
APPEARANCE 
Mulled wine 

NOSE 
Al lspice,  red apples,  
dark rum, almond biscot t i , 
b lack cherry,  oak

TASTE 
Coconut créme, c love, 
macadamia nut ,  açaí ,  red 
currant ,  sweet  cranberry, 
p ineapple,  b lack pepper

SOUL 
Dinner in the  
Captain’s  s tateroom

PAIRING 
Macadamia encrusted 
hal ibut ,  Crab Imperial , 
gorgonzola bison s teak, 
p lantains wi th guacamole, 
t ruf f le  mashed potatoes 
wi th f resh cracked pepper, 
f r ied bananas wi th 
sweetened condensed 
mi lk,  p ineapple upside 
down cake

S U P E R S T I T I O N M E A D E R Y . C O M W E  B E L I E V E  I N  S U P E R S T I T I O N

A syrah,  cabernet  sauv ignon pyment  aged for  12 
months  in  a  Cruzan rum barre l  f rom St .  Cro ix  in  the 
U.S.  V i rg in  I s lands .  Rum BA Aphrodis ia  showcases 
the Supers t i t ion t rad i t ion of  e levat ing the pyment 
category  to  new heights  o f  complex i ty  and grace.

RUM BARREL AGED 
APHRODISIA 
14.5%  |   375 ML.

BARREL AGED 
APHRODISIA 

SERIES


