
                                               
 

FOR IMMEDIATE RELEASE 
 
PINK PIGEON RUM DEBUTS IN TEXAS: 
The First And Only Mauritian Rum Blended  
With Handpicked Bourbon Vanilla Lands at Craft Cocktails Texas 

 
 
San Diego, CA  - June 6, 2012  Anchor Distilling Company is pleased to announce the official launch 
of their Pink Pigeon Rum brand in Texas during the inaugural Craft Cocktails Texas. In the midst of an 
unmistakable rum renaissance in the US, this breakthrough brand’s playful identity and one-of-a-kind 
flavor will make a splash at the premiere event in Dallas, TX from June 14th through the 17th.   
 
The Original Pink Pigeon Rum is the first and only super-premium, Mauritian Rum made from 
molasses and blended with the finest handpicked bourbon vanilla available on the international 
market. Named after the rare and endangered bird that is found off the coast of Africa, Pink Pigeon is 
a single-estate rum crafted by the Medine Distillery, which was founded in 1926 and is the oldest 
distillery in Mauritius still in operation today. The rum is produced according to tradition and then 
uniquely blended by the distillery’s Master Blender, Alain Chatel, with handpicked Bourbon vanilla 
from orchids that grow in the rainforest canopy of Madagascar and the rich volcanic soil of the 
Reunion Islands.  
 
The brand has been a smashing success in the nightlife scene in London since its UK launch in 2011, 
and in savvy restaurants, bars, nightclubs and off-premise retailers in California, Arizona, Miami and 
Las Vegas. 
 
Pink Pigeon will be sipped and savored at various events throughout this part conference, part 
cocktail party weekend, including: 
 

June 15th 

 Tasting Room with Pink Pigeon Rum craft cocktail samples – Stoneleigh Hotel, 12:00 
p.m. to 8:00 p.m. 

June 16th 

 Tasting Room with Pink Pigeon Rum craft cocktail samples – Stoneleigh Hotel, 
11:00am to 2:00 p.m. 

 Main Street Gardens Festival, Pink Pigeon Rum Official Launch Party featuring live 
music and local vendors – 12:00 p.m. to 8:00 p.m. Come celebrate our culture with the 
music of the Grant Jones and The Pistol Grip Lassos and Barstow while the best 
USBG bartenders in the State of Texas compete to make their best Craft Cocktails of 
Texas. 
USBG Competition, featuring bartenders from Dallas, Austin and Houston competing 
to make Pink Pigeon and other spirited cocktails   – Main Street Gardens, 4:00 p.m. to 
6:00 p.m. All 30 contestants (TEXAS USBG BARMEN) are going to create a cocktail 
using one of the following spirits. Only 6 barmen per category: 
 

 
 

http://www.pinkpigeonrum.com/
http://www.anchordistilling.com/
http://www.craftcocktailstx.com/


• Milagro Tequila (Paloma) 
• Cinco Vodka (Cod) 
• Pink Pigeon (Tiki): Dave (The Usual, Fort Worth), Omar (People’s Last Stand, Dallas), 

Allen (Hacienda on Henderson, Dallas) 
• Gin-TBA (Fizz) 
• Bourbon-TBA (Sour) 

 
The most enticing new spirit to land in Texas, Pink Pigeon offers an affordable luxury with 
unparalleled style. It is the hottest new ingredient to update classic rum cocktails, create simple rum 
call-drinks and to inspire contemporary new cocktail creations. Pink Pigeon has a suggested retail 
price of $34.99 for 750 ml bottle. For more information, please visit www.pinkpigeonrum.com. 
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