BANANA

Bols Banana is one of the world’s best-selling banana liqueurs and has the colour of real sun-ripened
bananas. Banana juice has been added together with a fine rum distillate, which makes it a highly mixable

ligueur. 17% ABV

FLAVOUR PROFILE

Fruity

COLOUR

Light yellow

FLAVOUR

Ripe banana with soft hints

of vanilla and almonds
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A beautiful nose

of ripe bananas
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How to Enjoy:

Best served in one of our delicious cocktails:

Easy Mix

* 1/4 Bols Banana
* 3/4 Bitter Lemon

Pour over cubed ice.

Spritz
* 3 parts Prosecco
* 2 parts Bols Banana

* 1 part Soda water

Pour over cubed ice.

Mixologist’s
Choice

Banana Daiquiri:

* 25ml Bols Banana

* 45ml White rum

* 25ml Fresh lime juice

* 10ml Sugar Syrup (2:1)
Half of a banana

Shake all ingredients and

fine strain into a pre-chilled

martini or coupe glass.
Garnish with a lime wheel.

P Sy

Popular
Choice

Banana Colada:

* 30ml Bols Banana

* 60ml White Rum

* 90ml Pineapple Juice
* 25ml Coconut Cream
* 15ml Cream

Half of a banana

Blend all ingredients with
crushed ice and pour in a
highball glass. Garnish with

a banana slice.
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Banana liqueur is becoming a popular ingredient in cocktails,
particularly in tropical and tiki-style drinks.

Here are some of the top trending cocktails in the USA that
feature banana liqueur:

A tropical classic, the Banana Daiquiri combines banana liqueur with white rum, fresh lime juice, and simple
syrup. It’s typically served blended with ice or shaken and strained into a coupe glass, offering a sweet,

refreshing taste that’s perfect for summer.

A modern twist on the classic Old Fashioned, this version uses banana liqueur along with bourbon, bitters,
and a dash of simple syrup. The banana flavor adds a subtle sweetness and depth, making it a hit in craft
cocktail bars.

Inspired by the dessert, this indulgent cocktail mixes banana liqueur with vodka, chocolate liqueur, and a splash

of cream. It’s garnished with whipped cream and a cherry, offering a rich, dessert-like experience in a glass.

'The Funky Monkey is a fun, tropical cocktail that combines banana liqueur with dark rum, coconut cream,
and pineapple juice. It’s often blended with ice and garnished with a banana slice and a cherry, making it a

popular choice at tiki bars and summer parties.

A cocktail version of the classic dessert, the Bananas Foster Martini includes banana liqueur, spiced rum,
vanilla vodka, and a hint of cinnamon. It’s shaken and served in a martini glass, often garnished with a
caramel drizzle for extra sweetness.

'This frozen cocktail is a blend of banana liqueur, coftee liqueur, dark rum, and cream or milk. It’s a popular

choice in tropical locations and beach bars, offering a rich, creamy, and sweet flavor with a touch of coftee.




