ARHUMATIC

rom experience in the fruit trade markets of France, Clémence and Thierry Ogez have honed
theirknowledge ofquality, sourcingandseasonality.In2014they leftthe marketplaceand with
their passion, they began their journey to become true masters of their craft: rhum arrangé.

At Arhumatic, Clémence and Thierry have combined their love of produce and rum, carefully
sourcing both from the places that contribute something special and unique. Always seeking
quality and authenticity, their collections evolve throughout the year, allowing the selection
of ingredients according to 4 criteria: Seasonality, Quality, Taste and Perfect Ripeness. The
research from fruit to glass is a long and demanding process: each expression of rhum arrangé
is produced with a variance in recipe until the perfect balance is struck showing the essence
of Arhumatic.

JAMROCK

FRESH & CANDIED ORANGE - JAMAICAN BLUE MOUNTAIN COFFEE
STANDARD OFFERING

Rhum Arrangé - 35%, 700m|

DESCRIPTION

Both coffee liqueurs and orange cordials have been a mainstay at
cocktail bars since their inception - and JAMROCK steps up to the plate
offering a new experience of both. This modern take on rhum arrangé
infuses Jamaican Blue Mountain Coffee with candied orange slices and
orange zest, layered together over a base of funky Hampden Estate
rum hailing from the Trelawny distillery since 1753. The ingredients are
skillfully combined to create a bold symphony - a sum greater than its
parts on a backdrop of complex rum showing depth and determination.

HOW TO ENJOY

Always serve chilled.

Arhumatic rhum arrangés can be enjoyed neat, over ice, or topped
sparkling wine or water. Try it as a dynamic approach to cocktails, as
the star of your drink or in a supporting role. A bottle of rhum arrangé
provides a convivial experience shared after dinner or as a complement
to an afternoon with friends. In island culture, a bottle is often
brought to a gathering and enjoyed in one sitting like a bottle of wine.
Fruit may discolor if opened for extended periods of time.

US Market Manager - Kate PERRY e k.perry@lamaisonandvelier.com
IG - @arhumatic
Website — www.Imvusa.com



mailto:k.perry%40lamaisonandvelier.com?subject=
https://www.instagram.com/arhumatic/
https://www.instagram.com/arhumatic/
https://www.lmvusa.com/

