Neisson Rhum Agricole Elevé Sous Bois
50 % ABV
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wx4% Highly Recommended
Superb Rating (90 - 95)

A slight oak and vanilla flavor blend with
the freshly-harvested sugar cane aroma of
Neisson Rhum Agricole Elevé Sous Bois.

' 1 Rich in citrus, fruit and tropical florals, the
/ golden color portends the slightly smoky
oak and vinalla finish.

Born as Neisson Rhum Agricole Blanc,

RHUM

NEISSON

Squeeze a zest of lime over a tsp of raw
sugar or cane syrup. Add a measure of
Neisson Rhum Agricole Eleve Sous Bois,
stir with ice and enjoy a taste of Martinique.

Elevé Sous Bois gains it's color during 18
months spent in new French oak vats before
being bottled at the distillery.

In Martinique - French

West Indies - the

u}:\con(estedlhome of

rhum agricole, where

UM endlessg discussions

AGRICOLE vax eloguently over

the comparative qualities of its different

sugar cane spirits, everyone agrees on the

superior rank of Neisson Rhums. Neisson

Rhum Elévé Sous Bois gains its golden

color and smooth taste while maturing in
French oak casks.

RHUM AGRICOLE AGED IN OAK BARRELS

NFISSON %

GOVERNMENT WARNING: (1) ACCORDING TO THE SUR-
GEON GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC
BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK
OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEV-
ERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OP-
ERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
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Appelation d'origine Controlée Martinique

The Neisson distillery, built on Martinique's
northwest coast, benefits from some of the
richest soil in the islands. The family-owned
distillery operates a single-column, copper,
continuous still and produces about 400,000
liters of rhum agricole annually. All of the
Neisson rhums are distilled, aged and bottled
only at the Martinique distillery.

UPC 818367000034
One Liter Bottles
6 bottles per case



