
WHAT YOU NEED: 

•	 2 tbsp St Remio 40% 
Chocolate Powder

•	 A splash of hot water  
(to dissolve)

•	 150ml milk of choice
•	 Ice (as desired)
•	 60ml St Remio Cold Brew

TO PREPARE THE CHOCOLATE 

•	 In a small cup, combine 2 tbsp St Remio 
40% Chocolate Powder with a splash of 
hot water.

•	 Stir until fully dissolved to create a 
smooth, pourable chocolate liquid. 

TO BUILD THE DRINK: 

•	 Add ice to your desired level in a glass
•	 Pour in 150ml of milk of choice
•	 Add the prepared chocolate liquid  

and gently stir to combine.
•	 Slowly pour 60ml of Cold Brew over the 

top to create a layered effect.
•	 Serve immediately and enjoy! 

MOCHA


