
POT S T I L L S I N G L E F A R M O R I G I N  

One of the first terroir-driven releases from the 
Renegade Rum Distillery. It’s an unaged, single farm 
origin traditional pot still rum produced from fresh 
sugarcane juice of the fast growing Cain variety. The 
cane is harvested from a farm called Old Bacolet on 
the south coast of Grenada.

N O T E S  OF C I N N A M O N ,

C A R A M E L & R O A S T E D N U T S  

Mellow with hints of caramel and vanilla. The rum 
has a robust spicy, cinnamon to allspice flavour, with 
a sweet roasted nuttiness that gives way to
a dry, long-lasting finish.

T E R R O I R - D R I V E N A P P R O A C H  

An industry-changing project. By re-establishing 
Grenada’s cane industry and working with farms 
all over the island, Renegade will explore the 
effect that terroir, cane variety and distillation-
style has on the flavour of rum.

G R E N A D A , THE P E R F E C T H O M E  

Situated in mountainous, volcanic Grenada, the 
Renegade distillery has access to a wide range of 
altitudes, soils and microclimates, which are ideal 
for growing top quality cane.

C A N E RUM P R E - C A SK OLD B A C O L E T - POT S T I L L RUM R E N E G A D E
70CL | 50%

B E S T E N J O Y E D N E A T  

Designed for comparing and contrasting, sip this rum alongside one of its siblings 
and use it to understand where each of the main flavours and textures come from.
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