PorT MIORANT
DEMERARA RUM

MAsSIVE ‘VAT STILLS PRODUCE UNIQUE FLAVOURS
M ATURED IN OAK AND ‘PORT FINISHED'
FuLL DEEP FLAVOUR - A cLAssIC ‘SiPPING Rum’

THE PorT MORANT ESTATE IN GUYANA WAS ESTABLISHED IN 1732 AND WAS ONE OF THE EARLIEST TO
PRODUCE THE UNIQUE DEMERARA STYLE OF RUM FOR WHICH THE COUNTRY BECAME SO FAMOUS. THE
DEMERARA VAT STILLS USED AT THE ESTATE WERE MOVED TO GEORGETOWN AS PART OF THE REORGANIZATION
OF THE INDUSTRY SOME YEARS AGO.

THESE VERY LARGE POT STILLS, WHICH ARE QUITE UNIQUE, ARE STILL PRODUCING THEIR SPECIAL STYLE OF
HEAVY RUM, MUCH SOUGHT AFTER FOR BLENDING IN THE TRADITIONAL STYLE.

WE HAVE SELECTED THIS BOTTLING FROM 1999 WHICH HAS BEEN MATURED FOR MOST OF ITS LIFE INAMERICAN
OAK, UNTIL WE TRANSFERRED IT TO OLD PORT PIPES FOR THE LAST 2 YEARS PRIOR TO BOTTLING.

AMBER IN COLOUR WITH RUBY TINTS THE NOSE IS FULL OF FRUIT WITH TONES OF TOFFEE AND SOFT WOOD. A GOOD
WEIGHT OF PALATE LEADS TO SWEETNESS AND THE CLASSIC PORT M ORANT TOUCH OF ANISEED. WELL CONTROLLED
WOOD ENHANCES A LONG AND LINGERING FINISH.

ENJOY OVER ICE WITH A FINE CIGAR.

CLASSIC RUM

SELECTED & BOTTLED BY BRISTOL SPIRITSLIMITED GL12 8NB




