
‘Chando 12 is the rich color of to�ee in the glass, 
with an aromatic nose of leather and co�ee, 
opening with flavors of dried fruits and a long, 
smooth finish of caramel and vanilla. ’Chando 12 
can be enjoyed like a premium bourbon—neat, on 
the rocks, or in spirit-forward cocktails.

PROOF
90 SUGGESTED

RETAIL PRICE
$XX.XX

FLORIDA CSC: 358016
UPC/EAN:   810021300245
CASE SCC/GTIN-14:   810021300252

THREEOFSTRONGSPIRITS.COM

12‘CH
ANDO



Check out our complete por�olio at 
threeofstrongspirits.com 

For more information email Dave McConnell 
dave@threeofstrongspirits.com
(207) 650-2008

Three of Strong Spirits is proud to be the only 
importer in the United States o�ering this 
world-class sipping rum sourced from a family 
distillery on the Caribbean coast of Colombia. 
Like Three of Strong, our Colombian partners are 
committed to producing quality spirits without the 
use of artificial flavorings or color—nothing comes 
between the cane and the glass.
 
The rum starts with Grade A molasses, 
column-distilled under the supervision of a 
maestro ronero with over 40 years of experience 
that began with cutting cane by hand in Cuba. 
The spirit then rests for twelve years in ex-bourbon 
barrels under the Carribean sun. We ship the rum 
at barrel strength to the Three of Strong distillery 
in Portland, Maine. When it arrives, we proof the 
rum with crystal clear Sebago Lake water, giving 
the spirit time to smooth before we bottle and 
ship it.

OUR PROCESS

OUR STORY

Three of Strong Spirits is based in a converted 
warehouse in the bustling East Bayside 
neighborhood of Portland, Maine. We believe that 
there are no shortcuts when it comes to 
producing super premium rum. We use our vibrant 
tasting room as the testing ground to create 
small batch spirits that can stand on their own 
but also play well in cocktails.
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