Herbs & Spices in Beverages Chart
A guide to using common herbs and spices in cocktails, teas, infusions, and syrups. Includes common flavour pairings, best uses, infusion guidelines, and ratios.
	Herb / Spice
	Flavour Profile
	Best Uses
	Pairs With
	Tips

	Mint
	Cooling, Sweet
	Mojitos, herbal teas, iced drinks
	Lime, rum, cucumber, berries
	Bruise gently to release aroma without bitterness | Ratio: 6–8 leaves per drink

	Basil
	Peppery, Sweet
	Gin cocktails, lemonade, shrubs
	Strawberry, lemon, cucumber
	Use Thai basil for spicier notes | Use 3–5 leaves per drink or 1:1 syrup

	Tarragon
	Anise, Sweet-Bitter
	Syrups, herbal sodas, gin infusions
	Lemon, white wine, pear
	Infuse in simple syrup or white vermouth | Steep 1 tbsp chopped per 1 cup syrup

	Rosemary
	Pine, Woody
	Infusions, hot toddies, gin/whiskey drinks
	Honey, citrus, apple, gin
	Use a sprig as a stirrer for aroma | Infuse 1 sprig per 250ml liquid (10 mins)

	Ginger
	Hot, Pungent
	Hot teas, Moscow Mule, syrups
	Lime, honey, apple, turmeric
	Simmer fresh slices or use juice | Use 1 slice (5g) per 250ml drink

	Cardamom
	Sweet, Floral
	Chai, spiced syrups, coffee infusions
	Orange, vanilla, coffee, milk
	Use lightly—it's strong! | 1 pod per cup or ¼ tsp ground

	Cinnamon
	Sweet, Warm
	Mulled cider, chai, hot chocolate
	Apple, nutmeg, orange, dark spirits
	Steep sticks or sprinkle ground | 1 stick per litre or ¼ tsp ground

	Clove
	Pungent, Warm
	Hot punches, syrups, toddies
	Orange, cinnamon, red wine
	One or two whole cloves per drink | 1–2 whole cloves per cup

	Lavender
	Floral, Slightly Bitter
	Lemonades, syrups, herbal teas
	Honey, lemon, vanilla
	Use culinary lavender—steep briefly | ½ tsp buds per cup steeped 5 mins

	Star Anise
	Sweet, Licorice
	Mulled wine, spice teas, gin drinks
	Cinnamon, citrus, pear
	Add whole to infusions or garnish | 1 star per 2 cups

	Turmeric
	Earthy, Warm
	Golden milk, health tonics, juices
	Ginger, lemon, honey
	Combine with black pepper for absorption | ½ tsp per cup + pinch black pepper

	Chilli
	Hot, Pungent
	Spicy margaritas, infusions
	Mango, lime, mezcal
	Use sparingly and strain after infusion | Slice or ¼ tsp flakes per litre

	Lemongrass
	Citrusy, Herbaceous
	Herbal teas, syrups, gin drinks
	Ginger, lime, coconut
	Bruise and steep stalks in hot liquid | 1 stalk bruised per 500ml infusion

	Sage
	Earthy, Savoury
	Herbal cocktails, gin, syrups
	Apple, brown butter, lemon
	Great in infused honey syrups | 2–3 leaves per syrup or drink

	Bay Leaf
	Savory, Herbal
	Milk punch, syrups, spiced teas
	Cinnamon, vanilla, nutmeg
	Simmer whole and remove before serving | 1 leaf per 2 cups liquid (remove after simmering)
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