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WHO IS LASAVISTA?
OUR RISTORY AND MARRET ERPERTISE

A'Heg'fﬂ Costa Coffee United Klngdnm 35 Markets 2,677 Outlets
PROJECT 8 Starbucks 86 Markets 1,266 Outlets
CAFUE( Caffée Nero United Kingdom 10 Markets 616 Outlets
e Coffee#fl United Kingdom 1 Market 117 Outlets
Tim Hortons Canada 18 Markets 78 Outlets
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MARKET OF GLOBAL TOTAL OUTLETS
ORIGIN PRESENCE 2024 2024
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We have utilised our
expertise and knowledge
to create a brand that
showcases the best of
what we do:
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IWHY DO BARISTA'S,
BARTENDERS, AND DESSERT
CHEFS CHOOSE LASAVISTA?

We believe flavour is more
than just taste —it’s an
experience. That’s why every
product we create is premium,
versatile, and crafted to
inspire. From the first drizzle
to the final flourish, we’re here
to help you transform the
everyday into the
extraordinary.
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ELEVATE YOUR DRINKS AND DESSERTS
THE RANGE CREDENTIALS

SUPERIOR ¥5R[?EHSTI|GLTEI

DOSAGE
RATES

NUT- FREE

NATURAL A0S - RANGE
COLOURS & , F
FLAVOURS



THE FUN LASTS LONGER
WITH LASAVISTA




SYRUPS THAT TASTE GREAT AND SAVE YOU MONEY
LML DOSAGE RATE VS MARRET AVERAGE 8ITIL
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MEDIUM DRINKS PER
BOTTLE
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gesm"sm COMPETITORS
a THE REST OF THE MARKET
0
More Concentrated o Less Concentrated 0

3 Pumps X4ml Needed 3 Pumps X8ml Needed €
MORE DRINKS MADE USING LASAVISTA Less Cost Effective €
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Same Flavour, Less Product
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MEDIUM DRINKS PER
BOTTLE
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MEDIUM DRINKS PER
BOTTLE
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g&sﬂmsm COMPETITORS

a THE REST OF THE MARKET
0

@ More Concentrated 5 0 o Less Concentrated Q

€% 3Pumps x10ml Needed 3 Pumps x15ml Needed €)
CJ Same Flavour, Less Product MORE DRINKS MADE USING LASAUISTA Less Cost Effective Q




THE RANGE
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FLAVOUR SYRUP

THE SYRUPS

Make it reign with flavour with LaSavista’s premium syrups range. With our
superior dosage rate, the fun lasts longer, without compromising on taste.

Vanilla
Mint
Spiced Cake
Toffee

Popcorn

Lemon & Mint

Syrups

Caramel Roasted Hazelnut
Pumpkin Pie Matcha
Coffee Salted Caramel
Honeycomb Gingerbread
Botanical Syrups
Blueberry,
E Raspberry, Lemon

Hibiscus & Lavender

Cinnamon
Peach
Coconut

Pumpkin Spice

Apple, Lemon &
Elderflower
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THE BEVERAGE SAUCES

Be Bold with LaSavista’s range of premium beverage sauces! Versatile
by nature, our sauces help you stand out from the crowd by adding
taste, texture and colour.

Mango Raspberry Blueberry Strawberry

Milk Chocolate Dark Chocolate White Chocolate Salted Caramel

Choco-Caramel Butterscotch Choco-Nuttie Banoffee
Cherr Chocolate Tiffin Cinnamon Bun
Y (NEW!) (NEW!)



THE DESSERT SRUCES

Drizzle, Swirl and delight with LaSavista’s range of premium dessert sauces,
designed to elevate and boost visual appeal for the creations of Barista’s,
Bartenders and dessert chefs alike!

Belgian Dark
Raspberry Strawberry Chocolate Salted Caramel
SALTED : Belgian Milk
TERSCOTCH Lemon White Chocolate Chocolate Toffee-Fudge
Mint Chocolate Salted Dark Sweet Choco—Es.pr.esso
Butterscotch Cherry Martini
Mint Dark
Chocolate
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DAIRY-FREE VANILLA FRAPPE

MATCHA, FRAPPES, HOT
CHOCOLATES AND TOPPINGS!

Matcha, Frappes, Hot Chocolates And Toppings

Dairy Frappe Dairy-Free Matcha Powder Hot Chocolate
Powder Frappe Powder Powder
Sweet Biscuit Spiced Biscuit Chocolate Disestive Biscuit

Crumb Crumb Crumb &
Bronze Twinkle Pink Twinkle Orange Twinkle Red Twinkle

Peach & Hibiscus
Topping



GET IN TOUCH TO FIND OUT MORE
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