
VIEUX SAJOUS

Five years of Haitian 
tropical aging in 19 
distinct rum and whisky 
casks transforms clairin 
into a richly textured and 
deeply complex 
masterpiece.

PRODUCER:
Michel Sajous

RAW MATERIAL:

SUGARCANE JUICE

FERMENTATION:
NATURAL YEAST

DISTILLATION:
100% POT STILL

AGING:
5 TROPICAL YEARS

TASTING NOTES:
ROSEMARY
MAKRUT LIME
GENTIAN

VIEUX SAJOUS
HAITI


