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DEPUIS 1790

~  SPECIFICITY  ~»

RHUM AGRICOLE AGED FOR 12 TO 14 MONTHS IN BOURBON BARRELS
EXTREME BURNING OF THE BARRELS WITHIN JM DISTILLERY'S COOPERAGE

INTENSE AROMATIC POWER
*»  TASTING NOTES *
RHUM AGRICOLE

RLURES| AWLLRE S FRAN GUIRES NOSE : SWEET AND CAPTIVATING WITH NOTES OF SALTED
L \ELIER DES Ry, CARAMEL AND POWERFUL SMOKINESS. WHEN STIRRED, THE
SR M AROMATIC PROFILE OF WHITE RHUM AGRICOLE RESURFAGES WITH
< FUMEE V E.CAN FRESH AROMAS OF LIME, CANE FLOWER, HONEY AND STAR ANISE.
(=]

UN RHUM PUISSANT ET INTEN
A L'IMAGE D'UNE ERUPTION VOLCA

MOUTH : MARKED BY THE SMOOTHNESS AND VOLUME OF THE SMOKY
NOTES. HONEY, STAR ANISE AND EMPYREUMATIC NOTES PROVIDE A NICE
TEXTURE.

FINISH : LONG ON SMOKY NOTES.

CANDIED
FRUITS

CARIBBEAN STORM

25ML RHUM JM FUMEE VOLCANIQUE ROUNDNESS NUTS
25ML [TALIANBITTER

20ML WHITE VERMOUTH

5ML BANANA LIQUELR TOBACCO

3 DASHES BITTERS JM CACAO FORASTERO

49%VOL / 70CL

GOURMET /{ VANILLA

METHOD : POUR ALL THE INGREDIENTS INTO AN OLD FASHIONED GLASS. FILL WITHICE
CUBES. STIR WITH A SPOON. GARNISH WITH AN ORANGE PEEL. CODE EAN : 3 32906 000229 6

CODE CARTON : 3 32906 000230 2
JOSEPH'S TIP : EXPRESS THE ORANGE PEEL OVER THE COCKTAIL TO

EXTRACT THE ESSENTIAL OILS! CODE PALETTE : 3 32906 000231 9




