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Combine rum, Campari, chile poblano liqueur, simple 

syrup, pineapple juice, lime juice and bitters into shaker 

tin. Add ice, cap and shake vigorously for 7-8 seconds. 

Double strain into tiki glass over 1” cubes. Garnish with 

pineapple wedge, pineapple fronds and fresh mint.  

 

Light notes of vanilla and wood hit the palate 

transforming into an incredibly smooth offering. 

Bold, ripe, and sweet vanilla flavors evolve near the 

end, providing a smooth, long and luxurious finish.
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