
by the dutch batavia arrack

 Batavia Arrack is distillate based on 100% sugarcane molasses. It is produced exclusively on the island of Java in In-

donesia. Fun fact is that small amount of local red rice has been used in fermentation process. Batavia Arrack is blen-

ded and stored in Amsterdam. It is comprised of a very specific range of Pot still distillates. The distillation is carried 

out using very traditional Pot stills, adopting ancient Chinese distillers’ methods. The addition of local (red) rice sets 

Batavia Arrack apart from Rum, although the base material is still sugar cane. It has aged up to 8 years in oak barrels.

Tasting notes:

Rich, deep and lingering flavours. It has a dry and spicy flavour of oak with mild touches of sweetness. 

Country: Indonesia

Alcohol: 48% alc.

Distillery: N/A

Age: Blend up to 8 years


