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A G E D  R U M  F R O M  A N  I N D U S T R Y - C H A N G I N G 
D I S T I L L E R Y

Renegade Études: Pearls is one of the first aged releases from 
the revolutionary Renegade Distillery in Grenada. This single 
farm origin release showcases the unique effects of terroir and 
maturation on cane rum.

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

Renegade Études: Pearls is crafted exclusively from Lalacome 
Red sugarcane grown in a single field within the Flats terroir 
on the Pearls Farm, situated on a coastal plain south of the 
distillery. The spirit is matured in carefully selected first fill, 
virgin American and premium French oak casks in the tropical 
Grenadian climate, resulting in a rum with total transparency 
and traceability, from cane to cask. 

F R E S H  S U G A R C A N E  N O T E S  W I T H  
C O A S T A L  A N D  O A K  I N F L U E N C E

Renegade Études Pearls presents an elegant balance  
of fresh and vibrant sugarcane, with maritime notes  
recalling the coastal plain, as well as the warming oak 
influence of cinnamon spice and vanilla. 

D R I V E N  B Y  G R E N A D I A N  T E R R O I R 

Renegade is a new distillery in Grenada from the team behind 
Waterford, the terroir-driven single malt whisky distillery in 
Ireland. Founded with the vision of exploring the diverse 
terroirs of its Caribbean island home, Renegade celebrates the 
unique flavours of heritage cane varieties and crafts rums 
with true provenance.

B E S T  E N J O Y E D  N E A T  O R  O V E R  I C E
Renegade Études: Pearls is excellent served neat or over ice, highlighting the vibrancy from the fresh  
cane juice, the minerality from the terroir, and the notes of vanilla, cinnamon and warming spice. 

R E N E G A D E  C A N E  R U M 
É T U D E S  P E A R L S


