
OVERPROOF WHITE RUM

 · Description · 

 · Tasting note · 

 · Key facts · 

An overproof rum, Compass is a highly aromatic 
blend of pure cane juice rums from the 
Dominican Republic. The first, lighter in style, 
comes from a short fermentation of 24 to 48 
hours, while the second, more full-bodied, is the 
result of an extended 15-day fermentation. 
Bottled at 51.2%, Compass delivers authentic 
expression of flavor: intensity and complexity 
are the perfect words to define it. This 
expression is great either in outstanding 
cocktails or sipped neat.

Nose: A vibrant and expressive blend where 
the peppery notes mingle with a pleasant 
touch of barley sugar and cane juice.

Palate: A rich and spicy profile, dominated by 
Timut pepper and clove, balanced by 
indulgent notes of ripe banana, cinnamon, 
and juicy papaya. A beautiful complexity that 
strikes a perfect balance between spice and 
exotic fruit.

Country of origin:  Dominican Republic
Volume: 70 cl
Alcohol content: 51,2% Alc./Vol
Bottling: Bottled in France without chill filtration

 · SERVE SUGGESTION · 

• 45ml Compass rum
• 25ml tamarind syrup
• 25ml lime juice
• Kombucha

Pour all ingredients excepted 
kombucha. 
Shake and pour into highball glass, 
then top off with kombucha.
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Compagnie des Indes is an independent rum 
house founded in 2015 selecting and refining 
the world’s finest rums in France.
Our vocation: to craft the tastes of the world, 
with care and reveal the richness of terroirs 
through authentic, transparent, and creative 
rums accessible to both the general public 
and experts.


