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australian

Spiced Rum

Origin Beenleigh, Queensland – Australia

Raw Material 100% Molasses

Fermentation ~72-96hrs

Distillation 
Classification

Single Blended – Column & Pot

Distillation ABV% ~60% (Column Distillation) & ~78% (Pot 
Distillation)

Maturation 2 years in ex-Brandy Vats and American Oak 
ex Bourbon barrels

Maturation ABV% ~78%

Dosage 0 g/L; Cane sugar caramel E150a (% vol): 
between 0% and 0.1% solely to adjust – if 
needed – the color between different batches

ABV% 40% / 80 Proof

Vision Honeyed gold

Nose Hints of brown sugar aromas providing 
a canvas for citrus and a spicy intrigue to 
feature

Palate A warming rum that has been slowly 
mellowed in our ex-Brandy vats. Copper Pot 
distilled, blended with aromatic spices and 
vanilla delivering a lengthy finish for slow and 
thoughtful sipping. A winning combination 
mixed with ginger beer and lime

To craft a range of world-class rums, Beenleigh Artisan 
Distillers start by using only the finest ingredients: pure 
Queensland rainwater, premium molasses and their own 
proprietary yeast. But by far the most important ingredient is 
the passion and dedication of their team of artisan distillers.


