
Make red espresso®

red espresso® is a delicious, full-bodied espresso 
made from pure rooibos tea. Available in ground rooibos 

and Nespresso® compatible capsules in a range of flavours.

 naturally caffeine-free

 �10 x more antioxidants 
than regular rooibos tea

 5 x more antioxidants than green tea

 immune boosting

 detoxifying

 calming

For more detailed instructions and recipes: 

redespresso.com

Fill the filter basket with our ground rooibos, leaving enough 
space for the tea to expand. Place on medium heat.

Use 12g (2 tablespoons) of our ground rooibos for a double 
shot (60ml/2oz.)

Insert 1 capsule into your Nespresso® machine and express.
Run a shot of water through your machine before use.

ESPRESSO MACHINE

AEROPRESS
Use 12g (2 tablespoons) of our ground rooibos per cup and 
top with just-boiled water. Allow to brew for 1 minute. 

Use 12g (2 tablespoons) of our ground rooibos per cup and 
top with just-boiled water. Allow to brew for 2-3 minutes. 

FRENCH PRESS

STOVETOP MOKA POT

NESPRESSO MACHINE



RED CAPPUCCINO
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
•� Add creamy foamed milk
•� Serve with honey & cinnamon

FRESH RED  ICED TEA
•� Fill a glass with ice
•� Add  apple juice
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
•� Pour  red espresso® over ice and apple juice 
• Garnish with fresh mint
TIP: Try it with pear, peach, grape or cranberry juice

VANILLA RED MILKSHAKE
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
�•� Blend with 3 scoops of vanilla ice-cream

RED JACK  COCKTAIL
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
• �Fill a cocktail glass with ice and 

 (sparkling) apple juice
• �Add red espresso®, a tot of Jack Daniels 

and a tot of lime
• �Stir and serve

RED LATTE
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
•� Add steamed milk and cap with foam
•� �Enjoy with honey and cinnamon 

RED SMOOTHIE
•� Prepare red espresso®  ground rooibos (60ml/2oz.)
•� �In a blender, blend ice, yoghurt, berries, 

banana, a squeeze of honey and red espresso®

For more detailed instructions and recipes: 

redespresso.com


