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B E S T  E N J O Y E D  N E A T
Delicate and refined, Hampden Estate 2016 LROK The Younger lures you in with tropical fruit on the nose, 
continuing with juicy pineapple and acetone on the palate. Finishing with fresh cane and a touch of oak 
spice. Best enjoyed neat.

H A M P D E N  E S T A T E  2 0 1 6
L R O K  T H E  Y O U N G E R  T R A D I T I O N A L  J A M A I C A N  P O T  S T I L L  R U M

U N I Q U E  H E R I T A G E  M A R K  R U M  F R O M 
H A M P D E N  E S T A T E

Hampden Estate 2016 LROK The Younger is a single vintage, 
single mark (unique recipe) rum. ‘LROK’ stands for Light 
Rum Owen Kelly, a former owner and distiller in the mid 
1800’s and refers to a rum that is high in ester and flavour 
concentration. Aged for 5 years in the tropical climate of 
Jamaica, LROK The Younger combines aromatic intensity 
from tropical ageing with the freshness of a young rum.

A R O M A T I C ,  T R O P I C A L  A N D  F R E S H

Hampden Estate 2016 LROK The Younger is a high ester 
rum that combines aromatic intensity and tropical fruits, 
producing a complex yet fresh and fruity rum with notes of 
mango, banana, cane juice and spice.

S I N G L E  M A R K  T R A D I T I O N A L  J A M A I C A N  R U M

This young and vibrant Jamaican pot still rum showcases 
the range, depth and complexity of rums produced at the 
legendary Hampden Estate distillery. Hampden Estate dates 
to 1753, when a plantation, the distillery and Great House 
were established. The distillery is itself a piece of rum 
history, as it has been in continuous operation ever since.

T H E  A R T  O F  H I G H  E S T E R S 
Hampden Estate is world renowned for making robust 
rums with a high level of esters, and for pioneering these 
production processes in the 1800’s that are still used today. 
These methods, which include a long natural fermentation, 
is essential to producing the fruity & funky profile that is the 
hallmark of the Hampden Estate.


