CLEMENT CANNE BLEUE

Crafted from the intensely aromatic juice of one
varietal sugarcane, Canne Bleue is an exceptional white
rhum produced from only blue sugarcane. Clément
Canne Bleue rests in a stainless steel vat and is slowly
reduced over time with distilled volcanic spring water
creating a remarkable well-integrated full-bodied white
Rhum Agricole, loaded with character and flavor
unlike any other rum in the world.

Tasting Note . : - —
Fresh pressed cane and dusty marshmallow meet zippy -
lime zest on the nose. Spring pea shoots, asparagus,
watercress, and subtle hints of anise and clove provide
a complex palate, with a spicy profound finish.

TI PUNCH

In a Ti Punch glass filled with ice, add:
% 2 pieces of lime squeezed and dropped into the glass
# 2 bar spoons of Clément Sirop de Canne
% 2 oz. Clément Canne Bleue Rhum Agricole

Swizzle for 5 to 10 seconds and add ice as desired
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