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DREW ESTATE CIGARS
UNDERCROWN CORONA PEQUEÑA MADURO
4 x 44 Petite Corona
Wrapper: Mexican San Andres Maduro
Binder: Connecticut Stalk Cut, Sun-cured Habano
Filler: Brazilian, Nicaraguan
Tasting Notes: Corona Pequeña’s are short and squat flavor bombs that sit between the tin size and the
robusto in the Undercrown brand family. This cigar is stellar in both taste and trade dress.
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EL SEPTIMO CIGARS
BOMBA ORANGE THE LUXUS COLLECTION
6 x 60
Wrapper: Oily and dark
Binder: Proprietary
Filler: Proprietary
Tasting Notes: This Bomba Orange is aged more than 15 years. It has a smooth and leathery texture with subtle
flavors on the palate, and refined aromas with velvety smoke. It’s a relaxing cigar with floral high-notes and blends of
roasted pine nuts and white chocolate.
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ESTEBAN CARRERAS CIGARS
UNFORGIVEN
6 x 52 Toro Grande
Wrapper: Barrel-aged dark Sumatran
Binder: Nicaraguan
Filler: Nicaraguan
Tasting Notes: Rich blend of wood, leather, coffee bean and spices, backed by a slight smoky sweetness from
being in 18-year-old rum barrels.
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FALTO CIGARS
ZORAIDA
6.5 x 54 Salomon
Wrapper: Dominican Corojo
Binder: Dominican
Filler: Dominican
Tasting Notes: The Zoraida is a formidable yet refined cigar. It’s elegantly balanced with touches of
creaminess and zest. There are evident notes of roasted coffee. It’s extremely enjoyable from start to finish.
It’s certainly a first-rate Falto creation.
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FRATELLO CIGARS
FRATELLO ORO
5.5 x 47 Corona
Wrapper: Ecuadorian, Connecticut
Binder: African Cameroon
Filler: Columbian, Dominican, Nicaraguan
Tasting Notes: The Fratello Oro is a mild to medium cigar. The creaminess, dry fruit and subtle pepper
from the Dominican Ligero bounces right off the sweetness of the Cameroon binder. A very handsome and
luxurious cigar.

Hear The Man’s story at:
www.arturofuente.com/theman
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>> Zacapa’s Master Blender Lorena Vasquez has been with the
company for 30 years. She selects American whiskey, sherry, Pedro
Ximenez and French Oak barrels for the rum’s aging process as
part of her craft.

HOUSE AD
>> The barrels
located at the
Zacapa Warehouse
in Guatemala
create a rustic rum
ambiance.

Zacapa has been worthy of icon status since it won first place in the premium rums
category four years in a row at the International Rum Festival in 1998, 1999, 2000 and
2001. Thusly, it was the first rum to be included in the International Rum Festival’s Hall
of Fame.

>> The Zacapa
Old Fashioned.

“We’re extremely pleased to create such a sophisticated rum known for its superior taste,”
says Vanessa Leon, Diageo Reserve Brand Ambassador. “Zacapa’s worldwide prominence
and small, local roots are a testament to the caliber of character offered in every bottle
of Zacapa Rum.
“These accolades solidify its place in the rum resurgence. Zacapa is also the only luxury
rum in the Rum Hall of Fame,” Leon continues. “In addition, the brand was highlighted
among the ‘100 considered luxury brands’ by the World Luxury Association in 2012,
making Zacapa the first Latin American brand to appear on the esteemed list of some of
the most recognized luxury companies in the world.”
Photos courtesy of Zacapa/Diageo.

Zacapa has broken through globally with rum enthusiasts, as well as in cultural circles.
Gastronomy stars Amanda Cohen, Mauro Colagreco, Kylie Kwong and Virgilio Martinez
were feted at the Ron Zacapa Rum Opening Event at The World Restaurant Awards 2019.
Legendary actor Andy Garcia told Cigar & Spirits Magazine in 2017 that Zacapa was one
of his favored rums to pair up with a cigar. “Zacapa is one that I like to pair with one of
my favorites, Opus X by Fuente,” he says.
“Zacapa’s worldwide prominence and small, local roots are a testament to the caliber of
character offered in every bottle of Zacapa Rum,” says Leon.
“The newest release by Master Blender Lorena Vasquez, the Zacapa Edicion Negra, is
created through a detailed process. Mayan vases are used to burn pieces of old barrels to
re-char American Oak barrels, which are then used to age the final blend for one year.
This is a unique offering among the rum category.”
The future of Zacapa promises some exploration and forays into new creations.
“With the rise of cocktail culture across the spirits category as a whole, we’ll continue to
highlight signature Zacapa cocktails–especially those that challenge tradition,” says Leon.
“For example, Zacapa Rum 23 shares characteristics with small batch bourbon, making
a Zacapa Old Fashioned a new, interesting choice for sipping. We’ll continue to offer
consumers delicious yet nonconventional ways to enjoy Zacapa Rum across occasions.”

Randy Mastronicola is the Editor-in-Chief of Cigar & Spirits Magazine.
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ZACAPA OLD FASHIONED
Ingredients:
• 50 ml Zacapa.
• 10 ml plum or date syrup
• dash of Angostura bitters
• dash of chocolate bitters
• dash of orange bitters
• orange zest
• rocks glass

Directions:
1. Add all ingredients to a mixing glass filled with ice.
2. Stir.
3. Strain into a rocks glass over ice.
4. Garnish and serve.

