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reimagined Indian rums are on aroll
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Rum has always belonged to India.
Long before premium categories

and cocktail culture entered

everyday conversations, rum was

the dependable constant—poured
generously in winter, shared freely,
and rarely overthought. What is
changing now is not rum’s place at the
table, but the way it is being made,
understood and enjoyed.

Indian rum today is stepping into
a more confident phase. Distillers
are paying closer attention to raw
materials, ageing, blending and
balance. Cane juice, jaggery and
longer maturation are no longer
exceptions but deliberate choices.

The result is a category that feels less
about habit and more about intent—
rums that invite sipping, pairing and,
of course, conversation.

Winter still remains rum’s most
natural season. As temperatures drop,
palates gravitate towards spirits that
offer warmth and depth. Rum does
this instinctively. Its core flavour set—
caramel, spice, molasses, dried fruit
and oak—feels reassuring without
weighing heavy. It suits slower
evenings, unhurried pours and food
that leans towards richness.

Where rum truly excels, however,
is alongside fire-led cook
barbecues and charcoal-driven

dishes share rum’s flavour language. The bitterness of char
offsets sweetness, caramelisation mirrors toasted oak, and
smoke amplifies spice. Whether it is meat, seafood or robust
vegetarian proteins, rum integrates seamlessly, adding
warmth rather than dominance. It is not a pairing that needs
explanation—it simply works.

At the same time, rum is no longer confined to winter alone.
Increasingly, it is becoming an all-season spirit, finding favour
in cocktails and mixed serves. Drinkers are exploring lighter
styles, spiced expressions and fresh formats—highballs, tropical
twists and modern classics. While imported rums continue to
grow their presence in India, Indian rums are no longer playing
catch-up. They are standing out on their own terms, offering
flavours that feel grounded, distinctive and relevant.

These are Spice’s selections of Indian rums that reflect
this shift—each one is different in approach, yet united by a
growing sense of purpose.
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IDAAYA RUM

Idaaya represents the quieter side of
Indian rum—balanced, restrained and
thoughtfully put together. It is a rum that
suits reflection more than spectacle.

On the nose, soft spice, light molasses
and dried fruit set the tone. The palate
follows with caramel, nutmeg and gentle
oak, underpinned by an earthy warmth.
There is no sharpness here; the finish
is smooth and composed. Idaaya works
particularly well with grilled chicken,
spiced vegetables and simpler barbecue
dishes where subtlety matters as much as
flavour.

Price 37500 in Delhi
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AMRUT DISTILLERIES TWO INDIES
Two Indies is a study in blending, bringing together Indian
rum with aged Caribbean rums from Jamaica, Barbados and
Guyana. It offers a broader, more global expression while

retaining clarity. The nose is expressive, with banana, coconut,

citrus peel and brown sugar. The palate unfolds in layers—
caramel, tropical fruit, baking spice and a gentle funk that

adds intrigue without overwhelming. The finish is warm and
textured. This is a rum that works equally well neat or alongside

grilled seafood, pork and smoky plant-forward dishes.
Price 31700

AMRUT

DISTILLERIES BELLA
Bella draws from one of India’s
most traditional ingredients—
jaggery—and presents it with
modern polish. Distilled entirely
from jaggery and aged in ex-
bourbon barrels, it feels rooted
'm yet contemporary.

Aromas of ripe banana, toffee
and baking spice lead the way. On
POk e i the palate, jaggery sweetness is

i i balanced by tropical fruit, vanilla
fﬁg and a supportive oak backbone. A
iy faint smokiness adds dimension,
) '_llﬂ-[' making the finish lingering but
controlled. Bella pairs naturally
- with slow-grilled meats, glazed

_E.: ! s barbecue preparations

— and hearty winter food.
T — Price31700

Tindian

CAMIKARA -
PICCADILLY
DISTILLERY
Camikara represents a
more structured, cane
juice-driven approach to
Indian rum, with a clear
focus on ageing

and refinement.

The nose opens with
honey, tropical fruit
and vanilla, followed
by gentle oak. On the
palate, caramelised sugar,
dried fruit, warm spice
and subtle cocoa come
through, leading to a
dry, oak-led finish. Tt is
measured rather than
showy, rewarding slow
sipping and pairing well with smoked foods and
charcoal-grilled vegetables.

Indian rum today feels intentional. It is shaped by
better technique, thoughtful sourcing and a growing
belief in its own identity. Whether poured by the fire
in winter, paired with grills and smoke, or mixed into
cocktails through the year, rum has moved beyond
its old assumptions. It is no longer just familiar—it is
finally expressive, confident and unmistakably
its own.

Price 32,000 in Delhi

KOHINOOR RESERVE —INDIAN DARK RUM
Kohinoor Reserve represents a luxurious, winter-

born expression of Indian rum, rooted in fresh cane
juice distillation and defined by patience and layered
ageing. Crafted in small batches once a year, during
the North Indian winter, it reflects a deliberate, old-
world approach to rum-making, elevated through
contemporary finesse.

The nose reveals sweet, fruity aromas interwoven
with native spices, dried fruits, roasted nuts and soft
woody notes. On the palate, the rum is warm yet
composed—sweet and spicy without harshness—its
complexity shaped by triple maturation in American
bourbon barrels, Cognac XO casks and vermouth
casks. The finish is long, smooth and lingering, making
Kohinoor Reserve especially rewarding as a slow sipper
and a natural companion to smoky grills, charred meats
and rich, fire-led winter dishes.

Price 34,350 (750 ml; Availability only in UP;
soon to be available in Delhi
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SEGREDO ALDEIA RUM
Segredo Aldeia draws inspiration from Goa’s layered rum
history, blending cane and jaggery distillates to create both

class

¢ and experimental expressions.

The white rum is clean and lightly sweet, showing vanilla,
soft wood and toffee. The café rum moves into deeper

territory—roasted coftee, caramel and dark chocolate,
finishing with a pleasant bitterness. Both styles lend
themselves well to smoky grills and also work as after-dinner
pours on cooler nights.

Price Aldeia Café Rum— 33,500 (Maharashtra & Goa)
Segredo Aldeia White Rum— 38,200 (Maharashtra & Goa)




