


Over the past 25 years, the beverage 
industry has seen successive waves of  
innovation — first soft drinks, then craft 
beers, and now in craft spirits — spawned 
by changing consumer dynamics and a 
business and regulatory environment 
increasingly open to new ideas. 

New World Spirits was established at the 
advent of  the craft spirits movement with 
a unique approach; bringing truly new-to-
world products to an industry, starved for 
novelty with authenticity.  Solbeso — our 
lead offering — is the world’s first spirit 
made from fresh cacao fruit.  This 
category-defining product transforms a 
by-product of  the chocolate making 
process into an award-winning, 80-proof  
spirit primed to join the pantheon of  
must-have spirits like vodka, tequila and 
rum, and more recently mescal, cachaca 
and pisco.  Along the way, New World 
Spirits is improving the lives of  local 
growers through employment and 
training in impoverished regions like Latin 
America. 

Whoever says, “There’s nothing new 
under the sun,” needs to spend more time 
in the sun.  From our vantage, we see 
myriad opportunities. The New World 
Spirits infrastructure, team and backers 
envision a whole New World of  
opportunity. New products, inspirations 
and flavors, new uses, forgotten practices 
and a consumer desire for meaning and 
belonging through the choices we make 
every day. 
New World Spirits builds brands  
recognized for their quality, authenticity 
and equally so, the stories they tell.   

This has been our philosophy from the 
start, and continue as the font of  
inspiration that propels us to create. 

This confidential document may not be reproduced or distributed without the express 
written consent of  New World Spirits.  
Solbeso® is a registered trademark of  New World Spirits Inc. 

This document contains forward looking statements and is intended for the correct 
audience only.  The creators of  this document assume no liability for omissions or 
inaccurate information. The document does not offer any guarantees of  accurate legal, tax, 
and regulatory advice or counsel.  Readers are obligated to know and understand all legal, 
and regulatory issues in their own state and locality.

Confidential Information 
© 2015 New World Spirits,Inc.  All rights reserved. 

“The real art of discovery 
consists not in finding new lands, 
but in seeing with new eyes.”

- Marcel Proust

Letter from the founders

Thomas Higbee Thomas Aabo

Spring 2015, New York City



Called the Food of  the Gods, cacao has been 
celebrated for centuries for its positive effects on 
health and happiness.  Cacao beverages were a 
staple of  the Aztec and Mayan diet, consumed 
before battle and revered as an aphrodisiac.   

Solbeso is the first and only spirit to be distilled 
from fresh cacao fruit, boasting a distinctive 
flavor that’s full of  character, yet eminently 
mixable. Solbeso’s unique provenance and one-
of-a-kind taste is generating excitement among 
industry veterans, mixologists, and spirits 
enthusiasts the world over.

The World’s 
First Spirit  

Distilled from 
Cacao Fruit
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As an entirely new type of  spirit, Solbeso is on the path to create a 
whole new generation of  drinks while still performing well in the 
existing canon of  cocktails.  

In the US alone, spirits generate over $20 billion in supplier revenues, 
with white spirits -- vodka, rum, and tequila -- leading the way. 

Global spirits sales exceed $300 billion annually, the vast majority of  
which is controlled by a handful of  global players like Bacardi and 
Diageo.  Current trends suggest a further consolidation of  the 
industry as the major houses drive growth through acquisition.   

In this environment, smaller brands, like Solbeso, make themselves 
attractive to acquisition by showing strong, organic, regional growth, 
coupled with a strong brand and loyal user base.

9th Century 12th Century 14th Century 16th Century 17th Century 17th Century 19th Century 
Vodka Cognac Scotch Tequila Gin Rum Bourbon/Rye Cacao

2014

Example Brands:

Source: DISCUS 
2013 Vodka Cognac Scotch Tequila Gin Rum Bourbon TOTAL

Revenues 
(Suppliers,  
US 2012)

$5.4B $1.5B $1.8B $1.9B $872M $2.3B $2.2B $19B

Volume 
9L Cases (‘000) 65,183 10,992 19,226 12,326 10,729 25,498 16,878 174,228

THE FIRST NEW CATEGORY OF SPIRITS   in 200 years
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A DEFINING TASTE 
A Latin experience, sourcing from a wide range of white spirits

Vodka TequilaCacao

Solbeso is the taste of  
the tropics in its purest 
form.  Naturally organic 
and 100% pure, Solbeso 
enjoys a breezy floral 
aroma and light citrus taste 
that’s distinctive, yet 
versatile.  

Solbeso is the un-vodka:  
warm, inviting, Latin — full 
of  energy and personality. 
We source volume from 
super-premium vodkas like 
Grey Goose and Ciroc, 
offering great versatility, with 
more personality.

Solbeso sources volume 
from super-premium 
tequilas by appealing to the 
tequila shot and margarita 
drinker with a flavor profile 
that’s identifiably Latin, yet 
incredibly smooth.

Solbeso sources volume 
from premium rums, like 
Bacardi, by offering a 
super-premium spirit with 
great aromatics and 
natural flavor, performing 
remarkably well in mojitos 
and other rum drinks 
without the syrupy 
sweetness of  rum.

Rum
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THE CONFLUENCE OF CULTURE
Solbeso is well positioned at the intersection of  four rising cultural phenomena; trends with a direct and positive 
impact on the initial platform-building and future scalability. 
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LATIN

Latin culture is undergoing a 
major resurgence in both the 
U.S. and Europe, led by Latin 
music, cuisine, Latin cross-over 
performers, and two major 
international sporting events - 
the World Cup and the 
Olympics.  
This trend is still building 
momentum and with the US 
declaring hispanics no longer a 
minority, media and culture will 
focus more and more on the 
Latin wave.

For over 40 years, the U.S. has 
been dominated by white spirits - 
vodka in particular.  Over the 
past few years, brown spirits, like 
bourbon, have had a major 
resurgence as bartenders are 
looking to make more interesting 
cocktails and consumers are 
looking for more character in 
their drink.  Solbeso is positioned 
as a white spirit, with the soul of  
a brown spirit…the perfect seam 
brand that gives bartenders 
versatility while consumers can 
experience the character and 
authenticity they desire in a 
palatable and easy-to-drink spirit.

The cocktail culture that is so 
ingrained in the U.S. and U.K. 
is now expanding onto a world 
stage.   New World Spirits thinks 
of  Solbeso as a global brand, 
able to fit the needs and desires 
of  consumers, not just in the 
initial markets of  US and 
Western Europe, but throughout 
Latin America as well as 
suitable to the palettes of  East 
Asia and Australia.

Craft Spirits are trending in a 
manner similar to craft beers 
20 years ago.  Driven by 
Millennials desire for 
authentic products that offer a 
good-for-you / good-for-the-
world proposition and social 
medias focus on ‘real 
product / real people’ Solbeso 
is perfectly positioned for a 
Millennial audience, and 
poised to benefit  from the 
craft spirits movement.

CRAFT BROWN SPIRITS COCKTAILS



Amaury Robayo 
Ambassador 

Rafo Urbina 
Distiller 

Fernando Crespo 
Farmer / Distiller

Shu De Jong 
Sales

April Wachtel 
Trade Advocacy

Eugene Didenko 
Finance

Thomas Aabo 
Co-Founder

Thomas Higbee 
Founder

24 years of  Spirits Marketing & Innovation meets more than a decade of  Sales 
and Operational experience in Hospitality to form an ambitious founding team. 
Tom and Thomas lead day-to-day operations, combining  entrepreneurship, 
innovation and brand-building to push what a category defining brand can be.

Rick 
Haythornthwaite 
Global Chairman 
MASTERCARD 

Patrick Finn 
Mng Partner, FINN 
Capital, Fmr. Mng 
Director DIAGEO

Bill Davis 
Fmr. board-director 
GREEN 
MOUNTAIN 
COFFEE

Kris Sirchio 
CEO, North American 
Breweries. 
fmr. EVP, Global 
CMO launching 
break-through brands.

Chris Burggraeve  
Fmr. CMO, AB-INBev 
Global marketing lead 
responsible for several 
new products at the 
world’s largest brewer.

Mike Clarke 
CEO, TREASURY 
WINES, Previously Kraft 
Foods, Coca Cola.

Mauro Pennella 
Fmr. VP, Innovations 
& M&A, DIAGEO 
Senior business 
development strategist 
(ex. Ciroc/Diddy deal)

Rob Malcolm 
Fmr. President & CMO 
DIAGEO 
Responsible for global 
marketing of  the entire 
Diageo portfolio.

New World Spirits Investor & Advisory Team includes former 
executives from the world’s largest spirits and beer companies -- 
proven brand builders, distribution and marketing experts.

Day-to-day management is led and guided by deep 
knowledge of brand building coupled with operational 
excellence and execution.

EXPERTISE EXPERIENCE&
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Wilco Faessen 
Co-Founder,  
Whistlepig Rye

Tunc Cerahoglu 
Fmr. President,  
AB-INBev

Gabriel Roig 
Roig Cacao SA



A GLOBAL OPPORTUNITY…
Chocolate, the final product of  cacao, is ubiquitous the world over.  While many spirits today are prevalent primarily 
in their region of  origin, the global knowledge of  cacao is enabling faster adoption of  Solbeso.

Solbeso is receiving early interest 
from chefs, bartenders and 
distributors from cultural capitals 
across the globe. All looking for new 
products and inspirations that 
distinguish their offering and craft. 

2015-16 
Distribution 
Targets

Office / Distillery

Future Production
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“The ultimate party 
drink.  Tastes like tequila's 
badass cousin without the 
bitter ‘tude.”

“Intriguingly complex, yet 
refreshing.”

“Solbeso is the New 
National Spirit of 

Ecuador”

“Compare the taste profile to 
premium tequila, but it also 
works well with brown spirit 
cocktails—a workhorse spirit 
to be sure.”

AWARDS

ACCOLADES&
Though still new to 
market, Solbeso is already 
receiving industry 
recognition with awards 
and press mentions across 
the US… and beyond.
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BloombergTV:  
Solbeso, The Liquor Kissed  

by the Sun

“It’s unlike anything 
on the market today!” 

http://www.bloomberg.com/video/solbeso-the-liquor-kissed-by-the-sun-bpZ1~3PeSb68paGurK2T~w.html
http://www.bloomberg.com/video/solbeso-the-liquor-kissed-by-the-sun-bpZ1~3PeSb68paGurK2T~w.html
http://www.bloomberg.com/video/solbeso-the-liquor-kissed-by-the-sun-bpZ1~3PeSb68paGurK2T~w.html


Premium Ultra-Premium Super-Premium

$30 $45 $50$35$20$15

Solbeso is price-positioned to source volume from a wide range of  super-premium white spirits, while providing strong margin 
to distributor and retailer partners.  Placed between tequila, rum and vodka, Solbeso inspires  a wide range of  use.

Cost to Distributor: $24 
$288 per 9L Case.

POSITION & PRICING

Cost to Retailer:  $30 
$390 per 9L Case. 28% margin for Distributor

Cost to Consumer:  $40 - $45 
$480 per 9L Case. 27-30% margin for Retailer

CONFIGURATION


750ml / Bottle 

6 Bottles / Case 
(4.5L) 

100 Cases / 
Pallet (450L) 
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At first taste, you notice 
fragrant hints of  
honeysuckle and orange 
blossom, followed by the 
zesty mouth-feel of  an aged 
tequila, finishing on a clean, 
crisp note that portends 
Solbeso’s greatness as a 
mixable base spirit. 

At 80-proof, Solbeso has 
been called a ‘mixologist’s 
dream’ providing bartenders 
and cocktail enthusiasts with 
a new color in the palette, 
adding an authentic latin 
flair and flavor to a wide 
variety of  cocktail classics.

VERSATILITY 
Solbeso has the versatility and mixability to 
succeed in a wide range of  cocktails, many, 
historically untouchable territory for white 
spirits. Ranging from simple ‘plus-one’ 
drinks to boozy-stirred cocktails, Solbeso 
performs well across the board, adding the 
distinct cacao flavor and experience to each 
drink. 

SIMPLICITY 
The background of  cacao and it’s 
stimulants makes for a great ‘shot-story’ and 
inspirations like the Solbeso Lemondrop is 
gaining traction in downtown Manhattan.

Distinctive natural flavor = real character 
Theobromine & caffeine  = natural vitality 

Authentic Latin history = personality

Solbeso offers a clear and attractive 
alternative to existing white spirits
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START SOMETHING NEW



Latin LGBTMixology
Mixologists are looking for new 
ingredients and ideas.  Solbeso is 
appealing for its novelty, 
authenticity, and unique flavor.

Affluent Latin Americans show 
instinctive interest and 
appreciation for Solbeso because 
of  provenance, flavor and 
authentic back-story.

The LGBT community shows 
strong interest in Solbeso because 
of  the aromatics, the brand & the 
ingredient story and the potential 
for a ‘lighter’ cocktail.

Gourmands
Food and chocolate enthusiasts 
seek cacao experiences and have 
embraced Solbeso as a font of  
inspiration for new products.

Mixology bars and bartenders 
work as thought-leaders and 
educators.

Group accounts in cultural 
capitals drive volume.

Celeb restaurants and chefs 
showcase the brand and inspire 
adoption.

National / Global

National and global brand 
partners further awareness.

ROUTE
A
C
C
O
U
N
T
S

A
U
D
I
E
N
C
E

Group AccountsFlagship RestaurantsMixology

TOMARKET
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Leveraging decades of  brand building and spirits distribution 
experience, New World Spirits is applying a social diffusion 
model route-to-market, focused on creating brand strength 
and acceptance in thought leader accounts, then leveraging 
this interest and authority to build volume and growth.



BRAND ACTIVATION

Trainings & 
Education

Samplers & 
Barkits

POS & 
Programming

Press Mentions  
& Social Media Trade TripsVIP Give-Aways

Education and information is critical in bringing a new 
spirit to life. New World Spirits execute numerous 
activations both at the trade and consumer level.
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SOCIAL 
RESPONSIBILITY

Fair-‐Trade CommunityLocal

New World Spirits is 
committed to helping local 
growers in the regions 
where we produce.   

Solbeso gathers its fruit 
from family farms in 
remote regions of  Ecuador 
and Peru, providing local 
growers with a new source 
of  income and much 
needed assistance.  

NWS demand fair-trade 
principles and socially 
responsible business 
practices for all our partners.   

Working with local 
authorities and NGOs, we 
aim to make the cacao crop 
a viable alternative to coca-
leaf  for farmers throughout 
Latin America.

Training

We focus on growing skill-
sets ranging from collection 
processes to fermentation 
and distillation expertise.

Solbeso owns or operates three major facilities in 
Latin America.  We employ local managers for 
each phase of  production. Final filtration, blending 
and bottling is completed in Bardstown, KY for 
final tasting, quality control and consistency.

Year 1 Year 2 Year 3 Year 4 Year 5

Juice Projections 166,050 2,419,200 7,776,000 12,096,000 13,500,000

Local Revenues $49,815 $725,760 $2,332,800 $3,628,800 $4,050,000

Jobs Creation 6 12 30 40 +40

Community Benefit 
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BRAND COMPARISON

St-Germain  
Elderflower Liqueur 

Launched 2007 by Cooper Spirits Ltd. 
Strategy: Own the Bartender 

Insight: Ride wave of  cocktail culture 
Proposition: Make Cocktails Better 
Type: Ingredient spirit 

St. Germain launched with a singular focus on 
cocktail inclusion and menu placement through 
trade engagement. Through successful work with 
bartenders and dedicated distribution teams, St 
Germain became an essential ingredient, creating 
demand in an industry eager to embrace 
innovation. 

Brand Performance: 
2012:  $25M Revenues - 120,000 cases

Acquired by Bacardi for $120M in January 2013

Solbeso 
Pure Distilled Cacao 

Launched 2014 by New World Spirits 
Strategy:  Inspire Discovery  

Insight: Ride wave of  craft spirits  
Proposition: Trade up from vodka 
Type: Base spirit 

Solbeso is inspiring influencers in both the bar and 
kitchen.  Encouraging experimentation and showing 
new ways to look at spirits Solbeso is gaining support 
from cocktail enthusiasts and gourmands all over the 
world.  

Solbeso is forging a path of  category creation, 
leveraging proven tactics employed successfully by St-
Germain, Hendricks and others. 

Projected Performance: 
2019:  $23M Revenues - 82,000 cases
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ENJOY 
RESPONSIBLY



A new spirit, 3,000 years in the making

THE DISCOVERY & 
CREATION OF SOLBESO

New World Spirits presents…
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The best fine-flavored cacao 
is hand-collected in remote 
regions of Latin America, 
then batch distilled, in 
traditional copper alembics 
to achieve the distinctive 
character and smoothness of 
Solbeso.  

Working directly with 
leading cacao experts and 
our master distiller, we have 
crafted a product that is 
truly unique in taste and 
extremely difficult to 
replicate because it must be 
produced at the source.

EXOTIC ORIGINS
Peru 
Ecuador 
Dominican Republic 
Brazil 
Venezuela

23
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Known as the Food of  the Gods, cacao has been prized for 
centuries for its role in making chocolate.  But, long before 
chocolate, the peoples of  Meso-america consumed cacao as a 
beverage, believing it to have mythical properties related to 
performance in battle and in love.  

FOOD  
of the 
    GODS

Cacao contains over 300 compounds including: protein, fat, 
carbohydrates, fiber, iron, zinc, copper, calcium and magnesium. 

Cacao also contains phenylethylamine, an adrenal-related chemical 
related to excitement and focus because it causes pulse rates to 
quicken; a similar feeling to when we are excited or fall in love! 

Anandamide, also known as the "chocolate amphetamine" is known 
to positively affect blood- sugar levels, leading to feelings of  
excitement and alertness. 

REAL 
VITALITY

Behind the scenes of a super-fruit 

Theobromine 
A chemical 
compound  found to 
increase serotonin 
levels and blood 
flow to create a 
sense of well-being 

Caffeine 
Cacao contains 
naturally- occurring 
caffeine, with 
known effects on 
energy and 
stamina.

Anti-Oxidants 
Cacao contains high 
levels of anti-
oxidants like 
Vitamin C 
embodying the 
energy of the sun.

Modern scientists now know why... Cacao is rich in anti-oxidants 
and contains natural stimulants like caffeine and theobromine, along 
with other substances that mimic the feeling of  falling in love. 
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New World Spirits has created the 
world’s first and only supply chain of  
cacao fruit, simultaneously creating new 
sustainable sources of  income for fair-
trade farmers.

PIONEERING  
CACAO

On an expedition to 
Tingo Maria in 
Northern Peru, award-
winning spirits 
innovator, Tom Higbee, 
discovers a new process 
and new use for cacao 
fruit.  

Realizing cacao farmers 
discard the bulk of  the 
raw material they 
produce-- only the seeds 
are commercialized for 
the making of  coco 
powder and chocolate -- 
Mr. Higbee set out to to 
improve the productivity 
of  cacao farmers 
everywhere.   

Applying two decades of  
spirits innovations 
expertise, Mr. Higbee set-
up a rudimentary 
fermentation and 
distillation facility in the 
jungles of  Peru to produce 
the first, unmistakable 
taste of  Solbeso.   

New World Spirits now 
harvests and produces 
Solbeso in several Latin 
American countries, 
seeking the finest blend of  
aromatic cacao the world-
over. 

Since cacao fruit has never 
been harvested 
commercially, the 
Company has developed 
and now owns several 
proprietary techniques for 
collecting fruit juice 
without disrupting the 
primary bean harvest. 

Supporting the local 
community remains a 
core mission for New 
World Spirits: Local 
partners gain expertise 
and access to new 
technology -- and much 
needed additional income 
-- to support and create 
opportunities for coming 
generations.
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A NEW SPIRIT COMES 
TO LIFE
The creation of  Solbeso 
marries Old World 
techniques with New 
World innovation.   

Through research, 
expert insights and 
years of  
experimentation, the 
New World Sprits team 
has an encyclopedic 
knowledge of  what it 
takes to make the 
world’s first cacao 
spirit.  

Solbeso  is distilled in 
classic French 
charentais alembics - 
the same copper pot 
stills used to make 
cognac. The unique 
characteristics of  
cacao; the distinct 
equipment; our master 
distiller and patient 
“slow cooking” 
technique helps create 
superior smoothness 
and flavor.  

But craft alone is not 
enough.  New World 
Spirits has innovated 
more than a dozen 
proprietary processes 
related to collection, 
fermentation, and 
distillation.  From 
customized field-work 
during collection, to 
proprietary 
fermentation process 
using specific 
combinations of  
advanced yeast strains, 
to specialized 
equipment and 
procedures during 
distillation. the 
expertise, hard work 
and custom equipment 
come together to 
ensure Solbeso will be a 
unique and highly 
sought-after product 
for some time to come.

FERMENTATION
& DISTILLATION

Working with the best 
minds in the industry, 
New World Spirits has 
defined proprietary 
practices in cacao 
f e r m e n t a t i o n a n d 
distillation resulting in 
the Solbeso Protocol, a 
b l u e - p r i n t f o r t h e 
world’s first spirit 
made from fresh cacao.
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BARTENDERS & MIXOLOGISTS
“Solbeso is a new color in the 
palette!” 
Erin Sullivan, The IIIrd Man, NY

CHEFS & GOURMANDS
“I use Solbeso in my bar and my 
kitchen!” 
Edi Frauneder, IRON CHEF

A NEW COLOR IN 
THE PALETTE

“Solbeso is incredibly versatile. Like 
nothing I’ve ever worked with before” 
Logan Ronkainen, Il Mulino, NY

“I am introducing Solbeso to all my 
friends. They’ll love it!” 
David Burke
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The Solbeso brand name is a portmanteau of  the Spanish 
words Sun (Sol) and Beso (Kiss). Our fine-flavor cacao fruit 
is literally “kissed by the sun” in open-air fermentation beds 
giving Solbeso its distinctive flavor and character.

KISSED BY THE SUN

EL COLIBRI

- feminine 
Long, slender and elegant 
neck with curvatured 
shoulders.

- masculine 
Broad, solid square 

footprint.

- surprising 
A unique paint 

technique sets the bottle 
and liquid ‘on fire’. 

- trusting 
Comfortable hand-feel 
for bartenders.

- mysterious 
The Solbeso 
Hummingbird graces 
the base of  the bottle; 

- quality 
Super-flint glass ensures  

ultra-premium clarity, 
quality and consistency

The Seal of  Solbeso, the hummingbird, is an energetic 
animal found in the jungles where Solbeso is discovered. 
Called colibri in Spanish, it represents optimism, renewal 
and a thirst for life...summed in the expression, Vive la Vida. 

In Aztec culture, hummingbird talismans gave the wearer 
potency, vigor, and skill at arms.  The Solbeso Colibri 
proudly adorns every bottle of  Solbeso as a symbol of  the 
heritage and vitality of  pure distilled cacao.  

Bottle Design 
Tom Higbee 

Manufacturer  
Bruni Glass
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