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Two centuries of expertise and a rigorous selection of its raw materials go 
some way towards explaining the distillation secrets of the Radermacher dis-
tillery. Uncompromising on quality, it remains faithful to ancestral traditions 
and recipes while bowing to the demands of modern production, which come 

together to create distillates of exceptional purity.
Organic farming without the use of artificial pesticides, chemical fertilizers, 
irradiation, or genetically modified grain is ecology friendly for land and water. 

For the Organic 1836 range only certified organic grain is used



1836 ORGANIC RUM
By Radermacher Distillery

How it’s made

Organic Rum 70 cl 40 %

A delicious Fair Trade and Organic rum from 
the Radermacher distillery, who have been 
distilling for nearly 200 years in Belgium.
Made from a distillate of fresh, organic sugar 
cane juice, produced in Paraguay, this is a 
wonderful rum produced in the Agricole 
style.
TThe rum has been matured in Limousin oak 
casks that have previously held Lambertus 
single grain whisky, also produced by Rader-
macher. 1836 Rum also undergoes a finish-
ing process in New American oak casks, 
adding a little brightness and spice.
Interestingly, the rum is filtered through fair 
trade Cocoa Nibs, a method of production 
inspired by the Lincoln County process.
TThe result is a well rounded and vibrant rum, 
with notes of fresh grassy cane, lime rind, 
pineapple, banana, mango, bitter chocolate, 
a touch of bright grain, espresso, cedarwood, 
nutmeg, allspice and ginger. The filtration 
process has given this rum a velvet mouth-
feel.
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