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To the w

orld of Flor de C
aña

N
ot only is Flor de C

aña a N
icaraguan R

um
, it is also the 

#1 R
um

 in C
entral A

m
erica.

Flor de C
aña continues to grow

 in popularity, in both the 
U

S and around the w
orld, due to:

A
 unique ecosystem

 that is ideal for cultivating and 
creating the perfect R

um
. 

T
he m

ost robust portfolio of aged spirits; a price and 
taste for every consum

er. 

A
 com

m
itm

ent to 100%
 single estate production; 

ow
ning every part of the inputs and craftsm

anship. 

125 years, and 5 generations, of uninterrupted 
fam

ily-run com
m

itm
ent. To the R

um
, the land, and 

the people.
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W
hether you believe it is due to the rich volcanic soil, 

the highest quality sugar cane, or the incredible history 
of the guardian fam

ily, Flor de C
aña has com

e to define 
N

icaraguan-style R
um

.

Light-bodied, younger rum
s w

ith a drier finish: 
highly m

ixable and perfect for w
ell-balanced 

cocktails. 

O
lder rum

s w
ith deep character and com

plex layers 
for an unm

atched sipping experience.
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G
row

n in the shadow
 of one of the m

ost active volcanoes 
in C

entral A
m

erica, Flor de C
aña’s sugar cane benefits 

from
 nutrient-rich volcanic soil. T

his results in a 
m

olasses w
ith a higher sugar content and a R

um
 that is 

characteristically sm
oother and full-bodied.

H
arvesting our cane at its peak is so key to producing our 

aw
ard-w

inning R
um

 that w
e nam

ed the brand after it —
 

Flor de C
aña or “Flow

er of the C
ane.”

fig. 1
Volcano Enriched
O

ur sugar cane is grow
n in 

nutrient-rich volcanic soil, 
w

hich yields a richer m
olasses 

and sm
oother Rum

. 
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Every elem
ent of Flor de C

aña R
um

 —
 from

 w
ater to 

cane to yeast —
 is sow

n, grow
n, cultivated, processed 

and aged at our distillery.

A
ll R

um
-producing elem

ents are com
bined under the 

w
atchful eye of our m

aster craftsm
an to ensure the 

highest quality and consistency.

T
his allow

s for a level of quality control and precision 
im

possible to achieve w
ith the m

ulti-site sourcing our 
com

petitors rely on.

U
nique C

ontrol: 
Fig. 2

O
ur single-estate 

production ensures 
quality &

 m
astery 

from
 field to bottle.
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Flor de C
aña is aged naturally in A

m
erican bourbon casks 

and sealed w
ith banana leaves, giving our R

um
 a refined 

finish w
ith tropical flavor notes.

Slow
-A

ged
T

M m
eans that, unlike m

ost rum
s, Flor de C

aña 
achieves its rem

akable am
ber color and rich flavor w

ithout 
the aid of accelerants or unatural additives. 

O
ur barrel houses, w

hich are never air-conditioned, 
allow

 for aging in the sw
eltering N

icaraguan hum
idity. 

T
his results in a concentrated and com

plex liquid w
ith 

character beyond its age.  

N
icaraguan Aged:

Slow
-Aged

™
 by 

native hum
idity in 

Bourbon casks sealed 
w

ith banana leaves —
 

our spirit is refined 
and com

plex.

fig. 3
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T
he rules for labeling aged rum

 are unlike w
hisky or 

any other spirit. M
any R

um
s are labeled w

ith the oldest 
rum

 in the blend, even if there are only a few
 drops of 

the old R
um

.

E
ach bottle of Flor de C

aña contains a unique selection 
of aged R

um
s. Younger, m

ore robust rum
s, and older, 

m
ore delicate rum

s, are blended to achieve a com
plex 

and exceptionally sm
ooth taste profile w

ith an 
average-age quality level referenced on the label.

fig. 4
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W
e ow

e our unique and rich R
um

 to the aw
esom

e 
natural w

onders of N
icaragua; how

ever, it w
as  

the vision and expertise of our founder w
ho dared  

to harness the land.

It w
as his ability to see m

ore. T
he potential of  

the Land. T
he future of R

um
.
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Founded by Francisco A
lfredo Pellas in C

hichigalpa, 
N

icaragua in 1890, the first Flor de C
aña R

um
 w

as created 
to celebrate the sugar cane harvest.

A
nd since then, it has been ow

ned and operated by the 
sam

e fam
ily, w

ith 125 years history of pursuing and 
preserving rum

 perfection.

W
ith this fam

ily focus on long-term
 success, Flor de C

aña 
has becom

e the leading R
um

 in C
entral A

m
erica, and 

show
ing double digit grow

th in new
 m

arkets over the past 
ten years.

fig. 4
5 G

enerations
Fam

ily ow
ned for m

ore than 
125 years —

 w
e rem

ain 
dedicated to producing the 
highest quality Rum

.
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A
s a result of our deep history, single estate responsibility 

and long-term
 fam

ily ow
nership, w

e are fully com
m

itted 
to preserving the land that produces our R

um
.

A
s part of this environm

ental com
m

itm
ent, Flor de C

aña 
recycles production by-products into pow

ering the plant 
or converting to ethanol for export. 

In order to protect the rum
’s w

ater sources, our com
pany 

plants 50,000 trees every year —
 equivalent to one 

C
entral Park annually!

Flor de C
aña is one of the first distilleries in the w

orld 
to earn E

nvironm
ental M

anagem
ent certification.

Protecting O
ur Land &

 Legacy 
W

e honor our duty to the land 
that provides our Rum

 by 
recycling our by-products to 
pow

er our distillery.
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