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 dedicated
to supporting the local community by creating jobs and offering
training programs. Sustainability plays a central role, with organic
and resource-conscious farming practices.

Chinola Mango Liqueur is crafted using 100% fresh mangoes, a
hint of 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. A blend of Keitt, Kent, and Banilejo mangoes
provides a balanced sweetness and acidity. The liqueur stands out
with natural mango and citrus notes, a creamy mouthfeel, and
a semi-dry finish with cocoa nuances. It is perfect for drinks like
Whiskey Sours or Mango Daiquiris.

Chinola Mango Liqueur
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Food entrepreneur Perola GmbH

Ronhofer HauptstraRe 299
90765 Firth
Germany

PEROLA Perola GmbH
Ronhofer HauptstraRe. 299 Tel.: +49 911 32244584
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