
Rhum Agricole aged for 24 months in French

 and American oak barrels.

Various type of heats

Gourmet and round texture

SPECIFICITy

TASTING NOTES

NOSE : FLAMED EXOTIC FRUITS (BANANA, PINEAPPLE), SPLIT 

VANILLA POD, WEST INDIAN HONEY, CANDIED CITRUS (LEMON, 

ORANGE, GRAPEFRUIT) AND NUTMEG.

MOUTH : NUTMEG, FLAMED FRUITS AND WOODY NOTES. SWEET 

BITTERNESS OF CANDIED CITRUS AND EMPYREUMATIC NOTES. 

VANILLA NOTES FOR GLUTTONY, VOLUME AND ROUNDNESS.

FINISH : ROUND AND SWEET ON CITRUSY AND WOODY NOTES.

“L’Atelier des Rhums” is the result of an exclusive barrel work fulfilled by our 
cellar master, Karine Lassalle. While exploring the multiple possibilities offered 
by different juices, heating techniques, types of wood and barrel capacities, 

three blends with exceptional and unique aromatic profiles stood out 
to create «L’Atelier des Rhums».

Jardin Fruité, Fumée Volcanique and Epices Créoles are primarily intended for 
bar professionals and amateurs who wish to explore the know-how of Rhum 

J.M through new cocktail creations but can also be enjoyed neat or on the rock 
by any aged spirit enthusiasts.

We relied on the expertise of Joseph Akhavan (founder and chief barman of 
Mabel in Paris), to create the signature cocktails of ‘‘L’Atelier des Rhums’’ and 

thus highlight all the versatility of these three rums.
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42%VOL / 70CL

CODE EAN : 3 32906 000232 6

CODE CARTON : 3 32906 000233 3

CODE PALETTE : 3 32906 000234 0

5
4
3
2
1
0

METHOD :  Pour all the ingredients into a Highball glass. Fill with ice cubes.
Stir with a spoon. Garnish with a bunch of mint.

JOSEPH’S TIP : FOR A PUNCH BOWL VERSION, YOU JUST NEED TO MULTIPLY 
THE MEASURES ACCORDING TO THE NUMBER OF GUESTS!

G A R D E N  H I G H B A L L 

30ml J. M Jardin Fruité
3 dashes Bitters J.M Fleur d’Atoumo
15ml Verjus
30ml Coconut Water 
60ml Rosé Cider


