
PRODUCTION

Raw material 

Cask type 

Aging

Bottling strength

Quantity produced

Molasses 

Ex-Rum

12 years

53.9 %

203 Bottles

Sourced from the fertile volcanic soils of Mauritius, this singular
single-cask release—curated by La Maison & Velier from barrel
#MC13PA01—showcases the magnificent heights of extended
maturation in the Mascarene Islands. Column-distilled in 2013
from premium island molasses, the rum spent 12 patient years
maturing in a seasoned ex-rum cask, a deliberate cooperage
choice that preserves the distillate’s authentic DNA while
fostering profound oxidative complexity. An uncompromised,
contemplative pour that speaks directly to collectors who
appreciate deep provenance and textural restraint.

MAURITIUS 2013
USA Exclusive

The Flag Series curates exceptional, emblematic aged rums from the world’s benchmark producing nations. Each release
spotlights a country's authentic terroir and distilling heritage, presented strictly au naturel—unreduced, unfiltered, and
entirely free from additives or coloring. Designed for ultimate transparency, every bottle provides full technical
provenance on the back label, detailing the distillation and bottling dates, cask types, and exact single cask outturn.

Website

National Manager Kate Perry • k.perry@lamaisonandvelier.com
 www.lmvusa.com

TASTING NOTES

Nose: Lush with distinct aromatic baking spices,
highlighting mace, clove, and nutmeg. 
Palate: Opens with rich, spiced orchard fruit
cobbler (baked apple skin, poached pear, and
ripe stone fruit) before taking a sharp left turn
into savory leather, black licorice, and tangy
passion fruit. 
Finish: Balanced and seductive, transitioning
seamlessly from pastry-spice warmth into drying
leather and concentrated fruit. 
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