
Sustainably creating, making  
and marketing better beverages  

for the global café industry.



‘Life is Magic – Drink it in’. 

This simple idea inspires everything we do at Alchemy.

We’ve always believed that drinks should be love at first sip. 
That they should delight, surprise, and leave you craving just 
one more sip. This belief has guided us since our very first 
batch back in 1997.

What began as a humble market stall in Queensland has 
grown into a leading Australian beverage brand, known for 
transforming the way drinks are made, served, and enjoyed. 

From those early days, we’ve been driven by a bold spirit of 
innovation. We were the first in Australia to craft coffee syrups 
and develop a chai concentrate, setting a new standard for 
café beverages. Since then, we’ve grown into a leading name 
in the industry—but our passion remains the same: to transform 
refreshment, one delicious sip at a time.

For over 29 years, we’ve pursued flavour obsessively, creating 
products that excite the senses and make life easier behind 
the bar. Every syrup and concentrate is made with premium 
ingredients—no artificial colours and no artificial flavours.

We’re so confident you’ll love our products, that we offer a 
100% satisfaction guarantee. If you’re not completely satisfied 
with your purchase, you can return it for a refund.

Obsessed with flavour. Made with purpose.  
Welcome to the world of Alchemy. 

Who Are We

Alchemy Drinks2

CUSTOMER
SATISFACTION

100%

GUARANTEE



What We Do
At Alchemy, our dedication to our customers runs deep.  
From local cafés and restaurants to entertainment venues, 
offices and schools, we’re proud to support hospitality 
professionals with products that deliver on quality, 
consistency, and value.

We understand the fast pace and high expectations of 
today’s beverage service. That’s why we design everything 
with ease and versatility in mind. Our long-life syrups and 
superfood concentrates are shelf-stable, barista-friendly, 
and effortlessly customisable—helping you turn complex 
drinks orders into signature menu items. Better still, they’re 
designed to deliver a high margin, while giving your menu an 
edge without compromising on quality or speed.

Hot or iced, with dairy or plant-based milk, in smoothies 
or sparkling drinks—Alchemy gives you the tools to create 
without limits. Whether you’re crafting a Turmeric Mango 
Smoothie or an Iced Strawberry Matcha, we’re here to make 
it simple, delicious, and profitable.

Our products are made in a BRC-accredited facility,  
meeting the highest global standards for food safety  
and quality. They’re plant-based, gluten-free, dairy-free,  
and allergen-free, with no artificial colours or flavours.
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We might be biased, but we think we live and work 
in paradise—and we’re determined to protect it. Our 
commitment to and love for the planet runs in our DNA, 
shaping the way we operate every single day.

We’re committed to continuous improvement in how we 
package and produce our products. Our 750ml and 1.47L 
bottles are made from 100% recycled PET, and all incoming 
cardboard is recycled. Where possible, we repurpose plastic 
and metal containers to reduce waste. 

We don’t produce any single-use products. Instead, we 
focus on beverage concentrates, which offer a much higher 
product-to-packaging ratio. This approach not only minimises 
waste but also reduces the need for frequent freight.  
Which translates to higher profitability for our customers  
as they can make 50–98 drinks per bottle, all from one 
recycled and recyclable bottle.

Sustainability
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Since our inception, Alchemy has been at the forefront of 
innovation in the café beverage industry. Driven by our 
obsession with flavour, our team travels the world to uncover 
new ideas and inspirations—bringing them home to create 
products that not only taste fantastic, but are also easy to use, 
versatile, and, most importantly, highly profitable.

Our in-house food technologist loves formulating new 
products and bringing them to market. We follow a stage-gate 
process in our new product development (NPD) to ensure that 
only truly great products carry the Alchemy name. 

We are committed to providing our customers with top tier 
service. To support your business, we provide a dedicated 
account manager as a single point of contact—streamlining 
communication across all Alchemy departments. 

Product Innovation  
& Service Commitment

Transforming Refreshment 5



Alchemy Drinks6

Alchemy’s innovative range of naturally flavoured and naturally coloured coffee 
syrups are.... well.... simply the best in Australia. We use only the finest, highest-quality, 
ingredients to craft our range of delicious, captivating coffee syrups that will transform 
the way you think about coffee and what you do with it.

The great thing about these syrups, is that they are not limited to just transforming  
your coffee. Try them in milkshakes, on pancakes, waffles, ice cream, or with your 
favourite desserts.

Available in 750ml and 1.47L.  
Packaged in bottles made from 100% recycled PET, proudly manufactured in Australia.

Coffee Syrups – Core Range

CARAMEL
Alchemy’s caramel syrup is made 
with raw Australian sugar, which 
lends a subtle caramel note as a 
foundation. We build on this with a 
rich brown sugar fudge flavour that 
pairs beautifully with both coffee and 
chocolate. To complete the recipe, we 
add a touch of creamy jersey caramel 
flavour, bringing a smooth sweetness 
and a delicate confectionery note to 
the aroma.

VANILLA
We use high-quality bourbon 
Madagascar vanilla beans to 
make the aromatic and delicious 
vanilla syrup that is nothing short 
of spectacular when added to 
quality coffee. It comes alive in 
hot milk or plant-based milk.

HAZELNUT
A blend of toasted hazelnut 
aroma, combined with the follow 
through of raw hazelnut and 
hazelnut skin creates a deliciously 
rounded flavour profile that 
shines in both hot and cold coffee 
and chocolate beverages.

Find out more

https://tinyurl.com/range-brochure-coffee-syrups


Other Coffee Syrups

Blueberry

Irish Cream

Gingerbread

Pistachio

Turkish Delight

Raspberry

Rocky Road

Iced Coffee

Mint Choc Orange Butterscotch

Strawberry Salted Caramel Macadamia Coconut

Raw Sugar
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Alchemy was the first company to create a liquid 
chai concentrate, way back in 1998. We use organic 
tea, raw Australian sugar, and real spice extracts.

The latest addition to our range is the Organic 
Mumbai Chai, crafted to capture the authentic  
taste of chai straight from the streets of Mumbai. 

Available in 750ml.  
Packaged in bottles made from 100% recycled PET,  
proudly manufactured in Australia.

Key benefits: 100% natural, functional ingredients, 
ease of use, dairy free, gluten free, preservative 
free, huge profitability.

Chai Elixirs

15ml 
CHAI ELIXIR

200ml 
MILK 

STEAM 
TOGETHER+

8oz Drinks

SERVES  
PER BOTTLE

50 2
PUMPS  

8oz Drinks

3
PUMPS  

12oz Drinks

4
PUMPS  

16oz Drinks

Find out more
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https://tinyurl.com/range-brochure-chai


Starting with the exceptional Golden Turmeric Elixir, 
and now encompassing Maho Matcha and Beyond 
Beetroot, these liquid concentrates have usurped the 
powder-based superfood drinks landscape. Used to 
make both hot and cold beverages in a way that’s 
clean, convenient, and mess-free—with no powder, 
no grit, and no sediment. 

Available in 750ml.  
Packaged in bottles made from 100% recycled PET, 
proudly manufactured in Australia.

Key benefits: Functional ingredients,  
ease of use, dairy-free, gluten-free, low sugar  
(low GI raw Australian cane sugar), high demand in 
this category for immunity and anti-inflammatory 
ingredients and huge profitability across many 
serving options.

Superfood Elixirs

15ml 
SUPERFOOD  

ELIXIR
200ml 
MILK 

STEAM 
TOGETHER+

8oz Drinks

SERVES 
PER BOTTLE

50 2
PUMPS 

8oz Drinks

3
PUMPS  

12oz Drinks

4
PUMPS  

16oz Drinks

Find out more

New Product 
Ultra Violet Ube
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https://tinyurl.com/range-brochure-superfoods


Find out more
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The rise in plant-based demand, especially plant-based 
milks, has transformed not just the café beverage menu 
but dessert offerings too. Alchemy identified a gap in the 
market and launched Australia’s first dairy-free chocolate, 
caramel, and white chocolate sauces. Our chocolate sauce 
creates superior hot chocolates and mochas compared 
to powder-based alternatives, delivering rich flavour with 
less sugar and no cocoa fallout. When blended with plant-
based milk, these sauces allow cafés to offer true vegan 
hot chocolates—a compelling addition to any winter menu.  

They’re also ideal for premium milkshakes, delivering 
outstanding flavour, and pair perfectly with our coffee 
syrups to elevate your menu and create signature drinks. 

Our strawberry sauce adds a nostalgic twist, perfect for 
classic shakes, iced lattes, or playful dessert-inspired 
beverages. 

Chocolate & White Chocolate available in 750ml. 
All flavours available in 1.47L.  
Packaged in bottles made from 100% recycled PET, 
proudly manufactured in Australia.

Key benefits: Liquid base makes service easy (no 
stirring, just steam in jug). Dairy free–we replaced milk 
solids and milk fats with healthy coconut oil and MCT oil. 
Wide range of uses–hot and cold drinks, beverage and 
dessert decoration. Lower sugar content. Gluten-free. 

Dairy Free Sauces

30ml 
DAIRY FREE  

SAUCE
200ml 
MILK 

STEAM 
TOGETHER+

8oz Drinks

SERVES  
PER 1.47L BOTTLE

49 4
PUMPS  

8oz Drinks

6
PUMPS  

12oz Drinks

8
PUMPS  

16oz Drinks

https://tinyurl.com/range-brochure-sauces


Find out more
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Building on the plant milk opportunity we created a range 
of dairy-free smoothie bases, which allow baristas to easily 
make real fruit smoothies, by simply combining 100ml of 
our base with 100ml of milk or plant milk and a scoop of 
ice. 

These bases are highly versitile and can be expanded 
on, to include ingredients like peanut butter, protein, chia 
seeds, yoghurt and so on, with every extra ingredient 
generating additional returns.

Available in 1L.

Key benefits: Easy to make by only adding ice and  
milk, or plant-base milk, to the smoothie base. They are 
dairy-free, easy to customise, hold together for a long 
time after blending, shelf-stable until opened.

Smoothie Bases

100ml 
SMOOTHIE  

BASE
100ml 
MILK 

SCOOP  
OF ICE

BLEND 
TOGETHER+ +

SERVES  
PER BOTTLE

10

https://tinyurl.com/range-brochure-smoothies


Find out more
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Cafés can now serve a range of house-made 
single origin Ceylon iced teas made with only 
natural flavours. Available in Classic Black, Lemon, 
Peach, and Cucumber & Mint, these Iced Tea 
1:10 concentrates allow cafés to make very high 
margins by simply combining water and ice with 
30mls of the concentrate.

Available in 750ml.  
Packaged in bottles made from 100% recycled PET, 
proudly manufactured in Australia.

Key benefits: High concentration 1:10,  
natural Ceylon black tea and fruit flavour,  
gluten-free, high profitability.

Single Origin  
Iced Tea Concentrates

ONE PART 
concentrate

10 PARTS 
WATER+

30ml 
concentrate

300ml 
WATER

SCOOP  
OF ICE+ +

MAKES  
25 DRINKS

MIX 1:10

https://tinyurl.com/range-brochure-iced-teas


Find out more

Serving real fruit frappés cannot be easier with 
Alchemy’s Frappé syrups. The delicious range 
includes: 

- Pomegranate & Raspberry 
- Mango, Guava & Lychee 
- Watermelon & Mint 
- Pineapple & Coconut  

Simply combine 100ml of the syrup with 50ml of water 
and a cup of ice, blend and serve. 

Available in 1.47L.  
Packaged in bottles made from 100% recycled PET,  
proudly manufactured in Australia.

Key benefits: Easy to make, low cost per serve  
and very high margin. Dairy-free, all natural colours 
and flavours. Add 30ml of white spirit to create  
a cocktail option.

Frappé Syrups

100ml 
Syrup

cup  
OF ICE

50ml  
water

BLEND 
TOGETHER++

SERVES  
PER BOTTLE

14.7
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All Alchemy products comply with FSANZ requirements.

Full ingredient lists, nutritional panels and manufacturers 
contact details are present and correct.

Most Alchemy products have 24-month shelf life and do 
not require refrigeration. Refer to bottle neck for batch 
number and best before date. 

Detailed product specifications for each product are 
available on our website. www.alchemycordial.com.au

Packaging

Labelling

Quality Assurance 
We offer a 100% customer satisfaction guarantee on all our products. 
 If you aren’t completely satisfied with our products you can return them 
for a refund. 
 
Alchemy is an A+ Grade BRCGS (GFSI) accredited facility.

We are a dairy-free, gluten-free, allergen-free and plant-based business.

Our QA department oversees all aspects of our business operations, and 
we are committed to providing high-quality, safe, and authentic products 
to all of our customers around the world.
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We use 100% recycled PET bottles for all our 750ml and 1.47L bottles. 

Australia pallet configerations as per below. For international configurations please ask.  

Unit 
Size

Units Per 
Carton

Carton Size

(cm)
Carton Weight 

Cartons 
Per Pallet

Units 
Per Pallet

Pallet 
Dimensions 

(cm)

Pallet Weight

(approx.)

750ml 6 24 x 15 x 25 5.3kg–6.6kg 160 960 120 x 120 x 140H 1080kg

1L 4 18 x 18 x 25 11.2kg–12.3kg – – – –

1.47L 6 24 x 15 x 25 5.3kg–6.6kg 72 432 120 x 120 x 140H 900kg

All orders are supplied on CHEP pallets. 
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Matcha Latte
1. Add 15ml (2 pumps) of Alchemy Maho Matcha

concentrate to a latte glass.
2.	Steam dairy or plant-based milk in your milk jug.
3.	Fill glass 2/3 full with milk and swirl glass to mix.
4.	Add remaining milk and finish off with latte art.
Iced Matcha: Add 15ml (2 pumps) to a glass filled 
with ice and milk, stir to combine. Also delicious 
when mixed with Tonic or Lemonade.

Organic Mumbai Chai

Golden Turmeric Latte

Flavoured Drinks

How to use our delicious concentrates

1. Add 15ml (2 pumps) of Alchemy Golden Turmeric
concentrate to a latte glass.

2.	Steam dairy or plant-based milk in your milk jug.
3.	Fill glass 2/3 full with milk and swirl glass to mix.
4.	Add remaining milk and finish off with latte art.
Smoothies: Add 15ml (2 pumps) to your 
 smoothie for a zingy flavour kick and a 
 boost of goodness.

1. Add 15ml (2 pumps) of Alchemy Organic Mumbai
Chai concentrate to a latte glass.

2.	Steam dairy or plant-based milk in your milk jug.
3.	Fill glass 2/3 full with milk and swirl glass to mix.
4.	Add remaining milk and finish off with latte art.
Iced Chai: Simply fill your glass with ice and milk 
and then add add 15ml (2 pumps) of concentrate. 
Give it a quick swirl or stir to combine.

1. Add 15ml (2 pumps) of your preferred Alchemy
Coffee Syrup to your latte glass.

2.	If making a latte, pull the shot of espresso directly
into the syrup. If making a hot chocolate add
Alchemy Chocolate Sauce to your milk jug.

3.	Steam dairy or plant-based milk.
4.	Pour milk and finish off with latte art.
Iced Drinks: For a flavoured iced latte, simply add the 
syrup to your espresso glass and pull the shot directly 
over it, then pour into your iced milk for a perfectly 
flavoured drink.
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