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SPIRITS



Charlotte, the founder of
NONA, developed three
premium non-alcoholic
spirits after graduating as
a bioengineer. Her goal: to
allow maximum enjoyment
of non-alcoholic cocktails
without compromising.

A non-alcoholic gin, the
world’s first non-alcoholic
spritz, and now also the first
ginger-based non-alcoholic
spirit: these award-winning
spirits are the result of a
complex and innovative
distillation process.

To construct the taste
palette of the spirits,
Charlotte sought the help
of renowned chefs and
sommeliers.

DID YOU KNOW?

NONA is served in Michelin-
starred establishments
such as The Jane and

Boury (Belgium).

[heers:

“FRESH TASTE, VERY
WELL BALANCED
WITH A NICE DRY
TOUCH AND A BITTER
FINISH, GREAT!”

Tijs Coessens, Belgian
sommelier of the year,
about NONA Spritz
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LOW- GLUTEN-
NATURAL -~ ATORIE FREE VEGAN

“NONA GINGER

HAS A PLEASANT
COMPLEXITY. YOU
TASTE SO MUCH
MORE THAN GINGER
ALONE; YOU START
WITH A SMOOTH
CITRUS FLAVOUR
THAT THEN DEVELOPS
INTO GINGER.
PERFECT IF YOU LIKE
GINGER WITHOUT

IT DOMINATING
EVERYTHING.”

Matthias Soberon,
Mixologist, about NONA Ginger

JUDGED BY
PROFESSIONALS
AND AWARDED WITH
MULTIPLE MEDALS

NONA JUNE NONA GINGER
202! 2023

NONA SPRITZ
2022 & 2023
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A refreshing and balanced blend of 9 distilled botanicals.
Based on juniper berries and fresh citrus fruits,
with a herbal touch of basil.

‘NONA' - nine in Latin - refers to the nine herbs Charlotte

distilled to create her non-alcoholic gin, and ‘June’ stands
for the juniper berry - the main ingredient of gin.

NONA JUNE
&TONIC

Fill a glass with ice.

Add 5cl NONA June,
followed by |Ocl Indian tonic.

Garnish with basil
and orange zest.




“THE IDEAL
COMBINATION
OF SWEET &
SOUR!”
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NONA JUNE
COLLINS

Fill a long drink glass with ice.

Add 5cl NONA June, 3cl freshly squeezed
lemon juice and 2cl sugar syrup. Top up with
soda water and stir gently.

Garnish with lemon zest and thyme.

NONA JUNE
MINONA

Fill a glass with ice.

Add 5cl NONA June and 5cl freshly squeezed
orange juice. Top off with tonic and stir gently.

Garnish with an orange slice.
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“THE PERFECT
START OF EVERY
BRUNCH!”
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WORLD'S FIRST
NON-ALCOHOLIC SPRITZ

NO ALCO{OL®
NO COMPROMISES
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A perfectly balanced mix of 27 distilled botanicals.
Notes of orange zest and blood orange with a subtle touch
of bitter gentian root.

Gentian root is good for your health & has long been
a versatile medicinal herb. Win-win!

NONA SPRITZ
&TONIC

Fill a glass with ice.

Add 5cl NONA Spritz
followed by IOcl Indian tonic.

Garnish with an orange slice.




“DELICIOUS &
REFRESHING!”

NONA SPRITZ
COOLER

Fill a large glass with ice.

Add 5cl NONA Spritz, 2cl grapefruit juice,
Icl lime juice and a pinch of salt. Stir gently.
Top up with 7cl grapefruit soda and stir again.

Garnish with a grapefruit slice
and a sprig of mint.

NONA SPRITZ
STRAWBERRY SMASH

Mash 2 strawberries and strain them twice.

Shake the strained strawberries with 5cl NONA
Spritz, 2¢cl lemon juice, 2cl sugar syrup and
ice cubes. Pour the cocktail in a glass
without the ice cubes.

Top off with tonic and a fresh strawberry.




THE FIRST
NON-ALCOHOLIC SPIRIT
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A balanced mix of 12 distilled herbs with refreshing citrus notes
and a spicy aftertaste. Based on organic ginger, yuzu,
verbena, turmeric and mandarin.

Turmeric can form a natural layer on top of the bottle. Shake the
bottle before mixing NONA Ginger in your favourite cocktail.

NONA GINGER
&TONIC

Fill a glass with ice.

Add 5cl NONA Ginger,
followed by IOcl Indian tonic.

Finish with a slice of lime.
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“JUST LIKE A REAL
MOSCOW MULE”




LOOKING FOR MORE RECIPES?
WWW.NONADRINKS.COM

NONA GINGER
& PINK GRAPEFRUIT

Fill a shaker with 4cl NONA Ginger,
6cl pink grapefruit juice, I,5cl honey
syrup, 1,5 cl lemon juice, a sprig of
thyme and an egg white. Shake well.

Add ice cubes to the shaker
and shake again.

Pour through a strainer into a glass
and garnish with a sprig of thyme.

~ NONA GINGER
. @PINEAPPLE

Fill @ shaker with 6cl NONA Ginger,
6cl pineapple juice, 2¢l lime juice, |,5¢l sugar
syrup and ice cubes. Shake well. -

Serve in a glass filled with érushedv_ice
and garnish with a sprig of mint. ;
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© NO SHAKER? STIR EVERYTHING
GENTLY WITH A SPOON.




ENJOY YOUR
NONA MOMENT
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HELLO@NONADRINKS.COM / @NONADRINKS
WWW.NONADRINKS.COM



