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This revolutionary new hybrid drink is based on an old secret recipe.  Sorrel is brewed from

the calyces of the roselle plant (Hibiscus sabdariffa), a species of hibiscus native to the tropics of

the Eastern Hemisphere known in many parts of the world but is largely unknown to Americans.

“It has such a rich heritage for me,” said Alecia Dennis co-founder of the Skarlet Beverage

Company along with husband Dean Dennis. “Like many Caribbean families, it is the drink of

celebration at Christmas. We have a long family tradition of sorrel recipes. Bringing that culture,

rich heritage, and experience to the world was a perfect fit for us.” 

It all started when the Dennis’ began giving their sorrel drinks as gifts. They would brew and

serve their special drink at dinners and family celebrations.  The drinks became very popular.  “One

holiday season we got tired of searching for gifts, we always wanted to do something unique.” Alecia

remembers saying to Dean, “let’s do some sorrel, we’re going to give a drink.”

— ALECIA AND DEAN DENNIS

“Wow, this is what I’m talking about”, was my
reaction to Skarlet Private Reserve No. 1, an upscale

blended virgin drink from the Skarlet Beverage
Company.  Skarlet Private Reserve No. 1 is a super-
premium hibiscus infusion rivalling the finest wines

and spirits in flavour, depth and refinement.
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SKARLET

JPPROFILE

A Family Tradition Blended into a Luxury Virgin Drink

— Photography By LIBBY VISION

PRIVATE RESERVE NO.1

“We were 
exposed to 

wineculture
and we love the
culture around 
wine, the depth 
of the history, 

the elegance and 
the luxury.

”
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The conversation continued.
JP: When we met you were a marketing executive at Comcast. After

a while when we reconnected you were in California. While you were

in Napa Valley, was there any impact on your direction today.
AD: While we were there I kept toying with the recipes, tweaking different things,
and I did a lot of research about formulations. I spent a lot of that time working
on shelf stability. We really had a vision for how we wanted to articulate the
drink. Our early experiences giving it as gifts, directly impacted our current
bottling and packaging process. We wanted it to be embossed; we wanted it to
be an elegant presentation. As non-drinkers, we were weary of always being
served sodas and sparkling apple juice in upscale settings. 

We were exposed to the wine community of Northern California and
we love the culture around wine, the depth of the history, the elegance and
the luxury. I remember having an amazing experience walking the vineyards
and sampling the grapes; the burst of spectacular flavour — it’s in the
grapes. The fresh pressed wine grapes naturally deliver all of the depth and
nuance you could ever want without the alcohol.
DD: A lot of people don’t realise that the best grapes in the world are not
eaten. They’re pressed into wine. Most people have never experienced the
delicate aromas of the  fresh, unfermented grape berry before it is tainted by
alcohol. They don’t realise how good it is. We wanted to be amongst the first
to introduce that. We also wanted to introduce our clientele to Caribbean-
style sorrel and acquaint them to the fact that varietal grape juices are the
ideal compliment to a well-balanced sorrel infusion.

JP: Sorrel without rum? 
AD: The health component for us is critical. Alcohol has so many negative
consequences. We encourage everyone to live their best life, that includes
how we present our company and articulate the ideals of our brand. We
sincerely believe that showing people a better way in these matters will have
a tremendous impact on our children and the legacy of public service we
intend to leave them. When I think about growing up in Jamaica, it’s all
about living your best life. How do you do that? For us, it’s about putting
forward a product that’s going to enhance one’s experience in every way.
And so for us, that means no alcohol. 
DD: Imagine this; you’ve gone through all the trouble to set a wonderful
evening, why would you want to consume something that could cause you
to forget the entire experience? Living in the moment in an enriching
experience, consciously experiencing your life. Alcohol compromises that.

AD: We discovered that by properly selecting and distilling natural herbs
and spices we can create the same experience, as far as mouth feel and
warmth, that you would have with alcohol—without any of the
deleterious effects. We attempted to replicate certain aspects of the alcohol
experience; the feel, the sensation, the warmth, the slow pace. You can get
all of that in our beverages without the alcohol.
DD: The health component is big. That’s the only way we could
approach it based on who we are. But, the other thing is that the market
is confirming our approach. Consumption rates of alcohol are
dropping, especially amongst millennials. It’s a generational shift. They
have come to associate premium with health. Think of Whole Foods, think
of the whole vegan/vegetarian movement. That is a premium movement.
Alongside that there is a drink component that has been quietly flying
under the radar. That drink is a non-alcoholic companion to that
movement. And, we believe that our line of products will serve as the
companion to the clean food movement.

JP: Tell me about your labels and the different brands that you have
under your company.
DD: Our flagship product is the Skarlet Private Reserve made from sorrel,
which is a brewed hibiscus infusion. It’s sorrel just the way that most
Caribbean people would recognise with a unique twist. We’ve taken the
flavour profile that you will recognise as sorrel, but we’ve superimposed it
upon a drink that behaves more like a liqueur. So, it’s a little bit different,
but it’s familiar. What we wanted to do is present a drink that has some of
the distilled aspects of a spirit, the premium ingredients that are brewed
into a real authentic Jamaican sorrel. And then, we wanted to slow down
the pace of the consumption of it by making it have a mouth feel with
warmth to it that would cause you to perceive that it is not something that
should be guzzled, but rather this is something that should be thoughtfully
sipped. It was also very impartant to us that our products had a premium
presentation that telegraph our brand’s intentions, and it’s quality and
sophistication before you ever drink it.  So, that is our flagship product, the
product we put our heart and soul into. 

Then there is our line of grape products: the Skarlet Virgin Series. We
don’t grow the grapes ourselves, but they are grown to our specifications.
We see the fruit, we know the history of the product from beginning to end.
We get a chance to tell our story through an authentic California-grown
vineyard product that can confidently sit on the shelf next to some of the
finest wines that are available.

JP: You mentioned earlier that this is not just a business but it is
another way for you to give back, please explain.
AD: We were inspired by Paul Newman and Newman’s Own. When we
looked at that company he started out making salad dressings as holiday
gifts. It was widely successful, more so than he ever expected. That food
company has evolved and developed a larger line of products. As of today
they have given about $500 million in donations to charity. We looked at
that model and said that is a viable model for us to follow where we can
donate a significant portion of our profits to the causes that we’re
passionate about, which for us is helping families and communities to live
well and to live healthier lives. JP•SUM/18

THE SKARLET VIRGIN SERIES SPARKLING COLLECTION: NO.17 GLISTENING
BURGUNDY SPARKLING JUICE; NO.20 GLISTENING CATAWBA IS MADE
FROM LUSCIOUS AND FRAGRANT CATAWBA GRAPES; NO.16 ROSÉ HAS
COMPLEX AROMA AND FRUITY FLAVOUR; NO.18 SPUMANTE IS MADE
WITH WHITE AND MUSCAT GRAPES; SKARLET NO.1 PRIVATE RESERVETThey designed a label, bottled the drink and were inspired to

name the special brew honouring their twin girls: Twin

Princess Recipe. Their personal gifts were so impressive they

were getting inquiries about where to buy the drink. That

triggered the idea that this was a product that they could

actually produce and sell. But, the Dennis’ didn’t really have

the motivation or the time. Both had careers, so it sort of sat on

the back burner.  Alecia, an Operating Room nurse, and Dean

a marketing executive at Comcast led busy lives.
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— DEAN AND ALECIA DENNIS
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