


National Rum Day is August 16, and to celebrate,  
we at Cruzan® Rum think it’s the perfect opportunity 
to share some of our favorite rum cocktails.  Of course, to us, every day is Rum Day—there are 
so many categories and such a variety of rum-based 
drinks, that folks of varying palates can enjoy the 
spirit year-round. Sipping on a rum cocktail is like 
a mini getaway to the islands, and let’s face it, 
it’s always a good time for that!
Rum’s year-round appeal is reflected in the layout 
of this recipe book. You’ll find unique cocktails for 
spring, summer, fall, and winter. Fans of Cruzan® 
Light, Cruzan® Dark, Cruzan® Single Barrel and our 
many delicious flavors, we’ve got you all covered.We hope that this ebook becomes a go-to resource  
for rumspiration, both on August 16 and beyond.  
From all of us at Cruzan, Happy Rum Day, and  
we hope you celebrate with a Cruzan cocktail.
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Cruzan® Mango Mojito
• 1 part Cruzan® Mango Rum 
• 4 chunks of fresh mango 
• A dash of fresh lime juice 
• A splash of simple syrup 
• 4-6 mint leaves 
• Club soda

Muddle mint and mango chunks with simple 
syrup in a tall glass. Add lime juice, Cruzan® 
Mango Rum and ice.  
Stir and top with  
club soda.  
Garnish with mint.

Cruzan® Pina Colada Martini
• 1 part Cruzan® Coconut Rum 
• 1 part Cruzan® Pineapple Rum 
• Pineapple Juice

Combine the Cruzan® Rums together into a mixing glass with 
ice and add a splash of pineapple juice. Stir and strain into a 
martini glass. Garnish with a pineapple wedge.

Cruzan® Lemonade
• 1 part Cruzan® Light Rum 
• A splash of lime juice 
• Lemon/lime soda

Pour Cruzan® Light Rum over ice in a long drink glass.  
Fill with lemon/lime soda and squeeze a lime wedge  
over and drop in.

Cruzan® Strawberry Mai Tai
• 1 ½ parts Cruzan® Strawberry Rum  
 & Liqueur 
• ½ part DeKuyper® Orange Curacao 
• 1 ½ parts fresh lime juice 
• ¾ parts Simple Syrup 
• ½ parts Finest Call® Orgeat Syrup

Fill mixing glass ¾ with cubed ice, strain into 14oz. mixing  
glass full of crushed ice. Garnish with a pineapple cube and  
cherry speared and a mint sprig.

The thirst for an icy rum cocktail grows stronger during the summer months. Classics like the mojito, the daiquiri and the  
Mai Tai are just better by the ocean with the sun shining high. The ocean breeze is a huge part of Cruzan® Rum, made on St. Croix 
with love and lifestyle of the island. Take a sip of a Cruzan cocktail and be magically transported to a tropical place.

Cruzan Strawberry mixes well with so many other fruit flavors. Cruzan Facebook fan, Fernando Rodriguez likes to blend it with orange juice and ice then pour the slush into a glass 
over a scoop of ice cream and top with strawberries. Wow! Other fans are Cruzan “purists” like Deidre Mendiola who argues, “just Cruzan Guava!” Deirdre won’t even add ice.

more ideas from our fans.



While we’re sad to see summer go, we love spicy fall flavors combined with that crisp post-summer air. Fall is the best time  
of year to enjoy our spiced rum, Cruzan® 9, and cocktails that combine flavors such as cinnamon, pear and apple. Here, we  
included some of our favorite warm and cool Cruzan cocktails. Kind of like your favorite, worn sweater, these drinks stay  
with you through the season.

Cruzan® Autumn-tini
• 1 part DeKuyper® Hazelnut Bliss Liqueur 
• 2 parts Cruzan® Light Rum 
• 3 parts Pear Nectar

In a martini shaker mix, the above ingredients 
with ice and shake.

Shake into a martini glass that has been 
rimmed with a Sugar/Cinnamon/Cayenne 
Pepper Mix.

Cruzan® Spiced Apple Cider
• Cruzan® Spiced Apple Cider 
• 1 ½ parts Cruzan® 9 Rum 
• 1 part Simple Syrup 
• ¾ parts Fresh-Squeezed Lemon Juice 
• 1 part Fresh Cider 
• Fresh-grated cinnamon (on top)

St. Croix Zen Tea
• 1 ½ parts Cruzan® 9 Rum 
• 1 tea bag Vanilla Ginger Green  
 Tea Chai 
• Hot Water

Pour rum in a pre-heated coffee mug add  
tea bag and fill with steaming hot water.

Garnish with an orange twist.

Cruzan® Single n’ Stormy
• 2 parts Cruzan®Single  
 Barrel Rum 
• 4 parts Ginger Beer

Squeeze of lime 
Float Cruzan® Black Strap  
Rum on Top

Cruzan Facebook fan Leslie Bush lives on St. Croix – so she knows a thing or two about Cruzan!  
She suggests mixing up Cruzan Single Barrel with ginger ale, bitters and a twist of lime. 

more ideas from our fans.



The weather outside may be frightful, but these cocktails are so delightful! Winter is the perfect time to cozy up by the fire 
and indulge in some classic drinks like spiked eggnog, hot toddies, and butter rum. Here, we included our own take on these 
nostalgic cocktails full of festive flavor that make great additions to your winter cocktail repertoire. These drinks are perfect 
for entertaining friends and family, or for rewarding yourself after a long day of holiday decorating and cookie baking.

Hot Buttered Spiced Rum
• 1 ½ parts Cruzan® 9 Rum 
• 2 heaping spoons batter (recipe to follow) 
• Hot water

Fill coffee mug ¾ full with hot water.  
Stir in batter until dissolved. Add rum and  
serve with a stir stick.

Batter Mix 
• 1 lbs. brown sugar 
• ½ lbs. salted butter (softened) 
• 2 teaspoons ground cinnamon 
• 2 teaspoons ground nutmeg 
• ½ teaspoon ground allspice 
• Pinch of ground clove 
• 1 teaspoon vanilla extract

In a mixing bowl blend all ingredients  
together with a hand mixer. Store at room  
temperature. For a buttered pumpkin batter,  
simply add pumpkin pie puree to taste (about  
1 small can) to batter mix and blend thoroughly.

Nelthropp’s Nog
• 1 ½ parts Cruzan® Single Barrel Rum 
• 4 parts prepared Eggnog

Shake all ingredients with ice until well blended.  
Strain into an ice filled tall highball glass.  
Top with fresh ground nutmeg

Spiced Holly Highball
• 1 ½ parts Cruzan® Dark Rum 
• 5 cranberries 
• 1/4 tsp. pumpkin spice 
• 1 tsp. agave 
• Handful mint leaves

Cruzan® Hot Toddy
• 1 part Cruzan® Aged Dark Rum 
• 1 bar spoon honey or sugar 
• 1 large lemon peel

Prepare a mug by rinsing it with boiling 
water and pouring the water out. Add  
the sugar or honey and the lemon peel  
and pour in an ounce of hot water and  
stir until the sweetener has dissolved.  
Add Cruzan Aged Dark Rum and top  
off with more boiling water.

Muddle the cranberries, mint, pumpkin 
spice, and agave. Add rum and shake well. 
Strain over ice into highball glass.  
Top with club soda.  
Garnish: mint sprig and 3 cranberries.

Do you believe that Cruzan Black Strap is a “fine sipping beverage” and “pure smooth awesomeness”? Well Cruzan Facebook fan, Dennis Beebe, does.  
He likes to sip it solo and with a fine beer on the side to bring out the flavors of both beverages. Sounds like that’s worth trying.

more ideas from our fans.



As the weather warms and the trees blossom, spring fever brings a yearning for a cool Cruzan Rum cocktail. There are  
many reasons to celebrate with Cruzan during spring—weddings, St. Patrick’s Day or simply a toast to the warm weather.  
Here, we give to you our favorite cocktails for all springtime events.

Cruzan® Single Barrel on the Rocks
• Cruzan® Single Barrel on the Rocks 
• 1 part Cruzan® Single Barrel Rum 
• Ice Cubes

Pour Single Barrel rum over ice in a rock glass

Irish Cherry Soda
• 1 part Irish whiskey 
• 1 part Cruzan® Black Cherry Rum 
• 1 part lemon lime soda

Build over ice in a tall highball glass 
Garnish with a cherry and lime.

Cruzan® Kiss
• 1 part Cruzan® Strawberry Rum & Liqueur 
• 4 parts Rose Champagne

Chill the rum and strain into a flute.  
Top with champagne.

Cruzan® Bay Breeze
• 1 part Cruzan® Coconut Rum 
• ½ part pineapple juice 
• ½ part cranberry juice

Pour Cruzan over ice in a rocks or long  
drink glass. Fill with pineapple juice and  
cranberry juice. 

Garnish with a pineapple or strawberry.

Cruzan Facebook fan, Anquanette Gaspard calls this creation, “awesomeness in a glass” and you can trust her on that because she’s currently training to be a bartender! 
Mix Cruzan Banana with passion fruit juice, add a squeeze of lime or lemon then garnish with another slice of lime or lemon and serve on the rocks.

more ideas from our fans. share YOUR tips and get cocktail recipes @ www.facebook.com/cruzanrum



Quality and Aging Make Cruzan a Smoother, Cleaner Rum
The Nelthropp family has been an integral part of St. Croix’s rich history since the 18th century, perfecting 
the art of balancing, blending and aging of rums. Cruzan Rum is considered to be one of the “cleanest” 
rums on the market based on the brand’s distinctive distillation process. Cruzan mixes high quality 
molasses with tropical rainwater, which, through fermentation, is turned into alcohol. The liquid is then 
run through a five-column distillation process that removes any unwanted elements before being stored 
away in handcrafted oak barrels to age.

Cruzan Rum contains some of the lowest levels of fusel oils in the industry, giving it a smooth taste 
and reputation as one of the cleanest-tasting rums on the market. Each morning, samples are tested by 
a panel of three tasters, including Master Distiller Gary Nelthropp, to ensure they unanimously meet 
Cruzan’s standards before becoming part of the official Cruzan portfolio.
All Cruzan Rums (except Cruzan flavors) are aged for a minimum of 14 months, and some are aged for 12 years 
or more. The aging process takes place in charred American oak barrels previously used for bourbon for 
a smoother, mellower rum. This creates a distinctive tasting rum – smooth, clean and full-bodied.

The Cruzan® Portfolio
Cruzan® Light: 
A dry, clean taste with vanilla over-
tones. Cruzan Light is aged a minimum 
of 14 months. 

Best enjoyed: On the rocks, or as  
the base for traditional cocktails.

Cruzan® Dark:  
Cruzan Dark has a rich color,  
texture and flavor and is a clean, 
medium-bodied rum that is aged a 
minimum of two years. 

Best enjoyed: On its own, on the rocks 
or in a cocktail.

Cruzan® Single Barrel: 
A smooth, mellow, medium to full 
bodied rum includes tasting notes of 
vanilla, toasted coconut, butterscotch, 
baking spices, tropical fruits and 
confectionery notes. The blend is aged 
a second time in brand new American 
oak barrels and aged for a total of 
4-12 years. 

Best enjoyed: Neat or on the rocks.

Cruzan® Black Strap: 
A classic navy rum created from a 
select blend of aged rums, Black Strap 
is rich, very dark and aromatic. Rich 
molasses flavor brings a Jamaican-like 
taste to any mixed drink. 

Best enjoyed: on the rocks or as an 
addition to traditional fruit cocktails.

Cruzan® 9: 
New to the Cruzan family in 2010, 
this spiced rum has a unique blend of 
nine spices. Cruzan 9 has a bold and 
smooth taste, with a rich amber color. 
The 9 spices include vanilla, nutmeg, 
cinnamon, ginger, cloves, mace, 
allspice, pepper and juniper berry. 

Best enjoyed: Neat or served with 
cola. It also adds great flavor to the 
fall and winter cocktails.

Cruzan® Cream: 
A smooth, clean and aromatic cream 
liqueur with natural flavors. The taste 
is rich and light. 

Best enjoyed: As a cordial, served over 
ice or mixed in hot or cold cocktails.

Cruzan® Flavors: 
Flavors include black cherry, citrus, 
coconut, mango, pineapple, raspberry, 
vanilla, banana, guava, and strawberry, 
which is the newest addition. Cruzan 
Flavors are all-natural and flavored 
with cane sugar. 

Best enjoyed: Mixed with fruit juices 
for simple cocktails or exotic tropical 
drinks.

please visit our website:
www.cruzanrum.com


