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All Natural Botanicals

Each Top Note Tonic concentrate is made with a purposeful balance of all natural roots, herbs, fruits and spices 
that put bitter front-and-center as a sensory stimulant.

“The bitter taste is more common in Europe than in the United States and is quite refreshing. With the growing 
interest in craft cocktails, more Americans are trying beverages and drinks that have a complex flavor profile. 
We no longer rely entirely on sweet,” says Mary Pellettieri, co-founder of Top Note Tonic. “In our concentrates, 
there’s a spectrum of bitter that ranges from a softer, earthier taste to a sharper, quenching hit.” 

While bitter is the forward element of Top Note Tonics, a variety of non-GMO pure cane sugars and acids (citric 
and cream of tartar) are background components that introduce a soft, light sweet/sour balance. 

“When you take the acidity down, you can play with sweetness. We found we could balance the bitterness 
with just half the amount of sugar,” explains co-founder Noah Swanson. “We primarily use cane sugar but also 
incorporate molasses, turbinado sugar or Belgian dark syrup to enhance the flavor complexity and add color. 
We consciously choose cane sugar because it delivers a quick and pure hit of sweet that doesn’t coat the tongue 
or overwhelm the palette.”

All Top Note Tonics are gluten free, use GMO-free ingredients, have no artificial flavors or colors and contain 
half the amount of sugar of traditional mixers.

Bitters
Cinchona Bark (sin-kona) Provides a natural source of quinine with the sharp bitter taste that tonic is known for. 
Gentian Root (jen-shen) Found primarily in the French Alps, the root infuses an earthy bitter taste.
Quassia Bark Adds additional bitter flavor that’s stronger that cinchona bark. 

Fruits 
Citrus fruits deliver a crisp sour or sharp flavor that increases the depth of taste and aromas.
Lime Extract, Kaffir Lime Leaf, Lemon Peel and Juice, Orange Peel, Grapefruit Peel

Spices
Spices provide a warm and inviting aroma. They are used sparingly since too much can overpower the senses 
and dominate the flavor profile.
Clove, Allspice, Galangal Root, Ginger (3 types are used – dried, candied and fresh-pressed juice), Vanilla Extract

Herbs
The grassy, earthy compounds balance the spices and add another level of depth.
Lemongrass, Juniper, Wintergreen


