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Melon liqueur is a brightly colored, sweet, and versatile spirit that has a place in both casual
cocktails and sophisticated drinks. Whether you’re a seasoned bartender or just someone
exploring the world of mixology, learning about melon liqueur can enrich your beverage
arsenal. Throughout this blog, we’ll provide a complete guide to melon liqueur, including its
history, popular brands, recipes, and storage tips. By the end, you’ll know how to
incorporate it into your favorite drinks and discover why it’s a staple in so many bars
worldwide.

What is Melon Liqueur? A Comprehensive Overview
Melon liqueur is a fruit-based spirit known for its vibrant green color and sweet, refreshing
flavor. Typically, it is made from a neutral alcohol base infused with melon flavors,
sweeteners, and coloring. The most common flavor is honeydew melon, giving it a juicy and
slightly floral taste.

Best of all, this liqueur pairs seamlessly with a wide range of ingredients—think citrus, soda,
vodka, or even gin—making it a versatile component for cocktails.

The Origin and History of Melon Liqueur
Melon liqueur traces its roots back to Japan, where the legendary Midori—the world’s first
melon liqueur—was born in the 1970s. Initially launched by the Suntory company, Midori
quickly became a global phenomenon after debuting at New York City’s famed nightclub,
Studio 54, in 1978. Its unique flavor and vibrant hue made it a hit among mixologists, and it
remains a top choice even today.

Over the decades, other brands have followed suit, producing their own version of melon
liqueurs to cater to both casual drinkers and craft bartenders.

Popular Brands of Melon Liqueur: A Detailed Guide
Several brands have mastered the art of crafting high-quality melon liqueur. Here are some
of the most notable:

Midori
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The original melon liqueur, Midori is revered for its premium quality and iconic flavor
derived from Japanese melons. Its balance of sweetness and fruity richness makes it a must-
try for any liqueur enthusiast.

Bols Melon Liqueur

Bols, a Dutch brand, produces a fantastic alternative with a slightly less intense flavor than
Midori, ideal for those seeking a milder option.

Dekuyper Melon Schnapps

Known for affordability, Dekuyper’s melon schnapps delivers bold sweetness and vibrant
color—perfect for tropical-themed cocktails.

Hiram Walker Melon Liqueur

Valued for its smooth and juicy honeydew flavor, Hiram Walker is often praised for its
approachable price and versatility.

Exploring the Price Range of Melon Liqueur

Melon liqueur prices vary depending on the brand and bottle size. Midori, as a premium
option, generally costs between $20 to $30 for a standard 750ml bottle. Entry-level
alternatives like Bols or Dekuyper are more budget-friendly, ranging from $10 to $20. These
differences make it easy for every liqueur lover to find an option that fits their budget.

Easy Drinks to Make with Melon Liqueur
Melon liqueur’s sweet and fruity flavor makes it a perfect ingredient for a variety of
cocktails. Here are three easy-to-make drinks with step-by-step instructions:

1. Melon Ball Cocktail

This classic cocktail is a fan favorite for its refreshing taste and straightforward preparation.

Ingredients:
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1 oz melon liqueur
1 oz vodka
Orange juice
Ice

Instructions:

Fill a highball glass with ice cubes.1.
Pour the melon liqueur and vodka over the ice.2.
Top off the glass with orange juice, stirring gently to combine.3.
Garnish with a slice of orange or a melon ball on a cocktail stick, and enjoy!4.

2. Midori Sour

The Midori Sour is a lip-puckering treat with a bright green hue that is perfect for parties.

Ingredients:

1.5 oz melon liqueur
1 oz fresh lemon or lime juice
0.5 oz simple syrup
Ice
Lemon wedge or cherry for garnish

Instructions:

Fill a shaker with ice and pour in the melon liqueur, lemon or lime juice, and simple1.
syrup.
Shake well to combine all the ingredients.2.
Strain the mix into a rocks glass filled with ice.3.
Garnish with a lemon wedge or cherry to complete this zesty cocktail.4.

3. Melon Mojito

A tropical twist on the classic mojito, this drink is sure to become a summertime favorite.

Ingredients:

1 oz melon liqueur
1 oz white rum
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1 oz fresh lime juice
1 tsp sugar or simple syrup
Mint leaves
Club soda
Ice

Instructions:

Muddle the mint leaves, sugar (or simple syrup), and lime juice at the bottom of a1.
glass.
Add ice, then pour in the melon liqueur and white rum.2.
Stir gently, being careful not to crush the mint too much.3.
Top the drink with club soda and garnish with a sprig of mint for a refreshing finish.4.

With these simple recipes, you can easily bring a splash of flavor and color to your home bar
creations!

How to Mix Delicious Melon Liqueur Cocktails
Elevate your mixology game with these creative recipes:

Midori Sour

Ingredients:

2 oz Midori Melon Liqueur
1 oz fresh lime juice
1 oz club soda

Shake the liqueur and lime juice with ice, then top with club soda. Garnish with a cherry or
lime slice.

Melon Mojito

Ingredients:

1.5 oz white rum
0.5 oz melon liqueur
Mint leaves, lime wedges, and soda water
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Muddle lime and mint, then add rum and melon liqueur. Top with soda water over ice.

Green Martini

Ingredients:

2 oz vodka
1 oz melon liqueur
Splash of triple sec

Shake with ice and strain into a chilled martini glass. Garnish with a melon ball.

Midori Melon Liqueur: A Brand Worth Exploring
Midori Melon Liqueur stands out as a premium choice for those looking to experience the
authentic taste of Japanese melons. Its name, which means “green” in Japanese, perfectly
reflects the vibrant hue that makes it instantly recognizable. Crafted with muskmelons
grown in Japan’s rich climate, Midori is celebrated for its unparalleled quality and smooth,
sweet flavor.

This liqueur is not only a symbol of elegance and sophistication but also a versatile cocktail
ingredient that elevates any drink it touches. Whether you’re a seasoned mixologist or an
enthusiast dabbling in cocktail creation, Midori offers endless possibilities—from iconic
classics like the Midori Sour to creative, one-of-a-kind concoctions. With its rich history,
superior taste, and eye-catching presentation, Midori continues to be a favorite among
liqueur aficionados worldwide.

Where to Buy Melon Liqueur Near Me: Tips and
Locations
Finding the perfect bottle of melon liqueur to suit your taste and budget is easier than you
might think. Here are some tips and steps to help you locate melon liqueur near you:

1. Check Local Liquor Stores

Most local liquor stores carry popular brands like Midori, Bols, and Dekuyper. Visit well-
stocked stores in your area and explore their liqueur sections to find the right option. Don’t
hesitate to ask the staff for assistance—they can often recommend brands based on your
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preferences.

2. Visit Specialty Beverage Shops

Specialty stores that focus on unique or premium spirits are a great place to find high-
quality melon liqueurs, including exclusive or hard-to-find options. These shops often
provide tastings and expert advice, making it easier to choose the perfect bottle.

3. Browse Online Retailers

Online liquor retailers like Drizly, Total Wine, or ReserveBar offer extensive inventories of
melon liqueurs, allowing you to compare prices and read reviews. Many platforms provide
delivery services, bringing your chosen liqueur straight to your doorstep.

4. Look for Discounts and Seasonal Deals

Keep an eye out for promotions at your favorite liquor stores, especially during holiday
seasons or special events. Discounts or bundle deals can help you stock up on melon liqueur
affordably.

5. Check Local Bars and Restaurants

If you’re unsure which brand suits you, visit nearby bars or restaurants and sample cocktails
made with melon liqueur. This can help refine your preferences before committing to a full
bottle purchase.

By using these tips and exploring a variety of locations, you’re bound to find the right melon
liqueur to enhance your cocktail creations!

Is Melon Liqueur Available at Tesco?
Tesco, one of the UK’s largest supermarket chains, typically offers a wide selection of
alcoholic beverages, including liqueurs. While availability may vary by location, melon
liqueur is often stocked in their spirits section. Popular brands such as Midori or Tesco’s
own-label alternatives might be found in larger Tesco stores or on their online shopping
platform.

If you’re specifically looking for melon liqueur at Tesco, it’s recommended to check their
website or contact your local store to confirm availability. Additionally, using Tesco’s online
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delivery service can ensure you conveniently receive your liqueur of choice if it’s part of
their current inventory.

Top-Rated Melon Liqueurs: Which One Is the Best?
When it comes to melon liqueurs, connoisseurs often debate which brand stands out above
the rest. From flavor profiles to versatility, several brands have made a name for
themselves, offering unique interpretations of this luscious, fruity spirit. Below, we explore
some of the top-rated melon liqueurs and what makes them exceptional:

1. Midori Melon Liqueur

Midori is undoubtedly the most iconic melon liqueur on the market. Known for its vibrant
green color and sweet, smooth flavor, it is crafted with premium muskmelons from Japan.
Midori is highly versatile, perfect for both classic cocktails like the Midori Sour and creative
custom drinks. Its exceptional quality and distinctive taste make it a top choice for
mixologists and casual drinkers alike.

2. Bols Melon Liqueur

Bols, one of the oldest distillers in the world, offers a melon liqueur known for its bright,
tropical aroma and slightly lighter sweetness compared to Midori. It’s an excellent option
for those who prefer a more subtle melon flavor. Bols Melon Liqueur integrates seamlessly
into a variety of cocktails, adding a refreshing fruity twist without overpowering other
ingredients.

3. De Kuyper Melon Liqueur

De Kuyper’s melon liqueur is another beloved choice, offering a bold, candy-like melon
flavor. It is particularly popular for its affordability without compromising on quality. This
makes it an accessible option for at-home bartenders looking to experiment with fun,
flavorful cocktails. Its vibrant taste and striking appearance make it a favorite for party-
friendly drinks.

4. Marie Brizard Melon Liqueur

Marie Brizard’s take on melon liqueur highlights a delicate balance between sweetness and
natural fruit essence. Its refined flavor profile makes it a favorite among those who
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appreciate liqueurs with a slightly lighter and more sophisticated touch. It works beautifully
in both cocktails and desserts, showcasing the brand’s commitment to high-quality
craftsmanship.

5. Alizé Melon

Alizé Melon Liqueur offers a contemporary spin on traditional melon flavors by combining it
with tropical fruits and a hint of citrus. The result is a fresh, unique profile that appeals to
adventurous drinkers. Alizé’s distinctive approach makes it ideal for modern cocktails or as
a standalone treat served over ice.

Ultimately, the “best” melon liqueur comes down to individual taste and the intended use.
For those seeking unparalleled quality and authenticity, Midori consistently tops the charts.
However, brands like Bols and De Kuyper hold their own with unique characteristics and
affordability, offering something for every preference. Whether you’re crafting cocktails for
a gathering or elevating your home bar, exploring these top-rated options is sure to enhance
your experience with melon liqueur.

Creative Recipes Using Melon Liqueur
Melon liqueur is a vibrant and delicious addition to various cocktails and desserts. Here are
three creative recipes, explained step by step, to help you make the most out of this luscious
ingredient:

1. Midori Sour

A classic and refreshing cocktail that balances the sweetness of melon liqueur with a tangy
kick.

Ingredients:

2 oz Midori Melon Liqueur
1 oz fresh lime juice
1 oz vodka (optional for added strength)
Soda water
Ice
Lime wheel or cherry for garnish

Instructions:
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Fill a shaker with ice, then add the Midori Melon Liqueur, lime juice, and vodka (if1.
using).
Shake well until the mixture is chilled.2.
Strain the cocktail into a glass filled with fresh ice.3.
Top with soda water for a fizzy finish.4.
Garnish with a lime wheel or cherry for an extra touch of flair. Enjoy this zesty, vibrant5.
drink on a sunny day!

2. Melon Mojito

A tropical twist on the classic mojito, blending melon sweetness with minty freshness.

Ingredients:

1.5 oz melon liqueur (such as Bols or De Kuyper)
1 oz white rum
1 oz fresh lime juice
1 tsp sugar or simple syrup
Mint leaves
Soda water
Ice

Instructions:

Muddle the mint leaves and sugar (or simple syrup) in a glass to release the mint’s1.
aroma.
Add ice to the glass, followed by the melon liqueur, white rum, and lime juice.2.
Stir gently to combine the ingredients and top with soda water.3.
Garnish with extra mint leaves and a lime wedge. This drink is a perfect addition to4.
any summer gathering!

3. Melon Martini

An elegant and smooth cocktail with a delicate melon flavor, perfect for special occasions.

Ingredients:

2 oz melon liqueur
1 oz vodka
1 oz pineapple juice
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Ice
Melon ball or lemon twist for garnish

Instructions:

Fill a shaker with ice and add the melon liqueur, vodka, and pineapple juice.1.
Shake vigorously until the mixture is well-chilled.2.
Strain into a chilled martini glass for a sleek presentation.3.
Garnish with a melon ball or a twist of lemon for added sophistication. Sip and savor4.
this luxurious, fruity creation!

These recipes showcase the versatility of melon liqueur, transforming simple ingredients
into exceptional drinks. Whether hosting a party or relaxing solo, these cocktails are sure to
impress.

How to Serve Melon Liqueur for Every Occasion
Chilled and Straight

Enjoy melon liqueur on its own, slightly chilled, as an after-dinner digestif.

Party Favorite

Serve in fun cocktails at summer BBQs or evening soirées.

Elegant Presentation

Use it as a drizzle over desserts for fine dining flair.

Health Benefits of Moderate Alcohol Consumption
When consumed responsibly and in moderation, certain types of alcoholic beverages,
including drinks made with liqueurs like melon liqueur, may offer some surprising health
benefits. While overconsumption can lead to serious health risks, moderate amounts have
been linked to the following potential benefits:

Heart Health1.

Moderate alcohol consumption has been associated with an improvement in cardiovascular
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health by increasing “good” HDL cholesterol levels. Clear spirits or liqueurs combined with
fresh ingredients like lime or mint can provide a lighter cocktail option.

Stress Reduction2.

Savoring a well-crafted cocktail can contribute to relaxation and stress relief when enjoyed
in a responsible setting. The ritual of making and sharing drinks, particularly those with
vibrant flavors like melon liqueur, fosters a sense of connection and enjoyment.

Social Bonding3.

Sharing beverages with friends or loved ones promotes emotional well-being and
strengthens interpersonal relationships, enhancing mental health. Drinks that include fun
ingredients like melon liqueur often uplift the mood at gatherings.

Antioxidant Properties4.

Some alcoholic beverages, especially those infused with fruit flavors or juices, may contain
antioxidants that combat oxidative stress in the body. Using fresh fruits or herbs in melon
liqueur cocktails can amplify this potential benefit.

Digestive Aid5.

Certain liqueurs, when enjoyed as a digestif, may help stimulate digestion after a meal. The
sweet and fruity profile of melon liqueur makes it a pleasant post-dinner choice to round off
a hearty feast.

While these benefits can be appealing, it’s important to prioritize health and consume
alcohol in moderation, accompanying it with a balanced diet and active lifestyle to maintain
overall well-being.

Calories in Melon Liqueur Cocktails
Understanding the calorie content of your favorite melon liqueur-based drinks can help you
make informed choices while enjoying your cocktails. Below is a table outlining the
approximate calorie count for some popular melon liqueur cocktails:

Cocktail Calories (Approx.) Notes
Midori Sour 170 Includes soda water for a low-calorie fizz
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Melon Mojito 180 Sugar content may vary based on sweetness
Melon Martini 200 Contains vodka and pineapple juice
Melon Liqueur Straight 103 (per 1.5 oz) Based solely on the liqueur itself

Keep in mind that calorie values can vary depending on the specific brands of liqueurs and
mixers used. Opt for fresh, low-sugar ingredients to reduce calorie counts in your favorite
recipes. Enjoy responsibly while keeping your choices balanced!

Melon Liqueur Storage Tips: How to Keep It Fresh
To maintain freshness:

Store in a cool, dark place, away from direct sunlight.
Make sure the cap is tightly sealed to prevent oxidation.
Refrigerate after opening for best taste and longevity.

Conclusion
Melon liqueur is a versatile and delightful addition to any bar, offering a unique combination
of sweet and fruity flavors that can elevate a variety of cocktails and culinary creations.
Whether enjoyed in vibrant mixed drinks, as a standalone treat, or as a complement to
elegant desserts, its versatility ensures it fits any occasion. By following proper storage tips
and consuming responsibly, you can savor the refreshing taste of melon liqueur while
reaping its potential benefits. Cheers to making every moment a little more flavorful with
this vibrant liqueur!

FAQs
1. What is melon liqueur made of?

Melon liqueur is typically made from a blend of neutral spirits, melon flavoring (often
derived from cantaloupe or similar melons), sugar, and occasionally coloring agents to give
it its signature bright green hue.

2. How should melon liqueur be stored?

To maintain freshness, store melon liqueur in a cool, dark place with the cap tightly sealed.
Refrigeration after opening can help preserve its flavor and quality over time.
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3. Can melon liqueur be used in non-alcoholic recipes?

Yes, melon liqueur can be incorporated into non-alcoholic recipes like mocktails, desserts,
or even drizzled over fruit salads to add a pop of fruity sweetness without the alcohol.

4. What are some popular mixers for melon liqueur?

Popular mixers include soda water, lemon-lime soda, orange juice, pineapple juice, and tonic
water. These mixers pair well with the sweet and fruity profile of the liqueur.

5. Is melon liqueur gluten-free?

Most melon liqueurs are gluten-free, but it’s always best to check the label or confirm with
the manufacturer if you have dietary restrictions or sensitivities.

6. Is there a low-sugar version of melon liqueur?

Some brands offer lower-sugar or reduced-calorie options. Alternatively, you can craft your
own cocktails with fresh ingredients to manage sweetness levels.

7. Does melon liqueur contain artificial coloring?

Some melon liqueurs contain artificial coloring, while others use natural alternatives. Check
the label or opt for brands that specify natural ingredients if this is a concern.

8. What foods pair well with melon liqueur cocktails?

Light appetizers, fruit-based dishes, seafood, and creamy desserts pair wonderfully with
melon liqueur due to its sweet and refreshing qualities.

9. How long does melon liqueur last once opened?

When stored properly, opened melon liqueur can last up to a year. However, its flavor may
gradually diminish over time, so it’s best to enjoy it within a few months of opening.

10. Can I substitute melon liqueur in recipes?

If you don’t have melon liqueur, you can substitute it with a melon-flavored syrup for non-
alcoholic recipes or mix a blend of melon syrup and a neutral spirit to replicate the flavor in
cocktails.
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These FAQs provide a quick guide to understanding and enjoying melon liqueur. If you have
additional queries, explore more about this delightful beverage to make the most of its
vibrant flavors!


