
Checklist for Building Your RTD or FMB

	 What’s Your Format?

	 	 RTD Cocktail 	 	 Seltzer

	 What’s Your Preservation Method?

	 	 Sodium Benzoate 	 	 Pasteurization

	 How Much Carbonation?

	 	 3-5 g/L 
	 	 6-7 g/L (typical) 

	 	 8-9 g/L 
	 	 10 g/L

	 Which Flavor(s) to Add?

	 	� Berry – raspberry, strawberry, blueberry, 
cranberry

	 	 Citrus – lemon, orange, lime, grapefruit

	 	 Melon – watermelon, honeydew

	 	 Spice – cinnamon, ginger, chai

	 	� Sweet Brown – vanilla, butterscotch, 
chocolate, coffee

	 	 Tree Fruit – peach, pear, cherry, apple

	 	� Tropical – mango, guava, passionfruit, 
coconut

	 	 Blend (check multiple)

	 	 Fun – root beer, cake, or candy

	 What are Your Development Guardrails?

	 	 Flavor-first 	 	 Process-driven

	 What’s Your ABV Target?

	 4-7% (typical)              8-14%              <4%

	 What’s Your Sweetener?

	 	 Sugar 
	 	 Juice 

	 	 Stevia 
	 	 Combination

	 What’s Your Alcohol Source?

	 	 Sugar 
	 	 Malt 
	 	 Vodka 
	 	 Tequila 
	 	 Rum 

	 	 Gin 
	 	 Whiskey 
	 	 Wine 
	 	� Grain-Neutral 

Spirits

Partner with FlavorSum for your next  
(or first!) RTD or FMB.
Speed Your Time-To-Market:  From hundreds of trending, TTB 
approved flavor sample options that ship in 24-hours, to online, 
on-demand ordering capabilities and documentation, FlavorSum 
helps you keep your projects moving

Extend Your In-House Capabilities: Our cross-functional teams 
have supported the development of more than 500 flavors in each 
of the last 3 years by using consumer insights, industry knowledge, 
and commercialization expertise.

Achieve Unmatched Reliability: When it’s time to ramp up 
production, you can count on FlavorSum. We have maintained a 
99.8% on-time-in-full delivery performance over the last 3 years.

FlavorSum.com  |  800.525.2431
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