UNTER
THURNER

DESTILLERIE

PREMIUM
RUM AGED 3 YEARS

Rum is no longer only produced in tropical countries. It has also found its way to us in the Alps: Since 2019,
we have been distilling South Tyrolean rum in our small rarity distillery in Marling using the discontinuous
water bath method. As a specialist in fruit brandies, the raw material molasses is not fermented
spontaneously, but with special yeasts and a controlled fermentation process.

The result is a rum with slightly fruity aromas. The inevitable maturation in wooden barrels takes place for

36 months in South Tyrolean red wine barrels in the historic vaulted cellar of the Priami estate, the

headquarters of our distillery.

AROMA & TASTE

Slightly fruity on the nose with aromas of liquorice and molasses, notes of chocolate and coffee on the palate.

TASTING

Slightly sweet and mild in the finish, the Rum Aged 3 Years goes very well with dark chocolate.
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Sales description

Item number

Contents

Alcohol content

EAN Number

Bottles / carton

Bottle (kg)

Carton (kg)

Bottle dimensions (cm) WHT
Carton dimensions (cm) WHT
Storage time

Ecolabel

Rum

13015

0,51

42 % Vol.
8028633000206

1

1,2

1,75

9x24x5

14 x29,5x 10,5

36 months in wooden barrels
GL70 - Glass

Other 7 - Plastic
Pap20-21 - Cardboard
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