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Category Vintage Collection - Limited Edition
ABV 42%

Origin Trinidad Distillers Limited

Raw Material Molasses

Fermentation 4 days

Distillation Column Still

Year of Distillation 2008

Tropical Ageing 10 years in 200L Bourbon casks -
Continental Ageing 1 years in 350L Ferrand casks
Volatile Substances 88 g/hL AA
Dosage 12 g/L
White fruits directly followed by white
N chocolate are enhanced by a citrus
o8¢ note, which brings a fresh component.
Very floral and slightly woody.
Freshness first pops up with deep fruit
Palate notes. Spices arrive later and are mixed =

with woody tones. The finish is a round\;f\/\{
bouquet of chocolate and spices.

Perfect Serve
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A great sipping rum
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