VSOP
(VERY SUPERIOR OLD PALE)

ORIGIN

Aged for 3 years in re-charred and charred Bourbon barrels then
finished for one year in barrels of different capacities and
temperatures.

PARTICULARITY

This rum falls under the 4-year-old category. It provides a transition

from young rums to very old/vintage rums. Much more complex

and structured than the VO, this rum enables customers to take
their JA old rum tasting acumen to the next level.

NOSE

Exotic fruit notes are dominant in the initial impression (lychee,

mango, flambeed banana). The aromatic palette reveals a hint of

quince conserve, while enhancing the delicate aroma of vanilla
bean and a mellow woody undertone.

PALATE

Exotic fruit recall the aromatic notes of this rum, which are

heightened on the palate by sweet spices like vanilla and

cinnamon. The sweetness of gingerbread and floral honey mingles

= with slightly smoky roasted and woody notes. The texture is

CRASSOUS BF MeDEUL structure and even, with a good balance between the different
: aromatic notes.

il N FINISH
s T The finish is structured and harmonious, with a nice balance
e—— o between all the notes of the nose and palate.

EXOTIC FRUIT

BALANCE ‘ QUINCE
EAN CODE BOTTLE: 3329069990044 : PRESERVE

EAN CODE CASE: 3329069990051

FORMAT: 70
STRUCTURE VANILLA
VOL:43 % p CINNAMON

DRINK RESPONSIBLY



