. BOTTLE DESIGN
The bottle was inspired by tsantsas
#(shrunken heads). Many believe that these
. artifacts were kept as trophies, taken for
i honor and spiritual renewal.

et fas RO T

NOSE
Treacle, coffee,
cola nut, chocolate,
filbert, allspice,
cinnamon and
nutmeg
2 1

[ oistitery estabiishga in 1948.

Producer of the most awarded rums in
México.
D Rones de Mexico a Family owned distillery
- 3 generations,
&% Weare in the process of switching our raw
materials for the outer casing of our bottle
‘ {0 100% recyclable material made from sugar
cane.
D It's a blend of sugar cane juice and molasses. |/
D 50.000 bottles produced per year.
D Produced since 2012.

(GOLD: Spirits 2018 WSWA Tasting
Competition (Chocolate Rum)
: 2017 Craft Awards International

CHOCOLATE RUM
IS AVAILABLE
SINCE 2017

Competition
ﬁl.‘: 2015 Spirits International Prestige
Awards

IPLATINUM: 2015 Spirits International
Prestige Awards - Bottle Design

The distillery was established in 1948 located in
Finca Venecia, Chiapas

N It dedicated exclusively
to produce spirits on mid 50's

<_1laeimr)‘ is run waanemﬁon

At 15 degreés north latitude, [Rum's sugarcane grown in Tapachula,
Chiapas is blanketed with a tropical climate, coastal breezes and ocean salinity.

N
PALATE
Treacle, coffee, cola nut,
chocolate, filbert, allspice,
cinnamon and nutmeg, along
with the flavors of leather,

anise and caramel.
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BIGGEST
MARKET

AUSTRIA, AUSTRALIA, CANADA, DENMARK,
ESTONIA, FRANCE, FINLAND, GERMANY,
HOLLAND, HUNGARY, JAPAN, LATVIA,
LUXEMBDURG, MEXICO, POLAND, ROMANIA,
SPAIN, SWITZERLAND, UNITED KINGDOM,
UNITED STATES.

Deadhead has been featured
nationwide at various Tiki
events such as Ohana: Luau at
e on st and
Tiki Oasis on the West Coast.
Embraced.as a quality
ingredient rum, it has also been
showcased in quite a few
Rum/Tiki cocktail competitions.

This amber rum is the first of
the Deadhead line, which also
features a dark chacolate flavor
and soon to be released coguito
flavored expression. Jorge
Pérez Rafael—Master

Blender for Rones de

México, carefull

blends rum aged six

years to produce a

subtle yet complex

flavor profile, full of

rich notes which stand

out whether you enjoy

it neat or in a cocktall.

www.DeadHeadRum.com
BB @DeadheadRum

SRPR S
CONNOISSEUR

It is saturated with the aromas of treacle, coffee,
cola nut, chocolate, filbert, allspice, cinnamon and
nutmeg, all of which carry through to the palate

Other Opinions: Apples, pears and perhaps a little
bit of strawberry juice. Quite grassy - if you enjo
a rhum agricole every once in a while, you'll pic
up familiar notes here. Developing hints of mint
chocolate too.

PALATE

It is saturated with the aromas of treacle, coffee,
cola nut, chocolate, filbert, allspice, cinnamon and
nutmeg, all of which carry through to the palate
along with the flavors of leather, anise and caramel
that all play in stupendous balance.

Other Dpinions: Less fruit sweetness than the nose
5though orchard fruits to persist subtly). More
ocus on cooking spices and runny caramel, as
well as continued rhum agricole grassy notes.

RONES DE MEXICO

DESDE 1948

3 GENERATIONS

FAMILY
OWNED

TR—

Beautiful, deep amber color.
Other Opinions: Light amber

The Tacana Volcano is the second
highest peak in Central America at
4,060 metres (13,320 ft), located in
the Sierra Madre de Chiapas of
northern Guatemala and southern
Mexico.

(O The Cascadas de Agua Azul
(Spanish for *Blue-water Falls") are
a series of waterfalls
found on the Xanil
River

O

-

" O The state of Chiapas,
Mexico is well-
known for its cocoa
production. Chocolate
is Mexico’s gift to the
world. Its first known
use dates back to 1750
BC by the Maya.

O Sugarcane is Chiapas
3rd largest expori,

(O Mexican sugar producti

DISTILLERY

 Waler Source: Natural Spring W
and softened Demfneralipzedﬁ otited
Material Used: Both Molasses
(Column Still) and Cane juice (Pot),

OFF-THE STILL-PROOFS

Barrel Entry Proofs: 90%.
Maduration: 5-7 Years, American Oak (80%)
& Chiapas oak waod (20%).
gadur.g‘t Créaﬁ?al before resting and

ion & filter press befor
No sugar or color added - O
Certified Kosher-Gluten Free-Vegan,

A blend of distilled molasses
and sugarcane juice, it is
fermented through local
airborne yeast (pretty cool),
and then distilled both in single
column & pot still and blended. *

Deadhead Rum is born from a
blend of pure sugarcane juice
and rich molasses grown in
privately-owned plantations
located in Tapachula, Chiapas,
aregion known to produce
some of the most outstanding
rums in the world.

The rum is then aged in Chiapas
(toasted) and American oa
barrelg.

on
for marketing year (MY)
2017/2018 is forecast to be a
6.6 million metric tons.
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