Tm OLDEST EXPRESSION

FROM THE ICONIC JAMAICAN DISTILLERY

ESTATE
PURE SINGLE JAMAICAN RUM

.......



of the
es, renowned for
its he . 11, ester rum.
surrounded by lush biodiversity, the
distillery has preserved traditional methods
for mearly three centuries, such has complex
natural fermentation, mix of raw materials,
copper pot still distillation, and the use of
) pure spring water — crafting unique rums
i j of remarkable depth and authenticity:.

ah Since 2009, the Hussey family has carried
: . on this legacy, introducing on-site tropical
= 4 gt aging in 2010.




HAMPDEN  FIFTEEN embodies the
spirit of the distillery: a bold,
expressive rum aged for 15 years in
the tropical conditions of the
Trelawny Parish. This exceptional
expression pays tribute to the
distillery's  craft,  heritage, and
mastery of long aging in Jamaica’s
unique climate.




THE OLDEST EXPRESSION
EVER RELEASED

A new milestone in Hampden Estate's history,
HAMPDEN FIFTEEN is the oldest expression
ever released, since the distillery began aging
its rums on-site at the distillery. It represents
a rare opportunity to taste the culmination
of fifteen years of tropical maturation.



THE MAGIC OF TROP ING

Under Jamaica's hot and conditions
aging unfolds at an acc pace. The
angel's share exceeds 75%, intensifying the
rum's  concentration and  aromatic
complexity — comparable to that of a 45-
yvear-old whisky aged in Europe.




AN UNMATCHED CONCENTRATION
AND AROMATIC COMPLEXITY

Aged in ex-bourbon barrels, HAMPDEN FIFTEEN
reveals an intricate aromatic spectrum — fruity,
estery, and delicately oxidative — with a
signature intensity unique to Hampden Estate.
The result is an uncompromising expression of
Jamaican rum that is both profound and
captivating.
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TASTING NOTES
50% ABV

COLOR
Antique gold with copper highlights.

NOSE

Rich and smooth. Finely peppery and delicately candied, the
aromatic palette gradually unfolds into tertiary notes of great
maturity — fig, almond paste, and roasted walnut. Becoming
increasingly oxidative and empyreumatic, it evolves toward
honeyed and heady accents that are truly captivating.

PALATE

Both lively and creamy. Marked by pronounced flavors of
macerated mango and guava, petrol, and candied ginger, the
palate deepens and expands upon the promise of the nose.
Powdery, milky, and slightly oily, it reveals a texture of
remarkable finesse. Gradually, a dusting of freshly ground
cinnamon settles gracefully across the palate.

FINISH

Silky vyet tannic. Cane sugar infused with orris concrete opens
into a remarkably concentrated finish. In turn powdery (cocoa,
ginger), fruity (mango), floral (mignonette carnation) dance
across the finish while the retro-olfaction offers a complete
synthesis of nose and palate. Later, the empty glass reveals the
medicinal and terpenoid character, emblematic of Hampden
Estate.
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