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What is it? Flavoured rum is a rum which has macerated fruits, spices, barks and other 
flavours. After a few weeks, sometimes months, flavoured rum takes on the colour and 
taste of what you put in it: vanilla, red fruits, mango, coconut, apple-cinnamon, (almost) 
everything is possible!

It is a great tradition in Reunion Island and Madagascar, as well as in the West Indies. 
Slightly sweetened, it is consumed as a digestive. Be careful, it is not a punch, which 
contains fruit juice. Flavoured rum is a bit stronger!

You got your first bottles, now … how does this work? You got your first bottles, now … how does this work? 

The instructions are actually very simple: 
 Get some rum: a light white rum. If you got spices or vanilla kits, you could also use 
some amber rum, that will bring a light caramel flavour.
 Pour the rum in the bottle.
 Then, shake it gently from time to time during the first few days to dissolve the sugar.
 Once the sugar is dissolved, let it rest, minimum three months. Four months if the  Once the sugar is dissolved, let it rest, minimum three months. Four months if the 
bottle contains vanilla.

You can try it from time to time and taste the evolution of the flavours.

When it’s ready, you can drink it, and share it with friends. It is usually served after the 
dessert, in shot glasses. You sip it. No bottoms up … I mean, it’s up to you but it took a few 
months for the product to macerate, give it a nice slow tasting! And drink with moderation.

The bottle contains the right quantity of sugar. Some people like it sweeter, so it’s up to The bottle contains the right quantity of sugar. Some people like it sweeter, so it’s up to 
you if you want to add a little bit more cane sugar. We would not, but again, it’s up to you.  

One more thing: you can leave the ingredients in the bottle. The longer the better. We have 
some rum that have been macerating for years!
Except for the spiced rum: The cinnamon we use is the “true” cinnamon from Ceylan, it is Except for the spiced rum: The cinnamon we use is the “true” cinnamon from Ceylan, it is 
lighter than the “usual” one you would find in a regular apple pie. And safe for your health, 
so you can leave it inside. But some people prefer to remove the cinnamon when the 
product is just fine. 

Cheers!


