
From Colombia to the world
Consistency over time



Nuestra destilería tiene una capacidad de 
producción de 100 millones de litros anuales, 

y de esos, produce 

2025

Planta

de alcoholes especiales o extra 
neutros, lo que nos permite mantener

altos estándares en cada proceso.

25 - 30 M de litros

Who are we?

Providencia Bulk Rum was born in the Providencia 
sugar mill, one of the most solid references in 
Colombia's agro-industrial sector, part of the Ardila 
Lülle Organization (OAL), with almost 100 years of 
experience in sugarcane cultivation and processing.

A country privileged by its climatic diversity and 
geographical position, which allows us to take 
advantage of unique growing, fermentation and aging 
conditions. This natural environment translates into 
distinctive sensory profiles, ideal for blends 
and developments with character.

El Cerrito,
Valle del Cauca, Colombia

Port of
Buenaventura

Port of
Cartagena

our process from a privileged
location in Colombia.



Nuestra destilería tiene una capacidad de 
producción de 100 millones de litros anuales, 

y de esos, produce 

2025

Planta

de alcoholes especiales o extra 
neutros, lo que nos permite mantener

altos estándares en cada proceso.

25 - 30 M de litros

What sets us apart is not
only what we do, but how we do it.

From the cane crop to the barrel, every stage is under 
our direct control. This allows us to offer a safe, 
certified supply chain that is aligned with the 
highest regulatory and environmental standards.

The experience of our team is key to maintain a 
constant, controlled process aligned with the 
most demanding requirements of our customers.

Annual distillery production: 100 million liters
and of that, it produces 25 to 30 million liters of liters of special alcohols

We have more than 66,000 american white oak barrels.

Quality and consistency over time:
Only those alcohols that meet our standards are destined for our Bulk 

Rum. Those that do not, are redirected to fuel alcohol.



All our Bulk Rum are distilled from sugar cane 
juices, can be organic, fresh or aged in American 
white oak barrels under tropical climate.

Main characteristics:

Natural aging at origin 
1 to 4 years available

Full traceability
from cane to barrel

Dispatch in:
IBC and isotanksWide range of profiles

fresh, aged and 
organic Bulk Rum



Differentials 
competitive

Ideal climate for aging.

Proximity to ports facilitates 
international logistics.

Stock on hand and consistent over 
time.

Availability of organic and 
conventional Bulk Rum.

Portfolio that includes fresh and 
aged Bulk Rum.

Expert team, led by a master rum 
blender with 40 years of experience.

Integral control from rod to barrel.



NUESTRAS
CERTIFICACIONES

Our
certifications



NUESTRAS
CERTIFICACIONES

Services we offer

We offer our batches of aged alcohol with different 
sensory profiles, in presentations suitable for 
export: IBC (Intermediate Bulk Containers) 
Standard containers Isotanks for large volumes.

Sale of Aged Bulk Rum

We guarantee stability in product conditions and compliance 
with international transport regulations.



We support our clients in developing of their brands, 
providing the base product and support at the initial stages 
of the process:

Technical advice on product choice and profile

Support in the design of custom-made Bulk Rum and samples.

of private labels
support in the creation

Services we offer



Services we offer

Under the leadership of our master rum blender, with 
more than 40 years of experience, our technical team 
collaborates in the creation of blends aligned with the 
sensory and commercial objectives of each client.

customized blends
development of 

Adjustment of profiles by type of Bulk Rum, 
age or intensity

Sample testing and comparative analysis

Direct advice from our master rum maker



Let’s talk

linkedin.com/in/leandro-cambindo-romanos
lacambindor@providenciaco.com
+57 317 3824559

Leandro Cambindo Romanos

linkedin.com/in/pedroablancog
pablanco@providenciaco.com
+57 313 5856016

Pedro Blanco


