Since 2014, Chinola has been cultivating a specially developed
passion fruit on its own farm in Samana to achieve the perfect flavor
profile. The brand is not only award-winning but also committed
to supporting the local community by creating jobs and offering
training programs. Sustainability is a key focus, with organic and
resource-conscious farming practices.

Chinola Passion Fruit is an authentic liqueur from the Dominican
Republic, made with 100% fresh passion fruit, a distillate from fresh
sugarcane, and a small amount of aged rum. No artificial additives or
flavors are used in the production process. With its natural, tropical
aroma of passion fruit, citrus notes, vanilla, and cedarwood, the
liqueur delights with an intense sweet-and-sour flavor and a long-
lasting finish. It is an excellent choice for cocktails like the Passion
Fruit Margarita or the Passion Star Martini.
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