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Anudha Limited (Medical Equipment)
Tanzania
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Advertsing & Press Campaign
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Board Of Investment
Mauritius
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Brochure
Concept, Design & Photography
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SIT/ Aurea Living Harmony
Mauritius
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Brochure
Concept, Design & Photography



Prelude
Today, Mauritius has emerged as a strong sourcing destination of premium rums including both traditional and agricultural. Rum, a derivative of 
sugarcane juice and molasses, is historically linked to the evolution of the cane industry in Mauritius. 

You can discover the taste of the premium rums from Mauritius by drinking it in a shot or in the form of cocktails. Cocktails form part of almost 
every social event. Whether you are looking for a simple cocktail to spice up your evening or one that would impress your friends or family. 

Enterprise Mauritius, in collaboration with the Mauritius Rum industry and Ian Burrell the Global Rum Ambassasdor, brings you the best of cocktail 
recipes based on Mauritian rums, �avoured or natural, with fresh fruits, and other ingredients. 

We thus invite rum lovers to picture themselves on a beautiful beach in Mauritius, in the shade of a thatched parasol, facing the glorious
Indian Ocean, with a book in one hand and a Mauritian cocktail in the other! All you need to do is to enjoy the Mauritius Rums in your cocktails.
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A Moment to Capture
Signature cocktail from The Global Rum Ambassador, Ian Burrell

The Olive White Eye
25ml Mauritian Molasses ru m
25ml Mauritian Rhu mAgricole
50ml Lychee Juice
15 ml Fresh Lime Juice 
10ml sugar syrup

Shake very hard until cold. Serve on the rocks in a double whiskey glass,
with a limewheel and a sugarcane stirrer.
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Mauritius Rums
Enterprise Mauritius
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Brochure
Concept, Design & Photography
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New Grove Spiced
 5 cl Grapefruit Juice

 8 cl Raspberry
 5 cl New Grove Spiced

Put ice in a glass and add the raspberry juice.
Shake on the side with ice the New Grove Spiced Rum and 

grapefruit juice.
Pour in the glass without the ice.
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Unicef
Tanzania
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Awareness Campaign
Concept, Design & Illustration



Seychelles
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Advertising Campaign
Concept, Design & Illustration
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Enatou
Mauritius

P|7

Billboard Campaign
Concept, Design & Illustration
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Mantra Wellness
Mauritius
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Billboard Campaign
Concept, Design & Illustration
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Mantra Wellness
Mauritius
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Press Campaign
Concept, Design & Illustration



PORTFOLIO/ HASHVIND MACANAH

Mantra Wellness
Mauritius
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Press Campaign
Concept, Design & Illustration
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Mantra Wellness
Mauritius
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Press Campaign
Concept, Design & Illustration
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Packaging Design

Concept & Diecut Design
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Cantina Di Casteggio
Italy
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Concept & Label Design
Awarded 2006
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Mantra Foods
Mauritius
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Concept & Label Design
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Tipik Concept
Mauritius

Concept & Design
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Logo
Mauritius

B L U E  B E R R Y

THYLM COMMUNICATION

Sweet & Sour

INVEST2BUILD
REAL ESTATE & CONTRACTOR
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Facebook Post
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Facebook Post
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Facebook Post
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Facebook Post


