 		
	 brown sugar

4.	 Mix until dissolved

5.	 Top with flat milk and garnish with brown sugar



For all these items and more, check out the shopping list on pages 18 - 19 8

T O F F E E  N U T  F L AT  W H I T E
INGREDIENTS:

DaVinci Toffee with Devon Cream 
Sauce

Flat milk

1 pump of DaVinci Hazelnut syrup

Double shot of espresso

METHOD (8oz):

1.	 Garnish inside and rim of the cup with  
	 DaVinci Toffee & Devon Cream Sauce

2.	 Brew double shot of espresso

3.	 Add syrup

4.	 Top with flat milk

5.	 Garnish with cream and DaVinci Toffee with Devon  
	 Cream sauce
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F O R E C A S T:  H OT 
C H O C O L AT E 

W E AT H E R
HOT CHOCOLATE IS A WINTER STAPLE ON ANY DRINKS MENU. MAKE SURE TO STAND OUT FROM THE CROWD WITH 

FABULOUS AND FESTIVE RECIPES.  OUR CHOCOLATE ABYSS RANGE IS THE PERFECT BASE FOR ANY HOT CHOCOLATE RECIPE, 

WITH A CHOICE OF 30% OR 40% COCOA OR VELVETY WHITE CHOCOLATE. 

P I N K  C A N D Y  C A N E  H O T  C H O C O L AT E
INGREDIENTS:

1 scoop of White Chocolate Abyss powder 

Dash of hot water

1/3 teaspoon of beetroot powder

1 pump DaVinci Peppermint syrup

Flat milk

METHOD (12oz):

1.	 Add chocolate powder and dash of hot water and mix

2.	 Add DaVinci Peppermint syrup

3.	 Top with flat milk – swirl in beetroot powder with  
	 a dash of hot water

4.	 Garnish- cream, marshmallows, beetroot powder  
	 and candy cane.



For all these items and more, check out the shopping list on pages 18 - 19

V E R Y  B E R R Y 
H O T  C H O C O L AT E

INGREDIENTS:

1 scoop of Chocolate Abyss 30% 

40ml of DaVinci Summer Fruit smoothie 

Flat milk

Chocolate curls

Cream 

METHOD (12oz):

1.	 Add chocolate powder and dash of hot water,  
	 mix into smooth paste.

2.	 Add summer fruits smoothie.

3.	 Top with flat milk.

4.	 Garnish with cream, chocolate curls and smoothie.

T U R K I S H  D E L I G H T 
W H I T E  H O T  
C H O C O L AT E

INGREDIENTS:

3/4 of blue scoop of White Chocolate Abyss powder 

Dash of hot water

1/2 teaspoon of Rose water 

Flat milk

1 pump DaVinci Raspberry syrup

METHOD (12oz):

1.	 Add white chocolate powder and dash of hot water  
	 and mix

2.	 Add syrup and rose water and mix

3.	 Add flat milk

4.	 Garnish with beetroot powder and rose petals
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VEGANUARY
ETHICAL CONSUMERISM IS STILL MASSIVELY ON THE RISE. WITH VEGANUARY 2022 SEEING  

OVER 700,000 SIGN-UPS, THIS IS ONLY SET TO RISE AGAIN NEXT YEAR. 

THINK PLANT-BASED SMOOTHIES AND SEASONAL SPECIALS

V E G A N  C H A I  A N D  O AT  S H A K E 
INGREDIENTS:

Chai Powder 

DaVinci Vanilla Syrup 

EW Oat Drink

Ice 

METHOD (12oz):

1.	 Fill a 12oz glass with 1/3 of Oat Drink and top  
	 up with ice until full.

2.	 Add to the blender with one pump of Vanilla syrup  
	 and one scoop of Chai powder. Blend on Programme 2.

3.	 Pour ingredients into the glass.

4.	 Garnish with Chai powder.



For all these items and more, check out the shopping list on pages 18 - 19

C O C O N U T 
M O C H A

INGREDIENTS:

Chocolate Abyss 40% (1 scoop)​

Double espresso shot​

EW Coconut Drink

Coconut syrup (1 pump optional)

METHOD

1.	 Dissolve chocolate Abyss powder in a dash of hot water​

2.	 Add espresso and syrup (if using)​

3.	 Top with steamed Coconut Drink
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CURE THE 
JANUARY BLUES

WHILST IT'S KEY TO OFFER YOUR CUSTOMERS HEALTHIER DRINK CHOICES, DON'T FORGET TO CATER  

TO THOSE SEEKING COMFORT TO BEAT AWAY THOSE JANUARY BLUES. 

C O O K I E S  &  C R E A M  L AT T E
INGREDIENTS:

Flat milk

Double espresso

1 pump DaVinci Chocolate syrup

1 pump DaVinci Vanilla syrup

DaVinci Chocolate sauce for garnish (rim)

Cream 

Oreo Cookies

METHOD (12oz):

1.	 Optional- garnish rim of the cup with chocolate sauce 

2.	 Add syrups to a cup

3.	 Brew double espresso

4.	 Top with flat milk

5.	 Garnish with cream and 1 crushed Oreo cookie



R E E S E ' S  P E A N U T  B U T T E R  C U P  
H O T  C H O C O L AT E

INGREDIENTS:

1 scoop of Chocolate Abyss 30% 

1 heaped teaspoon of smooth Peanut Butter

Flat milk

Cream

Reese’s Peanut Butter cup to garnish

METHOD (16oz):

1. 	 Add Chocolate Abyss and peanut butter to a cup

2.	 Add a splash of hot water and mix into a paste

3.	 Top up with flat milk slowly whilst stirring

4.	 Garnish with whipped cream and Reese’s peanut  
	 butter cup pieces 



LOVE AT FIRST SIP
OVER THE YEARS, VALENTINE'S DAY HAS BECOME A MASSIVE COMMERCIAL HOLIDAY.  

SHARE THE LOVE WITH SOME ROMANTIC RECIPES.

R U B Y  W H I T E  C H A I  L AT T E
INGREDIENTS:

Beetroot Powder

Chai Powder 

Davinci White Chocolate Powder 

Hot Water

Flat Milk 

METHOD (16oz):

1.	 Add one flat teaspoon of beetroot, chai and white  
	 chocolate powder in a 12oz glass.

2.	 Add a dash of water and mix into a smooth paste.

3.	 Top with flat milk.

4.	 Garnish with beetroot or chai powder (optional)
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I C E D  B E R R Y  F R A P P E
INGREDIENTS:

DaVinci Strawberry Smoothie Mix

Vanilla Frappè Powder 

Milk 

Ice 

Whipped Cream 

Fresh Berries

METHOD (16oz):

1.	 Add 60ml of Strawberry Smoothie Mix, 1 scoop of  
	 frappè powder, 3/4 glass of ice and 1/3 glass of milk to  
	 the blender jug.

2.	 Blend on programme 2.

3.	 Pour some Strawberry Smoothie Mix into a 12oz glass  
	 and distribute before adding the mix from the blender.

4.	 Garnish with whipped cream, 20ml of Strawberry  
	 Smoothie Mix and fresh berries
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winter shopping list.
DA VINCI SYRUPS  |  SAUCES  |  WHIPPERS

Toffee with Devon 
Cream Drizzle Sauce 
1 x 500g 
DTOPTOFF / 512991

Salted Caramel 
1 x 1 Litre
DVISALTC / 488461

Cream Whipper  
1 & 1/2 Litre
DCREAMER / 488331  
DCREAM12 / 490005
Half fill with cream, screw on a 
charger and shake a few times – 
easy and tasty.

SAUCES

SYRUPS

WHIPPERS

Chocolate  
Sauce 
1 x 2.5kg
DVGCHOC / 513600

Caramel 
1 x 1 Litre
DVICARAM / 488444

Vanilla 
1 x 1 Litre
DVIVANIL / 488466

Peppermint 
1 x 1 Litre
DVIMINT / 488453

Gingerbread 
1 x 1 Litre
DVIGING / 488449

Chocolate 
1 x 1 Litre
DVICHOCO / 488446

Hazelnut 
1 x 1 Litre
DVIHAZEL / 488450

Raspberry 
1 x 1 Litre
DVIRASFI / 488460

Coconut 
1 x 1 Litre
DVICOCON / 488448
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30% Cocoa  
2 x 2kg tubs
DCAFT030 / 503078
For those with a sweeter 
tooth, this 30% cocoa drinking 
chocolate appeals to the masses 
and has been a runaway success 
since its launch. Made with 
100% Fairtrade and Organic 
ingredients. In a recyclable tub.

CHOCOLATE ABYSS

Summer Fruits 
8 x 1 Litre 
DDVBERRY / 520463

Vanilla Frappé Powder   
2 x 2kg tubs

DFRAPPE / 503074
Blend with cold milk and ice for 
a creamy vanilla frappe. Use this 
frappe powder as the building 
block of your frappe menu. Just 
add a scoop – or two – to fruits, 
chocolate or milk. Then blend 
and go.

POWDERS

Beetroot Super Latte 
1 x 250g
DBTROOT / 505755

Mumbai Railway Chai 
1 x 1kg
DMUMCHAI / 13000050

Strawberry 
8 x 1 Litre 

DDVSTRAW / 520457

SMOOTHIE MIX | POWDERS  |  CHOCOLATE ABYSS  |  FRAPPÉ  |  MILK ALTERNATIVES  |  SEASONAL SPECIALS

SMOOTHIE MIX

FRAPPÉ

Festive Cake 
1 x 1 Litre
DVIFEST / 13101970

Gingerbread Reindeer 
30 x 50g
DGINREIN / 507613

winter shopping list.

40% Cocoa  
6 x 1kg tubs
DCA40BAG / 503076
If you haven’t tasted Chocolate 
Abyss 40%, you should. Made 
with cocoa, sugar and real 
vanilla, the 40% cocoa delivers 
a rich and velvety smooth 
mouthfeel. Each case includes a 
portion-control measuring scoop.

White Chocolate 
6 x 450g tubs
DCAWHITE / 503198
An indulgent, sweet, creamy 
white chocolate powder made 
from 23% cocoa butter. Simply 
add 2 scoops to a cup, mix with 
a little hot water and top with 
steamed milk. 

Coconut  
12 x 1L cartons
DEWCOCO / 524068
This luxuriously thick coconut 
drink is specially formulated to 
create the perfect foam. Packed 
with delectable coconut notes, 
it provides a perfect tropical 
escape in both hot and cold 
drinks. 

SEASONAL SPECIALS

Oat 
12 x 1L cartons
DEWOAT / 524070
Sumptuously creamy in texture and 
full of nutrients and vitamins, our 
Oat Drink is delicious in both hot 
and cold formats (and in cooking 
too). Made from gluten-free oats, it 
provides immediate energy and is 
easy on the stomach.  

ESPRESSO WAREHOUSE

+44 (0)141 420 2422 • www.espressowarehouse.com • www.matthewalgie.com



DSKPLMTP / 526819   

THE 18oz PLUM SUKI TEA STUMP TEAPOT IS STACKABLE, SUBTLY 
BRANDED AND HARD WEARING. IT COMES WITH A REMOVAL 

MESH INSERT TO INFUSE LOOSE-LEAF TEA

SUKI TEA 
PLUM TEAPOT

INTRODUCING THE

NOW
  

AVAILABLE

+44 (0)141 420 2422 • www.espressowarehouse.com • www.matthewalgie.com


