Hamilton Pimento Dram

Pimento, also called
allspice, combines the flavors
of clove, cinnamon and a hint of nutmeg
in one berry from the Pimenta dioica tree.
Carefully blended with Worthy Park Estate Pot
Still rum, Pimento Dram adds a unique depth of flavor
to cocktails, marinades, barbecue sauces and desserts.

To learn more about this and the other spirits in Edward
Hamilton’s Ministry of Rum Collection just Google/(b’M'

or visit Ministry Of Rum.com M
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Ancient Mariner
Shake 1 0z Jamaican Rum Strain into ice-filled old fashioned glass
1 0z Demerara Rum Garnish with a sprit of fresh mint
1/2 oz Pimento Dram
1/2 oz grapeftuit juice, 3/4 oz lime juice
1/2 oz Petite Canne Sugar Cane Syrup
IMPORTED BY CARIBBEAN SPIRITS, INC. BRADENTON, FL
BOTTLED BY FIVE & 20 SPIRITS MAYVILLE, NY
PRODUCT OF JAMAICA
GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
MACHINERY AND MAY CAUSE HEALTH PROBLENS.

ILT
é%UEUR 0{\;

MINISTRY of RUM

W

PIMENTO
DRAM

TRADITIONAL RECIPE
made with
Jamaican Pot Still Rum, sugar
and pimento spice.

30% ALC/VOL
750 ML

This bottle of Hamilton Pimento Dram is the result of more than two years of test batches to blend Jamaican rum from
the Worthy Park Estate with sugar and Jamaican pimento, also known as allspice, and deliver a balanced product that
will complement cocktails but is good enough to sip on its own.

Like my other rums, this Pimento Dram is bottled in upstate NY, at the Five & 20 Distillery with rum imported from
Jamaica. The goal was to make people forget the red pepper stuffing they are used to seeing in olives and appreciate
that in the West Indies ‘pimento’ is a spice that physically resembles a peppercorn and delivers the flavors of cinnamon,
clove and nutmeg in one dark seed. Pimento is the only spice that is indigenous to the Western Hemisphere.

Whole pimento berries are macerated five days in 85% Jamaican light rum from the Worthy Park Estate. After
maceration to bring the flavors of the pimento into the high proof rum, the mixture is coarse filtered, then diluted over
five days with filtered well water. Once most of the dilution has been completed 15% sugar is added before bottling at
30% ABV in 750ml bottles.

Across the US and Canada Hamilton Pimento Dram is being recognized as the superior Jamaican product that brings a
balanced spice note to cocktails, but can be poured over ice cream, apple pie or sipped over ice.

Hamilton Pimento Dram is finding favor in all kinds of tiki drinks, it is also being used in mezcal and whiskey drinks but
here’s one of my favorites — partly because I'm lazy and want to drink more than | want to make cocktails.

In a tall glass pour one part Pimento Dram, add three parts Hamilton 86 then fill the glass with freshly-squeezed orange

juice and ice, garnish with a mint sprig if you have one. M

See more details about Hamilton Pimento Dram at http://www.caribbean-spirits.com/labeldetails.php?id=115

Hamilton Pimento Dram UPCO000513 072914 12 x 750ml / case SCC 10000513072911
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