
Before every shift, especially at your standard cocktail-focused bar, 
you will find more of these freshly squeezed citruses than any other 
mixer. Lemon and lime are two of the key ingredients for bartenders 
to be able to provide their patrons with balanced serves of both their 
signature and classic cocktails.

Angostura®, famously known for its aromatic bitters, has leaned into 
the significance of these two citrus flavors by bringing its Lemon Lime 
and Bitters premium sparkling beverage to the United States.

The aromatic beverage has seen great success in Australia since its 
launch in 2007, and has become a staple in many countries, including 
the Caribbean—especially in Trinidad, where it’s available in cans. Even 
golfers have taken a liking to the refreshing mixer—the Lemon Lime 
and Bitters cocktail originated on the golf course, and is considered 
the traditional 19th hole drink. 

While the U.S. bar industry has seen a rise of quality products within 
the carbonated mixers category, Angostura felt that now was the 
most opportunistic time to officially launch its successful mixer in this 
key market. “We are in a trend of craft cocktails, and we believe that 
bringing this mixer to the market will add a new category of aromatic 
premium beverages to the United States,” says Alanah Lorusso, the 
assistant brand manager of Angostura, Lemon Lime and Bitters in 
the United States. “Angostura is admired by bartenders for its quality 
as well as its history. Angostura Lemon Lime and Bitters is a great 
product extension to its portfolio.” 

Needless to say, this launch is an exciting prospect for bartenders, most 
of whom are huge advocates of the brand from their experiences in 
using Angostura’s flagship products: Angostura Aromatic Bitters and 
Orange Bitters. With the mixer containing the flavors of fresh lemon 
and lime—two key ingredients and flavors for any bartender—the 
brand creates an opportunity for bartenders to make simple, 
flavorful Highballs within seconds.

“Angostura Lemon Lime and Bitters can be enjoyed in many 
different ways,” notes Lorusso. “It can be a refreshing beverage 
on a hot summer day. It also mixes easily with gin, vodka, or 
whiskey for a simple Highball cocktail. Add a garnish of your 
choice and enjoy an easy, delicious cocktail almost anywhere.” 
Whether you’re at a cocktail bar or dive bar, you can most 
definitely expect to see the integration of Angostura’s Lemon 
Lime and Bitters mixer.
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A NEW WAY TO ENJOY  
THE CLASSIC FLAVORS OF

When you think about some of 
the most important ingredients 
to have behind a bar, two specific 
nonalcoholic ingredients come 
to mind: lemon and lime. 
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