
COMMUN PAMPHLET

BRINLEY GOLD
Vanilla, Mango or Coffee rum straight up or on the rocks. 
Add a twist of lime or lemon. {Tip: Store your bottle of 
Brinley Gold in the freezer! It will always be perfectly ready 
to serve.} 

THE BRINLEY HURRICANE
1 part Mango rum, 1 part light rum, 3 parts orange juice, 
taste of Grenadine. Shake well. Pour over ice into a tall 
hurricane glass. (Created by Kerri Sue Davis & Toni Pusak)

GOOD TO GO
Mix equal parts Vanilla rum, pineapple juice and cranberry 
juice. Shake and serve in a martini glass. (Created by Ian at 
the Marriott Hotel’s Casino Bar in St. Kitts) 

ESPRESSO-TINI
Dust the rim of a martini glass with cinnamon and cocoa 
powder. Throw in a coffee bean. Mix 2 parts Coffee rum, 
1 part vodka, and 2 parts freshly-brewed, chilled espresso 
into a cocktail shaker with ice. Shake and pour.  (Created 
by Maria at Laguna Grille & Martini Bar in Brigantine, NJ)

MANGO-TINI
A new version of popular mix. Mix 2 parts chilled Mango 
rum, 1 part Peach Schnapps, and 1 part orange juice. Shake 
with ice and pour into a martini glass. Add a slice of 
orange peel. (Created by Bert of Mile Square Bar in 
Hoboken, NJ) 

THE BEACH
Mix 1 part Vanilla rum and 1 part pineapple juice. Add a 
fresh pineapple chunk and sprinkle with nutmeg. 

MANGO TANGO
Mix 1 part chilled Mango rum and 2 parts cranberry juice. 
Add a slice of lime. (Created by Mike Goldman of 
American BD / Opici, NJ)

A BRINLEY CREAMSICLE
Two parts Vanilla rum, two parts orange juice, and one part 
milk (or vanilla ice cream). This tastes amazingly like the 
“creamsicle” most of us enjoyed as kids.

BRINLEY TEA
Mix equal parts Mango rum and unsweetened ice tea. 
(Created by Michael Guilini, American BD / Opici, NJ) 

BRINLEY WHACKER
Fill a blender ¾ full of ice. Add a splash of Grand Marnier. 
Add a healthy serving of Coffee rum and a touch of 
Amaretto. Add Bailey’s Irish Cream until the mix reaches ½ 
inch from the top. Mix until smooth. Pour into a tall glass 
and sprinkle with nutmeg. (Created by Laura Romain of 
New York City) 

MANGO MARGARITA
Mix 2 parts Mango rum, 2 parts Oro Azul Blanco Tequila 
and 1 part fresh lime juice. Mix and pour into a margarita 
glass. Garnish with a fresh lime slice.

THE KISS
Dust the rim of a fluted champagne glass with cocoa 
powder. Pour in 2 parts chilled vanilla rum and top off with 
a splash of cream or half & half. 

CARIBBEAN CIDER
Pour 2 oz. Vanilla rum into a cup of warm apple cider. Add 
a stick of cinnamon.  

MANGO-MOJITO
Start with a tall glass. Drop in several fresh mint leaves. Now 
add 2 to 3 slices of lime. Crush these ingredients together 
using a chopping motion and the end of a knife or spoon.  
Add 4 tsp. of sugar. Pour in 2 shots of Mango rum. Fill to 
the top with club soda. Garnish with another mint leaf and 
lime wedge.  

BRINLEY LEBOWSKI
Mix 3 parts Coffee rum, 1 part vodka and tap in some 
coffee creamer before adding ice. With roots in the movie, 
The Big Lebowski, this low calorie version of our traditional 
“Rum Russian” calls for no cream or half-half. (Created by 
Jason Hermann of Hoboken, NJ)
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Summer, 2002: 
Bob & Zach in the Caribbean

SPIRITS

BRINLEY GOLD (ST. KITTS) VANILLA RUM. 72 PROOF.
    - HIGHLY RECOMMENDED

Captain Morgan (Puerto Rico) Parrot Bay Coconut Rum. 42 Proof.
    - Recommended

Malibu (Barbados) Coconut Caribbean Rum. 42 Proof.
    - Recommended

Brinley Gold Rum is distributed by:
American BD / Opici Wines in New Jersey (800) 313-2434,
Opici Wine Company in Florida (561) 842-3113,
Opici Wine Co in New York (888) 251-8220,
Opici Wine Co. in Connecticut (800) 292-5237,
Frederick P. Winner Ltd. in Maryland (410) 646-5500,
Delaware Importers LLC in Delaware (302) 656-4487,
Laird W&S in Pennsylvania (717) 838-8872 (PLCB code 4307),
and St. Kitts-Nevis by O. D. Brisbane & Son. To find out how
to purchase, visit our website, www.brinleygoldrum.com,
and click “Where can I buy Brinley Gold Rum?”
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