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Description:

An ingenious white rum to raise your cocktails - like
Mojito - to new heights.

For the fermentation of this white rum made from
sugar cane molasses, we have used our special yeast
from the Caribbean to metabolize the molasses to
alcohol. This gives the white rum wonderful fruity
notes of pineapple and mango and a dense
mouthfeel.

During maturation, it is stored in stainless steel tanks
for several months to a year. Only when it meets our
high quality standards for taste and harmony is it
bottled at 48%vol.

Nose: 
Strong rum esters, honey, mango, passion fruit,
pineapple, caramel, floral notes

Palate: 
Fruity, pineapple, banana, caramel, cocoa, honey,
subtle smoky aromas, full flavor, mild warming finish

Perfect Serve: 
ideal for cocktails. It reinvents for example the Mojito

 

WHITE RUM

juice of half a lime

2-3 cl sugar syrup

(dissolve 50 g sugar in 50

g water)

Crush a few mint leaves

and add the quartered

squeezed lime

3 cl White Rum Krauss

crushed ice

1 shot of soda

garnish with a sprig of

mint

  MOJITO


