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FROM THE EDITOR

The Spir it  of  Sur vival

I  recent ly wrote a ser ies of  ar t ic les for 
Art isan Spir i ts Magazine, document ing 
the evolut ionary paths taken by 
organisms around us,  including virus, 
bacter ia,  yeast,  etc.   Al l  of  these 
organisms have survived in their 
present forms because their  speci f ic 
adaptat ions or mutat ions gave their 
species a survival  advantage over their 
compet i tors.

Us humans too, are able to adapt to 
increase our abi l i ty  to survive,  but 
unl ike the aforement ioned organisms, 
we don’ t  re ly solely on biological 
adaptat ions ( Innate  or  Inst inct ive 
Behavior )  that  can be passed down 
from one generat ion to the next v ia our 
DNA: we also are masters of  Learned 
Behavior ,  which can be passed down 
via social  interact ion or the studying of 
publ ished mater ia l .

Whi le scient ists around the wor ld are 
working hard to develop an ant idote for 
the current threat,  people are -whether 
they know i t  or  not-  behaving in ways 
that are set t ing precedent for  how they 
wi l l  respond to s imi lar  s i tuat ions again 
in the future.

I f  vaccines al low us to survive th is 
and al l  the future threats we wi l l  face 
as a species,  the least  we could do 
in exchange for that  luxury is to make 
sure that the species behaves in a 
way that makes i t  worthy of  being 
preserved.

Placing the survival  of  the indiv idual 
over that  of  the species is not  the 
winning strategy adopted by al l  the 
successful  organisms around us,  yet 
we look around us and see hoarding of 

Do you want to learn more about rum but don’t want 
to wait until the next issue of “Got Rum?”?  Then 
join the “Rum Lovers Unite!” group on LinkedIn for 
updates, previews, Q&A and exclusive material.

resources by the few, to the detr iment 
of  the many.  Evolut ion does not 
reward those who threaten their  own 
species!

On a separate note,  we are very 
for tunate to have the best contr ibut ing 
rum wri ters in the wor ld,  working hard 
through these di ff icul t  t imes, br inging 
al l  our readers another monthly issue 
ful l  of  facts,  news, history and much 
more.  So stay home, stay safe and be 
kind to al l !

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant

http://artisanspiritmag.com/
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THE A NGEL’S SH A RE
by Paul Senf t

I  heard about this product when 
at tending a Rum show in Flor ida a 
few years ago.   This spir i t  is  a blend 
of  Rums f rom Barbados, Jamaica, 
Guyana and pot st i l l  Indian Rum made 
f rom “Jaggery ” a sugar cane juice 
concentrate used to make confect ions 
for  the India market.  

The four Rums are blended at  Amrut 
Dist i l ler y located in Kambipura,  India 
and bot t led at  42.8% ABV.  The bot t le 
label  has B. No.38 SEP 2017 which 
leads me to bel ieve i t  was bot t led that 
month and year.

Appearance

The Rum bot t le comes in a cardboard 
cyl inder with t in bot tom and l id.   The 
bot t le is a 750 mL long handle bot t le.  
I t  has a plast ic cap and di f fuser 
that  funct ioned wel l  unl ike many I 
have encountered. The container 
and bot t le labels provide some 
informat ion and the rest  I  learned 
researching i t  onl ine.  

The l iquid holds a golden amber color 
in the bot t le and glass.   Agitat ing the 
l iquid creates a thin band that s lowly 
thickens before releasing fast  moving 
legs down the sides of  the glass.  

Nose

The aroma provides notes of  Banana 
Flambé, lemon zest,  c innamon, 

Amrut Two Indies Rum

My name is Paul  Senf t  -  Rum Reviewer, 
Tast ing host ,  Judge and Wr i ter.   My 
explorat ion of  Rums began by learning to 
craf t  T ik i  cock tai ls for  f r iends.  I  quick ly 
learned that not a l l  rums are created 
equal ly and that the uniqueness of  the 
spir i t  can be as var ied as the locales they 
are f rom.  This inspired me to t ravel  wi th 
my wi fe around the Car ibbean, Central 
Amer ica,  and Uni ted States v is i t ing 
dist i l ler ies and learning about how each 
one creates their  rums.  I  have also had 
the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts 
f rom around the wor ld;  each one providing 
their  own unique point  of  v iew, adding 
another chapter to the modern stor y of 
rum.

The desire to share th is informat ion led me 
to create w w w.RumJourney.com  where I 
share my exper iences and rev iews in the 
hopes that I  would inspire others in their 
own explorat ions.     I t  is  my wish in the 
pages of  “Got Rum?” to be your host and 
provide you wi th my impressions of  rums 
avai lable in the wor ld market .   Hopeful ly 
my tast ing notes wi l l  inspire you to t r y the 
rums and make your own opinions.  The 
wor ld is fu l l  of  good rums and the journey 
is a lways best exper ienced wi th others.  

Cheers!

Got Rum?  Apri l  2020 -   6



Got Rum? Apri l  2020 -  7

cloves, mace, Madagascar Vani l la 
with a raw ethanol /r ipe mango twang 
at  the end.

Palate

Dur ing the f i rst  s ip the vani l la and 
c innamon notes coat the palate 
immediately fo l lowed with a rush of 
heat and cedar notes.   Addit ional  sips 
revel  notes of  cooked Banana, char, 
mandar in orange,  green ol ives and 
dark roasted cashews.  The c love 
note comes in strong and l ingers in a 
long dry mineral  r ich f inish.

Review

I  l ike Rums that are di f ferent and 
Amrut Two Indies c lear ly has i ts own 
ident i ty in the Rum spectrum.   Not 
par t icular ly smooth and def ini te ly a 
bi t  hot  for  general  s ipping, but when 
tested in punches and  cocktai ls i ts 
f lavor prof i le holds up nicely with Tik i 
cock tai ls that  have strong f rui t  bases 
l ike the Fog Cut ter and Zombie.  

Overal l  a unique and interest ing Rum 
blend that is wor th explor ing with 
your favor i te cock tai ls.
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Dur ing our t ravels in the Car ibbean 
we found this bot t le on sale in a Duty 
Free store and decided to pick i t  up.   I 
thought i t  was long past t ime for me 
to si t  down and give the Rum a t r y.  
A l l  Flor de Caña products have been 
produced at  the Chichigalpa, Nicaragua 
sugar cane plantat ion since 1890.  
Located at  the base of  the Chichiglapa 
volcano the dist i l ler y is 100% sel f-
sustainable.   The Rum is created by 
dist i l l ing fermented molasses using a 
cont inuous column st i l l .   They state 
that  the 12 year old rum is dist i l led f ive 
t imes.  Af ter  dist i l lat ion the rum is aged 
in used Amer ican White Oak barrels 
and the 12 is blended down to 40% 
ABV.

Appearance

The f ront of  the squat shor t  neck 
bot t le has a stalk of  sugarcane on the 
lef t  s ide with the blue and gold label 
cover ing the center and r ight  s ide.    A 
natural  cork is secured to the plast ic 
cap and wrapped with a c lear secur i ty 
seal.  

The mahogany rum l ightens sl ight ly 
when poured into the glass and 
agitat ing the l iquid creates a medium 
band that spins of f  fast  moving legs. 
The Rum evaporates fair ly quick ly 
(under two minutes) leaving a r ing of 
beads behind.

Nose

The aroma of  the rum is an interest ing 
swir l  of  toasted oak, caramel,  dr ied 

Flor de Caña 
Centenar io 12

orange peel,  apple,  l ight  but ter y tof fee 
and baking spices.

Palate

The heat of  the astr ingent alcohol 
envelops the tongue as notes of 
caramel and toasted oak set the 
palate up for what the nex t s ip br ings.  
Subsequent s ips reveal  red apple, 
dr ied orange peel,  c innamon, mi lk 
chocolate,  sweet vani l la and bi t ter  oak 
tannins.   The f inish begins with asweet 
but ter y tof fee f rom the aroma, but then 
becomes bi t ter  and terminates rather 
quick ly.

Review

I f  I  had to sum this Rum up in one 
word, that  word would be: Quick.   The 
aroma was fun to explore,  but  the 
sipping exper ience is an explosion of 
f lavors,  that  l ike the f lame of  a match, 
l ights quick ly and then is gone.  The 
brevi ty of  the f lavor exper ience is a bi t 
of f  put t ing as I  expect much more f rom 
12 year old Rum as far as last ing f lavor 
and complexi ty.   With Rum this age 
I  would usual ly recommend a c lassic 
cock tai l  l ike a Rum Old Fashioned, 
but I  feel  the f lavor gets bur ied by the 
other ingredients.   I f  you want a sipping 
Rum from this l ine,  I  would recommend 
going with one of  the older Rums and I 
know f rom exper ience the Seven year 
old is bet ter for  mix ing in cock tai ls.   
Sadly this one may be the weak l ink in 
the por t fo l io.

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

margaret@gotrum.com
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Hello,  my name is Susan Whit ley,  I  am passionate 
about great foods and beverages.  I  love f inding 
rec ipes that incorporate my favor i te ingredients 
and shar ing the results with my f r iends and 
family.

Through this monthly column I  wi l l  do my best 
to inspire you to incorporate the spir it  of the 
tropics  into your everyday cooking!

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOKING WITH RUM
by Chef Susan Whit ley
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Color ful Savory Stuf fed Peppers
Ingredients:

•	 8 Large Var iety Colored Peppers
•	 4 Cups Cooked Rice
•	 ½ Grated Mi ld Cheddar Cheese
•	 4 Tbsp. Ketchup
•	 1 Tbsp. Vermouth
•	 2 Tbsp. Dark Rum
•	 2 Cloves of  Gar l ic ,  minced
•	 2 tsp.  Oregano
•	 4 tsp.  Grated Parmesan Cheese
•	 2 Tbsp. Cracker Crumbs
•	 2 Tbsp. But ter,  melted

Direct ions:

Slice peppers and scoop out cores and seeds.  Combine al l 
ingredients in a bowl,  except the Parmesan cheese, crumbs and 
but ter.  Stuf f  each pepper and then spr ink le Parmesan cheese and 
crumbs.  Dr izzle melted but ter over the tops.  Bake in a shal low 
baking pan at  350°F for about 45 minutes.   Ser ves 8.
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Spring Peach Cobbler
Ingredients:

•	 3 C. Sl iced Peaches
•	 ½ C. Sugar
•	 1 tsp.  Grated Lime Rind
•	 1 Tbsp. Lime Juice
•	 1 ½ C. Flour
•	 1 Tbsp. Brown Sugar
•	 3 Tbsp. Baking Powder
•	 ½ tsp.  Sal t
•	 1/3 C. But ter
•	 1 Egg
•	 ½ C. Dark Rum

Direct ions:

Place s l iced peaches in a greased 9 - inch baking pan.  
Mix sugar,  l ime r ind and l ime juice together and then 
spr ink le over peaches.  

Si f t  together f lour,  brown sugar,  baking powder and 
sal t .  Mix in the but ter,  preferably wi th a pastr y b lender.

Beat egg and combine Rum.  Then pour into f lour 
mix ture and st i r  unt i l  f lour is moistened. Spoon dough 
over peaches.  Bake at  350°F for 45 minutes or unt i l 
topping is a golden brown.  Ser ves 6.
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Int roduct ion

Aging is the most value -added t ransformat ion that a rum can undergo whi le at  a dist i l ler y 
or aging cel lar.   But aging al l  spir i ts involves so many var iables,  that  dist i l lers /cel lar 
masters of ten leave some dec is ions to chance.  In th is new ser ies,  The Rum Universi ty 
and Rum Central  wil l  moni tor and share monthly data f rom a s ingle bar re l,  so that 
readers can bet ter understand the t ransformat ions that rum undergoes whi le aging.

Di f ferent c l imate condi t ions around the wor ld af fect  these t ransformat ions in di f ferent 
ways.  Whi le the ef fects are universal,  the resul ts presented in th is new ser ies wi l l  be 
those f rom Rum Central ’s Florence warehouse, located in Central  Texas, USA.

Got Rum? Apri l  2020 -  15
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Ser ies Over view

The January 2020 issue of  “Got Rum?” 
covers in detai l  the goals of  th is ser ies, 
as wel l  as,  descr ipt ions of  the di f ferent 
equipment being used to col lec t  and 
measure the data.

March’s Weather

The month of  March was considerably 
warmer than that of  February.   The 
humidi t y inside the cel lar  h i t  a minimum 
of 30% and a maximum of 95%, wi th an 
average of  82% for the month.

The temperature inside the cel lar  ranged 
f rom 52F to 83F, wi th an average of  67F 
for the month.

The Rum

The change af ter  3 months in the bar re l 
was not as drast ic as i t  was af ter  the f i rst 
month.

Color :  The color is a lmost ident ical  to the 
naked eye as i t  was 30 days ear l ier.   The 
spectrophotometer indicates i t  is  a few 
shades darker.
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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Aroma :  The aroma is star t ing to develop 
a “cask ” personal i t y,  but  i t  is  st i l l  rather 
weak and f lat .   There are hints of  oak 
lac tones and tannins,  but  the tannins 
are f resh, meaning they have not 
been oxid ized  (or  reduced  i f  you are a 
chemist)  yet .

pH :  The rum that went into the bar re l 
had a pH of  7.04.  This number is now 
5.23.  Please refer to the March issue for 
an explanat ion of  why pH values are not 
l inear.

ABV:  The ABV remained the same as the 
previous month:  63.42%.

pH and Acidi ty

In last  month’s issue we took a c loser 
look a the pH scale used to measure 
the ac idi t y in our rum.  We explored the 
logar i thmic nature of  the scale,  to make 
bet ter sense of  the non- l inear nature of 
the readings we are col lec t ing.

Did you know that there are di f ferent 
t ypes of  ac idi t y or sources of  ac id in 
aged rum?  Total  Ac id i ty  or  Ti tratable 
Ac id i ty  (TA) refer to the col lec t ive ac ids, 
which inc lude volat i le ac ids and non-
volat i le (or f ixed )  ac ids.

Ac ids are ver y common in al l  a lcohol ic 
beverages.  In the wor ld of  wine, for 
example,  lack of  ac idi t y resul ts in “ f lat ” 
wines.  In the wor ld of  rum, ac idi t y in 
the form of Acet ic (Ethanoic)  Ac id is the 
most common, but many other carboxyl ic 
ac ids are present ,  each one contr ibut ing 
to the format ion of  spec i f ic  a ldehydes 
and esters.

Join us again nex t month,  to cont inue 
our explorat ion of  this fasc inat ing 
topic!
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THE MUSE OF M I XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

In 2013, I  at tended the r igorous B.A .R. 5 
Day Spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the U.S.A .  I  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around Ohio.

My contr ibut ion to Got Rum ? magazine wi l l 
inc lude every thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y. 
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Back to Basics

I  am barely on day 3 of  my recent 
unemployment /quarant ine due to the 
Corona Virus and here I  s i t  th ink ing 
about what to wr i te about for  my 
monthly ar t ic le.   I  am unfor tunately not 
unique in th is predicament….. just  about 
ever yone in my industr y is a lso wi thout 
a job,  scrambl ing to f igure out ways to 
make money and keep ourselves busy.  
Something unique about the bar tending 
wor ld is that  we real ly love what we do! 
We are not l ike many Amer icans who 
count down the days t i l l  ret i rement…..
we t ruly look for ward to going to work 
ever y day, making last ing re lat ionships 
wi th our guests,  and having the abi l i t y 
to be creat ive ever y day.   That being 
said,  I  have been think ing a lot  about 
a l l  the rest  of  the quarant ined people 
around the globe who f ind themselves 
unable to make a del ic ious,  balanced 
cock tai l ,  yet  have ingredients around 
the house. That is why I  dec ided to 
go back to the basics wi th th is ar t ic le, 
and give you some easy, but fantast ic 
cock tai l  opt ions to enjoy dur ing these 
dark and uncer tain t imes.   Stay heal thy 
and safe,  ever yone. 

DAIQUIRI

The daiquir i  is  one of  the most c lassic 
rum cock tai ls in histor y.    I t  requires 
only three ingredients and has the 
abi l i t y  to incorporate hundreds of 
var iat ions,  depending on what you have 
in the house.   I  am going to give you 
my rec ipe for the standard version, but 
remember you can also do the fo l lowing 
to switch i t  up and make that rec ipe 
your own. 
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1.	 Muddle any f rui t  in the shaker f i rst  to add 
another level  of  f lavor.   Ber r ies,  peaches, 
k iwi,  apple,  melons, apr icots,  etc…

2.	 Muddle f resh herbs in the shaker.   Mint , 
thyme, basi l ,  rosemary,  c i lantro.   Make 
sure to double st rain them out af ter 
shaking so you aren’ t  chewing them!

3.	 Add a few dashes of  your favor i te b i t ters 
to add complexi t y and f lavor.   Angostura, 
Peychaud’s,  Orange, Grapefrui t ,  Lemon, 
Peach, etc…  

•	 2 oz.  Your favor i te Rum (keep in mind al l 
rums are unique so a c lear unaged rum 
wi l l  make a total ly di f ferent daiquir i  vs.  an 
aged rum or a funky Jamaican rum. They 
al l  work,  though!)

•	 .75 oz.  Fresh Lime Juice
•	 .75 oz.  Simple Syrup (equal  par ts of 

sugar and water,  heated l ight ly t i l l 
sugar dissolves.    This wi l l  keep in your 
ref r igerator for  up to 10 days!

Shake al l  ingredients wel l  wi th ice,  and st rain 
into a mar t in i  g lass,  coupe, wine glass,  or 
even a rocks glass i f  that  is  a l l  you have. 
Garnish any way you l ike,  a l ime peel,  a 
p iece of  f rui t ,  or  f resh herbs.      Want to get 
real ly creat ive? Put a l l  of  these ingredients in 
a b lender and make i t  a f rozen daiquir i ! 

RUM OLD FASHIONED

This is my go to cock tai l  af ter  a long night at 
work,  i t  is  so easy to make and requires ver y 
l i t t le in the way of  ingredients and ef for t .  
This works wi th any rum but preferably one 
that is aged. I f  you are stuck in the house 
and only have an unaged rum, not to wor r y,  i t 
wi l l  st i l l  work!

•	 2 oz.  Your favor i te Aged Rum
•	 .5 oz.  Simple Syrup ( i f  you have brown 

sugar in the cabinet ,  use i t  to make your 
s imple syrup.  I t  wi l l  add wonder ful  maple 
notes to th is cock tai l)

•	 2 heavy dashes of  Angostura Bi t ters

Bui ld th is in a rocks glass and add the peel 
of  lemon or orange, zested over the top and 
then dropped in.   Add ice.  
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RUM MANHATTAN

I f  you have both rum and sweet vermouth 
in your home cock tai l  bar th is is another 
one that is ver y easy to make and ver y 
del ic ious to dr ink.  
•	 2 oz.  Your favor i te Rum (much l ike the 

Old Fashioned, an aged rum is going to 
be ideal  for  th is)

•	 1 oz.  Sweet Vermouth (any brand wi l l 
work,  a l though they do al l  have unique 
f lavor prof i les,  so i f  you happen to have 
more than one, you can exper iment wi th 
which one you l ike best)

•	 2 dashes Angostura Bi t ters ( i f  a l l  you 
have is orange, that  works too!)

St i r  th is wi th ice unt i l  co ld,  do NOT shake!  
You don’ t  want to di lute i t ,  you s imply want 
to get i t  co ld.   I f  you have a cher r y,  that  is 
the t radi t ional  garnish.  I f  a l l  you have is an 
orange, the peel  zested over the top wi l l 
add br ight  c i t rus notes.    I  ac tual ly prefer 
both the cher r y and the orange.

Cr is
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(Author ’s Review) I  have been studying the 
Histor y of  Rum in the West and in par t icular 
i ts Or ig ins for  years.  You can read my 
ar t ic les on the magazine GOT RUM ? - 
www.gotrum.com - and on my own web s i te: 
www.therumhistor ian.com 

I  soon real ized that i t  was necessar y to deal 
wi th the ver y or ig in of  Spir i ts in general. 
According to the (few) scholars that  studied 
th is issue, the shi f t  of  a lcohol  f rom a drug to 
a beverage and the commerc ia l  product ion 
and consumpt ion of  d ist i l led alcohol ic 
beverages, Spir i ts ,  occur red in Europe 
(England and the Nether lands) only around 
1650.

Perhaps the most author i tat ive descr ipt ion 
of  th is scholar ly consensus is an essay of 
the economic histor ian John McCusker :  “The 
business of  d ist i l l ing in the Old Wor ld and 
the New Wor ld dur ing the seventeenth and 
eighteenth centur ies…”

My own research brought me to quest ion th is 
statement and now I  can state that ,  wi th the 
due respect due to a great scholar,  McCusker 
was wrong: in the West ,  the commerc ia l 
product ion of  Spir i ts happened in I ta ly before 
1450. Then, i t  spread quick ly in France and 
al l  over Europe.

Real iz ing that a real  product ion and 
consumpt ion of  Spir i ts a l ready ex isted in 
France, before Amer ica was discovered 
made me reconsider my favor i te subject ,  the 
Or ig ins of  Rum. A new, int r iguing quest ion 
came to my mind: did the French set t lers in 
the Ant i l les real ly have to wai t  for  the Engl ish 
set t lers in Barbados before they t r ied their 
hand at  ferment ing and dist i l l ing the by-
products of  sugarcane? 

Prel iminar y research on the French 
Car ibbean showed me that ac tual ly,  in the 
race to grow sugar and produce rum, the 
French and the Engl ish Car ibbean set t lers 
got to the f in ishing l ine together and that 
both learnt  f rom Por tuguese Brazi l .  I  a lso 

French Rum: A History 1639-1902 by Marco and Claudio Pier ini

real ized wi th surpr ise that  the French 
produced a lot  of  rum in the 1600s. 

At that  point  I  t r ied to understand what had 
happened later and I  d iscovered that the 
histor y of  French rum is as fasc inat ing as i t 
is  re lat ive ly unknown. And wi th the help of 
my son Claudio,  we dec ided to te l l  th is stor y.

Fi le Size:  3023 KB
Publ icat ion Date:  March 4,  2020
Sold by:  Amazon.com Ser v ices LLC 
Language: Engl ish
ASIN: B085HXB8S3
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Don’t see your event?

Visi t  www.gotrum.com, go to Rum Events Calendar
and c l ick on Submit Yours.   There is no cost or obl igat ion!
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http://www.gotrum.com/events/submit.html
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Are you the organizer of an event that is now postponed?

Make sure to enter your event into our calendar 
as soon as you’ve rescheduled i t .

Rum Fest ivals are el igible to receive a f ree, ful l -page ad 
in “Got Rum?” magazine (subject  to space avai labi l i t y).

Send an email  to news@gotrum.com  for  addit ional  information.
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Ranked #20 of  Top 100 Places That 
Wil l  Change Your Life  by

In 
Associat ion 

With

5-Day Rum Course, March 2- 6,  2020

http://foodanddine.com/national-geographic-gives-shout-moonshine-u
http://foodanddine.com/national-geographic-gives-shout-moonshine-u
http://foodanddine.com/national-geographic-gives-shout-moonshine-u
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“Education is the passpor t  to the future, 
for  tomorrow belongs to those 

who prepare for  i t  today.”

Malcolm X

CONGRATULATIONS 
TO THE 2020 GRADUATES!

The future of RUM 
is in your hands!

The International Leaders in
Rum Training and Consult ing

www.RumUniversity.com

http://www.rumuniversity.com
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5-Day Rum Course 2020

In 
Associat ion 

With

Got Rum?  Apri l  2020 -   32

Photos cour tesy of  Moonshine Universi ty
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www.RumUniversity.com

The International Leaders in
Rum Training and Consult ing
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Did you miss out on this year ’s course?  
Don’t  let  i t  happen again!

Visi t  gotrum.com and sign up to receive 
not i f icat ions for  future Rum Universi ty 

Courses.

In 
Associat ion 

With

Next Public 5 -Day Rum Course: 2021

https://secure.campaigner.com/CSB/Public/Form.aspx?fid=1092285
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The International Leaders in
Rum Training and Consult ing

www.RumUniversity.com
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Marco Pier ini  -  Rum Histor ian

THE ROYA L COMMISSION   ON  
WHISK E Y A ND OTHER POTA BLE 

SPIRITS (1908)
4.  BRIT ISH PL A IN SPIRIT

The four th ar t ic le devoted to the work 
of  the Royal  Commission star ts wi th the 
test imony of  Mr.  A lgernon Aspinal l ,  a 
representat ive of  the famous West India 
Commit tee.  Concerning the def ini t ion 
of  rum, Mr.  Aspinal l  too presents a very 
di f ferent posi t ion f rom the one previously 
expressed by Mr.  Nolan, Jamaica’s 
Special  Commissioner and he makes a 
defence of  the qual i t y of  rum produced 
with Column St i l l .  A lso the second 
witness, Mr Ernest Tinne, who defends 
the qual i t y of  Demerara Rum, agrees 
with Mr.  Aspinal l .

Perhaps, though, i t  is  the last 
test imonies that are of  greatest  interest 
to us today. Three di f ferent wi tnesses 
make us understand the real  qual i t y level 
of  the huge market of  cheap rum, and of 
other cheap spir i ts,  at  the beginning of 
the X X Centur y. 

TWENT Y-FIFTH DAY, Wednesday, 8th 

THE RUM H ISTORI AN
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born in 
1954 in a l i t t le town in Tuscany (I ta ly) 
where I  st i l l  l ive.

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.



Got Rum? Apri l  2020 -  37

July,  1808   Mr.  A lgernon E. Aspinal l , 
cal led

13397. You are,  I  bel ieve, Secretar y of 
the West India Commit tee? – That is so.

13398. That ,  I  bel ieve, is an assoc iat ion 
of  p lanters,  merchants,  and others 
interested general ly in the Br i t ish West 
Indies,  Br i t ish Guyana and Br i t ish 
Honduras? – Yes.

13399. The West India Commit tee, I 
bel ieve, has been establ ished for a great 
many years? – Yes, i t  was establ ished 
ear ly in the eighteenth centur y,  and was 
incorporated by Royal  Char ter on August 
4th,  1904.

13400. What are the objects of  the 
Assoc iat ion?  – The objects of  the 
Assoc iat ion as set  out in the Royal 
Char ter are by uni ted act ion to promote 
the interests of  the agr icul tural  and 
manufactur ing industr ies and t rade, and 
thus increase the general  wel fare of  the 
Br i t ish West Indies,  Br i t ish Guyana and 
Br i t ish Honduras.  

13401. The quest ion of  rum has come 
before you? – Yes, constant ly.

13402. Wi l l  you give us your idea of  what 
const i tutes rum? – The v iews of  the West 
India Commit tee are enunciated in the 
fo l lowing statement:  “That only spir i t 
d ist i l led direct  f rom sugar-cane product 
in sugar-cane growing countr ies is 

ent i t led to be cal led rum, and that such 
spir i t  has  been cal led and recognized 
as rum for over hal f  a centur y,  whether 
made in a pot or a patent st i l l .”

13403. You are aware that i t  has been 
stated in evidence that the term “rum” 
should be conf ined to the pot st i l l 
product?  – We are,  and we do not agree 
with that  v iew.

13417. Can you te l l  me which of  the West 
Indies produces rum in any considerable 
amount?  – Jamaica produces about 
1,250,000 gal lons per annum, and 
the rest  of  the is lands among them 
produce about 200.000 gal lons.  Br i t ish 
Guyana, which we consider par t  of  the 
West Indies,  produces about 2,500,000 
gal lons.

13418. The largest output is Br i t ish 
Guyana?  – Yes, by far.

TWENT Y-SIXTH DAY. Monday, July 20th, 
1908.

Mr.  Ernest Tinne, cal led

13721. The business of  your f i rm in 
Demerara and the West Indies is an old 
one?  — Yes.

13722. Establ ished in the year 1782?  
— Yes. 

13730. I  want your def ini t ion of  rum? 
– I  consider Mr.  Aspinal l ’s  def in i t ion is 
exact ly cor rected. I t  is  spir i t  d ist i l led 
direct ly f rom sugar-cane products in 
sugar-cane growing countr ies,  and, I 
might add, whether i t  is  produced in a 
pot st i l l  f i red direct  or  a pot st i l l  heated 
by steam, or cont inuous st i l l ,  or  a Cof fey 
patent st i l l .  There must have been a 
good deal  of  confusion, i f  I  might say 
so, in the minds of  Mr.  Nolan and Mr. 
Heron as to what you cal l  pot  st i l ls.  More 
than 30 years ago I  th ink the whole of 
the rum in Demerara was made in pot 
st i l ls  heated by direct  f i res.  That ,  i f  I 
may say so without hur t ing the feel ings 
of  a Jamaica man, is,  I  consider,  a dir t y, 
wasteful  and unsc ient i f ic  process. You 
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are l iable to get a residue in the bot tom 
of the copper retor t  f rom dist i l l ing 
which exposes you to the burning of  the 
copper.  You have no proper means with 
direct  heat of  regulat ing the heath of 
your wash as you have in a steam st i l l , 
and I  th ink the return f rom that is not as 
good as we get at  the present f rom the 
vat or pot steam st i l ls  and Cof fey st i l ls. 
I  do not al together agree with what Sir 
Daniel  Morr is and, I  th ink Mr.  Nolan 
said about the return f rom molasses in 
Demerara being worse, because we take 
more sugar out of  the juice than they do 
in Jamaica. I  do not think the rum need 
any worse. You natural ly get less rum 
f rom molasses containing less sugar,  but 
that  is  no reason why the rum should be 
any worse.

[At th is point  the Commission gets back 
br ief ly to the so -cal led Imitat ion Rum]

Mr.  Frank Li ther land Teed, recal led

14126. Have you any reason to think that 
th is imitat ion rum is being sold in this 
countr y? – I  have no means of  knowing. 
Of course, you might get the impor t 
numbers f rom the Customs, but I  do not 
see how you are to get the quant i t ies 
that  are actual ly manufactured in this 

countr y.  I f  you take the patent st i l l  grain 
spir i t  which I  bel ieve is now cal led patent 
st i l l  Scotch Whiskey, and put some of 
these ethers to i t ,  i t  becomes rum. We 
have heard this morning that i t  becomes 
gin under cer tain c i rcumstances, but ,  of 
course, i f  you put in other essences i t 
may become brandy.

[And here we get to two weighty 
statements given by big Br i t ish producers 
and expor ters of  Spir i ts.  I t  is  c lear 
that  the only checks the product was 
subjected to were those of  Exc ise and 
Custom of f ic ia ls  in order to establ ish 
the cor rect  taxat ion.  There was no 
qual i t y contro l,  no checks to ver i f y the 
authent ic i t y of  the product  and al l  the 
var ious types of  cheap Spir i ts were made 
with the same “Br i t ish Plain Spir i t ”.]

TWENT Y-SEVENTH DAY. Tuesday, July 
21st ,  1908

Mr. James Monro Nicol,  cal led 

14357. You are expor ters of  Scotch 
whiskey, West Indian rum, Br i t ish 
rum and compounded spir i ts,  and you 
are propr ietors of  Customs bonded 
warehouses? – Yes.
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14360. You wish to make some remarks 
to the Commission about a cer tain 
pract ice of  mix ing rum and plain spir i t  for 
expor tat ion? – Yes.

14361. I t  has been suggested by one 
witness that th is pract ice should be 
prohibi ted? – That is so.

14362. I  understand that you take a 
di f ferent v iew: Wi l l  you k indly explain to 
the Commission exact ly what that  v iew 
is? – As stated in my préc is ,  my present 
company and i ts predecessors have 
car r ied on that business for almost 40 
years in accordance with the regulat ions 
of  the Exc ise and Customs.

14363. That is the business of  mix ing 
Demerara rum with plain spir i t  in bond? 
– Yes. We therefore feel  that  i t  would 
be very unfair  to us now to have that 
permission taken away not only on 
account of  our own loss but we feel  that 
i t  would be to the loss of  the t rade of  the 
countr y,  and there is no doubt about i t 
that  other countr ies would step in and do 
the t rade i f  we did not do i t .

14364. Under what designat ion is this 
mixed rum expor ted by you; how is i t 
descr ibed? – I t  is  ordered f i rst  of  a l l 
f rom us as a rum and we invoice i t  as 
a rum. We use the term “rum” in our 
cor respondence ourselves,  but in the 
Customs, of  course, the name “rum” is 
not recognised. The casks do not bear 
on them the name “rum”.  They have to be 
marked “mixed”:  That is cer tain.

14365. Not “ rum” but “mixed” by i tsel f? – 
Yes, the word “mixed”,  which I  suppose 
is a suf f ic ient  indicat ion,  or  at  least  i t 
meets the requirements of  the Exc ise 
and Customs, that  is  a mixed spir i t .

14366. That is,  mixed for foreign use?  
– Yes.

14367. But is there any fur ther mark 
on the cask that is expor ted?  – That 
depends ent i re ly on the market that  the 
ar t ic le goes to.  

14368. Take Austral ia,  for  instance? – 
For Austral ia i t  is  now necessary to add 
the countr y of  or ig in on the casks and 
therefore they are marked: “The product 
of  Great Br i ta in and the West Indies”: 
There is no object ion to put t ing on the 
word “Br i t ish rum”,  and as a mat ter of 
fact  in expor t ing to Austral ia these two 
words do appear over and above the 
statement as the countr y of  or ig in.

14369. You have on that cask when 
sent to Austral ia,  have you not “Br i t ish 
Rum”, the produce of  Great Br i ta in and 
the West Indies,  in addi t ion to the word 
“mixed”?  – Yes, that  is  so.

14370. How do you invoice those 
mix tures?  – I t  is  invoiced as “rum”.

14371. To Austral ia?  – Yes.

14372.And the term “Br i t ish Rum” does 
not appear on the invoice?  – No, i t  does 
not appear.  Of course, the rum may 
have a brand as many rums have. As I 
understand, many rums in Austral ia are 
known by brands, such as our own. Our 
own brand is known as the “Red Star 
Brand”.

14373. Where does the bulk of  that 
spir i t  go to?  – I t  goes to Austral ia,  New 
Zealand and the Australasian is lands 
as wel l  as to di f ferent par ts of  Eastern 
Europe.

14374. Does New Zealand accept i t 
wi thout any spec ial  designat ion?  – They 
do; no cer t i f icate of  age is required in 
New Zealand.

14375. And no spec ial  descr ipt ion?  – 
No, no spec ial  descr ipt ion.

14376. I t  s imply goes there marked 
“mixed”?  – That is so.

14377. And invoiced as “rum”?  – Yes, 
invoiced as “rum”.  In our case the invoice 
has on i t  “Red Star Rum”.

14378. Do you know i f  any spir i t  of  that 
k ind is sold in this countr y as rum, that 
is,  mixed Demerara or Jamaica rum 
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with plain spir i t? Of course, I  am aware 
that that  could not be done in bond for 
home t rade, but do you know whether 
spir i t  of  that  nature is sold as rum in this 
countr y?  – I  am not aware of  i t .  We are 
not in the Home Trade, and of  course I 
do not know the ins and outs of  i t .

14379. Would you regard that as a 
legi t imate t rade in this countr y?  – I 
would.  

14380. To sel l  that  as “rum”? – Yes. I 
consider that  there is no monopoly in the 
word “rum”.

14383. … What is the smal lest  amount of 
rum you can get in the cheapest ar t ic le 
you send out?  You must have a cheap 
t rade as wel l  as anybody else.  What is 
the smal lest  amount of  rum you would 
put in?  – That we use, or that  might be 
used?

14384. That you can put in?  – I  should 
say i f  you use one gal lon of  Demerara 
rum with your Br i t ish spir i t  i t  would have 
to go out as mixed spir i t .

14385. One gal lon of  Demerara rum to 
how many gal lons of  p lain spir i t? – One 
gal lon of  Demerara rum to 100 of  p lain 
spir i t .

Mr.  F.W. Percy Preston, cal led

14491. What is the nature of  the 
business of  your f i rm? – We are dist i l lers 
and also expor ters.

14492. Dist i l lers of  what? –What do you 
dist i l l? – Br i t ish plain spir i t .

14493. Is that  grain spir i t? – Molasses 
spir i t  most ly.  There is a l i t t le grain,  but 
the bulk of  our t rade is molasses spir i t .

14494. You are propr ietors of  Exc ise 
bonded warehouses? – Yes, and also of 
a vat t ing establ ishment over the top.

14495. You wish to give evidence before 
the Commission as the desirabi l i t y  or 
other wise that the mix ing of  rum and 

plain spir i t  for  expor tat ion should be 
prohibi ted? – Yes.

14496. What do you wish to say in 
reference to that? – I  s imply say that i f 
that  is  taken away f rom this countr y,  the 
Germans take the t rade and we lose i t . 
They would send i t  di rect  f rom Hamburg 
to the West Coast of  Af r ica,  where I 
should other wise send i t ,  and they would 
s imply take the t rade of f  us,  and our 
t rade is ruined.

14501. What you expor t  is  a mix ture of 
West Indian rum and Br i t ish plain spir i t?  
– Yes, made f rom molasses, which I  cal l 
p lain spir i t .

14513. How do you invoice i t?  – I t  is 
real ly a t rade term. A merchant wr i tes 
to me and he says, “ What is your pr ice 
for  Afr ican rum”,  and I  te l l  h im what the 
pr ice is.  Another man f rom Manchester, 
f rom where most of  the Mediter ranean 
t rade is done, wr i tes and says, “ What is 
the pr ice for  your Mediter ranean rum”, 
and an Austral ian wr i tes and says, “ 
What is your pr ice for  Austral ian rum”, 
and I  te l l  them. The Exc ise know the 
proper thing to put on the cask. We do 
not work under the Customs, but we work 
under the Exc ise.

I  would l ike to conc lude this ar t ic le wi th 
a personal  ref lect ion.  Many today in the 
rum wor ld seem to feel  nostalgia for  the 
good old t imes when, in their  opinion, 
the qual i t y of  rum ( indeed, the qual i t y of 
qui te every thing)  was bet ter than is now: 
more natural,  authent ic ,  ar t isan, and  
healthier,  too.   These accounts show us 
that ,  at  least  as regards rum, in t ruth 
there is nothing to be nostalgic for,  and 
that the good old t imes were not so good 
af ter  al l .

Ok, I  th ink i t  is  enough for th is month, 
see you in May.

Marco Pier ini
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RUM NEWS – Apr i l  2020

I  star ted the month of  March in my 
usual  fashion, perusing websi tes,  news 
si tes,  bul let in boards,  magazines and 
Facebook for stor ies about new rums, new 
dist i l ler ies,  interest ing people,  etc.  I  had 
my t r ip to Chicago for the Chicago Rum 
Fest ival  a l l  p lanned out ,  wi th a compl icated 
Google Map/diagram that p lot ted out how 
I  was going to at tend the fest ival,  h i t  two 
giant l iquor stores known for their  vast  rum 
select ions,  eat at  two famous restaurants 
and  sample cock tai ls at  a couple of  T ik i 
bars,  a l l  in 24 hours.  I  even convinced 
the boss that I  should wr i te an ar t ic le 
about my fantasy t r ip.  And then the v i rus 
became a pandemic and l i fe got real. 
This is supposed to only happen in bad 
sc ience f ic t ion movies,  not in our towns 
and neighborhoods. One af ter  another, 
c i t ies were locked down and restaurants 
and bars were ordered to c lose to help 

Rum in the ne ws
by Mike Kunetka

These are the most recent and notewor thy 
headl ines in the rum indust r y.   I f  you want us 
to share your news wi th our readers,  p lease 

send me an emai l  to:  Mike@gotrum.com.
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keep the v i rus contained. Dist i l ler ies had 
to c lose their  tast ing rooms. Overnight , 
hundreds of  thousands of  our brothers 
and s isters in the ser v ice industr y were 
unemployed, f rom the famous mixologist 
in the f ront of  the bar who has wr i t ten 
books about the latest  cock tai ls,  to the 
people in the back who have the endless 
job of  washing the glasses that hold those 
cock tai ls.  Somehow, wr i t ing about the 
latest  spiced rum with seven di f ferent 
‘exot ic herbs and f rui ts’  just  didn’ t  seem 
al l  that  impor tant anymore. Instead, here 
are some stor ies on how members of  the 
Spir i ts Industr y (not just  Rum) are t r y ing to 
help.

HAND SANITIZER

According to the Centers for  Disease 
Contro l  and Prevent ion,  the best way to 
c lean your hands is to wash wi th soap 
and water for  at  least  20 seconds. I f  that 
opt ion is not avai lable,  they suggest using 
an alcohol -based hand sani t izer that  has 
at  least  60 percent ethanol.  The rush to 
stockpi le sani t izer has caused a nat ional 
shor tage. Thousands of  dist i l ler ies around 
the wor ld have shi f ted some par t  or  a l l  of 
their  product ion to the manufacture of  hand 
sani t izer or a lcohol  for  sani t izers.  Some of 
the bigger names inc lude the fo l lowing:

•	 Diageo,  maker of  the Captain Morgan 
l ine of  rums, has pledged to enable 
the creat ion of  more than eight mi l l ion 
bot t les of  hand sani t izer,  by donat ing 
up to two mi l l ion l i ters of  a lcohol  to 
manufactur ing par tners,  to help protect 
f ront l ine heal thcare workers in the f ight 
against  COVID-19. The wor ld ’s leading 
dist i l ler  wi l l  provide Grain Neutral  Spir i t 
(GNS),  a 96% strength ethy l  a lcohol 
used pr imar i ly in product ion of  vodka 
and gin,  and make i t  avai lable at  no 
cost to hand sani t izer producers in 
mult ip le countr ies,  to help overcome 
shor tages in heal thcare systems. This 
donat ion wi l l  enable the product ion of 
more than eight mi l l ion 250mL bot t les 
of  hand sani t izer.  

•	 The Sazerac Company  star ted 
produc ing hand sani t izer at  i ts 
Buf fa lo Trace Dist i l ler y in Frank l in 

County,  Kentucky,  but the company ’s 
other p lants across the countr y 
are gear ing up to produce as wel l . 
The goal  is  to provide some of the 
wor ld ’s largest organizat ions in 
heal thcare,  government,  mi l i tar y, 
retai l ,  d ist r ibut ion,  a i r l ine,  pharmacy 
and banking industr ies.  Mat t  Maimone, 
Sazerac’s chief  operat ing of f icer to ld 
Biz New Or leans “ We have seen the 
great need for hand sani t izer f rom 
industr ies across the board – many 
of  these organizat ions are desperate, 
as suppl ies have dwindled. We are 
adding product ion capac i t y to cope 
wi th the massive industr ia l  demand. 
We have received requests to date for 
over f ive mi l l ion bot t les of  sani t izer, 
which we are prepared to meet ,  and 
possib ly more, across our s i tes in Nor th 
Amer ica.”

•	 Will iam Grant & Sons  is  shi f t ing 
product ion at  three of  our dist i l ler ies 
to supply about f ive mi l l ion l i ters of 
ethanol  over the nex t e ight weeks 
for the product ion of  much-needed 
hand sani t izer.  Produc ing ethanol  that 
conforms to Wor ld Heal th Organizat ion 
standards is now going ahead at  the 
dist i l ler ies in Gir van in Scot land and 
Tul lamore in I re land. Plans are being 
put in p lace to meet Food and Drug 
Administ rat ion (FDA) standards at 
Tuthi l l town in New York State.   Simon 
Hunt ,  Chief  Execut ive,  explained 
“Through this in i t iat ive,  we can diver t 
our technology and the sk i l ls  of  our 
people to contr ibute to the essent ia l 
work of  protect ing people around the 
wor ld f rom the impact of  coronavirus. 
Our proud teams are determined 
to do what they can to help at  our 
dist i l ler ies.”

•	 Anheuser- Busch  said in a tweet “ We 
have a long histor y of  suppor t ing our 
communit ies and employees -  th is t ime 
is no di f ferent .  That ’s why we are using 
our supply and logist ics network to 
begin produc ing and dist r ibut ing bot t les 
of  hand sani t izer to accommodate 
the growing needs across the Uni ted 
States.”  Anheuser-Busch’s hand 
sani t izer wi l l  be packaged in 8 -ounce 
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bot t les,  and the containers wi l l  bear 
logos and design mot i fs s imi lar  to that 
of  i ts  beer brands. The company said 
i t  would consul t  wi th the Amer ican Red 
Cross and other nonprof i t  par tners 
to f ind out the needy places for i ts 
sani t izer.

•	 Bacardi  has expanded i ts commitment 
across countr ies and brands to help 
produce more than 267,000 gal lons of 
hand sani t izers,  as wor ldwide demand 
cont inues to exceed supply in ef for ts 
to reduce the r isk of  COVID-19. Eight 
Bacardi - owned manufactur ing s i tes 
across the Uni ted States,  Mexico, 
France, England, I ta ly and Scot land 
are jo ining the ef for ts wi th the Bacardi 
Plant in Puer to Rico to supply alcohol 
to make hand sani t izers.  Across the 
s i tes,  Bacardi  is  diver t ing i ts g lobal 
product ion power,  resources and 
processes to supply the much-needed 
alcohol  essent ia l  for  the increased 
product ion of  hand sani t izers.

For a more complete l ist  of  a l l  the 
dist i l ler ies in the Uni ted States that are 
making hand sani t izers or a lcohol  for 
sani t izers,  v is i t  ht tps: //www.dist i l ledspir i ts.
org /dist i l lers - responding- to -covid-19/
dist i l ler ies-making-hand-sani t izer/?gv_sea
rch=&f i l ter_4_4=Louis iana&mode=any

CHARITABLE DONATIONS

Many major corporat ions have made 
substant ia l  contr ibut ions to help those 
af fected by the Covid-19 Virus.  This l ist 
is  just  the beginning, wi th hopeful ly many 
more to come.

•	 Constel lat ion Brands  has commit ted 
$2.5 mi l l ion in Covid-19 re l ief  funds. 
This inc ludes $1 Mi l l ion to the 
upcoming launch of  the Nat ional 
Restaurant Assoc iat ion Educat ional 
Foundat ion’s (NR AEF) Restaurant 
Employee Rel ief  Fund, $500,000 to 
the U.S. Bar tenders’  Gui ld,  $250,000 
to suppor t  f i rst  responders as they 
cont inue to suppor t  those in need 
in communit ies across the U.S. and 
$250,000 contr ibut ion to suppor t  re l ief 
ef for ts in I ta ly,  home to the company ’s 
Ruf f ino brand. 

•	 Bacardi  has p ledged $3 Mi l l ion in 
f inanc ial  a id and other suppor t  to help 
the people on the f ront l ines of  our 
industr y dur ing th is unimaginable t ime.

•	 Jameson ,  a subsidiar y of  Pernod 
Ricard,  wi l l  donate $500,000 to the US 
Bar tenders Gui ld Emergency Rel ief 
Fund. 

•	 Molson Coors Beverage Co.  said 
i t  wi l l  g ive $1 Mi l l ion to the U.S. 
Bar tenders’  Gui ld Emergency Rel ief 
Fund.

•	 Patron Tequila  has donated $1 Mi l l ion 
to suppor t  Chi ldren of  Restaurant 
Employees; Another Round, Another 
Ral ly;  and The James Beard 
Foundat ion.

•	 Tito’s Vodka  has donated $1 Mi l l ion 
between four organizat ions:  Chi ldren 
of  Restaurant Employees, U. S. 
Bar tenders Gui ld Emergency Rel ief 
Fund, Southern Smoke and Wor ld 
Central  K i tchen.

•	 Beam Suntor y  and Southern Glazer ’s 
Wine & Spir i ts  have contr ibuted 
$1 Mi l l ion to the U. S. Bar tenders’ 
Gui ld Emergency re l ief  Fund and 
the Restaurant Workers’  Community 
Foundat ion.

•	 Brown- Forman  announced this week 
they would be donat ing $1 Mi l l ion to 
COVID-19 response funds inc luding 
providing money to the Restaurant 
Workers’  Community Foundat ion’s 
COVID -19 Cr is is Rel ief  Fund.

•	 Firebal l  Whisky  has star ted a 
GoFundMe account ent i t led “ Wor ld ’s 
Biggest T ip Jar ”  where “donat ions 
wi l l  go to tax exempt organizat ions 
that di rect ly assist  ser v ice industr y 
members inc luding the USBG Bar tender 
Emergency Assistance Program.” 
Near ly $150,000 has been t ipped so far.

Here are some of the organizat ions 
ment ioned above: 

•	 Children of Restaurant Employees 
is  a nat ional  organizat ion that grants 
suppor t  to chi ldren of  food and 
beverage ser v ice employees navigat ing 
l i fe -al ter ing c i rcumstances.

https://www.distilledspirits.org/distillers-responding-to-covid-19/distilleries-making-hand-sanitizer/?gv_search=&filter_4_4=Louisiana&mode=any
https://www.distilledspirits.org/distillers-responding-to-covid-19/distilleries-making-hand-sanitizer/?gv_search=&filter_4_4=Louisiana&mode=any
https://www.distilledspirits.org/distillers-responding-to-covid-19/distilleries-making-hand-sanitizer/?gv_search=&filter_4_4=Louisiana&mode=any
https://www.distilledspirits.org/distillers-responding-to-covid-19/distilleries-making-hand-sanitizer/?gv_search=&filter_4_4=Louisiana&mode=any
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•	 U. S. Bar tenders Guild Emergency 
Relief Fund  suppor ts qual i f ied 
bar tenders,  bar backs, and bar ser vers 
who need f inanc ial  assistance as a 
resul t  of  a catastrophic event or an 
emergency hardship.

•	 Southern Smoke  provides nat ionwide 
f inanc ial  assistance to food and 
beverage employees exper ienc ing cr is is 
f rom al l  touchpoints throughout the 
ser v ice industr y “ food chain” inc luding 
farmers,  del iver y dr ivers,  smal l  business 
owners,  and suppl iers.

•	 World Central  Ki tchen  is  work ing to 
safe ly dist r ibute indiv idual ly packaged 
f resh meals in communit ies that  need 
suppor t .  — and wi l l  fund an addi t ional 
$1 mi l l ion as we uncover fur ther needs 
stemming f rom the COVID-19 pandemic.

•	 Another Round, Another Ral ly  is 
dist r ibut ing $500 re l ief  grants to 
hospi ta l i t y workers in need. Anyone in 
the hospi ta l i t y industr y,  dishwasher, 
bar tender,  ser ver busser,  chef,  cook, 
sommel ier,  manager,  host ,  or  barback, 
can apply for  funds.

•	 The Restaurant Workers Community 
Foundat ion  has created a Restaurant 
Workers’  COVID19 Cr is is Rel ief 
Fund as wel l  as a Resource Page to 
provide informat ion on how to receive 
assistance or to f ind ways to assist 
others af fected by th is cr is is.

WHAT TO DO WHILE YOU ARE SOCIAL 
DISTANCING

I f  you have already binge -watched most of 
Net f l ix ,  here are a few suggest ions on how 
to pass the t ime in iso lat ion:

Vir tual  Cock tai l  Hour -  I  have to give 
my daughter credi t  for  th is one. Twice a 
week she and her f r iends get together 
for  a v i r tual  cock tai l  hour,  using Zoom 
Conferenc ing (zoom.us).  Using their 
phones, tablets and computers,  they al l  mix 
a dr ink at  home, connect and dr ink.

Ask Maggie Campbel l  Any thing – 
Maggie Campbel l  is  the ta lented and 
ver y knowledgeable Head Dist i l ler  (and 

President)  at  Pr ivateer Rum. Twice a 
week, Wednesday and Fr iday,  she does 
an Instagram Live at  4:00 PM ET. Mix 
a dr ink and jo in her for  Happy Hour @
hal fp intmaggie.  Be aware that th is can get 
pret ty rum-nerdy.  She also does a Pr ivateer 
Podcast on Spot i f y.

Zavvy Livestream Presentat ions -   Feder ico 
Hernandez, rum fest ival  organizer and 
creator of  the Rum Lab, is put t ing together 
a ser ies of  l ive Q&A podcasts that  feature 
rum industr y professionals.  I  caught the 
f i rst  show, Bui ld ing a Rum Brand, wi th Er ic 
Caye of  Holmes Cay Rum. Er ic answered 
just  about ever y quest ion on how and why 
he star ted his own rum label.  On Apr i l  1st , 
the show wi l l  feature Chr iste l le Treunov, 
Brand Manager for  HSE Rhum, wi l l  ta lk 
about Women Leading Rum. On Apr i l  3rd, 
Rober to Ser ral lés,  6th Generat ion Rum 
Maker and Vice President of  Business 
Development,  Dest i ler ía Ser ral lés in 
Puer to Rico,  wi l l  share some of the key 
st rategies and in i t iat ives that have helped 
t ransform the makers of  Don Q into one 
of  the Car ibbean’s greener dist i l ler ies. 
ht tps: //zavvy.co/?mc_cid=d9ed47c2ad&mc_
eid=98ec265484

In Closing – R .A .K. – Random Acts of 
Kindness

Somet imes the worst  of  t imes br ings out 
the best in people.  Yesterday, I  made the 
daunt ing t r ip to the grocery store.  Whi le 
keeping my distance in the checkout l ine, 
I  not iced the guy in f ront  of  me had the 
al lot ted package of  to i let  paper,  several 
f rozen pizzas and around ten big bags of 
K i t  Kats.  Now, I  l ike K i t  Kats as much as 
the nex t guy, but e ighty K i t  Kat bars is a 
bi t  much. Our paths crossed again in the 
l iquor depar tment .  Whi le I  was checking out 
(bot t le of  rum, of  course) the guy walks up 
to the c lerk,  hands him a K i t  Kat bar and 
thanks him for work ing in these dangerous 
t imes. R.A .K.

Be Safe,  Be Healthy and soon we wi l l  Be 
Happy once again.

Mike Kunetka
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Guide to Local Production:
WHO-recommended Handrub Formulations 

Introduction: This Guide to Local Production 
of WHO-recommended Handrub Formulations  
is separated into two discrete but interrelated 
sections:

Part A provides a practical guide for use at the 
pharmacy bench during the actual preparation  
of the formulation. Users may want to display  
the material on the wall of the production unit.

Part B summarizes some essential background 
technical information and is taken from WHO 
Guidelines on Hand Hygiene in Health Care (2009). 
Within Part B the user has access to important  
safety and cost information and supplementary 
material relating to dispensers and distribution.

PAGE 1 OF 9
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PART A: GUIDE TO LOCAL PRODUCTION
Part A is intended to guide a local producer in the actual preparation  
of the formulation.

Materials required (small volume production)

REAGENTS FOR 
FORMULATION 1:

REAGENTS FOR 
FORMULATION 2:

• Ethanol 96%

• Hydrogen peroxide 3%

• Glycerol 98%

• Sterile distilled or 
 boiled cold water

• Isopropyl alcohol 99.8%

• Hydrogen peroxide 3%

• Glycerol 98%

• Sterile distilled or 
 boiled cold water

• 10-litre glass or plastic bottles with screw-threaded stoppers ( 1 ), or

• 50-litre plastic tanks (preferably in polypropylene or high density  
 polyethylene, translucent so as to see the liquid level) ( 2 ), or

• Stainless steel tanks with a capacity of 80–100 litres  
 (for mixing without overflowing) ( 3 , 4 )

• Wooden, plastic or metal paddles for mixing ( 5 )

• Measuring cylinders and measuring jugs ( 6 , 7 )

• Plastic or metal funnel

• 100 ml plastic bottles with leak-proof tops ( 8 )

• 500 ml glass or plastic bottles with screw tops ( 8 )

• An alcoholometer: the temperature scale is at the bottom  
 and the ethanol concentration (percentage v/v) at the top  
 ( 9 , 10 , 11 )

NOTE

• Glycerol: used as humectant, but other emollients may be used  
 for skin care, provided that they are cheap, widely available  
 and miscible in water and alcohol and do not add to toxicity,  
 or promote allergy.

• Hydrogen peroxide: used to inactivate contaminating bacterial  
 spores in the solution and is not an active substance for  
 hand antisepsis.

• Any further additive to both formulations should be clearly  
 labelled and be non-toxic in case of accidental ingestion.

• A colorant may be added to allow differentiation from other fluids,  
 but should not add to toxicity, promote allergy, or interfere with  
 antimicrobial properties. The addition of perfumes or dyes is  
 not recommended due to risk of allergic reactions.

3

5

7

9

11

4

6

8

10

1 2
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METHOD: 10-LITRE PREPARATIONS

These can be prepared in 10-litre glass or plastic bottles with  
screw-threaded stoppers.

Recommended amounts of products:

FORMULATION 1 FORMULATION 2

• Ethanol 96%: 8333 ml

• Hydrogen peroxide 3%: 417 ml

• Glycerol 98%: 145 ml

• Isopropyl alcohol 99.8%:  
 7515 ml

• Hydrogen peroxide 3%: 417 ml

• Glycerol 98%: 145 ml

Step by step preparation: 
 
   1. The alcohol for the formula 
    to be used is poured into  
    the large bottle or tank up  
    to the graduated mark.

   

   2. Hydrogen peroxide 
    is added using the  
    measuring cylinder.

   3. Glycerol is added using a 
    measuring cylinder. As glycerol  
    is very viscous and sticks to  
    the wall of the measuring  
    cylinder, it should be rinsed  
    with some sterile distilled or  
    cold boiled water and then  
    emptied into the bottle/tank.

 

   4. The bottle/tank is then 
    topped up to the 10-litre  
    mark with sterile distilled  
    or cold boiled water. 

   5. The lid or the screw cap 
    is placed on the tank/bottle  
    as soon as possible after  
    preparation, in order to  
    prevent evaporation.

   6. The solution is mixed 
    by shaking gently where  
    appropriate or by using  
    a paddle.

   7. Immediately divide up the 
    solution into its final containers 
    (e.g. 500 or 100 ml plastic  
    bottles), and place the bottles  
    in quarantine for 72 hours  
    before use. This allows time  
    for any spores present in the  
    alcohol or the new/re-used  
    bottles to be destroyed.

PAGE 3 OF 9
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Final products

FORMULATION 1 FORMULATION 2

Final concentrations:

• Ethanol 80% (v/v),

• Glycerol 1.45% (v/v),

• Hydrogen peroxide  
 0.125% (v/v)

Final concentrations:

• Isopropyl alcohol 75% (v/v),

• Glycerol 1.45% (v/v),

• Hydrogen peroxide  
 0.125% (v/v)

Quality control

1. Pre-production analysis should be made every time an analysis 
 certificate is not available to guarantee the titration of alcohol  
 (i.e. local production). Verify the alcohol concentration with  
 the alcoholmeter and make the necessary adjustments in  
 volume in the preparation formulation to obtain the final  
 recommended concentration. 

   2. Post-production analysis 
    is mandatory if either ethanol  
    or an isopropanol solution is  
    used. Use the alcoholmeter  
    to control the alcohol  
    concentration of the final  
    use solution. The accepted  
    limits should be fixed  
    to ± 5% of the target  
    concentration (75%–85%  
    for ethanol).

 
   3. The alcoholmeter shown in 
    this information pamphlet is  
    for use with ethanol; if used  
    to control an isopropanol  
    solution, a 75% solution will  
    show 77% (± 1%) on the  
    scale at 25°C.

General information

Labelling should be in accordance with national guidelines  
and should include the following:

• Name of institution

• WHO-recommended handrub formulation

• For external use only

• Avoid contact with eyes

• Keep out of the reach of children

• Date of production and batch number

• Use: Apply a palmful of alcohol-based handrub and cover all surfaces  
 of the hands. Rub hands until dry

• Composition: ethanol or isopropanol, glycerol and hydrogen peroxide

• Flammable: keep away from flame and heat

Production and storage facilities:

• Production and storage facilities should ideally be air conditioned  
 or cool rooms. No naked flames or smoking should be permitted  
 in these areas.

• WHO-recommended handrub formulations should not be produced  
 in quantities exceeding 50-litres locally or in central pharmacies  
 lacking specialised air conditioning and ventilation.

• Since undiluted ethanol is highly flammable and may ignite at  
 temperatures as low as 10°C, production facilities should directly  
 dilute it to the above-mentioned concentration. The flashpoints  
 of ethanol 80% (v/v) and of isopropyl alcohol 75% (v/v) are 17.5°C  
 and 19°C, respectively.

• National safety guidelines and local legal requirements must  
 be adhered to the storage of ingredients and the final product.

• Additional safety information is presented in Part B of this Guide.
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PART B: SUPPLEMENTARY TECHNICAL, 
SAFETY AND COST INFORMATION: 
Part B contains important safety and cost information and  
incorporates information from the WHO Guidelines on  
Hand Hygiene in Health Care (2009). 

The case for alcohol-based handrubs  
in health care

At present, alcohol-based handrubs are the only known means  
for rapidly and effectively inactivating a wide array of potentially  
harmful microorganisms on hands.

WHO recommends alcohol-based handrubs based on  
the following factors:

1. Evidence-based, intrinsic advantages of fast-acting and  
 broad-spectrum microbicidal activity with a minimal risk  
 of generating resistance to antimicrobial agents;

2. Suitability for use in resource-limited or remote areas with  
 lack of accessibility to sinks or other facilities for hand hygiene  
 (including clean water, towels, etc.);

3. Capacity to promote improved compliance with hand hygiene  
 by making the process faster, more convenient and immediately  
 accessible at the point of patient care;

4. Economic benefit by reducing annual costs for hand hygiene,  
 representing approximately 1% of extra-costs generated by  
 health care-associated infection 

5. Minimization of risks from adverse events because of increased  
 safety associated with better acceptability and tolerance than  
 other products.

(Source: WHO Guidelines on Hand Hygiene in Health Care 2009) 

Background to WHO alcohol-based  
handrub formulations

According to the available evidence on efficacy, tolerability and cost-
effectiveness, WHO recommends using an alcohol-based handrub for 
routine hand antisepsis in most clinical situations. Health-care facilities 
currently using commercially-available handrubs, liquid soaps and 
skin care products sold in disposable containers should continue this 
practice, provided that the handrubs meet recognised standards for 
microbicidal efficacy (ASTM or EN standards) and are well accepted/
tolerated by the health-care workers. It is obvious that these products 
should be regarded as acceptable, even if their contents differ from 
those of WHO-recommended formulations described within this 
document. WHO recommends the local production of the following 
formulations as an alternative when suitable commercial products are 
either unavailable or too costly.

To help countries and health-care facilities to achieve system change 
and adopt alcohol-based handrubs, WHO has identified formulations 
for their local preparation. Logistic, economic, safety, cultural and 
religious factors have all been carefully considered by WHO before 
recommending such formulations for use worldwide.

Efficacy

It is the consensus opinion of a WHO expert group that WHO-
recommended handrub formulations can be used both for hygienic  
hand antisepsis and for presurgical hand preparation.

Hygienic handrub

The microbicidal activity of the two WHO-recommended formulations 
was tested by WHO reference laboratories according to EN standards 
(EN 1500). Their activity was found to be equivalent to the reference 
substance (isopropanol 60% v/v) for hygienic hand antisepsis.

Presurgical hand preparation

Both WHO-recommended handrub formulations were tested by two 
independent reference laboratories in different European countries 
to assess their suitability for use for pre-surgical hand preparation, 
according to the European Standard EN 12791. Although formulation 
I did not pass the test in both laboratories and formulation II in only 
one of them, the expert group is, nevertheless, of the opinion that the 
microbicidal activity of surgical antisepsis is still an ongoing issue for 
research as due to the lack of epidemiological data there is no indication 
that the efficacy of n-propanol (propan-1-ol) 60% v/v as a reference 
in EN 12791 finds a clinical correlate. It is the consensus opinion of a 
WHO expert group that the choice of n-propanol is inappropriate as 
the reference alcohol for the validation process because of its safety 
profile and the lack of evidence-based studies related to its potential 
harmfulness for humans. Indeed, only a few formulations worldwide  
have incorporated n-propanol for hand antisepsis. 

Considering that other properties of WHO recommended formulations, 
such as their excellent tolerability, good acceptance by health-care 
workers and low cost are of high importance for a sustained clinical 
effect, the above results are considered acceptable and it is the 
consensus opinion of a WHO expert group that the two formulations can 
be used for surgical hand preparation. Institutions opting to use WHO-
recommended formulations for surgical hand preparation should ensure 
that a minimum of three applications are used, if not more, for a period 
of 3–5 minutes. For surgical procedures of more than 2 hours duration, 
ideally surgeons should practise a second handrub of approximately 1 
minute, even though more research is needed on this aspect. 

Key lessons learned from around the world 

Many settings around the world successfully undertook local production 
of the two WHO-recommended formulations. Throughout Part B, 
additional information is presented where relevant, in table form, based 
on feedback from 11 sites located in Bangladesh, Costa Rica, Egypt, 
Hong Kong SAR, Kenya, Mali, Mongolia, Pakistan (two sites), Saudi 
Arabia, and Spain. Further, detailed information is available within  
the WHO Guidelines on Hand Hygiene in Health Care (2009)
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Composition of alcohol-based formulations for  
in-house/local production

The choice of components for WHO handrubs takes into account 
both cost constraints and microbiological efficacy. The procurement 
of raw ingredients will be influenced by the availability of sub-standard 
materials on the market and it is important to select local sources  
with care. 

The following two alcohol-based handrub formulations are 
recommended for preparation in-house or in a local production  
facility, up to a maximum of 50 litres:

Formulation 1

To produce final concentrations of ethanol 80% v/v, glycerol  
1.45% v/v, hydrogen peroxide (H2O2) 0.125% v/v.

Formulation 2

To produce final concentrations of isopropyl alcohol 75% v/v,  
glycerol 1.45% v/v, hydrogen peroxide (H2O2) 0.125% v/v:

Only pharmacopoeial quality reagents should be used (e.g. The 
International Pharmacopoeia) and not technical grade products.

Raw materials:

While alcohol is the active component in the formulations, certain 
aspects of other components should be respected. All raw materials 
used should be preferably free of viable bacterial spores. The raw 
materials for inclusion/consideration are listed in the table below:

H2O2 • The low concentration of H2O2 is intended to 
 help eliminate contaminating spores in the  
 bulk solutions and recipients and is not an active  
 substance for hand antisepsis. 

• H2O2 adds an important safety aspect, however 
 the use of 3–6% for the production might be  
 complicated by its corrosive nature and by  
 difficult procurement in some countries. 

• Further investigation is needed to assess H2O2 
 availability in different countries as well as the  
 possibility of using a stock solution with a lower  
 concentration.

Glycerol 
and other 
humectants  
or emollients

• Glycerol is added as a humectant to increase  
 the acceptability of the product. 

• Other humectants or emollients may be used  
 for skin care, provided that they are affordable,  
 available locally, miscible (mixable) in water and  
 alcohol, non-toxic, and hypoallergenic. 

• Glycerol has been chosen because it is safe and  
 relatively inexpensive. Lowering the percentage  
 of glycerol may be considered to further reduce  
 stickiness of the handrub.

Use of  
proper  
water

• While sterile distilled water is preferred for  
 making the formulations, boiled and cooled  
 tap water may also be used as long as it is free  
 of visible particules.

Addition 
of other 
additives

• It is strongly recommended that no ingredients  
 other than those specified here be added to  
 the formulations. 

• In the case of any additions, full justification must  
 be provided together with documented safety  
 of the additive, its compatibility with the other  
 ingredients, and all relevant details should be  
 given on the product label.

Gelling 
agents

• No data are available to assess the suitability  
 of adding gelling agents to WHO-recommended  
 liquid formulations, but this could increase  
 potentially both production difficulties and costs,  
 and may compromise antimicrobial efficacy.

Fragrances • The addition of fragrances is not recommended  
 because of the risk of allergic reactions. 

All handrub containers must be labelled in accordance with national  
and international guidelines.
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Procurement of components: key learning from around the world 
(based on feedback from the field)

Ethanol Easier to procure from local suppliers due to 
cost in some countries.

• Can be derived from sugar cane or wheat.

• Subject to licensing restrictions and strict  
 record-keeping – an important consideration  
 prior to embarking on production.

Isopropyl Easier to procure in some countries.

Glycerol Produced by local suppliers in most cases.

Hydrogen peroxide Difficulties sourcing satisfactory H2O2 resulted 
in the need to import in five sites.

Production and storage

Manufacture of WHO-recommended handrub formulations is feasible in 
central pharmacies or dispensaries. Whenever possible and according to 
local policies, governments should encourage local production, support 
the quality assessment process, and keep production costs as low as 
possible. Special requirements apply for the production and stock piling 
of the formulations, as well as for the storage of the raw materials.

Because undiluted ethanol is highly flammable and may ignite at 
temperatures as low as 10°C, production facilities should directly dilute it 
to the concentrations detailed within this guide. (Refer to Summary table 
of risks and mitigation measures concerning the use of alcohol-based 
hand hygiene preparations)

WHO is exploring the development of additional guidance on large-scale 
production to facilitate scale-up.

Production facilities and personnel: key learning from around the 
world (based on feedback from the field)

Who are the  
main producers?

• Qualified pharmacists.

How much is produced? • 10 litres to 600,000 litres per  
 month was produced in test-sites.

Where does  
production occur?

• Hospital pharmacy.

• National drug companies.

Production equipment • Plastic, stainless steel and glass  
 containers were used for mixing.

Dispensers for  
final product

• Ranges used:

 – 100 ml pocket bottles

 – 385 ml bottles

 – 500 ml wall-mounted dispensers

 – 1 litre wall mounted bottles  
  or bags

Sources of dispensers • Local sourcing can prove  
 problematic, some countries  
 had success working with  
 local private sector suppliers.

Storage volumes:

Special requirements are applicable for the production and storage  
of the formulations, as well as the storage of the primary products.  
The quantity of locally-produced WHO handrub should not exceed  
50 litres, or possibly less if regulated by local and/or national  
guidelines and regulations.

Cleansing and disinfection process for reusable 
handrub bottles:

1. Bring empty bottles to a central point for reprocessing  
 by standard operational protocols;

2. Wash bottles thoroughly with detergent and tap water  
 to eliminate any residual liquid;

3. If heat-resistant, thermally disinfect bottles by boiling in water.  
 Whenever possible, thermal disinfection should be chosen in  
 preference to chemical disinfection. The latter may increase  
 costs and introduces an extra step to flush out the remains of  
 the disinfectant. Chemical disinfection should include soaking the  
 bottles in a solution containing 1000 ppm of chlorine for a minimum  
 of 15 minutes and then rinsing with sterile/cooled boiled water; 

4. After thermal or chemical disinfection, leave bottles to dry  
 completely upside-down in a bottle rack. Dry bottles should  
 be closed with a lid and stored, protected from dust, until use.

Quality Control:

If concentrated alcohol is obtained from local production, verify the 
alcohol concentration and make the necessary adjustments in volume  
to obtain the final recommended concentration. An alcoholmeter can  
be used to control the alcohol concentration of the final use solution; 
H2O2 concentration can be measured by titrimetry (oxydo-reduction 
reaction by iodine in acidic conditions). A higher level quality control  
can be performed using gas chromatography and the titrimetric  
method to control the alcohol and the hydrogen peroxide content, 
respectively. Moreover, the absence of microbial contamination 
(including spores) can be checked by filtration, according to the 
European Pharmacopeia specifications.

Quality control: key learning from around the world  
(based on feedback from the field)

Method • Local alcoholmeters used in  
 majority of sites.

• Seven sites sent samples to the  
 University of Geneva Hospitals,  
 Geneva, Switzerland, for quality  
 checks by gas chromatography  
 and the titrimetric method to  
 control the alcohol and the  
 hydrogen peroxide content.

Addition of fragrance • Quality was optimal for three  
 formulations in which either a  
 fragrance or special humectants  
 were added to WHO formulation I.

Extremes of climate • Samples from Mali, which were  
 kept in a tropical climate without  
 air conditioning or special ventilation,  
 were in accordance with the optimal  
 quality parameters in all samples  
 up to 19 months after production.
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Distribution

To avoid contamination with spore-forming organisms, disposable 
bottles should preferably be used although reusable sterilizable bottles 
may reduce production costs and waste management. To prevent 
evaporation, containers should have a maximum capacity of 500 ml on 
ward and 1 litre in operating theatres, and ideally fit into a wall dispenser. 
Leakage-free pocket bottles with a capacity of no more than 100 ml 
should also be available and distributed individually to health-care 
workers, but it should be emphasized that the use of these products 
should be confined to health care only. The production or re-filling unit 
should follow norms on how to clean and disinfect the bottles (e.g. 
autoclaving, boiling, or chemical disinfection with chlorine). Autoclaving 
is considered the most suitable procedure. Reusable bottles should 
never be refilled until they have been completely emptied and then 
cleansed and disinfected.

Cleaning and recycling: key learning from around the world  
(based on feedback from the field)

Cleaning and recycling  
of dispensers

• The cleaning and recycling process  
 outlined in this document was applied  
 in six sites. Methods used for  
 disinfection varied and included  
 treatment with chlorine or alcohol.

Cost issues:

The costs of WHO handrub formulations may vary according to country, 
resources and labour costs; studies to evaluate costs and resource 
use are necessary. As a comparison, examples of actual prices of 
commercially available alcohol-based handrubs in different countries  
are detailed within the Guidelines.

Costs: Key learning from around the world (based on feedback 
from the field)

Production cost (including 
salaries but not the dispenser)  
per 100 ml

Formulation 1:

• US$ 0.37 (Kenya)

• US$ 0.30 (Mali) 

Formulation 2:

• US$ 0.30 (Bangladesh).

Production cost (including  
the pocket bottle) per 100 ml

Formulation 1:

• US$ 0.50 (Hong Kong)

Formulation 2:

• US$ 0.44 (Pakistan)

Range of cost of commercially 
available products per 100 ml

• US$ 2.50–5.40 (liquid)

• US$ 8 (gel)

Safety Standards

With regard to skin reactions, handrubbing with alcohol based solutions 
is better tolerated than handwashing with soap and water. In a recent 
study conducted among ICU health-care workers, the short-term 
skin tolerability and acceptability of WHO-recommended handrub 
formulations were significantly higher than those of a reference product. 
Any additive should be as non-toxic as possible in case of accidental or 
intentional ingestion.

General Safety Issues:

The main safety issues relate to the flammability of alcohol-based 
handrubs and the adverse effects associated with accidental or 
deliberate ingestion. These are summarised in the Summary table of 
risks and mitigation measures concerning the use of alcohol-based 
hand hygiene preparations.

Flammability – Flash-points:

The flash points of ethanol 80% (v/v) and isopropyl alcohol 75% (v/v) 
are 17.5°C and 19°C, respectively, and special attention should be 
given to proper storage in tropical climates. Production and storage 
facilities should be ideally air-conditioned or cool rooms. Open flames 
and smoking must be strictly prohibited in production and storage 
areas. Pharmacies and small-scale production centres supplying WHO-
recommended handrub formulations are advised not to manufacture 
locally batches of more than 50 litres at a time. 

Accidental ingestion:

In general, it is not recommended to add any bittering agents to reduce 
the risk of ingestion of the handrubs. Nevertheless, in exceptional cases 
where the risk of ingestion might be very high (paediatric or confused 
patients), substances such as methylethylketone and denatonium 
benzoate, added to some household products to make them less 
palatable, may be added to alcohol-based handrubs in order to reduce 
the risk of accidental or deliberate ingestion. However, there is no 
published information on the compatibility and deterrent potential of 
such chemicals when used in alcohol-based handrubs to discourage 
their abuse. It is important to note that such additives may make the 
products toxic and add to production costs. In addition, the bitter taste 
may be transferred from hands to food being handled by individuals 
using handrubs containing such agents. Therefore, compatibility and 
suitability, as well as cost, must be carefully considered before deciding 
on the use of such bittering agents.

A colorant may be incorporated to differentiate the handrub from  
other fluids as long as such an additive is safe and compatible with  
the essential components of the handrubs. However, the H2O2 in 
the handrubs may tend to fade any colouring agent used and prior 
testing is recommended.
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Risk Mitigation

Fire – general • Do not produce in quantities exceeding 50  
 litres locally. If producing in excess of 50 litres,  
 produce only in central pharmacies with  
 specialized air conditioning and ventilation.

• Since undiluted ethanol is highly flammable  
 production facilities should directly dilute it to  
 the concentrations outlined in this Guide.

• Involve fire officers, fire safety advisers, risk  
 managers, and health and safety and infection  
 control professionals in risk assessments prior  
 to embarking on system change

• Risk assessment should take into account:

 – The location of dispensers

 – The storage of stock

 – The disposal of used containers/ 
  dispensers and expired stock.

• Store away from high temperatures or flames

• Water or aqueous (water) film-forming foam  
 (AFFF) should be used in case of fire; other  
 types of extinguishers may be ineffective and 
 may spread the fire over a larger area rather  
 than put it out.

• Health-care workers should be advised to  
 rub hands until dry (once dry – hands are safe).

Fire – 
production 
and storage 
(central)

• Local and central (bulk) storage must comply  
 with fire regulations regarding the type of  
 cabinet and store, respectively.

• Production and storage facilities should  
 ideally be air-conditioned or cool rooms.

• No naked flames or smoking should be  
 permitted in these areas.

• National safety guidelines and local legal  
 requirements must be adhered to for the  
 storage of ingredients and the final product.

• Containers/dispensers should be stored in a  
 cool place and care should be taken regarding  
 the securing of tops/lids.

• A designated ‘highly flammables’ store will be  
 required for situations where it is necessary to  
 store more than 50 litres.

• Containers and dispenser cartridges containing  
 handrub should be stored in a cool place away  
 from sources of ignition. This applies also to  
 used containers that have not been rinsed  
 with water.

Risk Mitigation

Fire – storage 
(local)

• The quantity of handrub kept in a ward or  
 department should be as small as is reasonably  
 practicable for day-to-day purposes.

Fire – disposal • Rinse out used containers with copious  
 amounts of cold water to reduce the risk of  
 fire (the containers may then be recycled or  
 disposed of in general waste).

Fire – location  
of dispensers

• Handrub dispensers should not be placed  
 above or close to potential sources of ignition,  
 such as light switches and electrical outlets,  
 or next to oxygen or other medical gas  
 outlets (because of the increased risk of  
 vapours igniting).

Fire – spillage • Significant spillages should be dealt with  
 immediately by removing all sources of ignition,  
 ventilating the area, and diluting the spillage  
 with water (to at least 10-times the volume).

• The fluid should then be absorbed by an inert  
 material such as dry sand (not a combustible  
 material such as sawdust), which should be  
 disposed of in a chemical waste container. 

• Vapours should be dispersed by ventilating  
 the room (or vehicle), and the contaminated  
 item should be put in a plastic bag until it can  
 be washed and/or dried safely.

Ingestion • In areas where there is thought to be a high risk  
 of ingestion, a staff-carried product is advised.

• If a wall-mounted product is used, consideration  
 should be given to small bottles.

• If bottles with a greater capacity than 500 ml  
 are used, consideration should be given to  
 providing them in secured containers.

• Product containers may be labelled simply  
 as “antimicrobial handrubs” with a warning of  
 dangers associated with ingestion.

• National and local toxicology specialists should  
 be involved in developing and issuing national/ 
 local guidance on how to deal with ingestion  
 (based on products available within a country).

Other • Consideration should be given to the risks  
 associated with spillage onto floor coverings,  
 including the risk of pedestrian slips – it is  
 important to deal with spillages immediately.

• The siting of handrub dispensers above  
 carpets is not recommended, because of the  
 risk of damage and lifting/warping of carpets.

Summary table of risks and mitigation measures 
concerning the use of alcohol-based hand  
hygiene preparations
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

se lec ted restaurants and wine producers 
in Chi le,  I  s tar ted developing a passion 
for d ist i l led spi r i ts and c igars.   As par t  of 
my most recent job,  I  had the oppor tuni t y 
to v is i t  many Centra l  Amer ican countr ies, 
as wel l  as,  rum dist i l ler ies and tobacco 
growers.

But my passion for sp i r i ts and c igars did 
not end there;  in 2010 I  had the honor of 
represent ing Chi le at  the Internat ional  Cigar 
Sommel ier  Compet i t ion,  where I  won f i rst 
p lace, becoming the f i rst  South Amer ican to 
ever achieve that feat .

Now I  face the chal lenge of  impressing 
the readers of  “Got Rum?” wi th what is 
perhaps the toughest task for  a Sommel ier : 
d iscussing pai r ings whi le being wel l 
aware that there are as many indiv idual 
preferences as there are rums and c igars in 
the wor ld.

I  be l ieve a pai r ing is an exper ience that 
should not be l imi ted to only two products; 

2020
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Quarantine

In these t imes of  cr is is we have no 
choice but to stay home, t r y ing to keep 
ourselves busy however possible.   Just 
by staying home we are helping our 
communit ies.   But staying home can 
also create problems between couples, 
so i t  is  a good idea to escape to the 
ter race every now and then to be alone 
with a glass of  rum or a simple cock tai l 
and a c igar.   I f  the relat ionship is going 
wel l ,  perhaps a shor t  format c igar with 
a smoking t ime below 30 minutes would 
be per fect ,  but  i f  there is f r ic t ion with 
the spouse/par tner,  then a longer break 
may be in order !   I f  such is the case, 
then a Jul ieta or Prominente would be 
in order,  with a smoking t ime wel l  over 
60 minutes,  giv ing a per fect  break f rom 
stress dur ing this quarant ine.

For this pair ing I  selected a Magnum 50 
f rom H Upmann f rom Cuba, known as a 
Gran Robusto.   I t  measures 160mm x 
50, i t  is  c lassi f ied as having a low-to -
medium intensi ty,  but  in my exper ience 
i t  has been medium intensi ty al l  around.
As far as the cock tai l  and given the 
precar ious si tuat ion we are l iv ing 
through, I  wanted something simple, 
with ingredients found in typical  homes.  
Given how much spiced rum is consumed 
wor ldwide, I  dec ided to inc lude one in 
the cock tai l .  

The rec ipe is very simple and quick to 
make:

•	 2 oz.  Ron Pampero Aniversar io
•	 1 oz.  Bacardi  Oakhear t  Rum
•	 Orange Peel

The preparat ion is,  as I  ment ioned 
ear l ier,  exceedingly simple.   Add ice 
cubes to a Rocks glass and pour the 

i t  is  something that 
can be incorporated 
into our l ives.   I 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
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rums, then press the orange peel  such 
that you release the oi ls into the glass.  
Couldn’ t  be simpler,  r ight?

I  accompanied the cock tai l  wi th a glass 
of  carbonated water,  even added a bi t  of 
i t  to the cock tai l  to f reshen i t  up and i t 
worked very wel l ,  I  recommend i t .

The cock tai l  features strong notes of 
caramel and vani l la,  but  i ts smoothness 
al lows the medium intensi ty of  the c igar 
to f i t  in per fect ly.   Neither the c igar 
nor the cock tai l  take a dominant ro le, 
there is a per fect  balance that al lows 

for al l  the f lavors to come through, as 
expected, but with a long- last ing f inish.

I  hope this s i tuat ion comes to pass 
shor t ly,  I  hope i ts impact – despite being 
a pandemic - is not ex treme.  Stay home, 
dr ink rum and smoke c igars whi le you 
save l ives!

Phi l ip I l i  Barake
#GRCigarPair ing
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