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C a m i l l e  V i d a l ,  a l s o  k n o w n  a s 
M i n d f u l l y  C a m i ,  i s  a  g l o b a l l y 
re c o g n i z e d  c o c k t a i l  ex p e r t  w h o 
h a s  b e c o m e  a  y o g a  a n d  m e d i t a t i o n 
t e a c h e r a n d  a  M i n d f u l  C o c k t a i l s™ 
a m b a s s a d o r.  Fo u n d e r o f  La  M a i s o n 
We l l n e s s ,  s h e  i n v i t e s  e v e r y o n e  t o 
“d r i n k  m i n d f u l l y ”  a n d  e m b ra c e 
t h e  l i f e s t y l e  o f  H e a l t h y  H e d o n i s t s : 
e n j o y i n g  l i f e ’s  p l e a s u re s  w i t h  b a l a n c e 
a n d  i n t e n t i o n .  N a m e d  b y  Fo r b e s 
a m o n g  t h e  w o m e n  t ra n s f o r m i n g  t h e 
b e v e ra g e  i n d u s t r y  a n d  f e a t u re d  i n 
t h e  B a r Wo r l d  1 0 0,  s h e  a d v o c a t e s  f o r 
m o re  c o n s c i o u s  c o n s u m p t i o n .  T h ro u g h 
La  M a i s o n  We l l n e s s ,  s h e  s h a re s  l o w 
a n d  n o - a l c o h o l  re c i p e s ,  t i p s ,  v i d e o s , 
a n d  i n s p i ra t i o n  t o  h e l p  p e o p l e  l i v e 
a n d  d r i n k  b e t t e r.

D a n i e l e  D a l l a  Po l a  i s  o n e  o f  t h e 
w o r l d ’s  l e a d i n g  f i g u re s  i n  T i k i 
m i xo l o g y.  M o d e r n  m a s t e r  o f 
exo t i c  c o c k t a i l s ,  t ra i n e d  i n  M i a m i , 
h e  c re a t e s  h i s  c o c k t a i l s  a s  a n 
i n v i t a t i o n  t o  t ra v e l :  “C o c k t a i l s 
a re  m e m o r y,  e s c a p e ,  a n d  m o d e r n 
c ra f t ,  h e l d  t o g e t h e r  b y  b a l a n c e .” 
A  re n o w n e d  r u m  ex p e r t ,  h e  f i n d s 
i n s p i ra t i o n  f ro m  Po l y n e s i a n  c u l t u re 
a n d  l e g e n d a r y  v e n u e s  s u c h  a s 
t h e  M a i - Ka i .  Fo u n d e r o f  re n o w n e d 
T i k i  b a r s ,  i n c l u d i n g  t h e  N u  Lo u n g e 
B a r i n  B o l o g n a ,  h e  c o m b i n e s 
t ra d i t i o n  a n d  i n n o v a t i o n  t o  c re a t e 
a  s i g n a t u re  s t y l e  i n f u s e d  w i t h 
a ro m a s ,  f l a v o r s ,  a n d  e m o t i o n s . 
Fo r  h i m ,  m i xo l o g y  i s  a n  a r t : 
t ra n s f o r m i n g  e v e r y  g l a s s  i n t o  a n 
u n f o rg e t t a b l e  ex p e r i e n c e .

CAMILLE

DANIELE

Vidal

Dalla Pola
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AMBIENT PUREES WITHOUT ADDED SUGAR*

C O C O N U T

SMOOTH,  COATING TEXTURE

ALMOND NOTES AND A BRIGHT WHITE COLOR

INTENSE |  MILKY |  INDULGENT

Rum
Tequila
Mezcal
Vodka

Grown in Sri Lanka’s Coconut Triangle, it benefi ts from an ideal terroir globally recognized for 
its ancestral expertise and perfect climatic conditions. 
Sri Lankan coconut is the most sought-after for its fi ne fl esh and delicate fl avor, rich in oil 
and nutrients, allowing the creation of a 100% fruit cream with a pearly white color and an 
authentic, intense, and indulgent taste. 
Coconut is at the heart of Sri Lankan culture. The coconut tree is known as the “Tree of Life,” 
and coconut is the second most consumed food after rice.

100% FRUIT**, THE MOST NATURAL, STABLE, AND PREMIUM COCONUT CREAM ON THE MARKET!

The naturally occurring fat content (24%) in our coconut 
cream brings body and richness to cocktails, while creating 
balance between alcohol and acidity, and helping carry and 
enhance aromas—especially rum, spices, and tropical fruits.

The only solution on the market to incorporate coconut water 
into its formula, ensuring excellent stability and no separation 
in cocktails.

The ideal ingredient for shaking, thanks to its unmatched 
consistency and seamless integration into cocktails.

Piña Colada
Coconut margarita
Coconut espresso martini

PAIRINGS

WHY IT WORKS

COCKTAIL IDEAS

The global coconut-based products market is 
experiencing strong growth: +10% yearly
through 2029. 

The Piña Colada is the 3rd most consumed 
cocktail in the world.

Source: mordor Intelligence & CGA Nielsen Global 2025
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Coconut in its purest 
expression, for an 

exceptional Piña Colada!
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RUM

COCONUT AMBIENT PUREE

HEAVY CREAM

PINEAPPLE AMBIENT PUREE

6 cl

3 cl

3 cl

18 cl

Combine the rum, coconut cream, heavy cream, 
and pineapple puree.
Pour over crushed ice in a squall glass and garnish 
with a pineapple slice.

G L A S S W A R E :   
S Q U A L L  G L A S S

I C E :    
W I T H O U T

G A R N I S H :   
P I N E A P P L E  S L I C E

coconut
pineapple

L E S  V E R G E R S  B O I R O N

S E R V I N G

I N G R E D I E N T S

M E T H O D

recipeA M B I E N T  F R U I T  P U R E E S

BY DANIELE DALLA POLA

PIÑAColada
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PINEAPPLE AMBIENT PUREE

COCONUT AMBIENT PUREE

LIME AMBIENT PUREE

GINGER SYRUP*

SEAWATER

9 cl

6 cl

1.5 cl

1.5 cl

1 dash

Add all ingredients into a shaker with crushed ice. 
Shake and dirty dump into a highball glass.

I N G R E D I E N T S

M E T H O D

recipe

G L A S S W A R E :   
H I G H B A L L

I C E :    
W I T H O U T

G A R N I S H :   
P I N E A P P L E  W E D G E

L E S  V E R G E R S  B O I R O N

S E R V I N G

A M B I E N T  F R U I T  P U R E E S

pineapple
lime
coconut

*Ginger syrup
90 cl of rich simple syrup
250 g of fresh peeled ginger

Poor the syrup into a blender.
Add the ginger.
Blend at high speed for 20 seconds (2 times).
Strain the syrup through a fi ne mesh sieve to remove the 
solid.
Bottle and refrigerate.

BY DANIELE DALLA POLA

PIÑANo-lada
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MEZCAL

COCONUT AMBIENT PUREE

KALAMANSI FROZEN PUREE

LEMONGRASS SYRUP

APRICOT BRANDY

SALINE SOLUTION

4.5 cl

7.5 cl

2.25 cl

3 cl

1.5 cl

2 drops

Pour all ingredients into a shaker tin.
Add crushed ice and shake or use a spindle mixer. 
Strain into a tumbler glass and add more ice if 
necessary.

WHITESmoke

I N G R E D I E N T S

M E T H O D

recipe

G L A S S W A R E :   
T U M B L E R

I C E :    
C R U S H E D  I C E

G A R N I S H :   
B A S I L  S P R I G  &  F R E S H L Y 
G R O U N D  P I N K  P E P P E R C O R N

L E S  V E R G E R S  B O I R O N

S E R V I N G

A M B I E N T  &  F R O Z E N
F R U I T  P U R E E S

coconut
kalamansi

BY DANIELE DALLA POLA
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COCONUT AMBIENT PUREE

PASSION FRUIT AMBIENT PUREE

CHARANDA BLANCO

DAN’S ORGEAT SYRUP*

LIME AMBIENT PUREE

AROMATIC BITTERS

6 cl

1.5 cl

6 cl

1.5 cl

1.5 cl

2 dashes

I N G R E D I E N T S

recipe

G L A S S W A R E :   
T U M B L E R

I C E :    
C U B E S

G A R N I S H :   
L I M E  W H E E L  &
M I N T  S P R I G

S E R V I N G

passion fruit
lime
coconut

L E S  V E R G E R S  B O I R O N
A M B I E N T  F R U I T  P U R E E S

M E T H O D

*Dan’s orgeat syrup
400 g of almond paste
60 cl of simple syrup
1 bar spoons orange fl ower water
1 salt pinch

Cut almond paste into small pieces.
Blend almond paste with simple syrup until smooth.
Add orange fl ower water and blend again.
Bottle and store in a cool area.

BY DANIELE DALLA POLA

Add all ingredients to a tall glass.
Fill the glass with crushed ice and swizzle until the 
mixture is well chilled and the glass becomes frosty. 
Top with additional crushed ice to create a small 
mound and fi nish with two dashes of aromatic 
bitters over the ice.

CARIBEÑO
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BIEN-ÊTREDaiquiri
BY CAMILLE VIDAL

NON-ALCOHOLIC RUM

COCONUT AMBIENT PUREE

LIME AMBIENT PUREE

ALOE VERA JUICE

AGAVE SYRUP

5 cl

3 cl

2 cl

2 cl

1 cl

I N G R E D I E N T S

recipe

Shake all ingredients with ice and fi ne strain into a 
coupe.

M E T H O D

G L A S S W A R E :   
C O U P E

I C E :   
W I T H O U T

G A R N I S H :   
L I M E  Z E S T

S E R V I N G

coconut
lime

L E S  V E R G E R S  B O I R O N
A M B I E N T  F R U I T  P U R E E S
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COCOEspresso
BY CAMILLE VIDAL

G L A S S W A R E :   
C O U P E

I C E :   
W I T H O U T

G A R N I S H :   
D A R K  C H E R R Y  O R
C O F F E E  B E A N S  ( O P T I O N A L )

S E R V I N G

coconut
L E S  V E R G E R S  B O I R O N
A M B I E N T  F R U I T  P U R E E

NON-ALCOHOLIC DARK RUM

COCONUT AMBIENT PUREE

COLD BREW COFFEE

VANILLA SYRUP

CHOCOLATE BITTERS

5 cl

2 cl

2 cl

0.5 cl

2 dashes

I N G R E D I E N T S

recipe

Shake with ice and strain into a coupe or serve long 
over ice.

M E T H O D
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TASTE
MATTERS

@les_vergers_boiron Les vergers Boiron

don’t miss
A N Y O U F O U R  N E W S
www.les-vergers-boiron.com
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contact us
L E S  V E R G E R S  B O I R O N

L E S  V E R G E R S  B O I R O N  A M E R I C A S

Boiron Americas Inc.
28-07 Jackson Avenue
5th Floor, Long Island City, NY 11101

L E S  V E R G E R S  B O I R O N

1 rue Brillat Savarin
26300 Châteauneuf-sur-Isère
France

L E S  V E R G E R S  B O I R O N  A S I A

Unit J, 26/F, COS Centre,
56 TsunYip St, Kwun Tong
Hong-Kong


