
AWARD WINNING RUM
2022 SAN FRANCISCO WORLD SPIRITS COMPETITION
DOUBLE GOLD

AT A GLANCE
Volume: 750mL  |  ABV: 15%

Appearance: Milk Chocolate

Aroma: Rich milk chocolate with hints of vanilla and freshly roasted nuts.

Tasting Notes: A delicious and indulgent treat, this gourmet cream liqueur has a long 
round finish with distinguished Jamaica rum undertones that linger on the palate. 
A perfect complement to premium espresso co�fee drinks or dessert of your choice!

ABOUT RUMBAR
The Rum-Bar brand pays tribute to the traditional rum bars that are spread across the 
communities on the island of Jamaica. These tiny watering holes dotting the roadsides 
provide relief from the sun and a gathering place for locals. Most rum bars keep it simple, 
serving up white overproof rum with “chasers” of fresh juice or sodas. Rum-Bar rums o�fer 
big �lavors of Jamaican rum, striking a balance between Jamaican “funk” resulting from the 
use of pot-stills and fruit-forward �lavors that translate into amazing cocktails. From cane 
field to bottle, Rum-Bar is 100% pot-still rum and one of two brands wholly owned by the 
historic Worthy Park Estate, located in St. Catherine Parish, Jamaica. Sitting 1,200 feet 
above sea level, the estate encompasses more than 9,000 acres of land. 100% of the cane 
and molasses used in our rums is produced either on our own estate or on one of three 
nearby properties leased for cane cultivation by Worthy Park: a claim few other rums can 
make. The aromas and �lavors in our rums truly re�lect the terroir at Worthy Park Estate.

ABOUT RUMBAR RUM CREAM
Rum-Bar Rum Cream is made using real cream, blended with our �lagship Rum-Bar Rum and select spices, to give you a rich, velvety, and 
delicious rum cream.  All of our rums are distilled in a 100% copper pot still specially designed for Worthy Park by the historic Forsyths company 

in Scotland. Enjoy chilled on the rocks, in your co�fee or even over your favorite dessert.

From cane field to bottle, Rum-Bar Rum Cream is produced entirely on the historic Worthy Park estate in St. Catherine Parish, in the geographical 
center of Jamaica. The estate has been producing sugar and molasses unabated since 1720, and this very same molasses is used in distillation 

of all of our rum. The Rum-Bar name celebrates the cultural heritage of the rum bars that are spread across the island.
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