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Since its founding in 1890, the family of the original founder has passed down
the tradition of rum-making for five generations.
The rum is distilled at a distillery located at the foot of San Cristdbal,
the most active volcano in Central America, Nicaragua.
Using 100% renewable energy for distillation,
no artificial ingredients or additives are used,
and the rum is naturally aged in bourbon barrels.

This rum has won over 200 international awards to date. In 2017, it was awarded
"Global Rum Producer of the Year" at the world's largest liquor competition,
the "International Wine & Spirits Competition.

"It was also selected as the "World's Best Rum Distillery"
at an international rum conference held in Spain,
earning high praise worldwide.

Furthermore, the distillery's commitment to sustainable production was recognized,

and in 2020, it won the "Sustainability Award" at the "Green Awards."

With a dedication to raw materials and ingredients,
this aged rum is matured using only the natural power of the environment,
without any unnecessary additives. Please enjoy this supreme aged rum.

=472 7o ERINE 2t kS 2
Ja—)v.-5 - H—=x

FAIR TRADE NEUTRAL
CERTIFIED'

RUM

o

D N AN

RUM
—

EST.1890

Flor de Cana

Sustainable Summer Fair
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Rum Highball
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Choose your Rum

Z0—=)b-T-h—Z+v 75

Flor de Cana7Y
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Flor de Cana 12Y
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Recommend-Cocktail
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Moijito
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Liqueur-based
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Espresso Tonic
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Second Chance Daiquiri
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"A second chance is always better."
The words that couldn't be said on a night when you drank too much.
The sweet, yet slightly bitter memory still lingers deep in your heart.
The single glass that quietly drips down the drain while cleaning the beer server.
The ends of cut-off fruit.
Ingredients that you really didn't want to throw away.
Put each of those little "regrets" into the glass.
Deliver a second chance
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Re:Spresso Martini
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From a morning Espresso to an evening Re:Spresso.
It starts and ends with the same beans.
The "morning espresso grounds"”
that have completed their purpose are slowly
turned into a cold brew until the evening.
Because today was special, it's sure to taste better than usual.
As if gently tracing the day that has passed.
A cup that lets you savor the passage of time,
connecting your heart to tomorrow.
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