
CLAIRIN LE ROCHER

In the village of Pignon, Romelus 
Bethel crafts Le Rocher from a 
high-quality sugarcane syrup 
which he ferments with ambient 
yeast and distills in a traditional 
pot still to produce a deeply 
smoky, mineral-forward spirit 
that reflects the rugged, "rocky" 
terroir of his distillery.

Clairin Traditionnel

PRODUCER: ROMELUS BETHEL
RAW MATERIAL:
 SIROP DE CANNE
FERMENTATION: NATURAL YEAST
DISTILLATION: 100% POT STILL
TASTING NOTES: PAPAYA

BUTTERSCOTCH
BARBECUE

CLAIRIN LE ROCHER
HAITI


