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#letsgetnsane
Welcome to the world of

N'Sane, where taste meets
freshness and indulgence does
not come with regret. Created

with a passion for purity and
commitment to quality, N'Sane

presents a range of non-
alcoholic mixers that redefine

the art of creating drinks.

With the vibrant essence of
fresh juices and hand-selected

herbs, our mixers offer a
tantalizing experience without

refined sugars.
Join us on a journey where
every sip is a celebration of

flavor, balance and
uncompromising quality.
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Only 3 - 5 cl 
per serve!

Refined sugars
Preservatives
Artificial scents, flavors 
or colouring

Mix with
(sparkling) water
hot water
spirits
tonic
...

80% less calories 
than other mixers

Pure juices and fresh herbs
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Fresh, organic juices arrive from
all over the world. 
The land of origin depends on
the seasons to guarantee our
flavor. Our sweetener gets
dissolved, herbs infused and
our unique flavors perfected. 
Our bottles are filled, and
quickly pasteurized to
guarantee shelflife.

MADE IN
BELGIUM

4

How it’s made

Labels are stuck,
boxes stacked and
trucks loaded.



Cranberry - Chipotle

Ginger - Lemon Melisse Grapefruit - Rosemary

DISCOVER OUR FLAVORS

Passionfruit - Vanilla5



SPICE UP YOUR  DAY AND NIGHT!
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N’Sane, N’dless possibilities
Unlock a world of creativity with N'Sane, where the possibilities are as limitless
as your imagination. From mocktails to cocktails, lemonades to hot
beverages, N'Sane offers a spectrum of flavors to elevate every moment.

Make a mocktail in 3 simple steps. 

Fill a glass 
with ice

Add 3-5cl N’Sane

Add (sparkling)
water, tonic,

spirits,...7
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Fill a glass or mug with
crushed ice

Add 5cl N’Sane
Passionfruit - Vanilla

(Add 5cl Vodka, Tequila
or Mezcal)

Top off with ginger beer 

Stir and garnish with fresh
mint and lime

PASSION
MULE
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Fill a shaker with ice

Add 5cl N’Sane Passionfruit - Vanilla

Add 1-2cl simple syrup and egg white

 (and 5cl Vodka)

Shake well and strain in a martini glass

Garnish with half a passionfruit

PORNSTAR
MARTINI
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Fill a glass or mug with
crushed ice

Add 5cl N’Sane
Ginger - Lemon Melisse

(Add 5cl Vodka)

Top off with sparkling
water

Stir and garnish with
fresh mint and lime

MOSCOW MULE



DRUNKEN
ELEPHANT

Fill a glass with ice

Add 5cl N’Sane Grapefruit - Rosemary 

Add 5cl Marula gin

Top off with tonic water

Stir and garnish with grapefruit or rosemary
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GINGER SHOT
Fill a shot glass with 

N'Sane Ginger - Lemon Melisse

Add a pinch of turmeric powder / 
cayenne pepper

Add orange, apple juice or water as desired

All of our varieties go well in a
hot drink too! Add your favourite
N'Sane to a cup of boiled water
and enjoy.

IT’S TEA TIME!
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Moisten the rim of a glass
with grapefruit and dip in

salt.

Fill the glass with
(crushed) ice

Add 5cl N’Sane
Grapefruit - Rosemary

(Add 5cl Tequila)

Top off with sparkling
water

Garnish with a slice of
grapefruit

PALOMA



Use a champagne flute
or coupe glass

Add 5cl N’Sane
Grapefruit - Rosemary

Top off with a sparkling
wine of your choice

MARY MIMOSA
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Add a dash of N’Sane
Ginger - Lemon Melisse
to a classic Mimosa
(orange juice + sparkling
wine) for a spicy touch! 

Tip!
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We teamed up with chef Sofie Dumont
and we are thrilled to present the new
N’Sane Cranberry-Chipotle! This
blend masterfully combines the
tartness of cranberries with the smoky
heath of chipotle, making every sip an
adventure. 

What makes it even more special is the
apple juice used in the mix, crafted
from second-choice apples sourced
locally from Sofies surroundings of Het
Pajottenland. The label is designed by
herself using her aquarel skills, making
each bottle a personal touch. Whether
mixed with still or sparkling water, this
versatile drink adds flair to any
occasion. 

SOFIE DUMONT x N’SANE
COLLAB
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CRANBERRY
MULE
Fill a glass with ice 

Add the juice of 
half a lime

Add 5cl N’Sane 
Cranberry - Chipotle

(Add 5cl Vodka)

Stir and garnish with mint,
ginger and lime



Fill a glass with ice

Add 5cl N’Sane Cranberry - Chipotle 

Add 5cl gin

Top off with tonic water

Stir and garnish with chilli pepper

SMOKEY G&T
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Moisten the rim of a glass and dip in salt. 

Fill a shaker with ice

Add 4cl Tequila, 2cl Triple Sec and the
juice of 1 lime

Add 5cl N’Sane Cranberry - Chipotle

Shake well and strain in a coupe glass

SPICY
MARGARITA

Try smoked salt or chilli salt or  to
flavour the rim.

Tip!
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SMOKY



WWW.NSANE.BE

Share your N’Sane moments and creations
with your favorite people and on your socials! 

Don’t forget to tag us.

nsane.drinks NSanedrinks N’Sane

Subscribe to our newsletter and receive the
freshest N’Sane news and exclusive offers


