
ABOUT BUSH RUM
Wander along the beaches of the

Caribbean and you might stumble 
upon a rum shack where the locals go. 

Their drink of choice? Bush Rum
– a homemade infusion of rum and

foraged spices, fruits and herbs.  
Inspired by this, Bush Rum blends 

traditional island rum with tropical fruits 
and spices. Enjoy the secret flavour of 

Caribbean rum with every sip.

ENJOY
Mango Bush Rum works in a traditional 

island punch, or with apple juice over
 ice for a serve that tastes of Summer. 

BUSH RUM 
MANGO
Mix ripe, juicy mangos with our 
Spiced Rum and what do you get? 
A rum that’s fresh, bright and bursting 
with tropical fruit – Bush Rum Mango. 
Try a Mango Bush Coke or a Mango Mojito 
to taste that sweet mango flavour, with 
hints of vanilla, toffee and warm spice. 

LEAVE NOTHING
BUT FLAVOUR
Bush Rum is inspired by the flavours
found at rum shacks dotted along
beautiful Caribbean beaches. We want 
to keep them that way. Introducing our 
Sustainable Bottle:

- 100% recycled glass bottle, cork and label.
- 100% recyclable glass bottle and label.
- Biodegradable bottle cork & seal.



Ingredients:

-	 50ml Bush Rum Mango 
-	 200ml coke
-	 Lime wedge to garnish

1.	 Fill a highball glass with ice
2.	 Add 50ml Bush Rum Mango
3.	 Top up with 200ml coke  
4.	 Squeeze in one lime wedge and 
	 garnish with fresh lime

Ingredients:

-	 50ml Bush Rum Mango
-	 200ml ginger ale
-	 Fresh lime to garnish

1.	 Fill a highball glass with ice
2.	 Add 50ml Bush Rum Mango
3.	 Top up with 200ml ginger ale  
4.	 Squeeze in one lime wedge and
	 garnish with fresh lime

Ingredients:

-	 50ml Bush Rum Mango
-	 25ml passionfruit puree /
	 passionfruit liqueur
-	 15ml sugar syrup
-	 15ml freshly squeezed lime

1.	 Add all ingredients to a cocktail shaker
2.	 Add cubed ice into shaker and
	 shake vigorously
3.	 Double strain into a coupe glass 
4.	 Garnish with half a passionfruit and a 
	 shot of prosecco (optional)

Ingredients:

-	 50ml Bush Rum Mango
-	 15ml mango puree (optional)
-	 25ml lime juice 
-	 15ml sugar syrup
-	 Soda water
-	 6-8 mint leaves

1.	 Add all ingredients into a large glass
2.	 Add crushed ice and churn until mixed
3.	 Stack with crushed ice to top 
4.	 Add soda water to fill
5.	 Garnish with mint sprig and
	 lime wedge

FOR A MANGO 
BUSH COKE

FOR A FRESH TAKE ON
A RUM AND GINGER

FOR A BUSH RUM 
TAKE ON A PORN STAR 
MARTINI

FOR A REFRESHING 
MANGO MOJITO


