I HOW ULTRA-PREMIUM PYRAT RUM IS PRODUCED I

Molasses, deep well water, proprietary yeast.

We select Caribbean producers that use high grade molasses sugars that are mixed
with proprietary yeast, turning the mash sugar into alcohol.

Fermented mash is distilled a minimum of 2 times in a variety of stills unique
to the island and producer, including Pot and Column stills.

We select specific types of barrels for aging that are unique to the Pyrat blend.
All rums in the Pyrat blend are aged a minimum of 3 years, up to 15 years.

After aging, the 90-105 proof rum is blended with purified water to reduce the proof,
while not affecting the unique flavor of each rum.

Pyrat Rum is a unique blend of rums produced to specification from a select group
of Caribbean rum partners. We assemble the varying ages and types of rums
to ensure the Pyrat blend is consistent year after year.






