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Fresh citrus layered with the distinctive
bitterness of yerba mate.
Bright, refreshing, and naturally energising.
A sparkling yerba mate drink designed for cafés,
restaurants and bars looking for a non-alcoholic
option with more character than traditional
sodas. 

Why it works:
Naturally energising from yerba mate
Refreshing, citrus-forward profile
A more distinctive alternative to traditional
soft drinks

Best served:
As a daytime pick-me-up, alongside lunch
dishes, or as a modern alcohol-free alternative.
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Classic yerba mate character with a crisp, clean finish.
Lightly sparkling and built around natural caffeine from
yerba mate.
A zero-sugar sparkling drink designed for cafés and bars
that want a functional, non-alcoholic option without
excessive sweetness.

Why it works:
Zero sugar
Naturally energising from yerba mate
Clean, refreshing profile

Best served:
Alongside brunch and lunch menus, at the bar as a more
interesting alcohol free option, or as a lighter alternative
to energy drinks.

YERBATA ZERO
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Deep pomegranate flavour balanced by the herbal
edge of yerba mate.
Fresh, vibrant, and naturally energising.
A sparkling yerba mate drink that combines fruit-
forward flavour with a clean caffeine lift.

Why it works:
Naturally energising from yerba mate
Balanced sweetness with tart pomegranate notes
Expands the non-alcoholic offering beyond soda

Best served:
With lighter dishes, paired with pastries, or at the bar as
an interesting alcohol free option.

YERBATA
Pomegranate
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Fresh matcha balanced with apple, lemon, and
lime.
Light, citrusy, and naturally energising.
A gently sparkling matcha-based drink designed
for cafés, restaurants and bars looking for a more
modern and functional non-alcoholic option.

Why it works:
Naturally energising from matcha
No added sugar
A lighter alternative to juice and soda

Best served:
 In coffee settings, with brunch dishes, or as a
daytime pick-me-up.

MATCHBATA 

www.pampimport.dk

Follow us on
Instagram



www.onlemon.pl/en

Fresh strawberry with a smooth, earthy base of matcha.
Light, balanced, and slightly creamy in texture.

A gently sparkling matcha-based drink designed for
cafés and bars looking to offer a more distinctive, non-
alcoholic option.

Why it works:
Easy to pair with broad appeal
Naturally energising from matcha
A lighter alternative to juice and traditional soft drinks

Best served:
With brunch and lighter dishes, in coffee settings, or as a
functional pick-me-up during the day.

MATCHBATA
Strawberry
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ICEBATA
Jasmine Tea

Fragrant jasmine with a clean, refreshing finish.
Light notes of mint and cucumber bring balance
without overpowering

A still iced tea designed for cafés and bars that want a
non-alcoholic option that pairs well with food and
pastries.

Why it works:
Non-carbonated (broad appeal, food-friendly)
Balanced profile (not overly sweet)
A lighter alternative to sodas and kombucha

Best served:
As a refreshing non-alcoholic option on its own, with
light lunch dishes, or with your favorite pastry. 
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Sharp lime balanced with natural sweetness
and a crisp citrus finish.
Bright, refreshing, and clean.
A sparkling lemonade designed for venues that
want a classic citrus option with more character
and freshness.

Why it works:
Crisp and highly refreshing
Clean citrus profile, with high fruit content
Broad menu versatility

Best served:
With lighter dishes, as a mixer in bars, or as a
refreshing alcohol-free option.
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Fresh rhubarb with balanced acidity and
soft apple notes.
Lightly tart, crisp, and highly refreshing.
A sparkling lemonade designed for cafés,
restaurants and bars looking for a modern
take on classic Nordic flavours.

Why it works:
High fruit content and refreshing
Balanced sweet and sour profile
Works well across both café and food
settings

Best served:
With pastries, light lunch dishes or brunch,
or as a refreshing alcohol free option on the
drink card. 

Rhubarb
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Dark blackcurrant layered with subtle tartness and
depth.
Rich in flavour while still fresh and balanced.
A sparkling lemonade designed for cafés, restaurants
and bars looking for a fuller fruit profile on the non-
alcoholic menu.

Why it works:
Deep berry character with high fruit content
Balanced sweetness and acidity
A more distinctive alternative to standard soft
drinks

Best served:
Alongside desserts, pastries, or as a alcohol free
alternative to wine. Can also be served warm when the
temperature drop.  

Black
currant
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Tart gooseberry balanced with soft apple
sweetness.
Fresh, slightly floral, and pleasantly sharp.
A sparkling lemonade inspired by classic
garden flavours, reworked into a modern non-
alcoholic option.

Why it works:
Distinctive Nordic-style flavour profile
Balanced acidity and sweetness with high
fruit content
Adds variety to the soft drink selection

Best served:
With pastries, seasonal dishes, or during
afternoon café service.

Gooseberry
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Ripe plum with soft berry-like depth and
balanced sweetness.
Rich in flavour while still clean and
refreshing.
A sparkling lemonade that brings a
darker, more rounded fruit profile to the
non-alcoholic menu.

Why it works:
Distinctive fruit character
Balanced sweetness and acidity
A more refined alternative to
traditional soda

Best served:
Alongside desserts, pastries, or as a
nice alternative to wine. Can also be
enjoyed warm during the colder
seasons.  

Plum

www.pampimport.dk

Follow us on
Instagram



www.onlemon.pl/en

Ripe pineapple with bright acidity and a
clean tropical finish.
Fresh, juicy, and easy to drink.
A sparkling lemonade designed for cafés,
restaurants and bars that want a fruit-
forward option without excessive
sweetness.

Why it works:
High fruit content - 68% real fruit!
No added sugar
Tropical profile with broad appeal

Best served:
With brunch dishes, spicy food, or as a
refreshing daytime drink.

Pineapple
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Soft pear balanced with subtle apple
acidity, creating a well rounded cider
character.
Smooth, rounded, and lightly floral.
A sparkling lemonade with a gentler fruit
profile designed for cafés and food-
focused venues.

Why it works:
Balanced and approachable flavour
Less sharp than citrus-based sodas
Pairs well with both sweet and savoury
dishes

Best served:
Alongside pastries, cheese plates, or
lighter lunch dishes, or in the bar as an
alcohol free cider option. 
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Bright orange with natural citrus
bitterness and a clean finish.
Fresh, juicy, and highly refreshing.
A sparkling lemonade built around
classic citrus flavour with a more natural
and balanced profile.

Why it works:
Familiar flavour with high fruit
content.
Balanced citrus profile
Easy addition to café and restaurant
menus

Best served:
With brunch, lunch dishes, or as a
refreshing alcohol-free option
throughout the day.
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