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SINGLE ESTATE RESERVE

ABOUT WORTHY PARK ESTATE
Established in 1670, Worthy Park Estate is one of the most historic sugar and rum producers in Jamaica. Every element of rum production, 

from cane harvest, to molasses production, fermentation, distillation, and bottling, takes place on the Estate. Thousands of acres of our own 
sugar cane are the source for molasses used during distillation in our 100% copper double retort pot-still.

2023 & 2025 IWSC RUM PRODUCER OF THE YEAR
International Wine & Spirits Competition

TECH DETAILS
: 750 mL | : 45% | : Vibrant gold

: Bananas, baking spices, and vanilla giving way to 
tea and fennel.

 : Sweet toffee with a hint of black pepper, 
followed by brine, anise, nutmeg, and allspice. Overripe banana and 
mango. Medium length finish with cocoa nib and a whisper of 
oak and leather.

ACCOLADES 
- 
2025 San Francisco World Spirits Competition | Gold
2025 The Spirits Business | Master
2022 - 2024 The Spirits Business | Gold
2023 International Wine & Spirits Competition | Gold
2020 International Spirits Challenge | Gold
2020 The Whisky Exchange | Spirit of the Year
2020 San Francisco World Spirits Competition | Double Gold

ABOUT SINGLE ESTATE RESERVE
Established in 1670, the Worthy Park Estate is a true single estate rum. 
Every element of production, from cane harvest to bottling, takes place 
on the Worthy Park Estate in St. Catherine, Jamaica.  Thousands of 
acres of our own sugar cane are the source for the molasses used during 
distillation in our 100% copper pot-still. Aged in a tropical 
environment for 6-10 years in once-used American White Oak, 
ex-bourbon barrels; this authentic Jamaican Rum showcases the unique 
complexity and distinctive taste of the Worthy Park rums.

RUM OLD FASHIONED
2. oz. Worthy Park Single Estate Reserve
.5 oz. Simple syrup
2 dashes of Angostura bitters
Glass: Rocks
Method: Combine ingredients in a rocks glass with ice and stir briefly.
Garnish: Orange peel and brandied cherry
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