The first Sparkling Pink Grapefruit
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Introducing FEVER-TREE
SPARKLING PINK

Fever-Tree Sparkling Pink Grapefruit is a delicious
soda made with a refreshing upfront burst of fresh
grapefruit, carefully balanced with soft pink F
grapefruit floral notes. The perfect levels of
carbonation provide a rounded base which
complements the best premium tequilas and vodkas
for a refreshing, light spritz. With just 30 calories
per 6.8 fl. oz. bottle, Sparkling Pink Grapefruit can
also be enjoyed as a crisp, refreshing soft drink.

FLAVOR PROFILE WHY SPARKLING PINK GRAPEFRUIT? NATURALLY-SOURCED INGREDIENTS
* Sparkling grapefruit market now $160m in size, poised to continue growing as ¢ The grapefruit blend includes handpicked red and pink grapefruits.
tequila is now the #1 spirit by value in the United States. * Ateam of experts work to ensure the perfect growth and harvest of
AROMA * Grapefruit features in the top 10 most popular cocktail flavors in North America the fruit for the future juice processing. The crops are continuously
Fresh, sweet, and tangy and has grown 1.5x as a flavor since last year. audited with the highest quality standard allowing us to grow the
* The Paloma (simple drink made from just Tequila and Grapefruit) is the best fruit only a few kilometers away from the Mediterranean Sea.
second-biggest tequila cocktail on U.S. menus.
FLAVOR * Fever-Tree’s Sparkling Pink Grapefruit is the #1 premium sparkling grapefruit
o . P . . . mixer.
De“CIOUSW juicy, with a bltter’ yet sweet flavor with fresh * At +21%, Fever-Tree outpaces an already growing sparkling grapefruit mixer
and floral notes
category.
FEVER-TREE IS LEADING THE PREMIUM
MIXER SPACE
* NY International Spirits Competition named Fever-Tree the Mixer Brand of the
Project year in 2024 for the 5th year in a row.
VERIFIED * Voted #1 Selling & Top Trending Mixer 11 years in a row from Drinks
nongmoproject.org International.
* Awards: 2023 The fifty best Mixers, Gold 2022 Tales of the Cocktail Spirited
NO ARTIFICIAL GLASS BOTTLES Awards, Top 10 Nominees, 2021 SIP Awards, Platinum, 2020 Ultimate Spirits,
COLORS STEEL CROWN Chairman Award, Platinum, 2024 SIP Awards, Gold -95, 2024 New York
T CARDBOARD SLEEVES (4 PACK ONLY) International Spirits Competition

SWEETENERS CARDBOARD TRAY

FEVER-TREE IF 977 OF YOUR DRINK IS THE MIXER, MIX WITH THE BEST FEVER-TREE

FEVERTREE USA INC. NEW YORK, NY. PLEASE ENJOY RESPONSIBLY.




Introducing FEVER-TREE

SPARKLING PINK GRAPEFRUIT

SIGNATURE SERVES
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Garnish: Pink Grapefruit Wedge

SMOKEY PALOMA Add the vodka and Aperol to an empty cocktail
1 part Mezcal shaker. Add 1 sliced strawberry, the basil leaves
3 parts Sparkling Pink Grapefruit and plenty of ice cubes. Shake for 15 seconds.
Garnish: Lime Wedge Pour the contents of the shaker into a gin

balloon or wine glass. Top off with the Sparkling
SPARKLING PINK Pink Grapefruit. Garnish with strawberry slices.
GRAPEFRUIT SPRITZ

1 part Vodka
8 parts Sparkling Pink Grapefruit

SERVING SIZE: 1 BOTTLE (200ML)

1 part Vodka

Garnish: Rosemary Sprig CALORIES 35 %DV
& o - 4x200mL
HOW TO ENJOY 0)])(’1115 Spar](]uzg TOTAL FAT (g) og 0% Case Code UPC:
P o - o B 812136030277
Mix VHI‘]I‘.: " PIII[( Grapefl‘lu[ SODIUM (mg) 30mg 1% 5 72736103027
odka
Tequila TOTAL CARBOHYDRATE (g) o 3%
Mezcal C . 6x4x200mL
On its own as a refreshing Z [Sp Ape] 01 TOTAL SUGARS (g) 0 Lo W" | ‘”l ||” || “ |H|m Sell Unit UPC:
soft drink 00812136030284 00812136030284
@ ; .
ZB(’ISI[ L€2V€S Incl. XXg Added Sugars (g) 8g 15%
PROTEIN (g) og 0%

INGREDIENTS: Carbonated Water, Red Grapefruit Juice from
Concentrate, Fructose (fruit sugar), Pink Grapefruit Juice, Citric Acid,
Natural Grapefruit Flavoring with other Natural Flavorings, Natural
Flavorings, Sodium Bicarbonate, Ascorbic Acid, Fruit and Vegetable Juice
(Color).

1 Shced
Strawberry

Garnish: Sliced

Strawberries

FEVER-TREE IF 57 OF YOUR DRINK IS THE MIXER, MIX WITH THE BEST FEVER-TREE

FEVERTREE USA INC. NEW YORK, NY. PLEASE ENJOY RESPONSIBLY.




