
Carafe Homère, aged 6 and 10 years.
Aged in red American oak barrels and new french 
ooak barrels.

P R O D U C T  O R I G I N

R H U M  C L É M E N T

C A R A F E  H O M È R E
RHUM AGRICOLE APPELLATION MARTINIQUE CONTRÔLÉE

Our Carafe Homère is a blend of two Rhums 
Vieux Agricoles of 6 and 10 years carefully
selected by our Cellar Master.

P R O C E S S

The Cuvée Homère is the result of the blend of
Rhums Vieux revealing finely wooded notes with 
notes of vanilla, coconut, dates, dried figs 
prunes and chocolate. Subtle notes of tobacco 
and cigar box notes add complexity to this this 
magnificent product.

T A S T I N G  N O T E S

Our Carafe Homère Clément can be enjoyed neat.

B E S T  S E R V E

Woody

Spice

Empyreumatic

Fruity

Acid defect

Floral defect

Ferm Veg defect

Roundness

L O G I S T I C  I N F O R M A T I O N S

Ref.

Carafe Homère

Vol.

44%

Format

70cl

EAN Code

3 10746 0000049


