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MOLASSES
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RHUM - RUM - RON

Legislation

* Must be made with sugar cane

Raw Material

* Sugar Cane
* Molasses or pure juice

Method

 Direct heat Distillation
e Column Distillation

Maturation

* Maturation in wooden barrels
 Different age indications
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BRUSSELS BARCON
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RHUM - RUM - RON

Spanish type

* Molasses Distillation
* Rest of sugar industry

French Agricole Rhum type

* Pure Cane sugar juice

English Rum type

* Molasses Distillation
* Rest of sugar industry
* Plus caramel and spices

Cachaca do Brazil

* Pure sugar cane
* For a historical reason, they don’t want to call it Rhum
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