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FROM THE EDITOR

Are You RTD?
The spir i ts category cont inues to grow 
year- to-year,  but  a lso against  the wine 
and beer segments.   Much of  th is 
growth has come in the form of Ready 
To Drink (RTD) alcohol ic beverages, 
also known as alcopops .   Whi le i t  is 
t rue that some consumers wi l l  dr ink 
their  spir i ts “neat”  r ight  out of  the 
bott le,  the major i ty of  the market needs 
to have the spir i t  mixed in a cocktai l , 
something that requires know-how, 
equipment and speci f ic  ingredients.  
Hence the boom in pre-mixed cocktai ls, 
that  only need to be chi l led before 
being enjoyed.

Rum-based RTDs have been around 
for a long t ime, but their  sophist icat ion 
was somewhat lacking a few decades 
ago, wi th only a handful  of  “Rum and 
Coke” offer ings,  pr imari ly made with 
whi te (unaged) rum.  Then came the 
canned or bott led Moj i tos,  wi th varying 
degrees of  success, mainly due to the 
focus being on low-cost,  rather than on 
high-qual i ty ingredients.

The emergence of  the craf t  d ist i l lery 
movement drast ical ly changed the 
focus into a qual i ty-centr ic existence: 
not only were consumers ready to pay 
a premium for above-average products, 
but  craf t  d ist i l ler ies s imply cannot 
compete pr ice-wise against  the large, 
of ten mult i -nat ional  companies.

I t  was only a matter of  t ime before the 
boom in craf t  spir i ts made i ts way into 
cocktai ls,  as more distr ibutors jumped 
onboard the craf t  movement and 
helped smal l  brands f ind their  ways 
into bars and restaurants.

Then the pandemic hi t ,  forc ing on-
premise establ ishments to c lose and 

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.

then to operate at  a l imi ted capaci ty.  
Consumers,  meanwhi le,  turned some 
of their  at tent ion towards convenient 
and tasty beverages to enjoy at  home.  
Apparent ly there are few things better 
than alcohol  to ease the pain of 
isolat ion or quarant ine!

Wi l l  consumers cont inue to enjoy 
RTDs even af ter  their  favor i te bars and 
restaurants return to fu l l  operat ion?  
Only t ime wi l l  te l l  but ,  unt i l  then, get 
ready for RTDs! 

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

When I  t ravel  i f  i t  is  possible,  I  a lways 
t r y and v is i t  bookstores and bot t le shops. 
Much for the same reason you just  never 
know what you might come across.   In 
this case, whi le v is i t ing a store in Aust in, 
Texas I  discovered this pr ivate bot t l ing 
f rom Jamaica’s Wor thy Park dist i l ler y 
and could not resist  p ick ing i t  up.   The 
rum was dist i l led f rom molasses using 
a Forsy th double retor t  pot  st i l l  in 2012.  
They aged the rum in a used bourbon 
bar rel  for  roughly four and hal f  years 
on the is land, then i t  was t ransfer red to 
Europe where i t  was aged an addi t ional 
year and a hal f  before i t  was blended 
to 57.18% (Navy Strength) and bot t led.  
The product was impor ted to the United 
States by La Maison & Vel ier.

Appearance

The 750 ml bot t le is a t ransparent b lack 
bot t le wi th an orange secur i t y wrap.  
The color ful  labels have qui te a bi t  of 
informat ion on them shar ing the basic 
detai ls about the product .   A quick twist 
of  the cap reveals a wooden cap holding 
a synthet ic cork.  

The l iquid in the glass holds a l ight 
golden f resh st raw color (obviously 
nothing added to darken i t),  as I  swir l  the 
l iquid a thin band forms, that  t ransi t ions 
to t iny beads that th icken and slowly (I 
mean, wow, real ly s lowly) descend down 
the side of  the glass before evaporat ing.

Nose

As expected, the in i t ia l  pour re leased a 
pungent rush of  alcohol  and funk into the 
air.   I  let  the glass s i t  for  a few minutes 
af ter  giv ing i t  a swir l  and evaluat ing the 
pour.   Nosing the glass,  I  discovered 
acetone, underr ipe banana, molasses, 

Transcont inental  Rum Line 
Jamaica WP2012

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  2021 -   6
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rais in bread, f resh orange zest ,  cr isp 
apple,  wi th a hint  of  sal ty br ine before i t 
fades with a note of  ear thy f resh mowed 
grass.

Palate

The f i rst  s ip of  the rum punches you in 
the mouth with a hot b lack pepper entr y.  
As the heat of  the immature alcohol 
fades a molasses and caramel ized sugar 
note l inger on the tongue.  Addi t ional 
s ips revealed notes of  mocha, anise, 
cooked sweet pineapple,  nutmeg, copper, 
st rawberr y banana f lambé and dr y 
roasted peanuts.   As the f lavors of  the 
rum begin to fade the br ine note l ingers 
under the alcohol  notes in a swir l  of 
acetone, b lack pepper,  char and penci l 
lead.  This rum f inal ly fades away with 
a sweet caramel note punctuat ing the 
exper ience.

Review

As my last  s ip f rom the tast ing fades, 
I  have to say I  am glad I  p icked this 
rum up.  The explorat ion was qui te 
fun with lots of  twists and turns as the 
f lavors revealed themselves in a twisty 
labyr inth of  sweet and savory f lavors. 
The Transcont inental  l ine of  rums is 
a celebrat ion of  how rums would have 
changed dur ing aging whi le being 
aged in both cont inental  and t ropical 
environments.   I  am now cur ious about 
the other re leases in the l ine and wi l l 
p ick them up when I  spot them.
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Serral lés dist i l ler y in Ponce, Puer to 
Rico,  producers of  Don Q rum has 
released a new pineapple f lavored 
product for  their  l ineup.  The product 
is rum that has been aged 12 to 18 
months in used Amer ican White Oak 
bourbon barrels,  then blended with 
“natural  essent ial  f lavor and ex tract ion 
of  real  pineapple” to 30% ABV f i rmly 
plac ing i t  in the f lavored rum or rum 
l iqueur category.

Appearance

The 750 ml bot t le is the new staple 
design for the bot t le.   The l iquid in 
the bot t le has a l ight-yel low color in 
the bot t le and glass.   Agitat ing the 
l iquid created a thick band that quick ly 
dis integrated/ evaporated, leaving 
residues al l  over the glass. 

Nose

The aroma of  the spir i t  is  no surpr ise 
pineapple dr iven, but i t  has a bi t  more 
depth to i t  than I  thought i t  would 
and lacked the over- the - top sugary 
sweetness I  expected to f ind.

Palate

Sipping Piña neat,  del ivers the 
expected pineapple note,  but  instead of 
gravi tat ing sugary,  i t  is  ear thier,  wi th 
a bi t  of  a coppery twang in the prof i le. 
The af ter taste of  the spir i t  is  where you 
pick up the base f lavors of  the alcohol 
with the pineapple note slowly fading.  

Don Q Piña

Review

Reading the bot t le and reviewing the 
Don Q website i t  is  recommended that 
the product be paired with coconut 
water (or c lub soda) and l ime juice.   I 
dec ided to mix i t  wi th lemon- l ime soda 
(Spr i te)  and have a Piña spr i t z.   I 
found that the f lavors in the soda and 
the l iqueur balanced and worked wel l 
together.

Overal l ,  when evaluat ing any f lavored 
spir i t  my cr i ter ia are simple:  Do the 
f lavors of  the product capture the 
f lavor the company wanted to achieve?  
This cannot be assumed to happen 
as I  have exper ienced way too many 
mishaps over the past decade, but in 
this case the answer was thank ful ly, 
YES!  Overal l ,  a job wel l  done by the 
f lavor engineers at  Don Q.  As the 
temps are warming up and i f  you get 
the desire to mix up a Piña Colada you 
have a new product to work with.

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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Rummy Beef Stew
Ingredients:
•	 2 ½ lb.  Lean Beef,  cut  into cubes
•	 3 Tbsp. Ol ive Oi l
•	 ¼ lb.  Bacon, b lanched and diced
•	 1 Large White Onion, diced
•	 2 Cloves of  Gar l ic ,  minced
•	 Pinch of  Oregano
•	 Pinch of  Basi l
•	 2 /3 C. Red Wine
•	 2 Tbsp. Spanish Sty le Aged Rum
•	 4 Tbsp. Tomato Paste
•	 Salt  and Pepper to taste
•	 Cilantro,  chopped up for garnish

Direct ions:

Heat o i l  in a large sk i l let  and sauté the bacon, onion and gar l ic  for  about 4 
minutes.   Add the beef,  oregano, basi l ,  sal t  and pepper and cook unt i l  beef 
cubes are browned. Di lute the tomato paste wi th the wine and rum, add to 
the stew along wi th enough water to cover the meat and cook for 2 hours 
over medium heat .   Just  before ser v ing, add an addi t ional  2 tablespoons of 
rum and some more red wine. Garnish wi th Ci lantro.  Ser ves 6.

Photo c redi t :   w w w.supergo ldenbakes.com
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Rum Souf f le
Ingredients:

•	 3 Eggs, separated
•	 4 Tbsp. Powdered Sugar
•	 2 Tbsp. Rum
•	 1 Pinch of  Sal t
•	 Addit ional  Sugar
•	 But ter

Direct ions:

Beat the egg yolks unt i l  l ight .   Add sugar,  rum, sal t 
and mix wel l .   In a separate bowl,  beat the egg whi tes 
unt i l  peaks appear.   Fold egg whi tes into the yolk mix ture.  
But ter a souf f lé dish and spr ink le the bot tom and s ides wi th 
sugar,  shake out excess sugar.   Pour souf f lé mix ture into 
the dish and spr ink le the top wi th a l i t t le b i t  of  sugar.   Bake 
at  350°F for 45 minutes.   Ser ves 4.

Photo c redi t :   w w w.rec ipemat ic .com
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RUM Aging Science
American Oak: New vs. Used

Introduction

In our f i rst  12-par t  ser ies,  publ ished f rom January through 
December 2020, we explored the t ransformat ion of  rum, 
whi le aging in an ex-whiskey barrel.   We selected an ex-
whiskey barrel  for  that  ini t ia l  ser ies because the major i t y 
of  the rum aged around the wor ld employs this type of 
bar rel.   The reason for the popular i t y of  this choice is the 
fact  that  whiskey producers are required to age their  spir i t 
in new oak barrels and, once empt ied, they cannot re - f i l l 
the barrels,  thus creat ing a surplus of  bar rels that  many 
other spir i ts are happy to use in their  aging programs.

Dur ing the course of  the f i rst  ser ies,  we received a 
considerable number of  inquir ies,  asking how the results 
presented would di f fer  i f  we were using new barrels.   This 
new 12-par t  ser ies is devoted speci f ical ly to address this 
topic:  we wi l l  be conduct ing the same type of  research 
as we did previously,  examining the month- to -month 
changes to the rum whi le i t  ages in a new barrel,  but  also 
present ing side -by-side compar isons to the cor responding 
results f rom the used barrels.

There are many di f ferent levels of  heat t reatment that  can 
be appl ied to a new barrel.   This ser ies focuses exc lusively 
on Amer ican Oak with a Char #1 (staves and heads), 
f rom Independent Stave Company/Missour i  Cooperage.  
Future ser ies wi l l  explore di f ferent Char and toast level 
combinat ions,  as wel l  as,  bar rels constructed using French 
Oak.
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Collaborat ion Between

&



Got Rum?  Apri l  2021 -   16Got Rum?  Apri l  2021 -   16

RUM Aging Science
American Oak: New vs. Used

March’s Weather
We are happy to repor t  that ,  af ter  exper ienc ing a “crazy cold” 
February here in Texas, March’s temperatures have returned to 
“crazy normal,”  wi th highs in the 80s and lows in the 50s.

The dai ly del tas (di f ference between high and low temperatures) are 
substant ia l ,  a l lowing for the rum inside the bar re ls to expand and 
contract  more, resul t ing in higher rates of  ex t ract ion f rom the oak.

Humidi t y levels inside the cel lar  are showing f luc tuat ions s imi lar  to 
the ones we saw before winter.   The humidi t y is af fected in great 
par t  by seasonal  ra ins and the intensi t y of  the winds.
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RUM Aging Science
American Oak: New vs. Used
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RUM Aging Science
American Oak: New vs. Used

Above: Color t ransformat ion of  the rum in a new char red bar re l .   One month 
in a new bar re l  ex t rac ted more wood f lavor and tannins than 12 months in an 
used bar re l .   The rum co lor cont inues to darken, showcasing now reddish -
copper hues.

Below: The new Amer ican Oak bar re l  where the rum has been pat ient ly ag ing 
s ince Januar y 1st  of  th is year.
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RUM Aging Science
American Oak: New vs. Used

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies 
(2020),  which was aged in an ex-Bourbon 
bar re l:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23

And these are the changes in ABV % 
readings, a lso compared to the ex-
Bourbon bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43

Color :  The color cont inues to darken, 
wi th increased intensi t y in copper,  red 
and mahogany tones.

Taste and Aroma: The aroma is star t ing 
to reveal  t races of  lac tones beyond 
the dominant tannin notes.   The taste 
cont inues to be rather f lat  and un-
interest ing,  wi th al l  the oak components 
of  the f lavor being most ly f lat  ( lack ing 
depth) and having high astr ingency (not 
ox idized yet).

Join us again nex t month,  as we cont inue 
to explore the fasc inat ing wor ld of  rum 
aging!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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 ever y 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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Daisy De Santiago

The name of th is cock tai l  is  so 
beaut i fu l ,  and seems the per fect  one 
for an Apr i l  spr ing cock tai l .  This c lassic 
comes f rom Cuba, as do many rum 
cock tai ls.  I t  was discovered by Char les 
H. Baker Jr.,  a food wr i ter  and wor ld 
t raveler,  and in his words “ i t  is  a lovely 
th ing,  indeed”.   The Daisy de Sant iago 
is essent ia l ly  a twist  on a Daiquir i , 
wi th the addi t ion of  Yel low Char t reuse. 
Char t reuse is an herbal  l iqueur made 
by the Car thusian Monks f rom a secret 
rec ipe dat ing back to 1737. I t  comes in 
both Green and Yel low and is one of 
the most pr ized l iqueurs in the wor ld. 
The Green is higher proof,  and the 
Yel low si ts at  40 ABV and therefore 
is a bi t  l ighter and easier to use in 
cock tai ls.  I f  you have not had ei ther, 
p lease go out and buy them, they are 
incredib ly spec ial ,  and made of  over 
100 herbs,  p lants,  and f lowers. 
The Daisy de Sant iago f i rst  appeared 
in The Gent leman’s Companion  (c i rca 
1939) but a lso is wr i t ten about in Mar t in 
Cate’s Smuggler ’s Cove.   I t  is  a pre -
prohibi t ion era cock tai l  and was l ike ly 
made or ig inal ly wi th Bacardi.    As wi th 
many c lassics,  you can play around a 
lot  wi th the measurements,  to f ine tune 
i t  and make i t  unique to your own bar.   
I  have inc luded a few di f ferent rec ipes 
below, inc luding my own version.  
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Smuggler ’s Cove 
Daisy de Sant iago Recipe 

•	 1.5 oz.  Light Aged Rum
•	 .5 oz.  Yel low Char t reuse
•	 1.5 teaspoon Demerara Syrup
•	 1 oz.  Fresh Lime Juice
•	 1 oz.  Sel t zer
Add al l  ingredients to a cock tai l 
shaker.   Add ice,  shake and st rain 
into an o ld fashioned glass f i l led 
wi th crushed ice.   Garnish as you 
wish.  

My Version 

•	 2 oz.  Appleton Estate Signature 
Blend

•	 1 oz.  Fresh Lemon Juice
•	 .5 oz.  Demerara Syrup
•	 .5 oz.  Yel low Char t reuse
Add al l  ingredients to a cock tai l 
shaker.   Add ice,  shake and st rain 
into a coupe glass.   Garnish wi th 
a lemon twist  and a basi l  or  mint 
spr ig.  
•	 I  don’ t  see the need personal ly 

for  the sel t zer.  I  f ind that  i t 
d i lutes the dr ink too much.   I 
a lso real ly prefer th is dr ink 
st raight up vs.  on crushed ice.  
The rum comes through much 
more and the Yel low Char t reuse 
is br ight  and herbal.  

•	 Demerara Syrup:  In a saucepan 
add 2 cups of  demerara sugar 
and 2 cups of  water over 
medium heat .   St i r  unt i l  sugar 
is dissolved.  Remove f rom heat 
and ref r igerate for  up to one 
week.

  
Cr is
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(Publ isher ’s Review) 

Richard Car leton Hacker ’s category 
bestsel l ing is of ten credi ted wi th help ing 
to create a new generat ion of  c igar 
af ic ionados. No other book contains as 
much detai led and factual  informat ion on 
v i r tual ly ever y facet of  c igar making and 
c igar smoking. And now this t rendset t ing 
has been revised in th is four th edi t ion for 
the af ic ionado of  the future!

Forget 1492. This book star ts out in B. 
C. (Before Columbus) and t ranspor ts 
the c igar enthusiast  on a fun and fact-
f i l led adventure into v i r tual ly ever y realm 
of  today ’s popular and growing c igar 
smoking past ime. Wr i t ten by one of  the 
most knowledgeable and internat ional ly-
celebrated pipe and c igar authors of  our 
t ime, Richard Car leton Hacker ’s wel l -
known wit  and wisdom wi l l  keep the reader 
enthral led wi th ever y turn of  the page, as 
he takes you on an informat ion-packed 
would tour of  c igars.

Star t ing of f  wi th a histor y of  c igar smoking, 
the author then shows us how c igars are 
made today (handmade, handrol led,  and 
machine made),  divulges the secrets of 
f inding the “per fect ”  c igar,  and discusses 
the r i tual  of  smoking and how to proper ly 
care for  and store our c igars.  From there 
the book l ists a number of  innovat ive 
c igar accessor ies,  suggests which beers, 
wines, whiskeys, brandies,  and cognacs 
go wi th what c igars,  enl ightens us wi th 
a chapter on c igar smoking celebr i t ies, 
and conc ludes wi th the wor ld ’s f i rst 
Internat ional  Compendium of v i r tual ly 
ever y c igar brand known today, complete 
wi th histor ies and obser vat ions on taste, 
according to the author ’s HPH (Highly 
Prejudiced Hacker-Scale) rat ings.  I f  that 
was not enough, there is even a dic t ionary 
of  CigarSpeak!

The Ult imate Cigar Book

The Ul t imate Cigar Book is  the most 
comprehensive,  fac tual,  and up - to -date 
book for the c igar smoker or for  those 
who just  want to learn more about the 
fasc inat ing and popular wor ld of  c igar 
smoking.

Publ isher :  Skyhorse; Four th edi t ion (June 
2,  2015)
Language :  Engl ish
Hardcover :  400 pages
ISBN-10 :  1632206579
ISBN-13 :  978 -1632206572
Item Weight :  1.98 pounds
Dimensions :  5.5 x 1.2 x 8.25 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

•	 Column-Dist i l led,  Pot-Dist i l led or Blends

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Whiskey, Bourbon, Tequi la, 
Wine, Por t ,  Muscat or Sherry Barrels

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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A TA LE OF RUM
4. BA R BA DOS   

The Engl ish set t led Barbados in 1627. At the beginning 
they grew tobacco and cot ton, but wi th l i t t le success (at 
least ,  th is is what h istor ians mainta ined in the past ,  now 
some th ink other wise).  Then, in the 1640s they turned 
to sugar.  The f i rst  years were di f f icu l t ,  but  af ter  a whi le 
they became hugely successful:  around 1650 Barbados 
was a l ready a major producer and great r iches star ted 
to be amassed (the f i rst  Sugar Barons).  By the end of 
the centur y the is land v ied wi th Brazi l  for  the ro le of 
largest sugar expor ter in the wor ld;  a lone, Barbados 
produced more weal th than a l l  the other Engl ish co lonies 
in Amer ica put together.  

In the 1600s, basic sugarcane techniques were common 
to a l l  the sugar-produc ing regions and the Engl ish 
set t lers of  Barbados learned sugarcane cul t ivat ion 
and sugar making at  Pernambuco, in Dutch Brazi l , 
and indeed thei r  technical  terms are c rude Engl ish 
render ings of  Por tuguese words: ingenio,  barbycue, 
bagasse, Muscovado.  And there they a lso discovered 
rum.

As we know, in the Rum Wor ld there is a sor t  of 
Barbados Consensus, that  is ,  the common, shared, 
widespread, convic t ion about the pr imacy of  Barbados 
in the Or ig ins of  Rum. Dur ing my research I  have 
discovered that the French Car ibbean set t lers star ted 
rum product ion at  the same t ime as the Engl ish. 
Nonetheless,  the dec is ive ro le p layed by Barbados in 
the histor y of  rum is indisputable,  because i t  is  f rom 

THE RUM 
H ISTORI AN

by Marco Pier ini

I  was born in 1954 in a l i t t le town in Tuscany 
( I ta ly)  where I  s t i l l  l i ve.  In my youth,  I  got 
a degree in Phi losophy in Florence and I 
s tudied Pol i t ica l  Sc ience in Madr id,  but 
my rea l  pass ion has a lways been Histor y 
and through Histor y I  have a lways t r ied to 
understand the wor ld,  and men.

L i fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. Then, 
a l ready in my f i f t ies I  d iscovered rum and I 
fe l l  in love wi th i t .

I  was one of  the founders of  the f i rm La Casa 
del  Rum .  We began by running a beach bar 
in my home town, but soon our pass ion for 
rum led us to se lec t ,  bot t le and se l l  Premium 
Rums a l l  over I ta ly.  

I  have v is i ted d is t i l le r ies,   met rum people, 
at tended rum Fest iva ls and jo ined the Rum 
Fami ly :  the net of  d is t i l le rs ,  profess ionals , 
exper ts ,  b loggers,  journal is ts and 
af ic ionados that is a l ive ever y day on the 
Internet and on soc ia l  media and, before 
Cov id -19,  met up ever y now and then at 
the var ious rum events a l l  over the wor ld. 
And I  have studied too, because Rum is not 
on ly a great d is t i l la te,  i t ’s  a wor ld.  Produced 
in scores of  count r ies,  by thousands of 
companies,  w i th an ex t raord inar y var iet y of 
aromas and f lavors,  i t  is  a fasc inat ing f ie ld 
of  s tudies.  I  began to understand someth ing 
about sugarcane, fermentat ion,  d is t i l la t ion, 
ageing and so on. 

Soon, I  d iscovered that rum has a lso a 
ter r ib le and r ich Histor y,  made of  voyages 
and conquests,  b lood and sweat ,  imper ia l 
f leets and revo lut ions.  I  soon rea l ized that 
th is H istor y deser ved to be researched 
proper ly and I  dec ided to devote mysel f  to i t 
w i th a l l  my pass ion and wi th the he lp of  the 
bas ic scho lar ly too ls I  had learnt  dur ing my 
o ld univers i t y years.

S ince 2013, I  have been running th is co lumn.

In 2017 I  publ ished the book “AMERICAN 
RUM – A Shor t  H istor y of  Rum in Ear ly 
Amer ica”

Since 2018, I  have a lso been cont r ibut ing to 
the Madr id based magazine Rumpor ter.es , 
the Spanish edi t ion of  the French magazine 
Rumpor ter.  

In 2019 I  began to run a B log: 
w w w.therumhistor ian.com  and dec ided to 
leave La Casa del  Rum .

In 2020, w i th my son Claudio,  I  have 
publ ished a new book  “FRENCH RUM – A 
Histor y 1639 -1902 ”.

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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Barbados, and not f rom the French Car ibbean, 
that  Rum spread throughout the wor ld.  At  f i rs t  i t 
entered Nor th Amer ica and (by cont raband) the 
Spanish Main;  then, in the 1700s, i t  conquered 
the huge Br i t ish domest ic market and entered 
the markets of  cont inenta l  Europe. Not for 
nothing, rum was of ten cal led a lso Barbados 
water or Barbados l iquor and today i t  is  the 
Engl ish word, a lbei t  of  uncer ta in or ig in,  RUM 
which indicates our d ist i l late in a lmost a l l  the 
languages in the wor ld.

The fame of  Barbados in the histor y of  rum 
is based, I  be l ieve, on two fundamental 
reasons. One is the ef fec t ive development 
of  rum product ion and consumpt ion in the 
Br i t ish Empire,  as we are going to see in the 
nex t ar t ic le.  The second reason has a name, 
Richard L igon, by far  the f i rst  and the most 
successful  Rum Ambassador.

Between 1647 and 50, R ichard L igon, an 
Engl ish Gent leman ruined by the Civ i l  War, 
sojourned in Barbados in search of  for tune. 
He didn’ t  f ind i t ,  returned to h is homeland 
and in 1657 he publ ished “A True and Exact 
H is tor y of  the Is land of  Barbados ”  in which, 
and I  th ink he was the f i rst  ever,  he accurate ly 
descr ibed the rum-making process, which 
he cal led k i l l - Devi l.  H is book is complete ly 
d i f ferent f rom al l  that  had been wr i t ten about 
rum before.  In fac t ,  the sources which we 
have used in the prev ious ar t ic les about New 
Spain,  Brazi l  and French Car ibbean have 
one character ist ic in common: they deal  only 
marginal ly wi th rum. The authors are local 
author i t ies,  t ravel lers,  of ten miss ionar ies,  and 
thei r  interests l ie e lsewhere. The author i t ies 
issue laws to ban the consumpt ion of  the new 
beverage, whi le the t ravel lers and miss ionar ies 
te l l  the i r  readers about the wonders of  the 
New Wor ld,  descr ibe the lusc ious nature, 
the st range animals and p lants,  the “savage” 
peoples they meet and thei r  costumes, the 
tor r id c l imate,  the hur r icanes; they of ten dwel l 
on the pol i t ica l  conf l ic ts among the set t lers too, 
but they concern themselves ver y l i t t le wi th the 
economy and they only ment ion in passing that 
st range, unpleasant dr ink.  I t  is  not  unt i l  Père 
Labat (1722) that  we have a ser ious French 
descr ipt ion of  rum. 

L igon’s book is complete ly d i f ferent .  In the ver y 
cover,  under the t i t le,  we read: “… Together 
wi th the Ingenio that  makes the Sugar,  wi th the 
sugar the Plots of  the several  Houses, Rooms, 
and other p laces, that  are used in the whole 
process of  Sugar-making; v iz.  the Gr inding-
room, the Boi l ing - room, the Fi l l ing - room, the 
Cur ing -house, St i l l -house, and Furnaces; A l l 
cut  in Copper.” 

L igon went back to h is homeland wi thout 
having made a for tune. A few years later, 
however innocent he was involved in a 
compl icated histor y of  f raud and ended up in 
debtors’  pr ison. Whi le in pr ison, a lso in order 
to make some money, he wrote h is book. In 
Barbados he had worked as a sor t  of  steward 
or pr ivate secretar y to some weal thy f r iends 
and he had learned a lot  about the running 
of  p lantat ions.  His book too descr ibes the 
nature,  the c l imate and so on, but h is main 
interest  is  the economy,  and he focuses on 
the sugar p lantat ion,  analys ing i ts work ing, 
product ion costs,  business r isks and expected 
revenues. In shor t ,  as wel l  as a t ravel  book, 
i t  is  a lso a prac t ica l  handbook of  business 
management ,  fu l l  of  informat ion and advice 
for  people interested in  t ravel l ing to,  work ing 
and invest ing in Barbados. For th is reason, 
L igon dedicates ample space a lso to a h ighly 
prof i tab le product of  the p lantat ion such as rum 
and accurate ly descr ibes how i t  is  made and 
how much i t  is  wor th in economic terms. At the 
end of  the book, he a lso l is ted and pr iced the 
many commodi t ies,  to i ls  etc .  a co lonist  must 
br ing a long in h is voyage to Barbados. 

Final ly,  L igon was a polymath wi th many 
sk i l ls  and he was a businessman. L ike ever y 
gent leman of  h is t ime, he had an ex tensive 
cul ture,  ranging f rom c lassic l i terature 
to Maths,  f rom Archi tec ture to cook ing. 
Unfor tunate ly,  be ing the younger son of  a 
younger son, he had to work for  a l iv ing.  As 
far as we can understand today, he worked as 
a legal  advisor,  accountant ,  steward, pr ivate 
secretar y and such l ike for  some of h is weal thy 
f r iends and connect ions.  Therefore,  he had 
the cul ture and the mind-set to understand 
what he saw and to descr ibe i t  to h is readers. 
His book enjoyed a great and last ing success, 
i t  was t ranslated into French and even now i t 
is  a c lassic of  the h istor y of  the ear ly Engl ish 
empire.  Yet ,  as so many c lassics,  I  am af ra id 
that  L igon is more of ten quoted than ac tual ly 
read. So, I  have dec ided to let  h im speak for 
h imsel f,  repor t ing (a lmost)  ever y th ing he wrote 
about rum. The quotes are taken f rom a modern 
edi t ion of  the book, edi ted by K . Ordahal 
Kupperman and publ ished by Hacket t  in 2011. 
Enjoy your reading! 

“ We are se ldom dr y or th i rst y,  unless we 
overheat our bodies wi th ex t raordinar y labor, 
or  dr ink ing st rong dr inks,  as for  our Engl ish 
spi r i ts ,  which we car r y over,  or  French  Brandy, 
or the dr ink of  the Is land, which is made of  the 
sk immings of  the Coppers,  that  boi l  the Sugar, 
which they cal l  k i l l -Devi l .” 
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Later on, he returns to the subjec t ,  and af ter 
l is t ing s ix more t ypes of  a lcohol ic dr inks,  here 
is rum again:

“The seventh sor t  of  dr ink is that  we make 
of  the sk imming of  sugar,  which is inf in i te ly 
st rong, but not ver y p leasant in taste;  i t  is 
common, and therefore the less esteemed; the 
value of  i t  is  hal f  a Crown a gal lon,  the people 
dr ink much of  i t ,  indeed to much; for  i t  of ten 
lays them asleep on the ground, and that us 
accounted a ver y unwholesome lodging.”

When used in moderat ion,  on the other hand, i t 
is  a medic ine for the s laves: 

“when they f ind any weakness or decay in thei r 
sp i r i ts and stomach, and then a dram or two of 
k i l l - devi l  rev ives and comfor ts them much.”

Then he gets to the core -business of  Barbados, 
sugar. 

“At  the t ime we landed on th is Is land, 
which was in the beginning of  September, 
1647, we were informed, par t ly by those 
Planters we found there,  and par t ly by our 

own obser vat ions,  that  the great work of 
Sugar-making, was but newly prac t iced by 
the inhabi tants there.  Some of the most 
indust r ious men, having got ten p lants f rom 
Pernambuco,  a p lace in Brazi l,  and made 
t r ia l  of  them at the Barbados ;  and f inding 
them to grow, they p lanted more and more, 
as they grew and mul t ip l ied on the p lace, t i l l 
they had such a considerable number,  as they 
were wor th the whi le to set  up a ver y smal l 
Ingenio,  and so make t r ia l  what Sugar could 
be made upon that so i l .   But ,  the secrets of 
the work being not wel l  understood, the Sugar 
they made were ver y inconsiderable,  and 
l i t t le wor th,  for  two or three years.  But they 
f inding thei r  er rors by thei r  dai ly prac t ice, 
began a l i t t le to mend; and, by new di rec t ions 
f rom Brazi l ,  somet imes by st rangers,  and now 
and then by thei r  own people,  (who being 
covetous of  the knowledge of  the th ing, which 
so much concerned them in the i r  par t iculars, 
and the general  good of  the whole Is land) 
were content somet imes do make a voyage 
th i ther,  to improve thei r  knowledge in a th ing 
they so much desi red.  … at our ar r iva l  there, 
we found them ignorant in three main points, 
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that  much conduced to the work;  viz .  The 
manner of  Plant ing,  the t ime of  Gather ing, 
and the r ight  p lac ing of  the i r  Coppers in the i r 
Furnaces; as a lso,  the t rue way of  cover ing 
thei r  Rol lers,  wi th p lates or Bars of  I ron:  A l l 
which being r ight ly done, advanced much in the 
per formance of  the main work.  At  the t ime of 
our ar r iva l  there,  we found many Sugar-works 
set  up, and at  work;  but  yet  the Sugars they 
made, were but bare Muscovados, and few of 
them Merchantable commodi t ies;  so moist ,  and 
fu l l  of  molasses, and so i l l  cured, as they were 
hardly wor th the br inging home for England. 
But about the t ime I  lef t  the Is land, which was 
in 1650, they were much bet tered; … and had 
learned the knowledge of  making them whi te, 
such as you cal l  Lamp Sugars here in England ; 
… the work of  Sugar-making, which is now 
grown the soul  of  Trade in th is Is land.”

We f ind i t  s t range today, but in 1600s sugar 
was the most valuable commodi t y,  so valuable 
that  in few years the ar r iva l  of  sugar radical ly 
t ransformed the economy (and the soc iety)  of 
the is land and caused the pr ice of  land to soar. 

“ I  w i l l  let  you see, how much the land there 
hath been advanced in the prof i t ,  s ince the 
work of  Sugar began, to the t ime of  our landing 
there,  which was not above f ive or s ix years: 
For,  before the work began, th is Plantat ion of 
Major Hi l lard ’s ,  of  f ive hundred acres,  could 
have been purchased for four hundred pound 
ster l ing;  and now the hal f  th is Plantat ion,  wi th 
the hal f  of  the Stock upon i t ,  was so ld for  seven 
thousands pound ster l ing.”

He also made a technical  design of  a “Plat form 
of the Ingenio”,  in scale,  wi th an Index, where, 
among other th ings, we can f ind:

“S  A l i t t le Gut ter made in the wal l ,  who also 
convey the sk immings of  the three lesser 
Coppers down to the St i l l -house, there to be 
twice dist i l led;  the f i rst  t ime i t  comes over the 
helm, i t  is  but  smal l ,  and is cal led Low-wines; 
but the second t ime, i t  comes of f  the st rongest 
Spir i t  or  L iquor that  is  potable.

X  The Cistern that  ho ld the sk immings, t i l l  i t 
begin to sour,  ‘ t i l l  when, i t  w i l l  not  come over 
the helm.”

At that  t ime sc ient i f ic  methods for determining 
the a lcohol ic st rength of  a d ist i l late did not 
ex ist ,  but  a l l  the wi tnesses agree that rum is 
ver y st rong, “ the st rongest Spir i ts that  man can 
dr ink ”.  Probably through the second dist i l lat ion 
80% ABV was reached and i t  does seem that i t 
was not d i luted wi th water before i t  was drunk, 
at  least  not a lways. Rum was so st rong that i t 
dangerously saturated wi th a lcohol  enc losed 

spaces, wi th dramat ic consequences. Here is 
the f i rst  recorded rum casual t y :

 “As for d ist i l l ing the sk immings, which run 
down to the St i l l -house, f rom the threelesser 
Coppers,  i t  is  only th is:  Af ter  i t  is  remained 
in the Cisterns,  wi th my p lot  shows you in 
the St i l l -house, t i l l  i t  be a l i t t le sour,  (for  t i l l 
then, the Spir i ts wi l l  not  r ise in the St i l l )  the 
f i rst  Spi r i t  that  comes of f,  is  a smal l  L iquor, 
which we cal l  low wines, which L iquor we p i t 
into the St i l l ,  and draw i t  of f  again;  and of  that 
comes so st rong a Spir i t ,  as a candle being 
brought to a near d istance, to the bung of  a 
Hogshead or But t ,  where i t  is  kept ,  the Spir i t 
w i l l  f ly  to i t ,  and tak ing hold on i t ,  br ing the f i re 
down to the vessel ,  and set a l l  on f i re,  which 
immediate ly breaks the vessel ,  and becomes a 
f lame, burning a l l  about i t  that  is  combust ib le 
mat ter.  We lost  an excel lent  Negro by such an 
acc ident ,  who br inging a jar  of  th is Spir i t ,  f rom 
the St i l l -house, to the Dr ink- room, in the night , 
not  knowing the force of  the l iquor he car r ied, 
brought the candle somewhat nearer than he 
ought ,  that  he might the bet ter see how to put i t 
into the Funnel,  which conveyed i t  into the But t . 
But the Spir i t  be ing st i r red by that mot ion,  f lew 
out ,  and got ho ld of  the f lame of  the candle, 
and so set a l l  on f i re,  and burned the poor 
Negro to death…”

This unpleasant co l latera l  damage must in 
no way af fec t  the product ion of  such a useful 
sp i r i t :

“This dr ink,  though i t  had the i l l  hap to k i l l 
one Negro, yet  i t  as the v i r tue to cure many; 
for  when they are i l l ,  w i th tak ing co ld,  (which 
of ten they are) and ver y wel l  they may, having 
nothing under them in the night but a board, 
upon which they l ie,  not  any thing to cover 
them :  and though the days be hot ,  the n ights 
are co ld … the Apothecar y of  the Plantat ion, 
which we cal l  Doctor,  and he g ives to ever yone 
a dram cup of  th is Spir i t ,  and that is a present 
cure.  … so i t  is  he lpfu l  to our Chr ist ian 
ser vants too …This dr ink is a lso a commodi t y 
of  good value in the Plantat ion;  for  we send i t 
down to the Br idge,  and there put i t  of f  to those 
that reta i l  i t .  Some they se l l  to the Ships,  and 
is t ranspor ted into fore ign par ts,  and drunk by 
the way. Some they se l l  to such Planters,  as 
have no Sugar-works of  the i r  own, yet  dr ink 
excessive ly of  i t ,  for  they buy i t  at  easy rates.”

Marco Pier in i
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ELGIN DISTILLERY

The Internat ional  Wine & Spi r i t  Compet i t ion is one the 
most h ighly recognized wine and spi r i t  compet i t ion in 
the indust r y.  Recent ly they publ ished a l is t  of  the top 
ten rums not f rom the Car ibbean. That l is t  inc luded 
rums f rom Japan, Aust ra l ia ,  Brazi l ,  Germany and my 
home state of  Ar izona. I  recent ly had the p leasure of 
spending severa l  hours wi th Gar y El lam at the Elg in 
D ist i l le r y.  Elg in is a smal l  town, populat ion 160, just 
nor th of  the Ar izona /Mexico border.  Gar y produces 
no less than e ight rums. His rums have won numerous 
IWSC awards, inc luding Best of  Class and Best in Show 
for h is Regal lo de V ida Gran Rum. This year the Elg in 
D ist i l le r y won a Si lver Medal (93 po ints)  for  i ts  9 Tr ip le 
3 Rum, thus earning a posi t ion in the Top Ten Rums not 
f rom the Car ibbean. ht tps: //w w w.e lg inwd.com/dist i l le r y

BACARDI

Talented f ina l is ts f rom around the wor ld wi l l  take 
the g lobal  s tage to compete in the BACARDÍ Legacy 
Cock ta i l  Compet i t ion.  The postponed 2020 Global  Final 
w i l l  go v i r tua l  in 2021, as emphasis is sh i f ted towards 
he lp ing the f ina l is ts and wider bar indust r y recover f rom 
a hugely chal lenging year.  This year,  Bacardi  is  of fer ing 
a l l  f ina l is ts the oppor tuni t y to secure a US$5,000 grant , 

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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in addi t ion to compet ing for the g lobal  t i t le in June. 
The grant w i l l  fund each compet i tor ’s t ime to dev ise 
and develop a pro jec t  or  enterpr ise that  suppor ts 
the indust r y ’s recover y,  fo l lowing the huge impact 
the pandemic has had across the bar tending wor ld. 
The El  Coco grant is named af ter  the ‘El  Coco’  palm 
t ree p lanted in f ront  of  the f i rs t  BACARDÍ d ist i l le r y 
in Sant iago de Cuba, which has come to symbol ize 
st rength and res i l ience. The grant w i l l  be paid d i rec t ly 
to each of  the 2020 g lobal  f ina l is ts upon receipt  of 
the i r  pro jec t  idea. The compet i tors wi l l  then be inv i ted 
to br ing the i r  or ig inal  ‘ Legacy ’  cock ta i ls to the wor ld 
and compete for  the g lobal  t i t le in a l ive -st reamed 
v i r tua l  compet i t ion,  w i th the winner announced on 
June 30 th.  The BACARDÍ Legacy Cock ta i l  Compet i t ion 
a ims to chal lenge bar tenders f rom around the wor ld 
to f ind the BACARDÍ rum cock ta i l  w i th the greatest 
potent ia l  to establ ish i tse l f  as a c lass ic and jo in the 
pantheon of  BACARDÍ Legacy cock ta i ls a longside 
the Moj i to,  Daiqui r i  and O ld Cuban. The cock ta i l 
compet i t ion has var ious nat ional  s tages, culminat ing in 
a g lobal  f ina l  in which each nat ional  w inner competes 
to become the BACARDÍ Legacy Global  Champion. A 
‘BACARDÍ Legacy cock ta i l ’  is  more than just  a great 
tast ing dr ink,  i t  is  a dr ink that  w i l l  s tand the test  of 
t ime and become a c lass ic .  ht tps: //w w w.bacardi .com/
cul ture / legacy/

CAPTAIN MORGAN

Aust in FC, the 27th c lub in Major League Soccer (MLS), 
announced today that i t  has entered into a mul t i -year 
sponsorship agreement wi th D iageo Nor th Amer ica, 
a leader in beverage a lcohol  w i th an outstanding 
co l lec t ion of  some of the indust r y ’s most iconic 
brands. D iageo Nor th Amer ica made i ts f i rs t  s igni f icant 
investment in Major League Soccer in 2019 when i t 
entered into a deal  that  estab l ished Captain Morgan as 
the league’s exc lus ive sp i r i ts par tner.  This mul t i -year 
par tnership wi th Aust in FC marks a re inforcement of 
the brand’s commitment to not only the game of soccer 
in the Uni ted States,  but a lso to the c i t y of  Aust in 
and the dedicated fans that have wai ted years for  th is 
h is tor ic inaugural  season. The groundbreak ing founding 
sponsorship agreement establ ishes Captain Morgan 
as an Of f ic ia l  Par tner of  Aust in FC and grants Capta in 
Morgan ent i t lement r ights to the Q2 Stadium East Club 
hospi ta l i t y area, which now becomes The Captain 
Morgan Club. The brand-new, state - of - the -ar t  bar and 
c lub wi l l  prov ide East Club members wi th an exc lus ive, 
top - f l ight  food and beverage exper ience dur ing Aust in 
FC home matches and events hosted at  Q2 Stadium.
“ We know that Aust in i tes have a fondness for indoor-
outdoor gather ing spaces, and we are proud to 
int roduce The Captain Morgan Club as the of f ic ia l 
name for the East Club hospi ta l i t y area at  the stadium, 
which wi l l  of fer  an indoor- outdoor gather ing space 
that is unique to MLS stadiums for members and non-
members a l ike,”  sa id Andy Loughnane, Pres ident of 
Aust in FC. “ We look for ward to opening the doors 
of  the Capta in Morgan Club and prov id ing fans wi th 
an unforget tab le exper ience for many matchdays to 
come.”  The s ignature indoor- outdoor design of  The 
Captain Morgan Club wi l l  produce one of  the most 

d is t inc t ive hospi ta l i t y dest inat ions wi th in spor ts and 
enter ta inment .  “S ince Diageo and Capta in Morgan 
s igned i ts f i rs t  of f ic ia l  par tnership wi th Major League 
Soccer in summer 2019, we have wi tnessed the 
susta ined expansion of  the league and cont inue to 
be exc i ted by the spor t ’s u l t ra -passionate fanbase. 
I t ’s  just  a great t ime for the grow th of  the spor t  here 
in the U.S.,”  sa id Ed Pi lk ington, Chief  Market ing and 
Innovat ion Of f icer for  D iageo Nor th Amer ica.  “Matching 
that fan passion wi th a c i t y l ike Aust in,  TX, r ich wi th 
personal i t y and cul ture is a great cock ta i l !   We can’ t 
wai t  to put down our roots and wi tness that passion 
in Aust in’s f i rs t  major profess ional  spor ts team. A l l  of 
us at  D iageo look for ward to work ing wi th Aust in FC 
to show the c lub’s suppor ters and the c i t y that  D iageo 
and Captain Morgan is commit ted to prov id ing them 
wi th the top - t ier  gameday exper ience they deser ve.”
In other news, Capta in Morgan has re leased Capta in 
Morgan Tropica l ,  a combinat ion of  the c lass ic f ine 
Car ibbean rum wi th a combinat ion of  p ineapple and 
ju icy mango. Last year,  Capta in Morgan re leased a 
s imi lar  of fer ing under the name Capta in Morgan T ik i . 
ht tps: //w w w.capta inmorgan.com/

L A HECHICER A – PERNOD RICARD

Pernod Ricard announced the s igning of  an agreement 
for  the acquis i t ion of  a major i t y s take in La Hechicera, 
a Colombian u l t ra -premium rum launched in 2012 by 
Miguel  and Laura,  members of  the long- establ ished 
spi r i t -produc ing Riascos fami ly,  a long wi th the i r  f r iend 
Mar tamar ia Car r i l lo.  The fami ly has been in the rum 
business for three generat ions wi th Casa Santana Ron 
y L icores.  La Hechicera ( “The Enchant ress”)  became 
a go ld standard in upmarket rum, thanks to i ts mul t i -
award winning La Hechicera Reser va Fami l iar,  a b lend 
of  rums wi thout added sugar,  aged in former bourbon 
bar re ls made of  Amer ican whi te oak. The brand’s 
unique c raf tmanship makes La Hechicera one of  the 
most exc lus ive h igh - end rums. Two other exper imenta l 
and innovat ive rums have s ince complemented the La 
Hechicera range: Ser ie Exper imenta l  # 1,  f in ished in 
Muscat casks and Ser ie Exper imenta l  # 2,  natura l ly 
infused wi th organic banana. The brand is a l ready 
popular among rum enthusiasts,  not  only in i ts nat ive 
Colombia,  but a lso in severa l  internat ional  markets 
such as Europe and the US, as wel l  as in G lobal 
Travel  Reta i l .   Miguel  R iascos, the brand’s co - founder 
and Managing Direc tor,  sa id:  “Due to i ts prev ious 
successfu l  co l laborat ions,  Pernod R icard has shown 
i tse l f  to be the par tner of  choice for  La Hechicera. 
Pernod Ricard ’s passion for ter ro i r  and i ts ex tensive 
d ist r ibut ion network wi l l  ensure that our brand remains 
t rue to i ts Colombian roots and the v is ion of  i ts 
c reators,  whi le reaching new consumers.”  In recent 
years,  Pernod Ricard has successfu l ly s t rengthened 
i ts comprehensive por t fo l io of  spec ia l t y brands f rom 
around the wor ld,  w i th par tnerships and acquis i t ions 
such as German ul t ra -premium gin Monkey 47, 
Amer ican whiskeys Smooth Ambler,  Jef ferson’s,  TX 
and Rabbi t  Hole,  Mexican mezcals Del  Maguey and 
Ojo de T igre or more recent ly Spanish vermouth St . 
Pet roni ,  among others.  The c los ing of  the t ransact ion, 
expected in the coming weeks, is subjec t  to cer ta in 
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customar y condi t ions.  ht tps: //pernod- r icard.com/, 
ht tps: //w w w.lahechicera.co/

APPLETON

The Jamaica G leaner repor ted that th is year ’s 
Jamaica Rum Fest iva l  (JRF) onl ine seminars ac ted 
as the launchpad for the Appleton Estate 15 -Year-
O ld B lack R iver Casks. Appleton Estate unvei led the 
newest express ion, compr is ing a b lend of  rare and 
hand-se lec ted pot and co lumn-st i l l  rums, aged for a 
min imum of 15 years,  which has not yet  been re leased 
to the local  market .  Revered Appleton Estate Jamaica 
Rum Master B lender,  Dr.  Joy Spence, personal ly 
s igned the bot t les of  premium aged rum which were 
presented to par t ic ipants registered for the Appleton 
Estate Ul t ra - Premium Rum Exper ience seminar.  “The 
absence of  face - to - face seminars made us th ink 
outs ide the box as to how we could c reate a unique 
exper ience at  home,” Spence to ld the G leaner.  Wi th 
the v i r tua l  exper ience being the f i rs t  of  i ts  k ind,  she 
added, “Par t ic ipants wi l l  learn much more about 
apprec iat ing premium rums whi le exper ienc ing pai r ing 
in a unique way.”  Par t ic ipants were educated on the 
brand’s unique h istor y and manufac tur ing process, 
and as rum enthusiasts,  got  the chance to enjoy 
and apprec iate the complex f lavors of  the Appleton 
Estate range of  premium, award-winning express ions. 
“They a lso received a 750 ml bot t le of  the Appleton 
Estate 15 -year- o ld B lack R iver Casks personal ly 
s igned by me. I t  reveals aromas of  toasted a lmond 
and del icate hazelnut fo l lowed by intense orange 
peel ,  r ich vani l la and subt le h ints of  medium roasted 
cof fee and molasses. The f in ish has de l icate sp ice 
wi th f ru i t y subt le oak ending wi th a c reamy l inger ing 
f in ish,”  Spence shared, speak ing of  the qual i t ies of 
the Appleton Estate 15 -Year- O ld B lack R iver Casks 
and why i t ’s  a must-have for any rum connoisseur. 
The JRF’s Appleton Estate Joy Spence Master Class 
Seminar Exper ience took p lace on Wednesday, March 
24. Spence shared that a spec ia l  k i t  had been created 
to make the v i r tua l  exper ience engaging, and as c lose 
as possib le to the event where par t ic ipants interac ted 
in the same space. “They [ the par t ic ipants]  received 
bot t les wi th orange peel ,  vani l la pods, nutmeg, 
roasted cof fee beans and chocolate for  a sensor y 
exper ience. In addi t ion,  they received unique food 
pai r ing i tems for tast ing wi th our premium rums,” 
she said.  “A l l  of  these were packaged in a branded 
wooden box which wi l l  be a spec ia l  keepsake for the i r 
homes.”  A r ich,  fu l l -bodied rum, the Appleton Estate 
15 -Year- O ld B lack R iver Casks may be enjoyed ‘neat ’ 
or  w i th a few cubes of  ice.  The new int roduct ion to 
Appleton Estate’s assor ted rum co l lec t ion establ ishes 
a super-premium posi t ioning wi th a l imi ted number 
of  bot t les avai lab le annual ly.  G lobal ly,  producers 
are tapping into the premiumizat ion t rend wi th the 
premium aged rum categor y in h igh demand wi th in 
the sp i r i ts indust r y,  w i th Appleton Estate’s por t fo l io 
of  rums being named in the top 10 bestse l lers.  As a 
resul t  of  th is ,  the brand Appleton Estate has been 
ac t ivat ing rum and food-pai r ing exper iences g lobal ly 
to showcase the beaut i fu l  and complex f lavors of  the i r 
rums and how they can be enjoyed wi th var ious foods, 
said Spence. “ We have worked wi th severa l  famous 

Jamaican chefs to promote these exper iences, and 
th is has c reated qui te a st i r  in the indust r y,”  she said. 
ht tps: //w w w.appletonestate.com/

KOLOA RUM

The Wine & Spi r i ts Wholesalers of  Amer ica (WSWA) 
announced the c raf t ,  s tar tup and smal l  product ion 
Brand Representat ives jo in ing the 2021 WSWA 
Advisor y Counc i l .  Eleven emerging brands f rom 
across the count r y have jo ined the in i t iat ive that 
w i l l  feature exper t  guidance, resources and best 
prac t ices to he lp brands nav igate indust r y chal lenges 
and ident i f y oppor tuni t ies to get to market .  Among 
the e leven representat ives chosen was Bob Gunter, 
Pres ident and CEO of Koloa Rum. “ I ’m honored to 
have been chosen as a Brand Representat ive on the 
WSWA Access Advisor y Counc i l  and look for ward to 
work ing a longside the counc i l  members to develop 
the resources, guidance and so lut ions that w i l l  he lp 
c raf t  sp i r i ts brands succeed in a c rowded and of ten 
compl icated marketp lace,”  sa id Gunter.  “ We have 
overcome so many chal lenges in our 11+ years in 
business, and I ’m gratefu l  for  the oppor tuni t y to come 
together wi th th is ta lented group of  c raf t ,  s tar t -up and 
smal l  product ion wines and spi r i ts brands as we map 
out a path to future success.”  WSWA is the nat ional 
t rade assoc iat ion represent ing the d ist r ibut ion t ier  of 
the wine and spi r i ts indust r y,  dedicated to advanc ing 
the interests and independence of  d is t r ibutors and 
brokers of  w ine and spi r i ts .  Founded in 1943, WSWA 
has more than 380 member companies in 50 states 
and the D ist r ic t  of  Columbia,  and i ts members 
d ist r ibute more than 80 percent of  a l l  w ine and 
spi r i ts so ld at  wholesale in the Uni ted States.  ht tps: //
ko loarum.com/,  w w w.wswa.org 

SANGSORN

SangSom Thai  Rum brand reveals the new dr ink ing 
exper ience wi th the “Bucket For 1”,  a SangSom’s 
redesigned a lcohol ic bucket features a spec ia l  l id 
design. This car r y ing bucket is a par t  of  i ts  “Not 
Shar ing is the New Car ing” campaign a iming to 
ensure Thais and v is i tors can enjoy the new par t y ing 
exper ience dur ing the pandemic wi th considerat ion 
and soc ia l  responsib i l i t y.  SangSom redesigned the 
iconic “Shar ing Bucket ”,  a popular a lcohol ic bucket 
at  the famous fu l l  moon par t y in Thai land, to be a 
“Bucket For 1”,  to ensure safe par t y ing for a l l  shaping 
new behavior under the cur rent c l imate.  The new 
design is made per fec t  for  indiv iduals,  and has a 
spec ia l  l id design that lets par t y- goers tw ist  and turn 
to mark the in i t ia ls to prevent mix-up, g iv ing a whole 
new meaning to responsib le dr ink ing and par t y ing. 
Thai land is one of  the most successfu l  count r ies 
in conta in ing the pandemic,  i t ’s  a lso one of  the 
f i rs t  to l i f t  i ts  lockdown regulat ions.  As of  now, the 
‘new normal ’  l i fe has resumed in the land of  smi les. 
People are get t ing back together,  but  w i th some 
precaut ionar y measures and new et iquet te,  such 
as the say ing that ‘shar ing is not car ing’  anymore. 
ht tps: //youtu.be/JRoqsn_s3hk
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HAVANA CLUB

In an at tempt to br ing more mi l lennia l  and Generat ion 
Z consumers into the Rum categor y,  Havana Club has 
int roduced 
Cuban Spiced (35% ABV),  a combinat ion of  100% 
Cuban rum and ‘exot ic f lavors and warming sp ices’. 
I t  a lso a ims to capi ta l ize upon recent grow th wi th in 
the ready- to - dr ink categor y by launching Havana 
Club Cuban Spiced mixed wi th co la in a RTD format . 
Anne Mar t in,  G lobal  Market ing Direc tor at  Havana 
Club Internat ional ,  to ld Spi r i t  Business “The concept 
behind Havana Club Cuban Spiced was to c reate a 
product which would appeal  to a growing audience 
of  sp iced fans whi le a lso ce lebrat ing our renowned 
double -aged rum for which we are famous. We 
know that more than two th i rds of  young adul ts that 
purchase rum opt for  sp iced of fer ings,  so we have 
c reated a fus ion of  exot ic f lavors that  w i l l  appeal  to 
these dr inkers.  The resul t  is  a per fec t ly balanced 
of fer ing that ’s t rop ica l  on the nose, sweet on the 
palate and f in ished of f  w i th warming sp ices and h ints 
of  nutmeg and cardamom for a de l ight fu l ly warming 
edge. We are conf ident that  the gender-neut ra l  look 
and fee l  of  the bot t le wi l l  s tand out on shel f  whi le i ts 
v ibrant f lavor wi l l  make th is a modern - day cock ta i l 
s tap le.”  ht tps: //havana-c lub.com/

AUDIBLE – THE HISTORY OF RUM

For those not fami l iar,  Audib le is the audio -book 
d iv is ion of  Amazon. They have audio vers ions of 
thousands of  books, inc luding most best se l lers. 
They a lso have of fer ings f rom The Great Courses, 
which are lec tures on var ious subjec ts g iven by noted 
co l lege professors.  Recent ly,  whi le searching the nex t 
book to l is ten to,  I  came across a Great Course cal led 
The Histor y of  Rum by h istor ian John Donoghue of 
Loyola Univers i t y Chicago. Donoghue says “The 
h istor y of  rum is a ta le of  both sweetness and sor row. 
I f  to ld cor rec t ly,  much l ike a good bot t le of  Jamaican 
Overproof,  i t  burns whi le i t  insp i res.”  I  d idn’ t  f ind 
much of  the sweetness he ta lks about .  This is not a 
h is tor y of  your favor i te brand or d is t i l le r y.  Professor 
Donoghue b lends po l i t ics and economics wi th cul ture 
and beverage apprec iat ion.  The course reveals how 
the h istor y of  rum not only shaped the dr ink ing cul ture 
of  the ear ly modern and modern wor lds,  but  how i t 
a lso he lped determine the wider h is tor ies of  p i racy, 
the hor rors of  s laver y,  the s low progress of  abol i t ion, 
the poor t reatment of  Nat ive Amer icans and the ef fec t 
on g lobal  capi ta l ism. There are ten lec tures that run 
a tota l  of  f ive hours and twenty minutes.  ht tps: //w w w.
audib le.com/

BARBANCOURT

Soc iété du Rhum Barbancour t ,  the fami ly owned 
and operated rhum producer,  estab l ished in Hai t i  in 
1862, has appointed BCI as the i r  representat ive and 
adv isor for  the U.S. and Canadian markets.  In th is 
new ro le,  BCI wi l l  work hand in hand wi th Soc iété du 
Rhum Barbancour t  and wi l l  adv ise on st rategy and 
successfu l  execut ion,  suppor t ing the grow th of  the 
brand a longside Cr i l lon Impor ters LTD.,  which has 

ser ved the brand for over 20 years and wi l l  remain 
the so le and exc lus ive impor ter w i th in the USA and 
Canada in the years to come. Barbancour t  rhum is 
made us ing only f reshly pressed sugar cane ju ice, 
w i thout the addi t ion of  molasses or f lavor ing agents. 
The Barbancour t  rhum is then dist i l led apply ing 
a propr ietar y method inspi red f rom the ancest ra l 
“Charenta ise” st i l ls  used for the most exquis i te eaux-
de -v ie f rom the Cognac region of  France. Barbancour t 
rhums are then aged in French whi te oak casks to 
c reate a ref ined and subt le sp i r i t .  Jean- Marc Gardère 
and Michel  Gardère,  genera l  managers of  Barbancour t , 
sa id,  “ We are exc i ted to be par tner ing wi th BCI 
and Jean-Francois Bonneté.  The U.S. market is the 
most impor tant expor t  market for  our company and 
for our brand. We look for ward to accelerat ing our 
grow th work ing together wi th BCI and bui ld ing on 
Jean-Francois’  t rack record in brand bui ld ing.”  Jean-
Francois Bonneté,  CEO of BCI ,  sa id,  “ We’re incredib ly 
honored to be able to represent and cont r ibute to 
the grow th of  th is iconic brand. We bel ieve Rhum 
Barbancour t  to have a great potent ia l  in the U.S. 
market and we look for ward to work ing c lose ly wi th 
Barbancour t  par tners.”  w w w.barbancour t .net 

EMINENTE

Moët Hennessy t rave led to Cuba to c reate Eminente. 
The is land’s r ich ter ro i r,  a t radi t ion of  qual i t y sugar 
cane, and the exper t ise of  generat ions of  Rum Masters 
combine to make Eminente synonymous wi th a new 
except ional  sp i r i ts exper ience in the rum categor y.  To 
c reate an authent ic Cuban rum, Moët Hennessy turned 
to César Mar t i ,  Cuba’s youngest Maest ro Ronero (Rum 
Master)  and a member of  a fami ly spec ia l ized in sugar 
who grew up sur rounded by sugar cane f ie lds in V i l la 
Clara prov ince in the center of  the is land. Eminente 
expresses the ter ro i r  of  the hear t  of  Cuba, jo ined by 
the best of  ne ighbor ing regions. L ike occ idente,  or 
Western -st y le rum made near Havana, Eminente is 
per fec t  for  cock ta i ls .  And l ike or iente,  or  Eastern -st y le 
rum, i t  is  ideal  for  s ipp ing. Wi th a harmonious balance 
that is at  the same t ime robust ,  smooth yet  complex, 
th is new Cuban rum per fec t ly expresses the ar t  of 
b lending aguardientes,  or  eaux- de -v ie,  mastered by 
César Mar t i .  H igh - qual i t y molasses f rom sugar cane is 
d is t i l led to 75% ABV, c reat ing subt le Cuban eaux- de -
v ie wi th r ich aromas. They are aged in ex-whisky whi te 
oak bar re ls.  To g ive them v i ta l i t y,  the aguardientes are 
then b lended wi th l ight  Cuban rum of 95% ABV and 
then aged again,  genera l ly for  a min imum of seven 
years.  Wi th 70% o lder aguardientes,  the Eminente 
b lend is the most aged of  a l l  Cuban rums. “Our sp i r i ts 
brands cul t ivate excel lence in v i t icu l ture,  d is t i l l ing, 
se lec t ing eaux- de -v ie,  ageing and b lending. We are 
proud to draw on our 250 years of  exper ience to c reate 
an except ional  new Cuban rum,” says Phi l ippe Schaus, 
Pres ident and CEO of Moët Hennessy. The new 
Eminente premium Cuban rum is avai lab le at  se lec ted 
beverage reta i lers,  hote ls,  restaurants and bars in 
France, the Uni ted K ingdom, Germany and the Czech 
Republ ic .  w w w.eminente.com
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Aries the Ram
March 21 -  Apr i l  19

Ar ies people are asser t ive, 
independent ,  energet ic and impat ient .  
They can also be st rong-wi l led, 
spontaneous and dr iven. Ar ies are f i re 
s igns,  and so too is their  personal i t y. 
Ar ies s igns have an excel lent  sense of 
humor,  and they get a long wi th almost 
ever yone they meet . 

For the Ar ies rum cock tai l ,  I  chose the 
Rum Old Fashioned .    I t  is  a spir i t 
for ward cock tai l ,  can be made with few 
ingredients and ver y l i t t le preparat ion, 
and per fect  for  someone who has l i t t le 
pat ience and wants quick resul ts. 

Ingredients:

•	 2 oz.   Aged Rum (Choose your 
favor i te!)

•	 ½ oz. Simple Syrup or one sugar 
cube

•	 2 heavy dashes of  Angostura Bi t ters

Direct ions:

I f  using a sugar cube, muddle i t  wi th 
the bi t ters to create a syrup.   I f  using 
s imple syrup, bui ld in a shor t  g lass.  
Add your rum, and st i r.    Zest the peel 
of  an orange over the top, drop in,  and 
f i l l  wi th ice. 

 

   

.
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MK: Growing up in the Bacardi family, 
do you think you were dest ined to be in 
the rum industr y?

EB: I  am a s ix th -generat ion member of 
the Bacardi  fami ly.  That makes Facundo 
Bacardi  my great ,  great ,  great grandfather. 
My father and his father were both involved 
in the fami ly business. My father worked 
for over 30 years in sales at  Bacardi. 
My grandfather was a Master Blender at 
Bacardi.  As far  as I  can remember,  I  was 
around i t .  So, I  knew i t  was par t  of  my 
dest iny that  I  would be work ing wi th rum. 
But I  am ver y for tunate to be work ing wi th 
a di f ferent rum, Ron del  Bar r i l i to.

MK: Both Bacardi and Ron del Barr i l i to 
have long histor ies. Which is older?

Ex clusiv e INTERV IE W

His business card reads: 
Eduardo Bacardi ,  D i rec tor 
of  Sales and Market ing. 
His last  name is one of  the 
most recognized names 
in the rum indust r y.  But 
what makes th is stor y 
so interest ing is that 
Eduardo, h is brother and 
his father don’ t  work for 
Bacardi .  They are par t 
of  a new ownership team 
that is in jec t ing new l i fe 
into one of  the o ldest 
ex ist ing rum brands in 
Puer to Rico,  Ron del  Bar r i l i to.  Their  goal  is 
to re - int roduce Ron del  Bar r i l i to to the wor ld 
wi th the same passion, the same formula,  the 
same product ion and aging methods that the 
Fernandez fami ly used over 140 years ago. 

Mike Kunetka

by Mike Kunetka

Eduardo Bacardi ,  D i rec tor of  Sales and Market ing,  Ron Del Bar r i l i to,  Puer to Rico.
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EB: Bacardi  was star ted in Cuba in 1862 
and later moved to Puer to Rico.  Ron del 
Bar r i l i to star ted in 1880 at  the Hacienda 
Santa Ana and has remained at  the same 
si te ever s ince. They have never moved, 
they never had to change locat ions,  they 
have not changed the process. This is a l l 
what makes our stor y so interest ing.

MK: When and where does the Barr i l i to 
stor y begin?

EB: The Fernandez fami ly ar r ived in 
Puer to Rico in 1787.  The Spanish Crown 
bestowed upon them the Hacienda Santa 
Ana, which is in Bayomoun. Back then 
i t  was one of  the largest sugar cane 
hac iendas on the nor thern por t ion of 
the is land. Over the nex t centur y they 
would star t  to t inker wi th other th ings 
and eventual ly,  in 1880, the Ron Bar r i l i to 

brand would come into ex istence. But 
i t  is  interest ing how they got there.  I t 
ac tual ly star ted in the late 1800’s when 
Pedro Fernandez, a 3rd generat ion 
fami ly member,  went of f  to study 
chemical  engineer ing in France at  the 
École Centrale Par is,  a ver y prest ig ious 
postgraduate - level  inst i tute which 
focused on engineer ing and sc ience. 
In his immediate c lass,  he studied wi th 
Andre Michel in,  founder of  Michel in T ire 
and A l f red Car t ier,  son of  the founder of 
Car t ier  and one of  the or ig inal  founders 
of  the Egrot  Pot St i l l .  Gustave Ei f fe l , 
designer of  the Ei f fe l  tower,  graduated 
f rom the school  a few years before Pedro. 
Whi le he was there,  Pedro became a fan 
of  French brandies and cognacs. He began 
to study formulat ions and to learn the 
processes involved in their  manufacture 
and aging. These were al l  pret t y foreign 

Hac ienda Santa Ana, Puer to Rico.
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to Puer to Rico at  that  t ime. He came back 
in 1871 and combined that knowledge wi th 
his fami ly ’s ex ist ing rum product ion and 
star ted t inker ing around wi th di f ferent 
formulas on his own. In 1880, he formal ly 
int roduced Ron del  Bar r i l i to.

MK: Where does the name come from? 

EB:  Ron del  Bar r i l i to,  in Spanish, 
t ranslates to the rum f rom the l i t t le bar re l. 
The Fernandez fami ly had been making 
rum for years.  When Pedro came back 
f rom France and stated making his spec i f ic 
b lend, he would keep i t  in a ver y smal l 
bar re l  that  he kept hidden. When guests 
came over,  they were aware of  th is rum 
and would refuse the regular rum and ask 
for  the spec ial  rum f rom the l i t t le bar re l. 
Of course, he was forced to br ing that rum 
out and had to star t  making more and more 
of  i t  and ref ined the formula even more. 
That formula is what we use today, which I 
th ink is pret ty impressive and something of 
which we are ver y proud.

MK: I  was always confused by the name 
Barr i l i to.  When you visi t  Hacienda 

Santa Ana and you go into the barrel 
house, there are these ver y large 
sherr y barrels,  so much bigger that 
the standard ex-bourbon barrels 
you normally see at a rum dist i l ler y. 
Cer tainly not l i t t le barrels.  Now i t  makes 
sense.

EB: That ’s t rue.  We only use ex-sher r y 
bar re ls f rom Jerez,  Spain.  They are 
500 - l i ter  bar re ls that  have been used 
to age Oloroso Sher r y.  I t ’s  a lot  easier 
in these t imes to do t rans-cont inental 
shipping, but the Fernandez fami ly was 
doing this back in 1880. They were 
br inging over these used bar re ls f rom 
Spain and God knows how long i t  took 
to get oversees and to l i t t le Puer to Rico. 
They have been doing this for  the whole 
t ime. 

MK: At the end of the 19th centur y, 
Pedro Fernandez per fects his formula, 
star ts producing i t  on a larger scale and 
star ts sel l ing i t?

EB: Cor rect .  So, Pedro star ts the brand 
of f ic ia l ly  and incorporates i t  in 1880 and 

Ear ly macerat ion tanks.
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star ts to sel l  the rum local ly.  At  the t ime, 
the only product he is making is the 3 
Stars,  Ron Bar r i l i to Tres Estre l las.  The 
three stars on the label  come f rom the 
t radi t ion in the cognac wor ld of  rat ing their 
spir i ts wi th a number of  stars,  wi th three 
stars being the o ldest .  That is where the 
name comes f rom.

MK: What did the company do dur ing 
Prohibi t ion?

EB: Prohibi t ion was a ver y dark t ime for a 
lot  of  producers.  A lot  of  them shut down 
or found other th ings to do. The fami ly 
was now led by Pedro Fernandez’s son, 
Edmundo Fernandez, who the company is 
named af ter.  He is determined not to let 
the company fade away. So, they star ted 
making alcoholado, which is basical ly a 
f ragrant rubbing alcohol.  When prohibi t ion 
was f inal ly l i f ted,  they got r ight  back into 
the rum business. As I  ment ioned the 3 
Stars was the only product they had before 
Prohibi t ion and i t  inc luded rums 6 to 10 -
year o ld.  That ’s a long t ime to wai t  to get 
back into business. So that ’s when the 2 
Stars product was born,  a younger b lend 
that inc ludes rums 3 to 5 years o ld,  which 
could get into the market sooner.  I t  became 
ver y popular wi th the cock tai l  scene, which 
was the big boom at the t ime. The 2 Stars 
was created out of  necessi t y and i t  has 
been wi th us ever s ince. However,  the 3 
Stars is our bread and but ter,  i t  is  what 
our brand is known for,  i t  is  the or ig inal 
Bar r i l i to.

MK: How would you descr ibe the 
company in the ear ly 21st centur y?

EB: Af ter Edmundo, they cont inued wi th 
their  fami ly members tak ing over and 
running the business. I t  was a business, 
but th is was real ly more of  a hobby to 
them. This fami ly did th is out of  pure 
passion to create th is product ,  to keep 
their  fami ly legacy al ive.  That ’s exact ly 
how they t reated the company. Going onto 
the last  30 years,  they didn’ t  have the best 
business out look on bui ld ing a brand. A lot 
of  people got ver y f rust rated that there was 
not a ver y consistent supply coming out of 
Puer to Rico and even in Puer to Rico.  The 
fami ly didn’ t  say I  am going to age enough 

stock so that I  can constant ly be produc ing 
X thousand cases per year.  They didn’ t 
th ink that  far  ahead.

MK: Then, several years ago, your 
father,  who had recent ly ret ired from 
a long career at Bacardi ,  becomes 
interested in acquir ing the company. 
How did that process star t?

EB: My father had actual ly looked at  the 
company when he was work ing for Bacardi. 
He fe l t  these guys would be an amazing 
addi t ion to the rum segment at  Bacardi. 
But as you can expect ,  the Fernandez 
fami ly are ver y proud people,  the sal t 
of  the ear th.  To these guys, sel l ing the 
company was never a thought .  Over their 
dead body was usual ly the answer they 
gave to al l  these big companies when 
they came knocking. And i t  wasn’ t  just 
Bacardi.  There was the Diageos of  the 
wor ld,  the Pernods. Don Fernando’s son 
te l ls the stor y of  the owner of  a large 
Amer ican whiskey company fa l l ing in love 
wi th the brand in the 1970’s.  The owner 
came down to Puer to Rico and Fernando 
gave him a tour.  He showed him around, 
brought him into his house, and at  the end 
of  i t ,  the owner was blown away. He said 
“ I  absolute ly love this company, I  love this 
fami ly,  I  love the product that  you make.” 
The owner turns around, wr i tes a check 
and s l ides i t  over to Fernando. He says 
“ I  want to you to take this and I  want you 
to put whatever number you want on i t 
because I  want to buy this company r ight 
now. You name your pr ice and we wi l l 
make i t  work.”  Fernando takes a s ip of  h is 
Bar r i l i to 3 Stars and stares at  h im for a few 
seconds. He turns over to his lef t ,  opens 
a l i t t le lock box that he kept on the shel f 
and pul ls out a revolver and puts i t  on the 
table.  He says “ I  want you to get the hel l 
out  of  my house. I  am insul ted that you 
would even do this.  This company is not 
for  sale.  Get out of  here before I  get  mad.” 
He then r ips up the check. I  th ink that  is 
the per fect  way to descr ibe how this fami ly 
fe l t . 

My father ret i red,  he was st i l l  young, 
and ret i rement sui ted him wel l  for  about 
two weeks. Then he got bored. He was 
always passionate about the rum industr y. 
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He worked his whole l i fe wi th Bacardi  in 
many di f ferent areas. Now he wanted to 
do something new in the rum industr y.  He 
wanted to grab the re ins of  a new project 
h imsel f.  He had always been f r iends wi th 
the Fernandez fami ly.  He assessed the 
s i tuat ion as i t  was and the real i t y was the 
two gent lemen, who were grandsons of 
the or ig inal  founder Pedro,  were at  the 
t ime, 84 and 85 years o ld and none of  their 
chi ldren were involved in the business. I 
th ink we al l  know how that stor y goes i f  i t 
p la id out another decade. I t  is  unfor tunate 
because i t  is  a brand that was so coveted 
and that they did not have the necessary 
future in p lace to cont inue at  a l l .  My father 
addressed i t  wi th them. He to ld them 
that more impor tant than us acquir ing 
th is brand is keeping this brand al ive, 
because there is a ver y gr im real i t y that  i f 
they don’ t  make a change in the nex t few 
months or years,  th is brand may disappear. 
I t  became even more of  a real i t y when the 
o lder gent lemen, the 86 -year o ld,  informed 
my dad that the Bar r i l i to formula was in 
his head. I t  had never been wr i t ten down. 
That ’s the sty le in which they ran this 
company. 

MK: What f inal ly convinced the family to 
accept your father ’s of fer?

EB: I t  was not a negot iat ion about pr ice or 
how the t ransact ion would go about .  I t  was 
complete ly focused on how their  her i tage 
would be preser ved. For us,  i t  was a no 
brainer.  One of  the biggest quest ions the 
Fernandez fami ly had, was when we take 
over the brand, were we going to remove 
their  name f rom the label.  Were we going 
to change the name and put our name on 
there.  They had never changed the label 
in 140 years.  No, we didn’ t  want any thing 
to do wi th changing their  her i tage. We 
are not t r y ing to come in and c laim fame 
to their  140 years of  amazing histor y.  We 
want to share i t  wi th the rest  of  the wor ld. 
So, they f inal ly came around and said yes, 
you are the people that  we want to deal 
wi th.  They put a lot  of  t rust  into us and we 
put a lot  of  t rust  into them in turn by tak ing 
over a formula that  is in th is gent lemen’s 
head for who knows how many years.  That 
makes me proud to know that I  am par t  of 
something that is going to be car r ied on in 
a way that is spec ial  to them and Puer to 
Ricans. There were a lot  of  synergies 
between our fami ly and their  fami ly.  Don 
Fernando says i t  makes him happy to see 
that my brother and I  are work ing wi th 
our father.  I t  reminds him of  when he and 
his brother worked wi th their  father.  I  am 
on the commerc ial  s ide and my brother is 
involved on the product ion s ide and that is 
exact ly how he and his brother did i t .  He 
sees us as a younger vers ion of  h is fami ly 
and that we want to promote Bar r i l i to, 
whi le at  the same t ime respect ing al l  that 
has been put into p lace. They didn’ t  have 
the capabi l i t y  or  the desire to real ly go out 
and share i t  l ike i t  should have been. We 
stepped in wi th the knowledge of  growing 
a brand on the sales s ide, but a lso on the 
s ide of  improving the fac i l i t ies.  Before the 
t ransact ion was complete,  we were already 
invest ing in the fac i l i t y.  We had some 
wooden racks that were l i teral ly fa l l ing 
apar t .  We are ta lk ing two termites away 
f rom losing hundreds of  combined years of 
rum in some of these warehouses. We put 
a lot  of  money into making sure they were 
brought up to date,  that  our people are 
safe,  that  the aged stock is insured for the 
future.  We are not in th is to steal  the fame 

Pedro Fernandez, or ig inal  founder.
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and the myst ique of  the brand or fami ly. 
We are just  here to help people learn about 
th is brand, grow i t  and make sure i t  doesn’ t 
d isappear. 

MK: In 2019 you opened a new $2M 
Visi tor Center.  Is that par t of that 
educat ion process?

EB: Yes. We wanted to do the r ight  th ing 
wi th th is brand. That just  doesn’ t  end wi th 
repair ing the warehouses, doing some 
landscaping and cont inuing on as we 
are.   I t  means let ’s do every thing. Let ’s 
create an exper ience for a brand that 
deser ves i t .  That ’s where the Vis i tor ’s 
Center Exper iences came f rom. One of  our 
aging warehouses took i ts f inal  b low when 
Hurr icane Mar ia damaged i t  in 2017. We 
repurposed i t  into what is the star t ing point 
of  our three Vis i tor  Center Tours.  We have 
the Basic Her i tage Tour,  which is s imply 
a walk around of  the proper ty,  get t ing 
the histor y,  seeing the fac i l i t ies.  There is 
the Tast ing Tour,  which inc ludes the ful l 

Her i tage Tour and then you s i t  down with a 
brand spec ial ist  and they walk you through 
the 2 Stars,  the 3 Stars,  the 4 Stars and 
the 5 Stars in a sensor ia l  exper ience. 
The Mixology Tour,  a lso star ts wi th the 
Her i tage Tour,  but  then you get to create 
three c lassic cock tai ls wi th a Bar r i l i to 
twist .

MK: I  visi ted Barr i l i to in the ear ly 90’s 
and at that t ime you were real ly not set 
up for tours, but Fernando Fernandez 
was kind enough to take me through the 
ent ire faci l i ty.

EB: Back then Bar r i l i to wasn’ t  f i t  for  tours, 
they didn’ t  have a system where they 
would br ing people around wi th safety 
protocols.  They just  did i t  because that ’s 
the way they were. Don Fernando was 
basical ly g iv ing you a tour of  h is house. 
He loved welcoming people.  He st i l l  l ives 
in the Hacienda today, even though he is 
no longer of f ic ia l ly  par t  of  the company. 
He wakes up every morning at  5:30 AM, 
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he puts on his Bar r i l i to polo,  he has a key 
r ing on his hip and he walks around the 
proper ty and says hel lo to ever yone. We 
are concerned about him and we te l l  h im 
“don’ t  forget to put on your mask.”  He says 
“you don’ t  understand, I  have the cure to 
ever y disease, ever y i l lness,  ever y v i rus 
that  you could possib ly get .  I  dr ink a shot 
of  Bar r i l i to when I  wake up, I  dr ink a shot 
in the af ternoon, and one r ight  before bed 
and I  have not got ten s ick in the last  55 
years.”

MK: As par t of the acquisi t ion team, 
your father brought in another former 
Bacardi employee, Master Blender Luis 
Planas.

EB: As my father says,  there is no way that 
we would be involved wi th Bar r i l i to wi thout 
Luis Planas. Luis was Master Blender 
for  Bacardi  for  over 35 years.  He has 
an amazing histor y and is an incredib le 
source of  knowledge. 

MK: What did Luis f ind when he f irst 
went into the aging faci l i ty?

EB: Luis came in and walked through the 
aging fac i l i t y  wi th the then master b lender, 
Manuel Fernandez. Luis came f rom a 
company that had mi l l ions of  bar re ls and 
he is walk ing into an aging warehouse 
that has a few thousand. He is look ing 
around and sees bar re ls dat ing back to 
the ear ly 2000’s.  Then he sees bar re ls 
f rom the 1990’s,  f rom the 1980’s and even 
some bar re ls f rom the 1970’s.  He stops 
Manuel Fernandez, and says “ I  just  have 
to ask you, why are there so many bar re ls 
in here that are 20, 30, 40 years o ld.  You 
guys have two products,  the 2 Stars which 
is 2 to 5 years o ld and the 3 Stars which 
is 6 -10 years o ld.”  Manuel just  shrugged 
and said “ I  don’ t  real ly know. We just  have 
them there.  They didn’ t  make i t  into a 
batch of  2 Stars,  they missed the batches 
of  3 Stars and now they are just  aging.” 
This was another s i tuat ion in which we 
had to act ,  and act  quick ly.  We had to do 
something wi th th is.  Luis fe l t  that  hal f  of 
the bar re ls were probably only 30% ful l  at 
that  point  and some of them might even be 
empty.  I f  we didn’ t  do something wi th these 
rums now, we would lose them forever. 

This was the bir th of  the 4 Stars and 5 
Stars which came out in the last  two years. 

MK: You ment ioned that Barr i l i to uses 
the same formula today that Pedro 
Fernandez developed in 1880. What is so 
unique about that formula?

EB:  First  and foremost ,  we make the 
products in the same fami ly manner,  on 
the same Hacienda Santa Ana that i t  has 
been made since 1880. I t  has not been 
re located, i t  has not changed.  We don’ t 
have a dist i l ler y anymore, that  dist i l ler y 
shut down a l i t t le b i t  af ter  Prohibi t ion,  so 
we source our neutral  cane dist i l late and 
that is where our process star ts.  We have 
28 macerat ion tanks. These are wooden 
tanks and in each tank we put the neutral 
cane dist i l late and we add a par t icular 
ingredient .  This ingredient is natural 
and dates back to 1880 and we respect 
that  same formula today. I  do not know 
al l  28 ingredients in the secret  formula, 
but  let ’s say for  example,  that  one might 
be apr icots,  another might be bananas, 
another would be plums. In each of  these 
tanks, that  one par t icular f rui t  or  spice 
is added in large quant i t ies and mixed in 
wi th the rum. We leave that macerat ing for 
several  months,  let ’s say 3 to 6 months, 
and in that  t ime the f rui ts g ive of f  their 
f lavor.  They break down in the alcohol 
and are preser ved and that a lcohol  takes 
on a ver y par t icular f lavor.  Then we wi l l 
take more of  the neutral  dist i l late and, per 
the fami ly formula,  we wi l l  add spec i f ic 
amounts of  each macerate.  I ’m making 
this up to give you a perspect ive,  but  let ’s 
say the formula cal ls for  3000 gal lons of 
neutral  dist i l late,  to which you need to add 
2 gal lons of  p lum macerate,  you need hal f 
a gal lon of  banana macerate,  you need 
three gal lons of  orange macerate,  and so 
on. You would add a spec i f ic  amount of 
each macerate to the total .  That wi l l  mar r y 
for  a few weeks and eventual ly you have 
the Rum Barr i l i to base.

MK: There are those that would cal l  this 
a spice rum.

EB: I  get  that  quest ion a lot .  The answer, 
for  several  reasons, is no, i t  is  not  a 
spice rum. First ,  i t  is  not  a spice rum 
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because when we add al l  these macerates, 
combined they make up less than 0.9 per 
cent of  the total  base. To be a spice rum, 
according to TTB standards,  you have to 
have more than 2% coming f rom ex ternal 
f lavors.  And second, we are not a spice 
rum because we don’ t  c lassi f y ourselves 
as that .  We have never been a spice rum; 
Bar r i l i to has been doing this before spice 
rum even existed. By TTB standards we 
are not a spice rum, we don’ t  c lassi f y 
ourselves as a spice rum and our end 
product does not car r y on one par t icular 
f lavor.  I f  you think about i t ,  we are using 
28 di f ferent macerates,  where al l  the 
combined i tems make up less than 1 per 
cent of  the total  before i t  goes into aging.

MK: And that is enough to give Barr i l i to 
i ts unique f lavor prof i le?

EB: Yes. Combine that wi th the sher r y 
bar re ls and the ul t imate b lending, you have 
the f inal  product .  That formula car r ies a 
st rong ef fect  on the rum. I f  we were to 
leave out the formula and just  age the 
neutral  spir i t ,  we would have an average 
Spanish-sty le rum. A good rum, but 
nothing unique. Again,  these are processes 
that a lot  of  cognacs and brandies used 
a long t ime ago. Once we have that base 
created, i t  then goes into the bar re ls.

MK: What proof does the rum go into the 
barrels?

EB: Our rum goes into the bar re ls at 
90 proof.  We proof down, using natural 
ra inwater that  we col lec t  on the Hacienda. 
We proof down before the process of 
aging. A lot  of  b igger companies would 
look at  the ef f ic iency only and say proof ing 
down before aging isn’ t  pract ical  because 
the y ie ld is a lot  less.  The Fernandez 
fami ly bel ieved that ever y thing they aged, 
should age together.  They bel ieve you 
shouldn’ t  add any foreign e lement once 
that product comes out of  the bar re l ,  i t 
should only be blended wi th other rums 
and that is your f inal  product .  So, our 
rums go in around 90 proof.  They come 
out a l i t t le b i t  less than that ,  due to some 
evaporat ion,  and then they are almost 
a lways at  86 proof which is what we bot t le 
at .

MK: Is the base for the 2 Stars di f ferent 
f rom the base for the 3 Stars or the 5 
Stars?

EB:  The base is the same for a l l  of  our 
core products.  The only di f ference is how 
long they age and how they are b lended. 
Once these bar re ls are f i l led,  they s i t . 
Let ’s say the Master Blender wants to 
make a batch of  3 Stars,  which is a b lend 
of  rums f rom 6 to 10 years o ld.  There is a 
formula when i t  comes to the macerat ion 
process, but there is no formula when 
i t  comes to the making a batch of  the 3 
Stars.  I t  is  not  as s imple as reading a 
piece of  paper that  says take 2 bar re ls of 
rum aged 6 years,  8 bar re ls of  rum aged 
7 years and 10 bar re ls aged 10 years.  He 
has to go bar re l  by bar re l,  because these 
bar re ls al l  have di f ferent f lavors.  I t ’s  not 
l ike a bar re l  turns 10 years o ld,  you s ing i t 
happy bir thday, and you take i t  of f  the rack 
and i t  is  ready to go. You might taste i t  and 
dec ide this bar re l  is  10 years o ld but i t ’s 
not  ready, i t  doesn’ t  have the prof i le that 
you need. When we go to make a 3 Stars 
b lend, we know that we wi l l  use nothing 
younger than 6 years,  but  ver y of ten we go 
over the 10 years because there is a bar re l 
that  the Master Blender feels in necessary 
for  that  b lend and he wi l l  throw i t  in there. 
In the previous few batches of  3 Stars 
that  we made, he has used bar re ls that 
are between 15 and 17 years o ld,  not  only 
for  f lavor,  but  a lso for  color cor rect ion. 
Again,  we don’ t  use caramel,  we don’ t  use 
ar t i f ic ia l  co lor ing.  So, i f  he does need to 
make the color darker to match previous 
prof i les,  he’l l  go and f ind a darker bar re l , 
even i f  that  bar re l  is  17 years o ld.

MK: That br ings us to your two newer 
of fer ings. We talked about 2 Stars being 
a blend of rums between 3 to 5 years 
and 3 Stars being 6 to 10 years. Can 
you tel l  us about the 4 Stars and the 5 
Stars?

EB: The 4 Stars is a b lend of  rums 
between 18 and 20 years o ld.  I t  was 
launched wi th the opening of  the Vis i tor 
Center and is only avai lable there.  When 
you purchase a bot t le of  the 4 Stars you 
get to f i l l  your own bot t le.  The blend is in a 
pseudo bar re l ,  a stain less-steel  tank inside 
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a bar re l.  You recreate the exper ience 
of  f i l l ing your bot t le f rom a bar re l.  I t ’s  a 
real ly cool,  interact ive process. You even 
get to wax the bot t le.  Then there is the 
5 Stars.  We wanted to take advantage of 
the ex tra aged inventor y we have before i t 
a l l  d isappeared. Luis went to work and he 
created a 5 Stars b lend which has rums 
aged up to 35 to 38 years.  But i t  is  a b lend 
that has rums as young as 15 years.  I f  you 
look at  our bot t le,  we don’ t  go for  the age 
statement;  we don’ t  go for  the big number 
on the bot t le.  That ’s not our sty le.  We 
don’ t  want people to know us for Bar r i l i to 
35. 

MK: In addi t ion to the four Barr i l i to 
of fer ings, you now have an overproof 
rum, Ron Hacienda Santa Ana. The name 
Barr i l i to does not appear on the label . 
Why is that?

EB:  I t  is  not  technical ly a Bar r i l i to product , 
but  i t  is  a cousin to the Bar r i l i to products. 
Bar r i l i to has i ts sty le and i t  has i ts aging 
process. But we wanted to get into the 
overproof segment and we wanted to pay 

homage to the Hacienda Santa Ana. I t 
is  a 2-year o ld aged rum at 138 proof,  or 
69% ABV. Years ago, our Master Blender, 
Luis Planas, was involved in the project  of 
c reat ing Bacardi  151. When he f i rst  made 
i t ,  i t  was an aged, overproof rum, not 151, 
but s l ight ly lower.  But work ing for a larger 
company, many t imes his hands were 
forced to del iver a product that  would meet 
requirements for  product ion,  volumes, 
cost ,  and st rength,  so his creat ive s ide 
was somewhat s i lenced. Here at  Edmundo 
B. Fernandez, Inc.,  he was able to put th is 
master ful  b lending to work,  and create th is 
overproof product as an incredib le rum 
that balanced many elements for  i ts age 
and st rength.  With the Santa Ana product , 
he combines rums aging for 2 years wi th 
a palatable 69% ABV, and i t  resul ts in a 
product that  has much more use than the 
t radi t ional  151 overproofs.
 
MK: Does i t  star t  wi th the same 
combinat ion of macerates?

EB: I t  inc ludes some of the e lements of  the 
macerate,  but  not a l l .  I t  does not age in 
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ex-sher r y bar re ls,  which is another reason 
why we didn’ t  want to put the Bar r i l i to 
name on i t .

MK: Can we expect other `cousins’ 
under the Ron Hacienda label?

EB: That ’s why we stared the label,  to 
sor t  of  open our doors.  I t  would def in i te ly 
be our area of  exper iment ing wi th s l ight ly 
di f ferent products.  I  can te l l  you now 
with complete t ransparency that ,  for  the 
moment,  we don’ t  have any thing in the 
works.  We commit ted to the Fernandez 
fami ly that  we don’ t  want to be out there 
changing their  product .  Every Bar r i l i to 
you see out there,  i t ’s  theirs.  The 2 Stars, 
the 3 Stars,  the 4 Stars,  the 5 Stars.  You 
wi l l  never see a 1 Star.  I t  is  what i t  is.  We 
created and f in ished the por t fo l io that  they 
always wanted to make. And every thing 
we do outs ide of  that ,  we wi l l  do under the 
brands l ike Ron Hacienda Santa Ana. But 
for  the t ime being, we are real ly focused 
on the Bar r i l i to por t fo l io.

MK: You recent ly announced a $12M 
expansion plan to increase product ion 
by 400%. What wil l  that entai l?

EB: As we move into the brand, our focus 
is on making the product more avai lable 

to those who want to enjoy these premium 
rums. As par t  of  th is expansion, we have 
taken measures,  espec ial ly in terms of 
investment ,  to make sure that the ar t isanal 
process of  macerat ion,  aging, and blending 
is preser ved wi th whatever growth the 
company goes through. As par t  of  the p lan, 
we are instal l ing three new 25,000 -gal lon 
tanks to store pr ime raw mater ia ls.  We 
have also ordered more than 28,000 
ex- Oloroso Sher r y whi te oak bar re ls 
f rom Spain,  as wel l  as other industr ia l 
equipment ,  such as fork l i f ts,  industr ia l 
racks,  pumping stat ions,  a l ternate power 
generat ion systems, and laborator y 
equipment.

MK: Eduardo, thank you. I  appreciate 
you taking the t ime to tel l  us about 
the histor y of Ron del Barr i l i to and i ts 
unique product ion methods.

EB: Thank you for reaching out and for 
your interest  in the Ron del  Bar r i l i to 
and Ron Hacienda Santa Ana brands. 
Our brand pr ides i tse l f  on being ver y 
t ransparent when i t  comes to our histor y, 
process and products.   I  love having these 
conversat ions to ta lk about the brand.

Fernando Fernandez (Lef t)  wi th Mike Kunetka (Right)  at  Hac ienda Santa Ana in the ear ly 1990s.
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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; 

2021
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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
#GRCigarPair ing

New Way
I ’ve used the Rum Old Fashioned rec ipe 
many t imes, a t rend also fo l lowed 
by many rum af ic ionados around the 
wor ld,  espec ial ly consider ing the 
many outstanding rums that have been 
int roduced into the market in the last 
50 years.   The or ig inal  rec ipe cal ls 
for  Amer ican Whiskey which, in my 
opinion, is at  the same level  as i ts 
rum-counterpar t .   I  would even suggest 
that  the Rum Old Fashioned is bet ter, 
espec ial ly for  someone l ike me who 
prefers Rum over Whiskey.

There are di f ferent vers ions of  the 
or ig in of  the Old Fashioned, most of 
them suggest ing that th is was the 
common way to consume Amer ican 
Whiskey in the 19th centur y.   Whi le 
I  can’ t  te l l  you which of  the many 
versions is the cor rect  one, my humble 
intent ion in th is pair ing is to suggest a 
New Way to enjoy the rum version of 
the cock tai l .

In al l  honesty,  the rec ipe does not 
deviate a great deal  f rom the or ig inal.  
I  t r ied to tweak the cock tai l  to make i t 
c igar and rum f r iendly,  so I  changed 
the s imple syrup to one wi th ginger, 
which gives i t  a spec ial  touch wor thy 
of  changing the name of i ts c lassic 
ancestor.

New Way

•	 2 ½ oz. Dip lomat ico Rum
•	 ¾ oz. Ginger Simple Syrup
•	 1 Dash Angostura Bi t ters
•	 Orange Peel,  as garnish

The method of  preparat ion is s imple 
and fo l lows that of  the c lassic or ig inal: 
add the Ginger Simple Syrup to a Rocks 
Glass,  fo l lowed by the dash of  Bi t ters 
and a dash of  non-carbonated water.  
Combine al l  ingredients in the glass, 
add ice cubes, rum and f in ish wi th a 
garnish of  orange peel.   As you can 
see, preparat ion is exceedingly s imple, 
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which means you can quick ly prepare a 
second one hal fway through the c igar 
smoking session.

The c igar I  se lected was a Montecr isto 
Number 2,  which I ’ve had in my humidor 
for  more than 6 years,  i t  was a Pirámide de 
Habanos (52 x 156mm), a lways apprec iated 
by c lassic c igar smokers.   The intensi t y of 
th is c igar is medium-high, par t icular ly th is 
brand of  Habanos, which was even bet ter 
wi th the addi t ional  humidor aging t ime: 
wel l - rounded and wi th al l  the typical  Cuban 
tobacco notes,  espec ial ly leather and dr ied 
herbs.

As I  star ted to smoke the f i rst  th i rd of 
the Habano, the p leasant tobacco notes 
combined mar velously wi th the New Way 
cock tai l .   I  se lected the Diplomat ico Rum 
for i ts t ypical  sweet notes and because 
this sty le of  rum is ideal  for  a cock tai l  such 
as th is one.  As I  s ipped the cock tai l  and 
approached the end of  the c igar,  the ginger 
syrup gave the dr ink a f resh dimension, 
wi th an herbal  touch that I  can’ t  imagine 
work ing this wel l  wi th any other t ype of 
dist i l late.

There are t imes when c igars,  espec ial ly 
young ones, have aggressive notes f rom 

the ammonia,  which is natural ly lost  by the 
tobacco leaves over t ime.  For th is reason, 
th is pair ing works great wi th a c igar that 
should be aged at  least  a couple of  years 
in a humidor,  other wise the overal l  g inger 
notes may work against  the pair ing,  rather 
than in favor.

The key to the success of  th is cock tai l  is 
to have a ver y good ginger s imple syrup, 
which is ver y s imple to prepare.   Star t 
wi th a 1:1 rat io (by volume) of  water and 
granulated sugar.   Combine them in a pot 
over medium heat ,  mix ing unt i l  a l l  the 
sugar is dissolved.  Once cooled, add 
s l ices of  f resh ginger.   You can also use 
this syrup in other,  s imi lar  rec ipes.

I  hope you can do this pair ing at  home.  I f 
you don’ t  have access to Dip lomat ico Rum, 
t r y wi th a s imi lar  one, wi th a sweet prof i le.  
I f  a l l  the rums you have access to are dr y, 
you can modi f y the rec ipe a bi t ,  increasing 
the amount of  g inger syrup.  Tr y to achieve 
balance and you’l l  be impressed by the 
resul ts.

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing
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