
BE3_TN001

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 5 years. 2 years in ex-Brandy Vat and 3 years in 
American Oak ex Bourbon barrels

Maturation ABV% ~78%

Dosage 32 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 Rich golden with gold ochre edges

Nose Soft aromas of molasses, breakfast fruit toast 
and dried coconut

Palate Rich Demerara and traditional fudge notes 
are highlighted with floral characteristics. 
Apricot and dessert pastry notes evolve on 
the palate. Our double maturation process 
promotes toast and honey flavours delivering 
a medium to long finish

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.

HANDCRAFTED

DOUBLE CASK
AGED 5 YEARS
AUSTRALIAN RUM


