
Habitation Velier is a project featuring exclusive bottlings made through partnerships 
with some of the best rum producers in the world. The range is focused on 100% pot 
still rums, entirely aged in the tropics without any sugar additives and bottled at high or 

full proof. Following a didactic purpose, an indication of congeners rate appears on the label. 
Congeners designate the whole aromatic compounds in spirits, including esters as one specific 
family of compounds.

Nose: Intense and enveloping. Guava, chlorophyll, honey, fresh cane, 
elderberry, coconut bark, freshly cut grass.

Palate: Lively and mellow. Red fruits, thyme, brown sugar, pineapple 
and white pepper.

Finish: Elegant and unctuous. resh cane juice, lily, cut hay, herbaceous 
and vegetal notes.

DISTILLERIE DE PORT AU PRINCE

TASTING NOTES

PRODUCTION

Floral

Funky

Fruity Spicy

Vegetal

Still type

Fermentation time

Bottling strength

Raw material

Ester content

Müller

10-12 days

59 %

Pure sugar cane juice � Cristalline

289 gr/hlPA

Habitation Velier Distillerie de Port-au-Prince is produced entirely 
from Cristalline cane, grown in Saint Michel de l’Attalaye, where a first 
fermentation is distilled between 25 and 30% alc. in a 380 liter Müller still. 
To reach a degree of 72%, this precious liquid is then distilled a second time 
at Distillerie de Port-au-Prince, in a 1.500 liters Müller still with 4 trays. 
The result is unique, an homage to Haiti and its culture based on respect for 
traditions, people and the land.
Bottled at 59%, this edition boasts an ester content of 289 gr/hLPA.
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