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Export Manager: Daniele BIONDI • d.biondi@lamaisonandvelier.com

Head of Marketing: Philippe-Alexandre BERNATCHEZ • 

pa.bernatchez@lamaisonandvelier.com

IG : @habitationvelier

HABITATION VELIER

FOURSQUARE LFT White

« Long Fermentation Type »

Barbados Pure Single Rum – 62%, 70cl

This rum is a blend of rums, each of which have

been distilled in the double retort pot still but

fermented from either sugar cane molasses or

the juice of freshly milled sugar cane.

The fermentation of the molasses proceeded by

the addition of a single strain of cultured yeast

over approximately 72 hours while the

fermentation of the fresh cane juice proceeded

entirely from the natural yeast contained in the

substrate over several weeks.

A world premiere.

Profile: Intricate and intense.

Nose: Deeply aromatic with hints of vanilla,

toffee, grassy undertones, cinnamon, black

pepper, and a touch of varnish.

Palate: Bold and dynamic, featuring notes of sugar

cane juice, burnt sugar, petrol, and citrus.

Finish: Long and intense, with flavors of bitter

cocoa, cane sugar, spices, and honey.

R
an

ge 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.

The Habitation Velier range is the result of

Velier’s exhaustive research for unique, pot still

rums from all over the world. There are no other

ranges with such unique releases. Only a few

rums from the selection are released a second

time, such as this white Foursquare, due to

popular demand.
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