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Portfolio na Konkurs Barmana 2026

puree: 
[bookmark: _Hlk219447128]KIWI, LYCHEE, WILIAMS PEAR, RUBY GRAPEFRUIT, JABUTICABA, BLACKCURRANT

pure: 
PEACH APRICOT, GREEN APPLE, PASSION FRUIT MANGO, RED FRUITS, CUCUMBER, PINK GRAPEFRUIT

syrop/syrup Monin:
BLACKBERRY, BLOOD ORANGE, CURACAO BLUE, CARAMEL, FRENCH VANILLA, GREEN APPLE, MATCHA  GREEN TEA, MELON, WATERMELON, CANDY STRAWBERRY, ELDER FLOWER, FALERNUM, BERGAMOT, SPICED RED BERRIES, RHUBARB, MANGO, WHITE CHOCOLATE

koncentrat/concentrate:
cytrynowy (rantcho lemon)
sok/juice Tymbark:
czarna porzeczka (blackcurrant) , jabłko (apple), pomarańcza (orange)
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