EnGLUSIVE DRINK -

EXAMPLE/CASE CONTENT

Concept

Developed based on the flavor trends of 2026, this beverage explores regional ingredients, natural sweetness, and sophisticated presentation.
INnspired by concepts similar to those of Daylight Specialty Coffee, it combines refined simplicity with strong visual impact, designed to be
nMemorable and highly shareable.

Y Latte Gold Dune

INGREDIENTS
1.ESPRESSO
2. MILK (OR CAMEL MILK, OPTIONAL)
3.DATE SYRUP
4.CARDAMOM
5.EDIBLE GOLD DUST

e PREPARATION
LAYERED LATTE WITH DATE AND CARDAMOM SYRUP, TOPPED WITH STEAMED MILK
AND A TOUCH OF GOLD.

6.GARNISH
MINIMALIST AND ELEGANT, WITH A RASPBERRY-TONED FINISH, DESIGNED TO
PROVIDE A GREAT IN-STORE EXPERIENCE AND ATTRACT AUDIENCES ON SOCIAL
MEDIA.
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Sencha represents

approximately 80% of Japan'stea  Vegetarian dishes, seafood
oroduction and offers a distinct appetizers, cheese pairings
flavor profile characterized by

sweet and vegetal notes, with a

slight astringency and

herbaceous freshness.
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