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100% COSTA RICA
MADE IN 



MÉTODO
TABOGA
COMPLETE CRAFT

The Taboga Method is not only a reflection 
of the passion for excellence in rum-making 
but also a tribute to the Costa Rican land. 
Each bottle of Ron 1916 encapsulates the 
spirit of Costa Rica, from its lush sugarcane 
fields to its artisanal traditions, bringing to 
the world an authentic and exceptional rum 
that represents the best of the country.



MÉTODO TABOGA THE FOUR PILLARS

HARVEST DISTILLATION MATURATION BLEND

Excellence in Raw Materials:



Meticulous Selection

Hacienda Taboga’s own mill 
ensures handpicked, top-quality 
sugarcane from the start.



100% Costa Rican

Exclusively crafted with Costa 
Rican sugarcane, embodying the 
essence of our land.

Directed Fermentation and 
Controlled Distillation: 



Customized Fermentation

Tailored fermentation for each 
sugarcane variety enhances the 
rum’s distinct flavors and aromas.



Precision Distillation

Copper stills with rectification 
columns ensure a pure, high-
quality distillate, capturing the 
essence of Ron 1916.

Selective Maturation:



Variety of Barrels

Four distinct barrels add depth 
and complexity to the aging 
process.



Expert Management

Our Master Blender ensures 
precise aging that elevates Ron 
1916’s unique character.

Perfect Blend:



Culmination of the Taboga 
Method

Aged rums are expertly blended to 
achieve a harmonious balance, 
reflecting the dedication behind 
Ron 1916.



Quality and Consistency

The goal is exceptional flavor and 
consistent quality in every batch, 
reinforcing Ron 1916's premium 
status.



UNMATCHED QUALITY

PREMIUM

INGREDIENTS
Taboga stands out for its philosophy of 
sustainability and community commitment, 
where the annual harvest is not just a crop, but a 
celebration of the land and its fruits. 



More than 800 workers actively participate in 
this agricultural cycle, generating vital 
employment that supports numerous local families.



PEDRO XIMÉNEZ
BOURBON OLOROSO

AMONTILLADO
After being distilled in copper barrels, our rums are 
aged in a unique blend of first-class casks including 
Oloroso, Amontillado, Pedro Ximénez Sherry 
casks, and Bourbon barrels. It´s exceptional blend 
and balance is revealed in every sip.

MATURATION



PERFECT

JOSÉ SÁNCHEZ GAVITO
BLEND RECIPE&
Our Master Blender, Don José Sánchez Gavito, with 
over 40 years of experience in the world of rum, 
masterfully creates a perfect blend and balance from 
the various raw materials we obtain from sugarcane 
and its different aging processes.



WILD    LIFE
P R O T E C T O R S  O F

Our value lies not only in our commitment with sustainability and innovation, Rum 1916 
is a premium spirit that delights the senses and protects the natural surroundings. With 

more than 100 species in our property and around, we proudly take charge of 
protecting and creating the best environment for all of them.



JABIRÚ
AÑEJO INSIGNIA Notes of dried fruits, 

peach, date, olive, brine, 
tobacco, almond, and 
honey.

A unique blending 
process and slow 
maturation in four types 
of barrels, harmonizing 
notes of toasted almonds 
and candied nuts.

A balanced flavor and 
a texture that gently 
caresses the palate.

PRODUCT PROFILE



IGUANA
BLANCO VANGUARDISTA

Aromas of molasses, 
coconut, and
 citrus, 
and a harmonious blend 
of sweetness with a 
smooth finish.

Versatile and vibrant, 
with a clean and


refreshing flavor that 
captures the essence of 
Costa
Rican sugar cane.

Aged in two barrels of 
Oloroso and Bourbon, 
it
presents touches of 
cocoa and vanilla.

PRODUCT PROFILE
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