THE ORIGINAL

THE 7 YEAR PROCESS OF MAKING KAHLUA:

1. The Coffee: Arabica beans grow in the sunny Veracruz region before being carefully hand picked
and harvested.

2. The Rum: Our delicious Rum is made from hand picked sugarcane, from which the juice is
extracted, boiled and mixed with water to be prepared for distillation.

3. The Bottling: The beans and Rum then meet together in our distillery to be bottled and produce
our delicious Kahlda.

COFFEE FOR GOOD
Kahlia empowers and collaborates with farmers in four remote villages in the mountains of Veracruz
to ensure a fair and more sustainable livelihood through coffee.
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Power of the KahlGa Espresso Martini
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A recipe so EASY:
THE ESPRESSO MARTINI

2 Parts Absolut
1 Part Kahlua H
1 Part Espresso

Garnish with 3 coffee beans
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A recipe so TASTY: ‘ ey L |
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of deep black coffee, toffee,

of American’s top vanilla, and butter rum, with
beverage is delicate hints of chocolate,
Coffee...more nutmeg and cinnamon.
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DRINK RESPONSIBLY.
KAHLUA® Rum and Coffee Liqueur. 20% Alc./Vol. (21.5% alc./vol., available only in Ohio). Product of
Mexico. ©2025 Imported By The Kahlia Company, New York, NY.
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https://www.ncausa.org/Portals/56/PDFs/Market%20Research/NCA%20media%20highlights%20SPRING%202024_April%202024%20FINAL.pdf?ver=uXBJq2apHYsiY5Y6g44oVA%3d%3d?e=1
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