
• 	 R h u m  A g r i c o l e  a g e d  a  m i n i m u m  o f  3  y e a r s 
i n  F r e n c h  a n d  A m e r i c a n  o a k  b a r r e l s  w i t h  d i f f e r e n t 

c a pa c i t i e s  a n d  h e at s
• 	 T h e  e xc l u s i v e  a n d  m e t i c u l o u s  p r o c e s s  o f 

t o a s t i n g  t h e  b a r r e l s  d e v e l o p e d  i t s  i n t e n s e  s p i c i n e s s

SPeCIFICITY

N O S E  :  d e l i c at e  o n  t h e  va n i l l a  p o d ,  h o n e y  a n d  wa r m  w o o dy 
n o t e s .  A f t e r  a g i tat i o n ,  s u b t l e  n o t e s  o f  g i n g e r b r e a d  w i t h 

c i n n a m o n ,  n u t m e g ,  va n i l l a  a n d  g i n g e r  a p p e a r .  P o w e r f u l  a n d 
h a r m o n i o u s ,  t h e  n o s e  s u g g e s t s  a  m o u t h  w i t h  a  b o l d  c h a r a c t e r .

M O U T H  :  T h e  at ta c k  o n  t h e  pa l at e  i s  p o w e r f u l  o n  s p i c y  n o t e s : 
c i n n a m o n ,  va n i l l a ,  n u t m e g ,  p e p p e r ,  a l m o s t  h o t  p e p p e r  . . .  t h i s 

s p i c y  h e at  g r a d u a l ly  t h e  m o u t h  a n d  g i v e s  way  t o  t o a s t e d , 
r o a s t e d ,  a n d  a l m o s t  s m o k y  n o t e s  o f  o a k  w o o d .

F I N I S H  :  C a p t i vat i n g  o n  t h e  s m o k y  n o t e s  w i t h  a  p e r s i s t e n t  s p i c y 
f e e l  l e f t  o n  t h e  u p p e r  l i p s .

49%VOL / 70CL

CODE EAN : 3 32906 000235 7

CODE CARTON : 3 32906 000236 4

CODE PALETTE : 3 32906 000237 1
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SPICES

HONEYCHARACTER

BALANCE WOOD

SMOKY
METHOD :   In a shaker, muddle a lychee and the flesh of half a passion fruit. 

Pour the rest of the ingredients. Fill with ice cubes. Shake vigorously
Double strain to retain the fruit pulps and ice cubes .

Garnish with a thin slice of lime.

JOSEPH’S TIP : ADJUST THE BITTER DOSAGE ACCORDING TO YOUR TASTE FOR A 
MORE OR LESS SPICY COCKTAIL.

D A I Q U I R I  C R É O L E

“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.

40ml Rhum J.M Épices Créoles 
1 Pitted Litchi
½  Passion Fruit 
10ml  J.M Sugarcane Syrup
20ml  Lime juice
1 dash Bitters J.M Piment Bondamanjak

TASTING NOTES


