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S O M R U S  C O F F E E  
C R E A M  L I Q U E U R

Analysis 
Five years ago we reviewed the first Somrus Liqueur, Indian 
Cream (it has since been renamed Chai) and we were 
instant fans. In 2020 they released an equally delicious 
Coffee Cream Liqueur. It's made with coffee and chicory 
with real dairy cream from Wisconsin in a decadent base of 
Caribbean Rum. It's made in the USA with all natural 
ingredients. We love how the Somrus Coffee feels lively 
and vibrant on the palate while also being rich and creamy. 

Cool Grade = A | Value Grade = A 

Tasting Note 
Viscous and creamy with a mocha color. The nose is filled 
with the aromas of a boutique cafe with scents of freshly 
roasted coffee supported by notes of mocha and milk 
chocolate with hints of chicory. The palate is in full 
agreement with the nose delivering a lush and silky cream 
and coffee-driven core with waves of chocolate, spice, and 
sweet Rum rising on the finish. This is a rich and mouth-
filling liqueur with a surprising vibrancy that keeps it from 
becoming heavy or cloying. 

How to Enjoy 
Serve Somrus Coffee chilled or over ice. It is great in 
desserts, in coffee, or tea. Use Somrus Coffee in any 
cocktail called for coffee Liqueur.
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Category: Liqueur 
Sub-Category: Liqueur 
Origin: Chicago/USA 
Retail Price: $24.99 
ABV: 13.5%
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