“Rum meets Port” is a new and innovative series initiated by Bellamy’s Reserve Rum. Entering new climes here, Bellamy’s Reserve

combines selected port wine with aged rum to create new taste adventures.

RUBY is the name of one of the first two bottling of this series. An eight-year-old column still rum from Panama meets a fine
reserve Ruby port. After maturation in ex-Bourbon casks, the rum is blended with the port and enjoys an intense finish in ex-Jamaica
rum barrels. RUBY is bottled at 45% ABV.

For transparency being a crucial value of Bellamy’s Reserve: Ruby is a
blend of "10% port and ~90% rum. The stated dosage of 11,2 g/L is
solely based on the natural sugar content of the port wine. For this first

batch, a total of 1.24] bottles of RUBY have been filled.

Nose: fruity character with notes of redcurrant, cherry and raspberry, with
hints of wood, rum raisins and herbal notes.

Palate: plum, red berries, nuts, tannins, caramel, dry finish.

BELLAMY’S RESERVE RUBY
RUM MEETS PORT

PEROLA
A

Ronhofer Hauptstr. 299
DE-90765 Furth

Article N2 4351
Food category Spirit drink (Rum)
Capacity 700 ml
Alcohol content 45% vol.
Case content 6 bottles
EAN code bottle 4260252379002
Bottle weight 1,6 kg
EAN code case 4260252379019
Case weight 10 kg
Pallet configuration:
Cases per layer 10
Layers per pallet 4 - i
Cases per pallet 40 @
Country of origin Panama, Portugal @ELLAM
Colorant No e
Allergens Sulphites
Food entrepreneur Perola GmbH
Ronhofer Hauptstr. 299
90765 Furth
Germany
Perola GmbH
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