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Land of birth

AOC rums pairing



 « This selection is first and foremost a tribute to a land and its
rich heritage and expertise, which I am passionate about bringing
to light through agricole rums that we consider to be among the

most remarkable. » Marcel Ravin 

White Agricole Rum « Zicac » | LA FAVORITE
Oyster | Tapioca | Calamansi

Samphire | Avocado | Swiss chard with ricotta

Aged Agricole Rum « Karakoli » | BAIE DES TRÉSORS 
Sweet potatoes ravioli | Langoustine | Combava

Extra-Aged Agricole Rum « Canopée » | JM 
Grilled sea bass | Chien sauce with citrus

Socarrat rice with shellfish

Aged Agricole Rum « L’Empyreumatique » | NEISSON
Duck | Vanilla from La Réunion

Floral vegetables | Spicy mango

Extra-Aged Agricole Rum « Brume Dorée » | 2014 | HSE
O’Tantik chocolate | A return to Martinique
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