spirits_colombian aged rum

METHOD

DICTADOR RUM XO PERPETUAL is made
from the fermentation of unique virgin
sugar cane and honey, distilled in an
antique copper alembic still, then aged in
premium quality, ex-bourbon barrels, as
well as ex-sherry butts and port casks.
Finally, we use our traditional family solera
system where a master blender carefully
balances the delicate smokey and sweet
flavours to create this exquisite blend that
pays homage to our ancestors and the
legacy of DICTADOR.

TASTING NOTES

Deep mahogany brown with golden
colours and super shine. Intricate notes of
roasted honey, Colombian coffee, matured
oak and vanilla. The mouthfeel is
extremely smooth with hints of spice and
oak to create a long, spicy, chocolate -
filled finish.




