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Mallbu has been making f lavored rum since before the
term was invented, Original ly created on the Dutch
Caribbean is land of  Curagao -  and the Dutch know a bi t
about dist i l l ing -  i t  began l i fe as a f ru i t  dr ink that  was
f lavored with rum, and not the other way around.

Today from i ts home on Barbados, Mal lbu remains one
of the most recognized brands in the wor ld,  thanks to
i ts iconic whi te bott le that  can be spotted 50 yards
away across a dimly- l i t  bar.  But you don' t  stay ahead
of the game by rely ing on past history,  and l ike many
of the best-known spir i ts brands Mal ibu has to balance
tradi t ion wi th innovat ion.

Take their  Mal ibu Red, a dr ink that  combined Mal ibu's
coconut rum with a k lck of  tequi la,  or  their  Mal ibu Rum
Sparklers.  These combined Mal ibu wi th coconut water
and carbonated them to create a cocktai l  in a champagne
glass.  In the case of  the Peach Sparkler,  i t  produced a
dr ink that  was a cross between a rum cocktai l  and a
Bel l in i .

"Mal ibu is not afraid to push the envelope and provoke
the rum category,"  says the company's Senior Brand
Manager,  Mara Washington. "Mal ibu has launched
a number of  i tems over the years.  One of  the more
recent ly successful  launches has been the introduct ion
of Mal ibu Cans.. .avai lable in s ingle-serve 2OOml cans in
four di f ferent f lavors:  Cranberry,  Pineapple,  Fizzy Pink
Lemonade and the newly- introduced Mal ibu ls land
Spiced & Club Soda. ln less than two years,  the cans
have surpassed expectat ions and are one of  the most
requested Mal ibu i tems via our social  channels."

The peach f lavor that  proved popular as a Mal ibu Rum
Sparkler makes a return in a new Mal ibu Peaches 'n '
Cream bott led opt ion.  "There's a bui l t - in demand for
spir i ts wi th confect ionery f lavors,"  says Washington.
"Consumers are seeking a sense of  nostalgia.  Peaches 'n '
Cream al lows consumers to take a walk down memory
lane whi le having their  t reat  and dr inking i t ,  too!"

As var ied as the f lavors,  is  the range of  music art ists
Mal ibu has partnered with over the years,  "Fr iends of
the brand in previous years,"  says Senior Brand Manager
Josh Hayes, " 'have included Ciaro and Taio Cruz,  Ne-Yo,
Lauren Conrad, Maroon 5 and OneRepubl ic.  But for  the
summer aneao, our plans wi l l  focus less on the bands,
and more on the fans! By putt ing fans f i rst  dur ing our
summer 2O15 music act ivat ions,  Mal ibu wi l l  br ing them
incredibly immersive exper iences that wi l l  heighten their
enjoyment of  their  favor i te art ists before,  dur ing and
after seeing them perform l ive."

Mal ibu's fami l iar i ty,  though, is a double-edged sword.
I t 's  easy to over look the fami l iar ,  when people are
forever searching for new brands, new exper iences.
Mara Washington wants to remind bartenders that ,  "As a
coconut- f lavored rum, Mal ibu is known for i ts mixabi l i ty
and is great for  making del ic ious cocktai ls "

As for what 's on the hor izon for Mal ibu,  Washington
is upbeat but coy:  'Mal ibu wi l l  cont inue to push the
boundar ies,"  she promises, "and of fer  new and exci t ing
products.  The future is br ight !"
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INGREDIENTS
1 Part Malibu Peaches N' Cream
L 1/z P art Cranberry Juice
% Part Soda
Lime Wedge

PREPARATION
Build over ice in a Highball glass.
Garnish with a lime wedge.
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INGREDIENTS
1 Part Malibu Peaches N' Cream
r+ Part Lemon or Lime Juice
1/a,Part Simple Syrup
4 Raspberries

PREPARATION
Pour all ingredients in a shaker,
shake with ice until cold and
strain into a shot glass, garnish
with raspberries.

Poohtde
INGREDIENTS

3 Parts Malibu Sparkling Peach
1 Part Orange Juice
% oz. Simple Syrup

PREPARATION
Build in a chilled champagne
flute. Garnish with an
orange zest.
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