ANGOSTURA

CARIBBEAN RUM

~=———— TRINIDAD & TOBAGO

ANGOSTURA 1919°

Angostura 19199 is a specially blended multiple award winning rum,
which celebrates a very particular date in the development of the
rum industry in Trinidad & Tobago, as well as the Caribbean.

After a fire in 1932, which destroyed the Government
Rum Bond, the master blender

of Fernandes Distillers, J.B. Fernandes, bought

the charred casks, only to discover they had -

been filled in the year 1919.

The prized rum was skillfully blended N S N f,/;;", / 7
and called “1919 Aged Rum.” ‘ ~ SNOSEENNG

ANGOSTURA 1919° CHARACTERISTICS: = e

* Finest blend of rums, complex flavours
of nougat, honey & vanilla

*  Luxury sipping rum

* Rated one of the best aged rums from
the Caribbean by Wine and Spirit International,
the American Beverage Institute, the US Spirits
Journal and Wine Enthusiast Magazine

Premium Gold Rum 1919 PLEASE DRINK RESPONSIBLY
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WHAT MAKES ANGOSTURA RUM UNIQUE?:

The only rum distillery in Trinidad, Angostura’s
signature style stems from techniques that have stood
the test of time:

* Production with only the highest quality molasses

* Fermentation using proprietary culture of yeast
 Distillation in continuous stills

*  Ageing in charred oak,“first-fill” bourbon casks -

* Authentic pure Trinidadian rum with
distinctive packaging

* Angostura Rum is both easy to sip on its
own or to mix as a cocktail or long drink
— A truly versatile spirit

TASTING NOTES:

A golden-amber hue with excellent clarity.

This rum exudes a complex bouquet brimming over
with aromas of cocoa, vanilla and coconut.

It is remarkably soft and well-rounded as the rum
glides over the palate and within moments opens up
revealing a generous and long-lasting array of toasty
baked flavours. The finish is warm and relaxing.

* To the eye: A golden-amber hue

* To the nose: A rich complex bouquet of cocoa,
vanilla and coconut

* The taste: Remarkably well-rounded, a dry COCKTAIL RECIPES AVAILABLE AT:
medium-bodied palate with hints of roasted WWW. ANGOSTURABITTERS.COM/APP

nuts, creamy vanilla, brown spices and

tropical nuances m@

¢ The finish: Long and smooth

ALC.% UNIT SIZE CASEWEIGHT CASE DIMENSION UPC SCC PRICE

Length - 29.5cm  Width - 19.9cm

Height - 27.4 0075496331969 100 75496331966

PRODUCED BY ANGOSTURA LIMITED. CORNER EASTER MAIN ROAD & TRINITY STREET, LAVENTILLE, TRINIDAD & TOBAGO.
WWW.ANGOSTURA.COM o WWW.FACEBOOK.COM/ANGOSTURA.GLOBAL



