
Clairin Sonson comes from the village of Cabaret,
located in the district of Arcahaie in the north-west of
Port-au-Prince. Distillery owner Stephan Kalil Saoud
cultivates the local variety of cane called Madame
Meuze on his 25 hectares of field. The cane is grown
together with banana and other fruit trees naturally,
without the use of chemical fertilizers or pesticides.

Once harvested, the sugar cane is pressed and slowly
reduced to syrup before it is fermented naturally
using the ambient yeast of the distillery and field.
The distillation is carried out using the same
copper pot stills crafted by Stephan’s father,
who started the distillery in 1932.

Clairin Sonson shows pronounced herbaceous notes
of lemongrass and basil on a striking yet approachable
palate.

CLAIRIN SONSON

Clairin Traditionnel – 750ml

Profile: Botanical and elegant.

Top: Cut grass, Thai basil leaf, lemongrass.

Heart: Vetiver, young fennel, cane juice.

Base: Ginger root, green peppercorn, lily flower.
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www.thespiritofhaiti.com ● @clairinthespiritofhaiti


