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FROM THE EDITOR

Inventions  and 
Sugarcane Mills

I t  took a lot  of  imaginat ion and t inker ing 
by the or ig inal  designers and bui lders 
to come up with al l  the elements and 
processes of  the f i rst  sugarcane mi l l .  
From crushers and presses to boi lers 
and evaporators,  the modern mi l ls  are 
giant assembly l ines comprised of  mult i -
d iscipl inary apparatuses that appear to 
work together seamlessly.  

In Spanish-speaking countr ies,  they are 
known as Ingenios Azucareros ,  a t r ibute 
to the ingenui ty  of  their  in i t ia l  designers 
(and of ten of  their  operators as wel l ) .

We covered the evolut ion of  the mi l ls 
in last  year ’s ser ies “The Sugar Mil l : 
Origins and Evolution ”  and I  have also 
shared news with our readers about the 
alarming pace at  which sugarcane mi l ls 
around the wor ld are shutt ing down.  

At  a recent Moonshine Universi ty c lass, 
I  ment ioned the closing of  the mi l ls  to 
some of the students,  and they asked 
what I  thought had to happen in order 
to s low down or to stop the at t r i t ion 
rate.   My answer was simple:  we need 
people to approach the subject  wi th an 
open, c lear mind, so that we may truly 
innovate.   In th is month’s Hawaiian Rum 
Travels Part 2 ,  Mike Kunetka shares his 
vis i t  to Kō Hana Dist i l lers and some of 
the innovat ive th ings that they are doing, 
such as,  crushing the cane on the f ie ld 
(rather than at  the mi l l )  and pi tching the 
yeast immediately af ter  crushing.  These 
are examples of  creat ive/ innovat ive 
approaches, and the sugarcane world 
needs to have more of  them.

Steve Jobs famously said that  “no one 
wants to die.  Even people who want to 

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.

go to heaven don’ t  want to die to get 
there.  And yet death is the dest inat ion 
we al l  share.  No one has ever escaped 
i t .  And that is as i t  should be, because 
Death is very l ikely the s ingle best 
invent ion of  L i fe.  I t  is  L i fe ’s change 
agent.  I t  c lears out the old to make way 
for the new . ”

Hopeful ly our generat ion wi l l  be able to 
see new technologies and approaches in 
the sugarcane mi l l ing industry,  which wi l l 
a l low for the survival  of  the act ive mi l ls 
and, hopeful ly,  the re-bir th of  o ld ones.

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

Bacoo rum is a product of  the Dominican 
Republ ic that  is  produced by Sans Wine 
and Spir i ts,  based in I r v ine,  Cal i fornia. 
Whi le the exact dist i l ler y i t  is  produced 
at  is  not disc losed, the company does 
share that the sugarcane used to 
make the rum is grown in the Central 
Dominican Republ ic .  The company 
makes the rum by pressing the cane and 
ferment ing the f resh pressed juice.   Af ter 
dist i l lat ion,  the rum is aged in used oak 
bar rels and blended to 40% ABV before 
being bot t led and boxed on the is land for 
dist r ibut ion.  The company c laims that i t 
does not use any addi t ives and that the 
age stated is the t rue age of  the spir i t .

Appearance

The custom designed 750 ml bot t le wi th 
gold and white labels provides the basic 
informat ion about the rum.  A white neck 
hanger connected to the bot t le provides 
addi t ional  informat ion about the product .  
The wood cap is secured to the bot t le 
wi th a c lear neck wrap as wel l  as a 
secur i t y st r ip.   The cap holds a synthet ic 
cork.

The l iquid in the bot t le and glass has 
a dark copper color.   Swir l ing the rum 
created a medium band that th ickens 
s l ight ly before dropping a s ingle wave of 
fast  moving legs.  The band cont inues to 
thicken and evaporates quick ly,  leaving a 
r ing of  residue and beads in i ts wake.

Nose

The aroma del ivers notes of  sweet 
vani l la wi th a balance of  l ight  nut t iness, 
brown sugar,  baking spices,  and warm f ig 
jam. 

Bacoo 
12 Year Old Rum

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

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

Cheers!

Got Rum?  Apri l  2023 -  6
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Palate

The f i rst  s ip of  the rum leads with a 
dark tof fee f lavor wi th an under tone 
of  b i t ter  cooking chocolate.   This 
bi t terness t ransi t ions s lowly f rom the 
cooking chocolate to baking spices and 
char red oak tannins,  which together 
create the foundat ion of  the f lavor 
prof i le.   As the tof fee notes fade, the 
dark sugar ber r y f ig f lavor quick ly 
forms, then fades as the oak notes take 
over wi th a l ight  peppercorn note that 
f inal ly leads to a long, l ight ly toasted, 
astr ingent f in ish.

Review

The name Bacoo is based on Car ibbean 
and Guyana fo lk lore that  involves 
mischievous ghosts reminiscent of 
bogar ts and pol tergeists found in 
bot t les.  I  am happy to repor t  that 
whi le the market ing of  the brand is 
memorable,  s ipping i t  wi l l  not  lead you 
to fending of f  ghosts.   Overal l ,  I  found 
the rum to be a balanced sipping spir i t .  
The sweet f lavors and the ear thy oak 
and spice notes combine to create a 
unique exper ience.  I  par t icular ly l ike 
the dark sugar ber r y f ig note,  as i t 
is  not  something I  have encountered 
of ten in rum f lavor prof i les.   I f  you 
enjoy rums produced in the Dominican 
Republ ic ,  th is one is wor th tak ing some 
t ime explor ing.
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The f i rst  t ime I  heard of  Kraken Gold 
Spiced Rum was with the words, “Deep 
in the Kraken’s Keep l ies i ts greatest 
t reasure yet— gold.”  New for 2023 f rom 
Proximo Spir i ts is Kraken Gold Spiced 
Rum, a l ighter spiced rum blend than the 
other products the brand has re leased 
over the years.   The rum is produced 
in the Dominican Republ ic and blended 
to 35% ABV, which out of  the gate is 
a huge depar ture f rom the 47% ABV 
core product that  is  f rom Tr inidad and 
Tobago. The company is c lear that  the 
rum is b lended with spices,  other natural 
f lavors,  and caramel color ing. 

Appearance

The 750 ml bot t le is the same custom 
design as the or ig inal  product ,  wi th i ts 
double f inger r ings and embossed glass.  
The labels have a metal l ic  rose copper 
background with black,  copper,  and white 
designs and let ter ing f ront and back.   

In the bot t le and glass,  the rum holds a 
sol id caramel color.   Swir l ing the l iquid 
creates a medium band that quick ly 
thickens and drops a ser ies of  fast 
moving legs.  The last  round of  legs s low 
down and creep down the side of  the 
glass as the band evaporates,  leaving 
behind a r ing of  residue.

Nose

The aroma star ts wi th a robust caramel 
note,  that  is  fo l lowed by notes of  cooked 
bananas, baking spices,  cola,  c innamon, 
and toasted oak, wi th vani l la rounding i t 
out .

Palate

The f i rst  s ip was a l i t t le surpr is ing,  as 
i t  h i t  di f ferent ly than the aroma.  They 

The Kraken 
Gold Spiced Rum

have a bi t  more oak tannin in p lay 
than I  expected or had encountered 
with other Kraken products.   Vani l la 
and spice notes intermingle with notes 
of  caramel ized banana, nutmeg, and 
al lspice.   As the rum begins to fade, 
a l ight  mineral  and tannic astr ingency 
mingles with the sweet caramel notes in 
a shor t  f in ish.

Review

Over the past decade, I  have evaluated 
qui te a few spiced rums, f rom under 
proofed stale blends, to c innamon 
bombs, anise dr iven nightmares, to 
wel l - craf ted spir i ts that  showcase the 
creat iv i t y and sk i l ls  of  the blenders.  
Could the Kraken defeat the Captain? 
Kraken Gold Spiced Rum is surpr is ingly 
balanced, and i f  i t  gets t ract ion,  i t  could 
compete with other spice rums that have 
dominated the market for  qui te some 
t ime. 

When evaluat ing spiced rums, I  a lways 
make a rum and coke, and the cola 
neutral ized any astr ingency and rough 
spice notes in the prof i le,  turning i t  into 
an easy to dr ink highbal l  wi th al l  the 
f lavor nuances that never let  you forget 
i t  is  a Kraken rum product .  However, 
the versat i l i t y  of  the spir i t  goes beyond 
that of  sodas l ike Coca-Cola,  and i t  is 
f lavor ful  enough to add a spicy twist  to 
some old favor i tes l ike a Daiquir i ,  Moj i to, 
or  wherever your cur iosi t y and creat iv i t y 
take you. Moderately pr iced and enter ing 
the market now, i f  you are up for t r y ing 
a new spiced rum, I  th ink this one wi l l 
ser ve you wel l .

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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COOKING WITH RUM
Bringing the Spir i t  of the Cane
Into the Hear t of the Kitchen!

by Chef Susan Whit ley
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Photo c redi t :   w w w.bar re lagedcreat ions.com

Mango Citrus Rum Vinaigret te Salad
Ingredients for  the Salad:
•	 Spr ing Mix
•	 1 Mango, peeled, p i t ted and cut into wedges
•	 1/4 C. Red onions, chopped
•	 1/4 C. Red Apples,  d iced
•	 1/4 C. Dr ied Cranber r ies
•	 1/4 C. Candied Pecans (or Walnuts)
•	 1/2 C. Freshly Grated Parmesan Cheese
Ingredients for  the V inaigret te Dressing:
•	 1 C. Fresh Mango, cut  into one inch p ieces
•	 1/2 Lemon, ju iced
•	 2 Tanger ines, ju iced
•	 1 Orange, ju iced
•	 1 Tbsp. Balsamic V inegar
•	 2 Tbsp. Dark Rum 
•	 1 1/2 Tbsp. Maple Syrup
•	 1 Tbsp. Coconut Oi l
•	 Sea Sal t ,  to taste
Inst ruc t ions for  dressing:
1.	 Juice lemon, tanger ines and orange into a smal l  bowl.  S l ice mango into one -

inch p ieces.  Put a l l  ingredients in a food processor and b lend unt i l  smooth.
2.	 In a large bowl add Spr ing Mix,  red onions, red apples,  c ranber r ies,  candied 

pecans and parmesan cheese.  Pour the dressing over the salad and toss 
together.



Got Rum? Apri l  2023 -  13Got Rum? Apri l  2023 -  13

Rum Gril led Peaches

Ingredients:
•	 4 Ripe Peaches (halved & p i t ted)
•	 3 tbsp Maple Syrup
•	 2 Tbsp. Dark Rum
•	 1/2 tsp.  Cinnamon
•	 1/2 tsp.  Sugar
•	 Vani l la Ice Cream
Direc t ions:
1.	 Preheat gr i l l  to 400°F.  
2.	 Place peaches, cut  s ide down, on gr i l l .  
3.	 Close gr i l l  l id and cook for 5 minutes.  In a bowl,  mix maple syrup wi th 

rum.  Fl ip peaches and brush wi th maple syrup and rum mix ture.   Spr ink le 
c innamon and sugar over peach tops.  Close l id and cont inue cook ing for 1 
minute.  

4.	 Remove f rom gr i l l .   Place peaches in a bowl wi th vani l la ice c ream and ser ve 
immediate ly.

Photo c redi t :   w w w.rockrec ipes.com
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Almanac
A monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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The Imbiber ’s Almanac -  The Rum University®



Got Rum? Apri l  2023 -  15

Presented by

Got Rum? Apri l  2023 -  15 



Got Rum?  Apri l  2023 -  16



Got Rum? Apri l  2023 -  17

Are you looking for fest ive reasons 
to raise your glass this month?

Here are a few of  them!

Write to us at  info@gotrum.com
if  we missed any!

APR 6 	N ew Beer ’s Eve
APR 7 	N at ional Beer Day
APR 9 	N at ional Gin & Tonic Day (US)
APR 17 	M albec World Day
APR 19 	N at ional Amaret to Day

I m b i b er’ s 
The

Almanac
APRIL
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I m b i b er’ s 
The

Almanac

According to Cor in Hirsch, author of 
Forgot ten Dr inks of  Colonia l  New England, 
the Hot A le Fl ip (or just  “Fl ip”)  was ver y 
popular across the colonies in the 1700s. 
I t  was ser ved far and wide, f rom high-
soc iety locales l ike New York Ci ty ’s famed 
Fraunces Tavern  (patronized by George 
Washington himsel f )  to the lowly dives of 
Boston, where Fl ip - fueled bar brawls led 
to “murder-by- f i re -poker ”  in at  least  one 
instance!

Ingredients:

•	 3 oz.  (6 tablespoons) Dark Rum, 
preferably New England Sty le

•	 2 Tbsp. Molasses or Maple Syrup
•	 2 Large Eggs, Beaten
•	 1 Pint  (16 f lu id ounces, or 2 cups) dark 

beer such as brown ale,  por ter,  or  stout
•	 Opt ional:  Garnish wi th f reshly grated 

nutmeg

Direct ions:

1.	 Add al l  ingredients to a large mug
2.	 Combine ingredients wel l
3.	 Opt ional:  Heat a f i re poker in coals 

unt i l  red-hot .  Pul l  i t  out  of  the f i re and 
plunge i t  into the mug. Remove i t  when 
the bubbl ing stops.

Featured Cocktai l:
Hot A le Fl ip

(For Nat ional  Beer Day)

Got Rum? Apri l  2023 -  19 

“Landlord, to thy 
bar room skip,

Make it  a foaming 
mug of f l ip.

Make it  of our country’s 
staple:

Rum, New England 
sugar maple.

Then pour more rum, 
the bot t le stopping,

Stir  it  again and say 
it ’s topping.”

-Old New England Rhyme
(Source: The Encyc lopedia of  Rum 

Dr inks)
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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.

Got Rum?  Apri l  2023 -  20

Mojito
Spr ing is in the air,  and you can 
f ind a Moj i to,  or  a var iat ion of  such, 
on just  about ever y spr ing/summer 
cock tai l  menu in the USA. Strawberr y, 
watermelon, b lueber r y,  and peach 
are some of the more common f lavors 
people tend to highl ight .  As far  as 
histor ians can te l l ,  the or ig in of  the 
Moj i t io dates back to 16th-centur y Cuba. 
I t  is  a t radi t ional  Cuban highbal l  and 
one of  the most popular dr inks across 
the Amer icas.  One of  the or ig in theor ies 
goes back to 1586 when Richard 
Drake sai led to Havana af ter  h is raid 
on Car tagena de Indias and deal t  wi th 
a scur vy and dysenter y epidemic on 
the ship.  The nat ive Indians of  South 
Amer ica had ingredients for  “medic inal 
remedies,”  inc luding aguardiente 
(crude high-proof “ f i re water ”),  mint , 
sugarcane, and l ime juice.  Other histor y 
exper ts bel ieve that Af r ican s laves who 
worked in the sugar cane f ie lds in Cuba 
may have concocted something s imi lar, 
as i t  was sweet and ver y ref reshing 
to enjoy in the heat of  the summer.  
The name Moj i to  a lso has fasc inat ing 
or ig ins…. MOJO is a Cuban spice made 
f rom l imes- -  and MOJO is also an 
Afr ican word that means “ to cast  as the 
spel l .”  

The ingredients are qui te s imple:  rum, 
mint ,  l ime, sugar,  and a splash of 
spark l ing water.  Those propor t ions var y 
regional ly.   Some bar tenders muddle the 
mint ,  and some simply shake the dr ink 
wi th the mint  in the shaker.  Many people 
bel ieve that the mint  should be st rained 
out of  the actual  dr ink wi th just  a f resh 
spr ig on top, and just  as many people 
insist  that  the mint  should al l  stay 
inside. I  don’ t  know i f  there is a cor rect 
or  incor rect  way, as long as the resul t 
is  a balanced and del ic ious dr ink.  I  l ike 
to st rain the mint  out so that the person 
dr ink ing i t  does not end up wi th p ieces 
of  mint  in their  teeth!  A creat ive way to 
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switch up the c lassic rec ipe is to add seasonal 
f rui ts,  and I  have inc luded a few rec ipes below. I 
a lways fo l low the standard rec ipe and adjust  the 
l ime and sugar s l ight ly based on the sweetness/
tar tness of  the f rui t  you are using.  Another way 
to change up a Moj i to is to switch out the mint  for 
another herb.  A Moj i to made with basi l  is  one of 
the most ref reshing and aromat ic dr inks I  have 
ever had. Now let ’s ta lk about the best par t :  what 
t ype of  rum should you use? The ear l iest  Moj i to 
was wr i t ten as using unaged Cuban rum. I  don’ t 
necessar i ly  th ink i t  HAS to be Cuban because 
you can have some fun, funky f lavors f rom 
other sty les of  rum too. I  bel ieve i t  should be an 
unaged rum, which wi l l  lend to a l ighter,  c r isper 
cock tai l  that  showcases f resh herbs.    Here are a 
few of  my twists on this beaut i fu l  c lassic cock tai l .   

PINEAPPLE MOJITO

1.5 oz.  Unaged Cuban Rum
.5 oz.  Smith and Cross Rum
.5 oz.  Simple Syrup (adjust  th is according to the 
sweetness of  the pineapple)
1 oz.  Fresh Lime Juice
8 -10 Mint  Leaves
4 -5 Chunks of  Fresh Pineapple

In the bot tom of the mix ing glass,  muddle mint 
leaves, p ineapple chunks, and s imple syrup.  Add 
rum, l ime juice,  and ice.  Shake wel l ,  then double 
st rain into a ta l l  g lass.  Add ice,  three pineapple 
chunks, and a f resh mint  spr ig.  Top wi th a splash 
of  c lub soda. 

BASIL MOJITO

2 oz.  Unaged Jamaican Rum
.5 oz.  Simple Syrup 
1 oz.  Fresh Lime Juice
3 Basi l  Leaves

Muddle basi l  leaves and s imple syrup in the 
bot tom of the mix ing t in.  Add rum, l ime juice, 
and ice.  Shake wel l ,  then double st rain into a ta l l 
g lass.  Top wi th a splash of  c lub soda and a basi l 
leaf. 

Pro t ip:  Fresh ber r ies work great in th is cock tai l , 
too,  just  add them to your t in,  and don’ t  forget to 
garnish wi th f resh ones.  
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LIBR ARY
Reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.RumUniversi t y.com
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Biotechnology to Enhance Sugarcane Productivity 
and Stress Tolerance

By Kalpana Sengar
(Publ isher ’s Review) 
Sugarcane is the most impor tant 
p lant source for sugar and alcohol 
product ion and is cul t ivated in 
more than 80 countr ies in t ropical 
and subtropical  areas. However, 
environmental  fac tors negat ively 
inf luence i ts y ie ld and jeopardize 
the prospect to meet the increasing 
demand for sugar,  other sugarcane 
der ived by products and bioethanol. 
The development of  st ress 
to lerant p lants is fundamental  for 
the maintenance and increase 
of  crop y ie lds.  Biotechnology to 
Enhance Sugarcane Product iv i t y 
and Stress Tolerance provides a 
comprehensive account of  both 
theoret ical  and pract ical  aspects of 
sugarcane product ion.  I t  contains 
ex tensive coverage of  genome 
mapping and molecular breeding in 
sugarcane and presents the status 
of  the e luc idat ion and improvement 
of  p lant genomes of  economic 
interest .
Through 14 chapters wr i t ten by 
eminent sc ient ists wi th global 
inf luence, th is book examines 
var ious methods for sugarcane 
improvement through biotechnology. 
The book focuses on genet ic and 
physical  mapping, posi t ioning, 
c loning, and monitor ing of  desirable 
genes using biotechnological  approaches 
for high sugarcane product iv i t y and 
the development of  st ress to lerance. 
Addi t ional  informat ion inc ludes the 
bioengineer ing of  sugarcane, procedures 
to boost product iv i t y,  genet ics and 
assessments for  resistance to drought 
and sal in i t y,  genet ics for  h igh y ie lds,  and 
var ious topics of  research on sugarcane 
genet ics.  I t  ser ves as a detai led 
reference source for cane growers,  sugar 

and sugarcane technologists,  students, 
and professors.

Publ isher :  CRC Press; 1st  edi t ion 
(February 1,  2018)
Language: Engl ish
Hardcover :  314 pages
ISBN-10: 1498754651
ISBN-13: 978 -1498754651
Item Weight:  1.25 pounds
Dimensions: 6.25 x 9.21 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

•	 Aged in Rye Whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  Sherry and Wine Barrels

•	 Single Barrels and Second Aging/Finish

•	 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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HISTORY OF CU BA N RUM 
10. THE QUEST FOR QUA LIT Y

For our new readers,  I ’d l ike to state again 
that ,  unt i l  the mid-1800s, in Cuba rum was 
commonly cal led aguardiente de caña  (sugar 
cane burning water)  or,  more of ten,  s imply 
aguardiente.  Other names were used too, but 
that  is  an issue that we’l l  look into another 
t ime.

Wel l ,  as we have seen in the previous ar t ic les, 
p lenty of  rum was produced in Cuba in the 
ear ly decades of  the 1800s, and s igni f icant 
quant i t ies were expor ted. The general  opinion, 
qui te prevalent today among academics and 
enthusiasts al ike,  is  that  Cuban rum was a 
ver y low qual i t y,  cheap product ,  intended only 
for  the lowl iest  people,  who couldn’ t  af ford 
any thing bet ter.  I ’m not ent i re ly convinced 
about that ,  but  there is no doubt whatsoever 
that  the Cubans of  the t ime thought the same 
and the upper c lasses wouldn’ t  dr ink i t .

Of ten, the most impor tant and most 
enl ightening histor ical  documents are those 
that did not pretend to be such, for  example 
novels.  One of  the c lassics of  the Cuban 
l i terature of  the 19th centur y,  and indeed 

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  st i l l 
l ive.  In my youth,  I  got  a degree 
in Phi losophy in Florence and I 
studied Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y and through Histor y I 
have always t r ied to understand the 
wor ld,  and men. Li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies I  d iscovered 
rum and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the Rum Fami ly.  I  have 
studied too, because Rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  I  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
Soon, I  d iscovered that rum has 
also 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 
revolut ions.  I  soon real ized that th is 
Histor y deser ved to be researched 
proper ly and I  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t  Histor y 
of  Rum in Ear ly Amer ica”
In 2019 I  began to run a Blog: www.
therumhistor ian.com  
In 2020, wi th my son Claudio,  I  have 
publ ished a new book “FRENCH 
RUM – A Histor y 1639 -1902”.
I  am cur rent ly doing new research 
on the Histor y of  Cuban Rum.
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of al l  t ime, is “Ceci l ia Valdès ”  by Cir i lo 
V i l laverde, wr i t ten in a large par t  in 
1839. In the novel,  which te l ls the t ragic 
stor y of  a young, beaut i fu l ,  mulat to gi r l , 
aguardiente  is  of ten ment ioned as the 
s laves’  dr ink.  Let ’s read some ex tracts 
f rom the book. “ Whi le he was wai t ing for 
the Master,  or  was s leeping, or had in his 
skul l  more aguardiente  than necessary.” 
And later “Did you go to the innkeeper of 
the v i l lage to swap with aguardiente  the 
raspadura  (a sor t  of  raw sugar)  which you 
steal  f rom the plantat ion? ”

Instead, the masters drank wine, brandy, 
champagne and also rum, but Jamaican 
rum.  “From the beginning to the end 
of  lunch, they poured wine wi th great 
l iberal i t y ;  at  the end of  which,  the 
tablec loths were removed to ser ve the 
desser ts (postres)  on the bare mahogany 
table:  they immediate ly ser ved pure cof fee 
in cups of  t ranslucent Chinese porcelain, 
spark l ing champagne, French cognac and 
Jamaica rum.  Then Don Candido Gamboa 
brought out his large, sweet-scented bag 
and of fered a c igar to al l  the guests.”  (by 
the way, not bad, not bad at  a l l !)

And yet ,  we know that f rom the ’30s 
onwards Spain became the main impor ter 
of  Cuban rum. The Spanish domest ic 
market was smal l  and grew slowly, 
therefore the growth of  impor ts in Spain 
was due mainly to the fact  that  Spain re -
expor ted the rum to the f ree European 
markets,  that  is,  the Countr ies that  had no 
sugar produc ing colonies,  l ike Germany, 
Austr ia,  Russia,  I ta ly etc.  And i f  those 
countr ies chose to buy Cuban rum, i t 
couldn’ t  have been too bad; anyway, not 
much worse than  that  of  the other major 
produc ing countr ies,  Great Br i ta in and 
France. 

In any case, i f  the Cuban rum industr y was 
to grow, i t  had to improve the qual i t y of  i ts 
rum. So, many set to work to achieve this 
object ive.

First  of  a l l ,  they adopted the new 
cont inuous dist i l lat ion apparatuses. “A 
cont inuous st i l l  designed in 1808 and 
patented in 1813 by French engineer Jean-
Bapt iste Cel l ier-Blumenthal,  af forded 
planters an oppor tuni t y to not only 

increase rum product ion volumes but to dist i l l 
a l iquid wi th a l ighter character in a s ingle 
dist i l lat ion.  … High-volume, fast  output st i l ls 
were standard by the 1850s in most Cuban 
rum dist i l ler ies.”  (J.  Brown, A . Mi l ler  “Spir i t  of 
the Cane. The Stor y of  Cuban Rum ”  2017) 

Some Spanish inventors even t r ied to improve 
them. Let ’s peruse two documents,  the 
Pr iv i legios 595/1826 and 596/1827, see the 
images accompanying this ar t ic le. 

A br ief  explanat ion is perhaps needed here. 
Unt i l  1902, Cuba belonged to Spain.  I t  wasn’ t 
exact ly a colony, in theory i t  was a province 
l ike any other of  the Spanish Crown, but 
“The captain -general  was in May 1825 given 
‘ facul tades omnímodas ’  – an author i t y to do 
much as he l iked; residents of  Cuba lost  the 
protect ion of  what law there was. … For ty 
thousand Spanish t roops thronged Cuba and 
the countr y swarmed with government spies 
and informers.  The laws prevent ing Cuban-
born persons f ron ser v ing in the army or the 
c iv i l  ser v ice were r ig idi ly  maintained. Cuba 
was an armed camp. Mar t ia l  law lasted in 
ef fect  f i f t y  years.  … Cuba remained a pol i t ical 
anomaly,  increasingly r ich but pract ical ly 
under mar t ia l  law.”  (Hugh Thomas “Cuba. A 
His tor y ”  1970) As for any Spanish province, 
Cuban of f ic ia l  documents were kept in 
Spain and they are st i l l  there.  Thanks to the 
competence and helpfulness of  the staf f  of 
the  Archivo His tór ico Nac ional  and of  the 
Of ic ina Española de Patentes y Marcas  in 
Madr id as wel l  as the Archivo General  de 
Indias  in Sevi l la,  I  managed to get a copy of 
some interest ing documents,  among which two 
Pr iv i leg io  requests (that  is,  Patent Appl icat ion) 
dated respect ively 1826 and 1827, for  the 
invent ion of  new, bet ter methods to produce 
aguardiente,  by using cont inuous dist i l lat ion 
apparatuses.

I t  has not been easy for me to read these 
documents.  They were wr i t ten by hand, 
and of ten I  f ind i t  d i f f icul t  to dec ipher the 
handwr i t ing.  Moreover,  in p laces the ink has 
faded. I  have managed to read them only in 
par t ,  but  I  hope qui te enough for my cur rent 
needs. The s ignator ies of  the appl icat ions 
dec lare that  the Column st i l l  for  whose patent 
they are apply ing is their  own invent ion,  and 
that i t  can produce a bet ter rum than the 
existent Column st i l ls  made in France. As 
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evidence they provide detai ls and 
drawings. I  am not a technic ian 
nor a histor ian of  technology so 
I  can’ t  understand whether what 
they dec lare is t rue.  Therefore, 
I  am not able to judge whether 
the Column st i l ls  descr ibed were 
real ly able to produce bet ter rum, 
nor i f,  where and when they were 
actual ly instal led.  What interests 
me now is to emphasise how the 
object ive to improve the qual i t y 
of  rum was pursued at  least  s ince 
the 1820s. 

To be more c lear,  the Handbook 
for Dist i l lers i tse l f,  to which we 
have dedicated two ar t ic les – 
see the January and February 
issues – and the pr ize awarded by the 
Royal  Soc iety which inspired i t  were not 
an iso lated fact ,  the in i t iat ive of  a s ingle 
inte l lec tual  or  enl ightened ruler.  On the 
contrar y,  they were ful ly immersed in 
the contex t  of  a dizzy ing economic and 
technological  growth which changed Cuban 
rum making in a mat ter of   years. 

The dr ive to improve qual i t y a lso involved 
adopt ing the new f i l t rat ion techniques in 
sugar and rum making. “Technology was 
not the only fac tor that  p layed a ro le in 
the development of  Cuban rum. German 
chemist  Johann Tobias Lowit z (1757-1804) 
discovered and recorded, in 1785, that 
charcoal  adsorbed noxious odours f rom sick 
people,  putr id meats and rot ten vegetables. 
He also found that the substance was 
excel lent  for  removing the colour f rom 
l iquids,  par t icular ly cr ystal l ine acet ic ac id. 
… Merely shaking corn-based spir i t  wi th 
powdered charcoal  removed fusel  o i ls  and 
unpleasant esters,  improving the l iquor ’s 
aroma and taste.  Undesiderable colour was 
quick ly whisked away, produc ing a c leaner 
form of ethanol.”  In 1836 Char les Derosne 
and Jean-Francois Cai l  bui l t  in France 
a factor y to produce Derosne’s f i l t rat ion 
system. “Cuba was an ear ly adopter of 
Derosne’s f i l t rat ion system. Cuban sugar 
p lanters Joaquín de Ar r ieta,  Wenceslao 
de Vi l laur rut ia,  and Pedro Lef ranc Ar r ieta 
acted as Derosne’s agents,  set t ing up the 
f i rst  f i l t rat ion system, in 1841 … the new 
f i l t rat ion system needed to be operated 

by a sk i l led sugar master.  Derosne himsel f 
t ravel led to Cuba” to t ra in machinists and 
super v ise instal lat ions.  (J.  Brown, A . Mi l ler)

Cuban planters gave their  contr ibut ion too. 
According to Manuel Moreno Fraginals,  “EL 
INGENIO Complejo económico -soc ia l  Cuban 
del  azúcar ”  1978, and Fernando Campoamor, 
“El Hi jo a legre de la caña ”  1981, as ear ly 
as 1820 Cuban planter Fernando de Ar r i to la 
changed the design of  h is own st i l l .  Tr y ing 
to improve i ts funct ioning, he added a coi l 
to the swan-neck conical  head, produc ing 
a rum far bet ter than i ts crude Car ibbean 
compet i tors.  And regarding ageing, so 
impor tant in the subsequent development 
and success of  Cuban rum, many sources 
repor t  that  the f i rst  at tempt to age rum 
intent ional ly in Cuba was under taken by  
p lanter Pedro Diago, who bur ied some ‘mud-
glazed pots’  fu l l  of  rum. Even i f  i t  is  was 
a fa i lure due to bacter ia l  infect ion,  i t  was 
a beginning. By the way, he was the same 
Pedro Diago who some years before had 
int roduced the f i rst  wind-mi l l  to gr ind the 
cane in Cuba, resul t ing in another fa i lure.

Apparent ly,  the main obstac le to overcome 
in order to improve Cuban rum was that 
i t  of ten smel led and tasted unpleasant ly 
of  mosto,  that  is,  the residue of  previous 
dist i l lat ions (I  th ink,  what in Jamaica is 
cal led dunder).  Among the many who t r ied 
to solve th is problem, i t  is  wor th ment ioning 
at  least  José Luis Casaseca, Dean of  the 
Spanish chemists,  who “ in 1841 submit ted 
to the Royal  Board of  Trade a procedure to 
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el iminate the smel l  and taste of  mosto f rom 
Cuban rums, thanks to which he hoped to 
win the r ich pr ize of fered. I t  consisted in 
put t ing quick l ime into the bar re ls,  an o ld 
procedure advocated in 1817 by Lenormand 
in his  Trai té de l ’ar t  du d is t i l la teur des 
eaux- de-v ie et  espr i ts ,  a l ready t r ied out by 
Cuban dist i l lers and abandoned because 
harmful  to heal th.”  (Campoamor). 

The problem was ser ious and i t  was solved 
only s lowly,  so much so that as late as  
1855, Leopoldo García Ruíz tack led i t 
v igorously in his “Manual de la fabr icac ión 
del  aguardiente de caña ”.  Sure enough, 
García Ruíz laments that  “ i f  our rum is not 
as del ic ious as the Jamaican one and i f  i ts 
reputat ion is not wel l  establ ished in Europe, 
th is is due to the negl igence wi th which the 
mosto  is  used, i ts excessive use and i ts 
poor condi t ion.”  He conc ludes by reminding 
the dist i l lers of  the necessi t y to take good 
care of  the st i l l  and keep i t  scrupulously 
c lean, to use the mosto  in l imi ted quant i t y 
and throw i t  away when i ts smel l  is  too 
st rong and unpleasant . 

Thanks to the improvement in i ts qual i t y, 
the expor t  of  Cuban rum increased great ly, 
exceeding 15 mi l l ion l i ters in 1860. 
Undoubtedly,  the cr is is of  v i t icul ture in 
Europe, caused by  a ser ious disease, the 
Oidium  (and also ravaged by the Phi loxera 
later)  and the opening up of  new markets 
made a great contr ibut ion.  In those 
same years,  domest ic consumpt ion grew 
signi f icant ly too;  we wi l l  get  back to that 
later. 

To conc lude, around 1850 numerous, new, 
modern rum dist i l ler ies had been operat ing 
in Cuba for years.  These new dist i l ler ies 
were to be found not only wi th in the sugar 
p lantat ions,  as a s idel ine,  but they were 
of ten bui l t  in the towns, real  industr ies, 
independent of  the p lantat ions.  They 
dedicated great at tent ion to the product ion 
process, they had long adopted cont inuous 
dist i l lat ion and f i l t rat ion systems and had 
also star ted to exper iment wi th ageing. 
These new dist i l ler ies produced bet ter rum, 
which was actual ly a new sty le of  rum, more 
in tune wi th a wor ld whose taste in spir i ts 
was rapidly changing. Cuban Ron Lïgero 
(L ight  Rum) was about to be born. 

But prec isely dur ing those years when 
Cuban rum star ted to become great ,  i ts 
parent industr y,  sugar making, stopped 
developing; more than that ,  i t  lagged behind. 
Justo G. Cantero in his“LOS INGENIOS 
Col lecc ion de Vis tas de los Pr inc ipales 
Ingenios de Azucar de la is la de Cuba ”  1857, 
wr i tes that  the number of  sugar p lantat ions 
on the is land reaches about 1.570 wi th 
around  200.000  workers.  Big numbers,  but 
“The plantat ions were f i rst  establ ished in 
order to make whi te sugar,  and most of  them 
cont inue produce i t ;  however,  for  some years 
now a change  has occur red which has led 
many plantat ions to produce only muscovado 
or concentrated molasses, owing to a 
shor tage of  labor,  the fact  that  i t  is  easier to 
sel l  these lower t ypes of  product to foreign 
sugar fac tor ies and above al l  owing to the 
di f f icul t y of  obtaining, wi th our equipment, 
whi te sugar that  can compete wi th the sugar 
obtained in European sugar fac tor ies.” 

Marco Pier in i

POST SCRIPTUM 

In my research I  a lways pay spec ial 
at tent ion to the sources, their  re l iabi l i t y, 
their  consistency wi th the histor ical  contex t 
etc.  A l l  too of ten i t  happens that a p iece 
of  informat ion is provided wi thout the 
appropr iate sources, then i t  bounces f rom an 
ar t ic le to a websi te,  f rom the lat ter  to a book 
unt i l  ever ybody bel ieves i t  is  t rue.  In order 
to avoid al l  th is,  I  have always t r ied to ver i f y 
the informat ion by using pr imary sources 
(o ld books, archives,  documents,  etc.)  and 
by and large I  th ink I  have succeeded. 
In th is ar t ic le,  unfor tunately,  i t  is  not  so. 
Some informat ion here is based on second 
hand sources, taken f rom modern books 
that don’ t  a lways indicate their  sources in 
a sat isfactor y way and that I  was unable 
to check direct ly.  The sources I  used are 
works wr i t ten by prest ig ious authors,  who 
are supposed to be t rustwor thy;  st i l l ,  they 
are second hand sources. I  apologise to 
our readers,  but  I  couldn’ t  do other wise; a 
ref lec t ion on the quest for  qual i t y in Cuban 
rum making was necessary and I  t r ied to do 
my best wi th the mater ia l  at  my disposal. 

Dixi  et  salvavi  animam meam
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B I T T ER
Unt i l  The

END
Join us as we explore

the fascinat ing world of 
bit ter f lavors and their role 

in gastronomy, mixology and 
health.

Presented by
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B I T T ER
Unt i l  The

END
Science has c lassi f ied f lavors into f ive main 
groups, as perceived by our tongues.  These 
groups are:  Sweet ,  Sour,  Sal t y,  B i t ter  and -most 
recent ly-  Umami.

Most foods and beverages have a combinat ion 
of  f lavor ing compounds that g ive them thei r 
par t icular “ footpr int ,”  that  can encompass 
several  of  these f lavor groups.  This new ser ies 
is devoted to the Bi t ter  f lavor,  and to i ts impact 
on our ever yday l i fe.

Evolut ionar y sc ient ists suggest that  the abi l i t y 
to detec t  b i t terness evolved as a way to protec t 

us f rom tox ic p lants and other substances, which 
of ten taste b i t ter.  A l though i t  gets a bad rap, 
b i t terness can be used to c reate wel l - rounded 
and desi rable f lavor palates.   You may not be 
aware of  i t ,  but  b i t terness is present in many of 
our favor i te foods inc luding chocolate,  cof fee, 
wine and bar re l -aged spi r i ts .

What does the word “Bi t ter” mean?

Merr iam-Webster d ic t ionar y def ines the 
word b i t ter  (when used as an adjec t ive) as: 
being, induc ing, or marked by the one of  the 
f ive bas ic tas te sensat ions that is pecul iar ly 
acr id,  as tr ingent ,  and of ten d isagreeable and 
character is t ic of  c i t rus peels ,  unsweetened 
cocoa, b lack cof fee, mature leafy greens (such 
as kale or mustard),  or  a le.   The or ig in of  the 
word goes back to Middle Engl ish,  f rom Old 
Engl ish bi ter,  go ing back to Germanic *bi t ra - 
(whence Old Saxon & Old High German bi t tar 
“acr id - tast ing,”  O ld Norse bi t r  “b i t ing,  sharp”)  and 
*bai t ra -  (whence Gothic bai t rs  “sharp - tast ing”), 
der ivat ives f rom the base of  *b ī tan -  “ to b i te.”

How Does “Bi t ter” Actual ly Taste?

Bit terness is nei ther sal t y nor sour,  but  may 
at  t imes accompany these f lavor sensat ions. 
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Many people are innate ly opposed to b i t ter 
f lavors,  but  a l ik ing for  i t  can and is acquired. 
Compounds that have an a lkal ine pH, such as 
bak ing soda, of ten have a b i t ter  f lavor.

Sc ient i f ic  research has found that some 
humans are more sensi t ive to b i t ter  f lavors 
than others.1 These indiv iduals are refer red 
to as “super tasters” and are of ten of 
Asian, Af r ican, or South Amer ican descent . 
Being a super taster may expla in why some 
indiv iduals f ind the f lavor of  vegetables h ighly 
d isagreeable.  Most vegetables contain at  least 
some bi t terness, espec ia l ly when raw.

Bit ter Foods

Dark,  leaf y greens are wel l  known for thei r 
b i t ter  f lavor.   Green leaf y vegetables of ten 
increase in b i t terness as they mature.  For 
th is reason, many people prefer tender young 
greens to thei r  more mature -and b i t ter- 
counterpar ts.  B i t ter  green vegetables inc lude 
kale,  dandel ion greens and broccol i .

Cocoa is another food that is enjoyed for 
i ts b i t ter  f lavor.  Pure cocoa has a dist inc t 
b i t terness, which can be used to balance 
f lavors l ike sweet or sp icy in other foods. 

Adding sugar and cream to cocoa s igni f icant ly 
reduces i ts b i t terness, making i t  more 
palatable.

L ikewise, b lack cof fee can be qui te b i t ter. 
A l though sugar and cream can be added to 
reduce the b i t terness, many grow to enjoy the 
sharp f lavor of  b lack cof fee. The t ype of  bean 
and the unique roast ing method wi l l  a lso impact 
cof fee’s level  of  b i t terness.

Ci t rus peels are wel l  known for i ts b i t terness, 
most of  which res ides in the whi te p i th.  As 
wi th most b i t ter  f lavors,  i t  can be undesi rable 
on i ts own, but when combined wi th other 
f lavor e lements,  i t  can prov ide dimension and 
balance.  Other f ru i ts and vegetables that  may 
prov ide b i t ter  f lavors may inc lude grapef ru i t , 
b i t ter  melon, mustard greens, and o l ives. 
Beverages such as tonic water,  b i t ters,  and 
mate tea are a l l  a lso considered b i t ter.  Before 
shy ing away f rom bi t ter  ingredients in the 
future,  explore how they can be combined wi th 
compl imentar y tastes to bui ld a complex and 
enjoyable f lavor prof i le.

Jo in us,  as we explore the wonder fu l  wor ld of 
B i t ter  and Bi t terness!
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B I T T ER
Unt i l  The

END
Featured Ingredient:

Gentian Root
Scientif ic Name: Gentianaceae / 

Gentiana lutea
Gent iana is a genus of  f lower ing 
plants belonging to the gent ian fami ly 
(Gent ianaceae),  the t r ibe Gent ianeae, and 
the monophylet ic subtr ibe Gent ianinae. 
With about 400 spec ies i t  is  considered 
a large genus. They are notable for  their 
most ly large, t rumpet-shaped f lowers, 
which are of ten of  an intense blue.  The 
genus name is a t r ibute to Gent ius,  an 
I l ly r ian k ing who may have been the 
discoverer of  tonic proper t ies in gent ians.
Many beverages are made with gent ian 
root .  Gent iana lutea is used to produce 
gent ian,  a dist i l led beverage produced 
in the A lps and in the Auvergne.  Some 
spec ies are har vested for the manufacture 
of  apér i t i fs,  l iqueurs,  and tonics.   Gent ian 
root is a common beverage f lavour ing 
for b i t ters.  The sof t  dr ink Moxie  contains 
gent ian root .   The French apér i t i f  Suze  is 
made with gent ian.  Amer icano apér i t i fs 
contain gent ian root for  b i t ter  f lavor ing.  
I t  is  an ingredient in the I ta l ian l iqueur 
Aperol.  I t  is  a lso used as the main f lavor 
in the German af ter-dinner digest i f  cal led 
Underberg ,  and the main ingredient in 
Angostura B i t ters  and Peychaud’s B i t ters .
The bi t ter  pr inc ip le of  gent ian root 
is pr imar i ly gent iopicr in (a lso cal led 
gent iopicroside),  a g lycoside.  A 2007 
paper by a Japanese group ident i f ied 
23 compounds in f resh gent ian root . [10] 
Gent iopicr in was absent f rom f resh root , 
so i t  possib ly develops dur ing dr y ing and 
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storage of  the root .   Gent ian has had a 
l imi ted use in per fumery,  most notably as 
a glycer ine soap (Crabtree & Evelyn) and a 
per fume (Corday ’s Possession, 1937).

(Source: ht tps: //w w w.wik ipedia.com)

Did You Know That .  .  .
•	 Gent ian root may possess ant i - inf lammator y 

proper t ies and therefore help wi th 
inf lammator y condi t ions.   Most studies 
have used ex t rac ted gent iopic ros ide f rom 
Gent iana p lants.  I t ’s  unc lear whether 
consuming gent ian root in the forms 
t yp ical ly avai lab le has the same ef fec ts as 
tak ing gent iopic ros ide on i ts own.

•	 Researchers have explored the ant i -
inf lammator y ef fec ts of  gent ian root in 
people wi th s inus infec t ions.  Gent ian root 
is a component of  S inupret ,  an herbal 
t reatment for  s inus infec t ions that has been 
on the market for  over 80 years.  S inupret 
a lso contains verbena, sor re l ,  e lder f lowers, 
and pr imula f lowers.   Researchers do not 
know exact ly how Sinupret  he lps wi th s inus 
infec t ions.  The i r ido ids and f lavonoids f rom 
gent ian root may cont r ibute to i ts benef i ts .

(Source: ht tps: //w w w.heal th l ine.com)
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B I T T ER
Unt i l  The

END
Featured Bit ters Recipe:

Peychaud’s Bit ters

Invented by Antoine Peychaud, a New 
Or leans resident ,  in the 19th centur y.  This 
sty le of  b i t ters is sweeter,  f loral  and more 
c i t rusy than Angostura Bi t ters:

•	 2 1/2 C. Neutral  A lcohol,  preferably 
100 -Proof (50% ABV) or greater

•	 Peel f rom 1 Orange
•	 1/4 C. Fresh Mint
•	 1 or 2 Cardamom Pods
•	 1/2 Tbsp. Gent ian Root
•	 1 Star Anise
•	 2 to 3 oz.  Dr ied Cher r ies or Cur rants
•	 3 to 4 Edib le Flowers (opt ional)
•	 1 C. Water to di lute (opt ional)

Ar range your t inc ture jars.  Place the 
orange, mint ,  and f lowers in one, and the 
cardamom pods, gent ian root ,  star anise, 
and dr ied cher r ies in the other.  Add the 
neutral  a lcohol,  seal  both jars,  shake them 
once, and let  them si t  to al low for the 
ingredients to infuse the alcohol.  Let  the 
c i t rus and f loral  jar  infuse for two to three 
days, and al low the root and dr y spices to 
infuse for at  least  four to f ive days.

Smel l  each jar  once dai ly to ensure 
successful  infusion. When they are ready, 
f i l ter  so l id ingredients out wi th a mesh 
or p last ic st rainer.  Check your b i t ters by 
adding them to a dr ink or consuming a 
few smal l  drops. Combine the contents of 
the jars.   Di lute wi th a l i t t le b i t  of  water i f 
needed.
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PL ANTATION RUM

Plantat ion Rum has int roduced St iggins’  Fancy 
Smoky Formula,  a l imi ted -edi t ion aromat ic tw ist  on 
i ts iconic St iggins’  Fancy Pineapple Rum, g iv ing i t 
an ex t ra maturat ion in ex-Teel ing Peated Single Mal t 
I r ish Whiskey casks, for  a d is t inc t ive and del ic ious 
smoky touch. In h is t rave ls across the g lobe to 
exp lore the ter ro i rs of  rum and other f ine sp i r i ts , 
owner and Master B lender,  A lexandre Gabr ie l , 
loves to exchange ideas wi th fe l low v is ionar ies who 
share h is insat iab le cur ios i t y.  One such k indred 
sp i r i t  is  A lex Chasko, Master D ist i l le r  and B lender 
at  Dubl in’s Teel ing Whiskey Dist i l le r y.  He is equal ly 
passionate about the possib i l i t ies of  both t radi t ional 
and innovat ive techniques in d is t i l l ing and matur ing 
sp i r i ts .  A lex welcomed the chance to swap Teel ing 
Whiskey bar re ls for  Plantat ion Rum casks and 
star t  exper iment ing!  In 2019, the “unconvent ional ly 
I r ish” whiskey brand re leased a spec ia l  Smal l  Batch 
Col laborat ion aged in ex- Plantat ion Rum bar re ls. 
For St iggins’  Fancy Smoky Formula,  A lexandre 
chose St iggins’  Fancy Pineapple Rum to undergo 
a f ina l  maturat ion in 200 - l i ter  oak bar re ls that  had 
prev ious ly stored Teel ing’s peated s ing le mal t  I r ish 
whiskey; the moderate degree of  peat impar ts a 
beaut i fu l ly  balanced note of  smoke, d is t inc t ive but 
harmonious wi th the f ru i t - for ward rum. St igg ins’ 

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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Fancy Smoky Formula adds an unexpected touch 
to cock ta i ls and reveals i ts d iverse, complementar y 
or ig ins when s ipped neat .  ht tps: //w w w.
p lantat ionrum.com/

GOSLINGS

Not ever y count r y can c la im an of f ic ia l  cock ta i l , 
but  Bermuda most cer ta in ly does, the Dark ‘n 
Stormy. Rol l ing out through Apr i l ,  Gosl ings Rum 
wi l l  int roduce a new ready- to - dr ink (RTD) Dark 
‘n Stormy canned cock ta i l  por t fo l io wi th a t r io 
of  t rop ica l  f lavors:  Pineapple,  Mango, and B lack 
Cher r y,  which jo in the or ig inal  Dark ‘n Stormy in a 
revamped can. Each cock ta i l  w i l l  be avai lab le in 355 
mL 4 pack, canned at  7% ABV. The fami ly- owned 
rum producer t rademarked the Dark ‘n Stormy on 
June 9,  1980, to protec t  the s ignature cock ta i l ’s 
integr i t y across the wor ld,  and to forever ensure that 
a cock ta i l  can only be represented as an authent ic 
Dark ‘n Stormy i f  i t  conta ins the key ingredient , 
Gosl ings B lack Seal  Rum. The newly re leased Dark 
‘n Stormy canned cock ta i ls are made wi th Gosl ings 
B lack Seal  Rum, Gosl ings Stormy Ginger Beer and 
a h int  of  f ru i t  f lavor.  The Mango var iet y of fers a 
c lean stone f ru i t  f lavor,  B lack Cher r y is sweet and 
sp icy,  and Pineapple is ref reshing and br ight .   A l l 
four var iet ies are made wi th no preser vat ives and 
are natura l ly sweetened wi th cane sugar.  “Gosl ings 
f i rs t  re leased the Dark ‘n Stormy in a ready- to - dr ink 
format in 2012 and today ’s consumer demand for 
convenient ,  h igh qual i t y ready- to - dr ink cock ta i ls 
mot ivated us to get c reat ive,”  says Malco lm Gosl ing 
Jr.,  e ighth generat ion rum maker.  “Bermuda of fers 
an is land sp i r i t  un l ike any where e lse,  and now 
that fun - lov ing v ibe can be easi ly t ranspor tab le to 
boats,  beaches, go l f  courses, h ik ing t ra i ls ,  or  any 
other p lace where mix ing isn’ t  ideal .  The sweetness 
of  the mango, p ineapple,  and b lack cher r y pai rs 
de l ic ious ly wi th the sp ic iness of  the g inger beer so 
there’s a ‘z ip in ever y s ip’  (our favor i te tag l ine).” 
ht tps: //w w w.gosl ingsrum.com/

COPALLI RUM

In honor of  Ear th Day 2023, Copal l i  Rum is 
cont inuing i ts Cock ta i ls for  A Cause program, 
which par tners wi th bars,  restaurants and reta i lers 
to ra ise funds for organizat ions which suppor t 
env i ronmenta l ly responsib le in i t iat ives.  The program 
wi l l  run dur ing the month of  Apr i l  in honor of  Ear th 
Day, Apr i l  22.  Dur ing the month,  par t ic ipat ing 
accounts in Cal i forn ia,  Flor ida and New York wi l l 
c reate cock ta i ls us ing any of  the Copal l i  Rum 
expressions, Whi te,  Bar re l  Rested or Cacao. Each 
cock ta i l  w i l l  be f in ished wi th a custom garnish 
which can be taken home and p lanted to produce 
a bouquet of  w i ld f lowers.  On the back s ide of  the 
garnish is a QR code that exp la ins more about the 
program and the organizat ions they are benef i t ing. 
For each featured cock ta i l  that  is  so ld dur ing Apr i l 
at  par t ic ipat ing accounts,  $1 wi l l  be donated to 
local  char i t ies such as Food For ward in Southern 
Cal i forn ia,  Foodwise in Nor thern Cal i forn ia, 

Rainforest  Trust  in Flor ida,  and the B i l l ion Oyster 
Pro jec t  in New York.   Consumers unable to v is i t 
a par t ic ipat ing account may a lso get in on the fun 
as Copal l i  Rum wi l l  be donat ing $5 for each bot t le 
purchased onl ine dur ing the month of  Apr i l  to the 
Rainforest  Trust .

“Susta inabi l i t y  is  core to the DNA of Copal l i 
Rum, not just  a market ing in i t iat ive,”  sa id Br ian 
Baker,  CMO, Copal l i  USA . “Last year th is program 
ra ised more than $7K thanks to the c reat iv i t y of 
our par tners in the hospi ta l i t y communi t y and the 
suppor t  of  our fans.  We’re exc i ted to re - engage 
wi th consumers and our par tners in the on and of f 
premise again th is year to ra ise funds for local 
organizat ions whi le re inforc ing the impor tance 
of  be ing env i ronmenta l ly responsib le.”  ht tps: //
copal l i rum.com/cock ta i ls - for-a - cause/

ARIZONA RUM DISILLERIES WIN GOLD AT 
IWSC

When I  moved to Ar izona three years ago, I 
thought I  was moving to the great rum deser t . 
L i t t le d id I  know that we have two internat ional ly 
acc la imed rum dist i l le r ies.  This year,  the 
Internat ional  Wine and Spi r i ts Compet i t ion 
received rum ent r ies f rom 48 count r ies. 
Combined, Deser t  D iamond Dist i l le r y and Elg in 
D ist i l le r y won 1 Gold Outstanding, 3 Gold,  3 
S i lver and 4 Bronze Medals for  the i r  rums as 
wel l  as 7 medals for  other sp i r i ts .  John Pat t ’s 
Deser t  D iamond Dist i l le r y ’s Gold Miner 11-Year-
O ld Reser ve earned 99 po ints,  beat ing out 
Plantat ion’s Xaymaca, B lack Tot ’s B lender 
Reser ve and Havana Club’s 15 -Year- O ld Gran 
Reser va for the top rum and a Gold Outstanding 
Medal.  Deser t  D iamond a lso won 2 Gold Medals 
(Gold Miner 10 -Year- O ld Reser ve and Gold 
Miner Reser ve),  one Si lver Medal and 3 Bronze 
Medals for  the i r  rums. At the Elg in Dist i l le r y, 
Gar y El lam’s 9 Tr ip le 3 Rum earned 95 po ints 
and a Gold Medal.  He a lso won 2 Si lver and a 
Bronze Medal for  rums in h is Regalo De V ida 
Gran Reser va ser ies.  I f  you come to our state to 
see that canyon, I  s t rongly recommend you v is i t 
these dist i l le r ies.  John Pat t  and Gar y El lam are 
passionate d ist i l le rs and the i r  rums are wor th 
a t r y.  ht tps: //w w w.deser td iamonddist i l le r y.com/ 
ht tps: //w w w.e lg inwd.com/

KR AKEN

The Kraken Rum, emerges f rom i ts la i r  in the 
depths of  the ocean to enter into the go ld sp iced 
rum categor y wi th a new re lease. Int roduc ing 
THE NEW GOLD STANDARD for s ipp ing: a go ld 
sp iced Car ibbean rum, r ich beyond words and 
perhaps the only b i t  of  l ightness the legendar y 
beast ,  known as “ the Kraken,”  loves wi th as much 
passion as i ts s tor ied b lack ink.  On the nose, 
The Kraken Gold Spiced Rum reveals a sweet 
brown medley of  caramel,  oak,  and banana bread. 
Flavors of  molasses and dark sp ice fade into 



Got Rum?  Apri l  2023 -  42

caramel ized sugar,  w i th a s l ight  f in ish of  toasted 
oak and vani l la .  “As go ld sp iced rum occasions 
are now the h ighest among the rum categor y,  we 
are proud to int roduce th is new of fer ing f rom The 
Kraken, wi th a f lavor prof i le a l l  i ts  own,”  said Lander 
Otegui ,  Senior V ice Pres ident of  Market ing at 
Prox imo Spi r i ts .  “ We are conf ident that  th is product 
w i l l  be THE NEW GOLD STANDARD in sp iced rum 
thanks to i ts superb taste that  we know matches 
what our consumers are look ing for.”  A study 
conducted on the popular i t y of  sp iced rum brands 
showed The Kraken Gold Spiced Rum as a c lear 
categor y favor i te.  Prox imo Spi r i ts commiss ioned 
a th i rd -par t y double b l ind taste test  s tudy against 
categor y compet i tor,  Capta in Morgan®. The study 
revealed more than 70% of consumers prefer The 
Kraken Gold Spiced Rum over Captain Morgan 
Or ig inal  Spiced Rum. Fur thermore, par t ic ipants 
a lso over whelmingly indicated The Kraken Gold 
Spiced Rum both has “super ior  taste” and is “ the 
smoothest .”   To br ing The Kraken Gold Spiced Rum 
f rom s ip to screen, the brand is launching a new 
v isual  campaign, “Tale of  Gold.”  The adver t isement , 
d i rec ted by R ich Lee who’s known for h is work on 
the f i rs t  three The Pi rates of  the Car ibbean f i lms, 
draws consumers into the dark wor ld of  the Kraken. 
Moody, foreboding v isuals d ivulge the ac t ion -packed 
nar rat ive of  unwor thy p i rates who t r y to steal  the 
prec ious t reasure of  go ld f rom i ts la i r  and are 
thwar ted by the Kraken. Before i t  d ives back into 
the darkness, The Kraken is ce lebrat ing i ts newly 
re leased Gold Spiced Rum by g iv ing consumers an 
oppor tuni t y to win a Golden Hour exper ience in the 
Dominican Republ ic .  To enter The Kraken Golden 
Hour Sweepstakes for a chance to win a t r ip to the 
home of The Kraken Rum, scan the QR code or v is i t 
w w w.KrakenGoldenHour.com

APPLETON

Travelers f ly ing f rom Jamaica’s busiest  a i rpor t , 
Sangster Internat ional  in Montego Bay, can now 
explore the wor ld of  APPLETON ESTATE Jamaica 
Rum in a new high - tech, premium bout ique just 
opened in the a i rpor t ’s main duty- f ree store.
A wor ld - f i rs t  for  the rum brand, the shop takes 
shoppers on a se l f - guided, cane - to - cup journey 
into the hear t  of  what makes APPLETON ESTATE 
such a unique Car ibbean rum, seamless ly b lending 
physica l ,  mul t isensor ia l  and dig i ta l  e lements. 
Customers nav igate the i r  way through the 
bout ique v ia a ser ies of  interac t ive touchpoints 
that  express the legend, c raf t  and personal i t y of 
the is land’s iconic rum. The dist inc t ive ins ignia 
of  APPLETON ESTATE, formed of  f ive nat ional 
symbols of  Jamaica, is the cent ra l  feature of  the 
store’s physica l  exper ience. I t  has been brought to 
l i fe as a stunning modernist  3D copper sculpture 
in the center of  the store;  a magnet for  shoppers 
to he lp them learn more about the brand’s or ig in 
and ter ro i r.  The ins ignia is the star t ing po int  for 
the shopper ’s d ig i ta l  journey wi th in the bout ique. 
Travelers can scan the f ront label  of  any bot t le 
wi th the i r  mobi le dev ice to d iscover a deta i led 

descr ipt ion about the rum they have chosen, 
inc luding indiv idual  tast ing notes and a cane -
to - cup explanat ion of  the d ist i l le r y ’s product ion 
process nar rated by APPLETON ESTATE Master 
B lender,  Joy Spence, herse l f.  “ We are thr i l led 
to open the APPLETON ESTATE exper ience at 
Montego Bay A i rpor t ,  just  50 mi les f rom where our 
incredib le rums are lov ing ly c raf ted,”  sa id Marco 
Cavagnera, Managing Direc tor of  G lobal  Travel 
Reta i l  at  Campar i  Group. “ I t ’s  a per fec t  premium 
locat ion to engage shoppers by showcasing ever y 
facet of  APPLETON ESTATE i ts r ich h is tor y, 
passion for natura l  ingredients,  local  provenance, 
the sk i l l  of  our Master B lender,  Joy Spence, and 
the versat i l i t y  of  the award-winning por t fo l io 
c reated under her guidance, ensur ing there is 
an APPLETON ESTATE rum for any e levated 
occasion, f rom premium cock ta i l -mak ing to 
s ipp ing rums.”  ht tps: //appletonestate.com/

BACARDI

Bacardi  welcomes back Rober to Ramirez Laverde 
as Global  Senior V ice Pres ident ,  ef fec t ive 
immediate ly.   Rober to takes on an open ro le 
fo l lowing the promot ion of  Ned Duggan to 
G lobal  Chief  Market ing Of f icer of  Bacardi  and 
Pres ident of  Bacardi  G lobal  Brands L imi ted. 
Rober to repor ts to Ned and jo ins the Market ing 
Leadership Team. He wi l l  be based in Bermuda, 
pending author izat ion by the Bermuda Depar tment 
of  Immigrat ion.  Dur ing h is prev ious tenure at 
Bacardi  f rom 2013 -2019, Rober to cont r ibuted 
to bui ld ing the premiumizat ion st rategy for the 
company ’s aged BACARDĺ rums and FACUNDO 
rum co l lec t ion.  He cont r ibuted to launching the 
iconic rum brand’s por t fo l io of  premium, aged 
rums and bui ld ing the archi tec ture that  cont inues 
to def ine the premium rum categor y.  Ear l ier  in h is 
Bacardi  career he led the Rums Categor y for  Lat in 
Amer ica and Car ibbean Region, or ig inal ly jo in ing 
Bacardi  in 2013 as Market ing Direc tor for  Mexico.  
“ In addi t ion to be ing a br i l l iant  marketer,  Rober to 
understands the value of  consumer mindsets,  and 
equal ly impor tant ,  he gets Bacardi ,”  says Ned 
Duggan. “He knows our people,  our cu l ture and 
br ings a st rong t rack record of  co l laborat ing that 
is key to cont inue unlock ing even greater grow th 
for the brand across the g lobe.”
“ I  am thr i l led to be back at  Bacardi  and to work 
wi th the incredib ly ta lented team who has been 
bui ld ing and leading the brand. Together,  I  know 
we wi l l  bui ld Bacardi ’s nex t great s tor y,”  sa id 
Rober to.
In other news, BACARDÍ® Rum has today 
announced the launch of  BACARDÍ Car ibbean 
Spiced, the brand’s f i rs t  premium spiced aged 
product ,  that  b lends sp ices wi th coconut , 
p ineapple,  and coconut b lossom. I ts unique 
f lavor prof i le makes i t  per fec t  for  a l l  your favor i te 
Car ibbean- inspi red cock ta i ls th is summer.  Hi t t ing 
supermarket shelves and bars nat ionwide f rom 
March, the new BACARDÍ Car ibbean Spiced 
combines the unique sweetness of  coconut 
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blossom and ju icy p ineapple wi th c innamon, 
vani l la ,  and the subt le oaky char f rom the bar re l . 
Cock ta i l  lovers can expect to be de l ighted wi th 
notes of  caramel ized p ineapple and l ight ly 
toasted coconut – a feast  for  the palate that  w i l l 
t ranspor t  you to the t rop ics wi th ever y s ing le s ip. 
Wi th versat i l i t y  at  i ts  core,  Car ibbean Spiced 
is made for mix ing. Whether i t ’s  e levat ing a 
ref reshing rum and co la,  adding a tw ist  to a 
c lass ic wi th a zesty Coco Daiqui r i  or  shaken up 
in a Car ibbean Colada -  r ich wi th the f lavors of 
c innamon and p ineapple,  i t ’s  set  to br ing the 
sunshine to any occasion whether you’re at  home 
or enjoy ing i t  at  a bar.  Just  mix and s ip to taste 
the except ional  c raf tsmanship and tanta l iz ing 
t rop ica l  f lavors.  Or for  pur is ts ,  BACARDÍ 
Car ibbean Spiced works wonder fu l ly neat .  “ Wi th 
summer just  around the corner,  we’re de l ighted 
to launch BACARDÍ Car ibbean Spiced. I t ’s  the 
f i rs t  of  i ts  k ind in our range – a per fec t  b lend 
of  aged rum, coconut ,  p ineapple,  and warming 
sp ices work ing harmonious ly together to c reate 
a balanced, smooth taste exper ience.  We know 
that there is growing desi re for  c lass ic t rop ica l 
dr inks as wel l  unique f lavors and aged rums,” 
says Dick ie Cul l imore,  G lobal  Brand Ambassador 
for  BACARDÍ.  “Mak ing i ts debut in the UK, we’re 
look ing for ward to tak ing the nat ion’s tastebuds 
on a t r ip to the t rop ics,  to be enjoyed not only by 
long- t ime rum dr inkers but conver t ing some new 
fans wi th i ts unique combinat ion of  sp ices and 
Car ibbean f lavors.”
ht tps: //w w w.bacardi .com/

KŌ HANA

Last month,  Kō Hana launched the i r  ready- to -
dr ink Mai Tai  in the i r  tast ing room and onl ine.  The 
Mai Tai  is  a per fec t  balance of  rums, l ime, orgeat 
and orange curaçao. As a t rue cock ta i l ,  i t  is 
bot t led at  22% ABV. and per fec t  to pul l  f rom your 
ref r igerator to pour over ice.  Garnish the g lass 
wi th a p ineapple spear or spr ig of  mint  and you’ l l 
instant ly be t ranspor ted to the sandy beaches 
of  Oahu. Mark your ca lendars for  the Apr i l  8 th 
launch par t y at  the d ist i l le r y.  See page 48 for my 
inter v iew wi th Rober t  Dawson, co - founder of  Kō 
Hana. ht tps: //w w w.kohanarum.com/

PUSSERS RUM

Pusser ’s Rum has int roduced a 12 oz.  (355ml) 
canned ready- to - dr ink (RTD) vers ion of  the 
Paink i l ler,  a stor ied cock ta i l  or ig inated f rom the 
Br i t ish V i rg in Is lands and now known across the 
g lobe! The Paink i l ler  Cock ta i l  or ig inated in the 
ear ly 1970 ’s at  the t iny,  8 -seat Soggy Dol lar  Bar, 
at  Whi te Bay in the Br i t ish V i rg in Is land. I t  was 
located on a long st retch of  desolate,  uninhabi ted 
whi te sandy beach, protec ted by a cora l  reef 
prov id ing a cozy anchorage for v is i t ing yachts. 
The Soggy Dol lar  was so named because there 
was no dock; you had to swim in to get to i t .  I t 
was owned by Daphne Henderson, a de l ight fu l 

and wi t t y,  middle -aged Engl ish lady.   One Sunday, 
Char les Tobias,  the Pusser ’s founder,  and res ident 
on the nearby main is land of  Tor to la where he 
was bot t l ing Pusser ’s Rum, paid a v is i t  to Daphne 
and the Soggy Dol lar  as he was cur ious to see 
what she was do ing wi th the prodig ious amounts 
of  Pusser ’s Rum that she was regular ly order ing. 
Tobias was duly impressed wi th the constant f low 
of  pat rons who would anchor and swim ashore 
just  to imbibe her de l ight fu l  cock ta i l  c reat ion “The 
Paink i l ler ” !  Tobias and Daphne became good 
f r iends, and both agreed that the only rum that 
worked wi th the dr ink was Pusser ’s because i ts 
fu l l  r ich taste could punch through the sc int i l la t ing 
mix of  c ream of coconut ,  p ineapple,  and orange 
ju ices of  the Paink i l ler.  In t ime, Daphne promised 
to g ive Tobias her rec ipe, but a lways found an 
excuse to not do i t ,  so he came up wi th h is own 
rec ipe. One af ternoon, they compared the two at  a 
compet i t ive tast ing which Daphne had ar ranged at 
the Soggy Dol lar  w i th e ight pat rons. Tobias’  rec ipe 
won by a score of  8 to 0 !  Wi th Daphne’s b less ing, 
so long as he c redi ted her wi th the dr ink ’s 
c reat ion,  he t rademarked the dr ink – and began 
to promote i t  at  ever y oppor tuni t y in the US and 
Internat ional  markets.  ht tps: //pussersrum.com/

RENEGADE CANE RUM

Renegade has announced that the i r  on l ine shop 
is now open, of fer ing a d i rec t  l ink to a l l  avai lab le 
Renegade Rum bot t l ings,  both Pre Cask and oak-
aged Études.  Avai lab le in ver y l imi ted quant i t ies 
in Europe, these f i rs t  bot t l ings are an inv i tat ion 
to the cur ious to jo in them in the i r  search for 
rum’s u l t imate profundi t y.  For those of  you in the 
USA and beyond, wor r y not ,  the rums are about 
to go on sale in se lec t  s tates.  But for  those of 
you in Europe, you now have the oppor tuni t y to 
purchase two newly launched Études f rom the i r 
favor i te ter ro i rs of  the New Bacolet  and Pear ls 
farms. New Bacolet  is  enc losed and shel tered by 
a forest  at  i ts  nor th,  and s lopes down towards the 
south.  Being based a long a mounta ins ide, s teeper 
than most of  the i r  farms, the excavat ion of  the 
land was the most d i f f icu l t .  Four ter ro i rs were 
ident i f ied over 10 acres,  and they in i t ia l ly  p lanted 
the var iet ies of  Yel low Lady and Lacalome Red. 
On the coasta l  p la in,  a stone’s throw south of  the 
d ist i l le r y,  there is an int r iguing ter ro i r  between 
mangrove and water meadow, wi th at  i ts  center 
a d is t inc t ive bank of  i ron - r ich vo lcanic later i te. 
Cane grows v igorous ly on th is water- retent ive 
so i l ,  der ived f rom Woburn & Perseverance Clays. 
Wi th a s l ight  e levat ion in reference to the coast , 
the a i r  that  washes across Pear ls is coo l .  This, 
in conjunc t ion wi th a swamp touching the base of 
the farm, a l lows for a r ich maintenance of  water-
reta ined so i l .  Amidst  the tower ing palm t rees, 
Pear ls has been p lanted wi th the var iet ies of 
Yel low Lady and Lacolome Red.
Renegade a lso of fers n ine un-aged, Pre - Cask 
rums. ht tps: // renegaderum.com/
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Did you miss out on the last  course?  
Don’t  let  i t  happen again!

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

Rum Universi ty® Courses.

In 
Associat ion 

With

Next 3-Day Rum Course: September 6 - 8 2023

The Rum Universi t y® is proud to 
announce the date for  i ts nex t 3- Day 
Rum Course,  which wi l l  be of fered 
at  Moonshine Universi t y ’s state of 
the ar t  fac i l i t y  in Louisv i l le,  K Y.  

This course is designed for both 
ex ist ing and future rum dist i l lers and 
brand owners,  the 3 -day workshop 
combines theory and pract ice to 
provide at tendees wi th a pract ical, 
hands-on educat ion on al l  th ings 
rum. From the f inanc ial ,  market ing, 
and regulator y considerat ions to 
the dist i l lat ion,  aging, and blending 
processes, ever y student wi l l 
leave this course wi th a nuanced 
understanding of  rum product ion, 
the spir i ts business, and how 
rum f i ts into the global,  economic 
landscape.

Of course, you won’ t  miss out 
on any of  the fun stuf f :  you’l l  get 
to explore the sc ience of  rum 
product ion whi le get t ing your 

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

www.RumUniversity.com

hands dir t y dist i l l ing at  our on-
campus fac i l i t ies.  We’l l  a lso explore 
the histor y,  category sty les,  and 
product ion methods for rum, as 
wel l  as i ts mash bi l ls,  ferment ing, 
dist i l l ing,  and f in ishing processes. 
With rum tast ings and sensory 
t ra in ing sessions set up throughout 
the course, you’l l  d iscover a var iety 
of  rum expressions and sty les,  and 
get a feel  for  the versat i l i t y  of  th is 
del ight fu l  spir i t .

Whether you’re a seasoned rum 
dist i l ler  or  newbie to the business, 
th is c lass is for  anyone who has 
or is p lanning to open and/or 
operate a dist i l ler y;  product ion team 
members (b lenders);  and anyone 
else interested in ref in ing their 
knowledge of  rum product ion.

This c lass is co - taught by Luis and 
Margaret  Ayala,  Co -Founders of  The 
Rum Universi ty®  and Got Rum? 
Magazine.
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6-Day Dist i l ler Course, 2023 Schedule

In 
Assoc iat ion 

With

The Rum Universi t y® is responsib le for  in -person teaching of  the Rum Curr iculum  of 
the 6 - Day Dist i l ler Course  of fered by Moonshine Universi t y at  their  state of  the ar t 
fac i l i t y  in Louisv i l le,  K Y.

The 6 - Day Dist i l ler Course  is  designed not only to give the most comprehensive 
technical  t ra ining and business management educat ion in the industr y,  but  a lso 
to of fer  par t ic ipants soc ial  and network ing oppor tuni t ies wi th other par t ic ipants, 
suppl iers,  industr y professionals and wor ld - renowned master dist i l lers.

The Rum sect ion of  the 6 -Day Dist i l ler  Course covers the fo l lowing topics:

•	 Rum def in i t ion (technical,  legal,  chemical)
•	 Alcohol  congeners,  quant i f icat ions and di f ferent iat ions
•	 Sugarcane or ig in,  cul t ivat ion,  har vest and processing
•	 Business and economic aspects of  the rum industr y
•	 Organolept ic assessments of  rum via tast ing exerc ises
•	 Over view of  fermentat ion,  dist i l lat ion,  aging and blending
•	 Hands-on dist i l lat ion equipment exper ience
•	 Q&A

To register or to check for avai labi l i t y,  p lease v is i t  their  websi te at 
www.moonshineunivers i t y.com.  These are the 2023 dates:

•	 March 26 -31, 2023
•	 May 21-26, 2023
•	 July 23 -28, 2023
•	 October 22-27, 2023
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Addit ional Rum University® Material

Click on the images to go direct ly to the order ing page.  
I f  that does not work, copy and paste the l inks into your browser:

The Rum Laborator y:
ht tps: //w w w.magc loud.com/browse/ issue/2140141

The Rum Biography:
ht tps: //w w w.magc loud.com/browse/ issue/2139570

Rum Aging Science Vol1:
ht tps: //w w w.magc loud.com/browse/ issue/2140574

Fermentat ion Pr imer:
ht tps: //w w w.magc loud.com/browse/ issue/2139000

Ideas That Changed The Rum World:
ht tps: //w w w.magc loud.com/browse/ issue/2140228

Rum Aging Science Vol2:
ht tps: //w w w.magc loud.com/browse/ issue/2140576

https://www.magcloud.com/browse/issue/2139570
https://www.magcloud.com/browse/issue/2140228
https://www.magcloud.com/browse/issue/2140576
https://www.magcloud.com/browse/issue/2139000
https://www.magcloud.com/browse/issue/2140141
https://www.magcloud.com/browse/issue/2140574


Got Rum?  Apri l  2023 -  48

Kunia,  or  Kunia Camp, as i t  was once 
cal led,  was or ig inal ly the p lantat ion 
v i l lage for a Del  Monte p ineapple 
operat ion.  These days, the p lantat ion is 
home to several  agr icul tura l  star tups, 
inc luding Kō Hana. As you pul l  into the 
proper ty,  you can just  bare ly see the 
top, cur v ing roof of  an o ld Quonset hut . 
The hut was bui l t  in 1959 and ser ved 
as the General  Store for  the Del  Monte 
p lantat ion.  I t  was complete ly ref in ished 
in 2015 and now ser ves as the Kō 
Hana Tast ing Room. I t  is  here that I 
meet Jenni fer  Sandage (JS),  Assistant 
Manager of  the Tast ing Room and the 
guide for th is morning’s farm tour and 
tast ing. 

JS: In Hawai ian,  Kō means cane and 
Hana means work .  Our name actual ly 
means the work of  the sugar cane. The 
way we do that here at  Kō Hana is we 
make agr ico le s ty le rum, us ing the f resh 
pressed ju ice as our main ingredient . 

HAWAI I AN RUM TR AVELS PART I I
by Mike Kunetka

Jason Brand (L) and Rober t  Dawson (R),  Co - founders of  Kō Hana Dist i l lers,  Hawai ’ i .

Last December,  my fami ly took our 
long-awai ted vacat ion to Hawai i .  We 
spent the f i rst  hal f  of  the t r ip on the 
Big Is land of  Hawai i  and now we are 
on Oahu. We avoid the craziness of 
Waik ik i  and stay at  a b ig fami ly resor t 
of  the Eastern s ide of  the is land. Last 
n ight we had dinner across the st reet 
at  Peter Mer r iman’s Monkey Pod 
Restaurant ,  where we had great food 
and many of  the i r  wonder fu l  Mai Tais, 
a n ice r i f f  on the Trader V ic or ig inal 
wi th Passion Frui t  foam on top. Today, 
the grandk ids are z ipping down water 
s l ides,  the adul ts are recover ing and I 
am dr iv ing nor th to Kō Hana Dist i l lers in Kunia.  In 2009, 
Rober t  Dawson and Jason Brand created Kō Hana wi th 
the understanding that they would make rum f rom f resh 
cane ju ice and that ju ice would come f rom Hawai ian 
hei r loom sugar cane that they would grow on Hawai i .
-Mike Kunetka
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We di f fer  f rom trad i t ional  rums that use a sugar 
by-product ,  l ike molasses.  We are go ing to 
s tar t  our tour by t r y ing a l i t t le of  the beaut i fu l 
sugar cane ju ice. 

Jenni fer  pul ls out several  shor t  p ieces of  cane 
f rom a ref r igerator and feeds them into a beef y, 
tab le - top crusher.  The machine pulver izes the 
cane, sending the spent pulp in one di rec t ion 
and the f resh ju ice into a cup. Jenni fer  then 
pours each of  us a sample.  The l iquid is mi lky 
whi te,  the aroma is ver y f lora l  and the taste is 
a combinat ion of  bananas and coconut water. 

The nex t stop on our tour is the Cane Garden. 
Just outs ide of  the Tast ing Room, Kō Hana has 
planted samples of  the 34 Hawai ian hei r loom 
var ieta ls they have co l lec ted. The var iety of 
var ieta ls is stunning, f rom mi lky whi te to ye l low 
to reddish -purp le.  Jenni fer  points out a couple 
of  var ieta ls that  are used in rums that we wi l l 
soon taste.  There is Kea, which means whi te in 
Hawai ian,  because i t  has a whi te waxy f in ish. 
Nex t is Mahia l ’u la,  u la meaning red, has a red 

sta lk .  Jenni fer  then points to Manule le,  a purp le 
cane, that  was the f i rst  cane that Dawson and 
Brand used in the i r  ear ly exper iments in 2014.

We leave the garden and star t  the shor t  h ike to 
the cane f ie lds.  The Del Monte p lantat ion had 
about 3,000 acres at  one t ime. When i t  c losed 
in 2006, the land was sub -div ided and leased 
to several  star t -up companies.  One is Kunia 
Countr y Farms, where Kō Hana par tner Jason 
Brand has an ingenious aquaponic let tuce farm. 
Large tanks hold t i lap ia f ish and the water f rom 
those tanks is used to spray and fer t i l ize the 
roots of  gourmet let tuce. They are cur rent ly 
har vest ing 5,000 heads of  let tuce a week. 

Just  past the let tuce farm, the cane f ie lds 
begin.  I t  is  impressive to see these co lor fu l , 
15 - foot p lants,  tower ing over you. Up ahead, 
three workers are feeding cane sta lks into a 
large crusher on wheels.  Nex t to the crusher 
is a large, spher ical  tank.  Af ter the sta lks are 
c rushed, the pulp or bagasse is thrown in a b ig 
p i le and the ju ice is pumped into the tank.
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JS: We l ike to har vest and crush on-s i te 
because we use a l l  aspects of  the cane. We wi l l 
s t r ip the leaves f rom the s ta lks and use them 
as a natura l  weed mat .  A l l  these p ieces of  b lack 
p las t ic you see here in the f ie ld were f rom the 
Del Monte days. They would use large sheets of 
p las t ic for  thei r  weed mats .  We wi l l  compost a l l 
the crushed cane and return a l l  those nutr ients 
back into the so i l .  Out here in the f ie ld,  i t  might 
take us severa l  hours to c rush a day ’s har vest . 
To prevent wi ld yeasts and bacter ia f rom tak ing 
over,  we inoculate the ju ice here in the f ie ld 
wi th our propr ietar y yeast ,  g iv ing i t  a jump s tar t 
on fermentat ion. 

On the way back to the Tast ing Room, we pass 
the dist i l ler y bui ld ings.  The smal ler  bui ld ing 
has the 25 - foot co lumn of  a cont inuous st i l l 
ex tending through the roof.  The second bui ld ing 
has two hybr id pot st i l ls .  The f i rst  consists of  a 
600 -gal lon pot connected to a co lumn wi th four 
p lates.  This was the main st i l l  for  several  years. 
The newer st i l l  is  larger,  i t  has a 1300 -gal lon 
pot ,  wi th two co lumns, each wi th ten p lates.  So 
many st i l ls ,  so many quest ions!

From here we move back ins ide for the tast ing. 
Kō Hana has two core products and several 
spec ia l  re leases. The f i rst  core rum is Kea, 
thei r  un-aged whi te rum. Ever y batch of  Kea is 
made f rom one hei r loom var ieta l ,  each wi th i ts 
own f lavor notes.  Koho is the aged vers ion of 
thei r  rum, having been rested in bar re ls for  2 to 
3 years. 

We l ine up at  the bar and Jenni fer  begins to 
pour.

JS: Kea means whi te in Hawai ian.  Kea is 
our whi te rum. Af ter i t  comes of f  the s t i l l  a t 
160 -proof,  we are go ing to res t  i t  for  90 days in 
s ta in less s teel  tanks .  The res t ing per iod g ives 
a l l  the components t ime to merge. Then we wi l l 
br ing i t  down to 80 -proof (40% ABV).  Today 
we are tas t ing Kea made f rom the Pi l imai  and 
Mahaiu la var ieta ls .

Af ter a chorus of  oohs and aahs, Jenni fer 
moves on to Koho.

JS: Next is Koho, which means to selec t  or 
choose. We wi l l  take our d is t i l la te down to 118 
proof and put i t  in a var iety of  bar re ls for  2 to 3 
years .  This sample is f rom the Ko Kea var ieta l 
and was aged in Amer ican Oak and bot t led at 
90 -proof. 

Now Jenni fer  br ings out the spec ia l  re leases. 
Fi rst ,  we sample Koa, an aged rum that has 
spent addi t ional  t ime in spec ia l  casks made 
f rom Koa, Hawai i ’s  most famous endemic 
hardwood. I t  g ives the rum an interest ing 
reddish hue. This Koa is made f rom the Kea 
var ieta l  and is bot t led at  100 -proof.

The nex t spec ia l  re lease is K i la,  which is the 
Hawai ian word for st rength.  K i la is only bot t led 
at  fu l l  cask st rength.  The proof is var iab le and 
handwr i t ten on the label.  Today ’s sample was 
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made f rom Mahai ’u la cane, aged in Amer ican 
Oak and bot t led at  118 -proof. 

The last  l imi ted re lease I  tasted was a 
100 -proof vers ion of  Kō Hana’s whi te,  unaged 
Kea. This comes in a spec ia l  etched, numbered 
bot t le and is made f rom Manule le cane. 

These last  two, h igher proof of fer ings were 
def in i te ly my favor i tes and I  had a bot t le of 
each shipped back home. The whi te makes a 
per fec t  Tí  Punch and the Kea is a wonder fu l 
s ipper. 

As I  was check ing out at  the counter,  Jenni fer 
was nice enough to int roduce me to Rober t 
Dawson (RD),  one of  Kō Hana’s founders.  We 
ta lked br ief ly and I  ment ioned that “Got Rum?” 
had inter v iewed him several  years ago and 
that  I  would l ike to do an update ar t ic le.  He 
was needed in the dist i l ler y,  but  gave me his 
card and to ld me to contac t  h im i f  I  had more 
quest ions.  And did I  have quest ions! 

MK: For those of  our readers that  are not 
fami l iar  wi th your d iscover y of  Hawai ian 
heir loom sugar cane var ieta ls,  can you te l l  us 
how that came about?

RD: I  moved to Hawai i  in 2008 wi th my wi fe and 
son and immediate ly dec ided to swi tch gears 
profess ional ly.  I  ran a technology consul t ing 
bus iness , but I  wanted to do something more 
tang ib le.  Hawai i ’s  r ich agr icu l tura l  h is tor y 
int r igued me and I  s tar ted bra ins torming ways 
to t ie agr icu l ture,  tour ism, and consumer 
products together in a way that would c reate 
something new in my adopted new home. 
That journey led me to the Hawai i  Agr icu l ture 
Research Center (HARC) where I  was 
introduced to the vast number of  p lants grown 
in Hawai i  by two of  the wor ld ’s great exper ts in 
the f ie ld,  S tephanie Whalen and Bob Osgood. 
Thei r  vast  l ibrar y of  reading mater ia ls go ing 
back 150 years set  in mot ion the path that 
became Kō Hana. As I  s tud ied sugar cane 
growing in Hawai i ,  I  learned that sugar cane 
was a l ready here pr ior  to contac t  wi th the West . 
The ear l ies t  Polynes ian set t lers brought i t  to 
Hawai i  in thei r  voyaging canoes and i t  held ver y 
s igni f icant cu l tura l ,  medic inal ,  and sp i r i tua l 
va lues for them. At th is po int  I  d id not know 
that i t  wasn’ t  grown commerc ia l ly,  but  i t  qu ick ly 
became apparent that  i f  I  wanted to s tar t  a 
bus iness us ing these amazing canoe p lants ,  I 
would have to s tar t  farming. The good people at 
HARC guided me in i t ia l ly.  They to ld me where 
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I cou ld f ind the d i f ferent var iet ies of  sugar 
cane on Oahu and I  went to co l lec t ions a l l  over 
the is land. At the Waimea Botanica l  Gardens, 
whi le ask ing for samples f rom thei r  excel lent 
co l lec t ion,  they to ld me I  needed to meet a guy 
named Noa L inco ln.  Noa grew up in Hawai i  and 
was work ing on h is Doctorate in Ethnobotany 
wi th a focus on Hawai ian p lants inc lud ing 
sugar cane, ca l led Kō in Hawai ian.  We met and 
became f r iends wi th shared pass ion to f ind 
al l  the var iet ies of  Kō throughout the is lands. 
His hard work and guidance were ins trumenta l 
in bu i ld ing th is company f rom the ground up, 
l i tera l ly.  At  the same t ime, I  met my bus iness 
par tner,  Jason Brand. He had a lso moved 
to Hawai i  in 2008 and our chi ldren went to 
k indergar ten together.  I  to ld h im about my 
p lans and we became bus iness par tners and 
bui l t  the bus iness together.

MK: You and Noa Lincoln co l lec ted a l l  these 
var ieta ls and star t  growing the cane. Now you 
have enough stock to c reate cut t ings to p lant a 
farm. How did you end up in Kunia?

RD: The proper ty where we bui l t  our Tast ing 
Room jus t  happened to be the semi -abandoned 
Del Monte genera l  s tore across the s treet 
f rom the HARC of f ices where I  was gather ing 
research for th is pro jec t .  Del  Monte had c losed 
i ts bus iness in Kunia ent i re ly by 2006 . The 
genera l  s tore was the center of  the agr icu l tura l 
v i l lage in Kunia.  I t  had a post of f ice,  barber 
shop, grocer y s tore and lunch res taurant .  The 
bui ld ing and sur rounding land were a mess 
when I  came upon i t ,  but  i t  immediate ly caught 
my eye and I  thought i t  would be a per fec t 
p lace to bu i ld the d is t i l ler y.  Work ing wi th 
HARC, we leased the proper ty and spent years 
br ing ing i t  back to l i fe.

MK: You star ted wi th 30 acres in Kunia and now 
you have 300 acres?

RD: That is cor rec t .  We have four separate 
locat ions .  The vast major i t y of  what we grow is 
on the Nor th Shore,  in Hale iwa and Waia lua. Of 
the 300 acres we have, 260 are up there.

MK: That would br ing up the quest ion of  ter ro i r. 
I f  you were to p lant the same var ieta l  at  a l l  four 
locat ions,  could you have di f ferent resul ts?

RD: We have seen that a l ready. Kunia is in 
centra l  Oahu, h igher e levat ion,  fa i r ly  dr y,  easy 
to contro l  mois ture and th ings l ike that .  Kunia 
is far  f rom the ocean. At the Nor th Shore we 
are obvious ly ver y c lose to the ocean. The 
sal t  breezes are b lowing on the cane a l l  the 
t ime. We know there is an ac tual  d i f ference 
in ever y th ing we do down there,  there is an 

ac tual  sa l in i t y to i t ,  jus t  f rom the sal t  a i r.  The 
prevai l ing winds b low a l l  the t ime and you can 
see the mis t  b lowing of f  the ocean, par t icu lar ly 
in the winter,  when the b ig waves are up. You 
see a b lanket of  sea mis t  coming up over where 
we are in Waia lua, which is ver y much at  sea 
level .  Hale iwa is more on a s lope. 

MK: You only make rum f rom one var ieta l  at 
a t ime. How many var ieta ls were you and Noa 
Lincoln able to f ind and how many have you 
har vested to make rum so far?

RD: We have exper imented wi th 11 d i f ferent 
var ieta ls of  Hawai ian Kō at  th is po int . 
Eventual ly,  we want to make at  least  smal l 
batches f rom al l  34 var iet ies we have acqui red.

MK: You have al l  these di f ferent var iab les: 
d i f ferent var ieta ls,  d i f ferent farms, d i f ferent 
so i ls ,  d i f ferent c l imates,  d i f ferent seasons, 
d i f ferent years.  With a l l  these var iab les,  do 
you t r y to keep fermentat ion and dist i l lat ion as 
consistent as possib le?

RD: Yes, we do. For example,  th is year has 
been much wet ter than las t  year and i t ’s  real ly 
had an impact on our y ie lds .  We tr y to mainta in 
our processes and those processes have been 
developed over t ime.  We have now come to 
unders tand that d i f ferent canes d is t i l l  s l ight ly 
d i f ferent and we var y our hear t  cut  based 
upon that .  We unders tand that Mahai ’U la,  for 
example,  is  a ver y r ich and robust ,  I  would 
a lmost say ear thy,  cane. The ju ice of  i t  tas tes 
ver y d i f ferent than Kea, which is grassy and 
sweet and tas tes l ike sugar cane. Mahai ’U la 
has a much ear th ier and wet moss tas te to i t 
that ’s in the ju ice i tse l f.  That character makes 
us d is t i l l  i t  much d i f ferent ly.  Kea is so semi -
neutra l  that  we can d is t i l l  i t  a t  a pret ty low 
proof to get a lo t  of  f lavor.  The most recent 
Mahai ’U la that  we got in,  not  on ly is i t  ver y 
ear thy,  but  i t  is  low br ix ,  which is unfor tunate. 
We d idn’ t  have a good y ie ld on i t  and the br ix 
on i t  is  around 14 -1/2,  which is a lmost the cost 
of  making rum at that  po int .  The energy costs 
a lmost make i t  not  wor th do ing. I t  doesn’ t  have 
that much sugar,  but  i t  has a ton of  ju ice and 
a ton of  f lavor.  We tend to d is t i l l  i t  a t  a h igher 
proof,  o ther wise i t  is  jus t  over whelming ly 
s t rong. What we t r y to do is to c reate what 
we cal l  Hawai ian Agr ico le,  which is our s ty le, 
which is a s ing le var ieta l  us ing hei r loom 
cane where we can highl ight  the nuances and 
d i f ferences wi thout them swing ing so widely 
one way or another. 

MK: I  don’ t  th ink people real ly apprec iate how 
much goes into making agr ico le rum. Can you 
give us an idea of  y ie lds.  I f  you were to go out 
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and har vest an acre of  cane, how much weight 
would that  be and how much ju ice would you 
get?

RD: Right now, we get about 25 tons per acre. 
We ex trac t  ju ice at  around 70%. In other words , 
we get about 70% of that  weight in ju ice.  So, 
approximately 4 ,000 gal lons per acre. 

MK: When I  was on the tour,  Jenni fer  showed us 
the crushing machine. Are you st i l l  har vest ing 
by hand or have you gone to machine?

RD: We are.  Unt i l  we br ing in the new 
equipment ,  ever y th ing is hand har vested. We 
are get t ing a mechanized har vester that  wi l l  cut 
the cane into 18 - inch sect ions cal led b i l le ts . 
That s ty le mi l l  that  you saw in the f ie ld is a 
smal l  c rusher wi th a s ing le set  of  three ro l lers . 
I t  is  des igned to be hand- fed long cane. The 
mi l l  we are get t ing is conveyor fed.  We wi l l  be 
able to jus t  dump those 18 - inch b i l le ts r ight  on 
the bel t  that  goes into a pre -shredder and a 
3 -s tage ju ic ing process. That wi l l  take our 70% 
y ie ld r ight  now up to over 90%. I f  you touch the 
waste mat ter that  is  coming out of  our mi l l  r ight 
now, i t  is  s t i l l  a l i t t le damp. The machine we 
are get t ing,  the output is l ike sawdust .  I t  gets 
ever y b i t  o f  ju ice out of  the cane. That won’ t  be 
unt i l  probably August when we wi l l  s tar t  do ing 
the mechanical  har vest ing.  I t  won’ t  be any 
reduct ion in farm s taf f,  i t  wi l l  mean d i f ferent 
jobs for  d i f ferent people.  In order for  us to scale 
r ight  now, we wi l l  keep a l l  o f  our same crew, but 
we wi l l  have more people to do maintenance, 
more people to do f ie ld expans ion and a l l  the 
th ings that fa l l  through the cracks .  Farm labor 
is real ly hard to f ind;  qual i f ied farm labor is jus t 
not  what people do anymore. R ight now, we cut 
and har vest cane 5 days a week. Once we go 
mechanized, i t  wi l l  be 3 days a week and we 
wi l l  on ly be cut t ing ever y other week. Unt i l  we 
scale up, dur ing those down t imes, we wi l l  be 
able to check the f ie lds .  I t  is  easy to check 15 or 
20 acres of  dr ip tape. I t  is  a lo t  harder to check 
200 acres .  You need drones, you need huge 
AT V ’s to dr ive through and real ly look and make 
sure there are no dead spots .  The equipment 
we have on s i te can do what we want to do as 
far  as making rum and the vo lume we want to 
make r ight  now. Now i t ’s  a l l  about get t ing the 
farm mechanized and operat ional  to do th is 
much ju ice.  We are ta lk ing about 26 ,000 gal lons 
a week. And that wi l l  a l l  be done in 3 days. 
Imagine that .  You are l i tera l ly go ing to haul  of f 
26 ,000 gal lons of  ju ice,  which is l ike a smal l 
swimming pool  ever y 3 days.

MK: You cut the sta lk ,  but  because th is is a 
grass,  i t  grows back?

RD: Cor rec t .  But because these are not 
commerc ia l  canes, there was not a lo t  of  data 
on how long you could do that .  You have to 
eventual ly rep lant .  A cut  of  the cane is ca l led 
a ratoon; that  means you cut the cane and i t 
regrows. I  have heard that in some par ts of 
the wor ld,  you can get 10 ratoons, you would 
rep lant ever y 10 years .  Again,  we are growing 
hei r loom canes. We f ind now some of the 
var ieta ls need to be rep lanted as soon as 3 
years .  That f i rs t  year we get good r ich sugar 
content ,  le t ’s say 18 br ix .  We found that in the 
second year,  we might get 20 or even 22 br ix . 
The second year is bet ter than the f i rs t ,  which 
is ac tual ly typ ica l  of  sugar cane. The f i rs t 
regrow th,  the f i rs t  ratoon tends to have your 
best y ie ld.  The th i rd year,  you might go back 
to that  f i rs t  year and then i t  s lowly decreases 
to where you might on ly see 14 br ix .  Some of 
the problems we are having wi th our Mahai ’U la 
is that  we are in our f i f th year,  our f i f th ratoon 
and we have never done i t  before.  No one has 
ever grown ten acres of  Mahai ’U la before and 
cut i t  ever y year and see what happens. So, 
we are having to learn.  We th ink we may have 
to rep lant ever y three years .  We don’ t  have 
to rep lant Kea but ever y f ive years .  Ever y 
d i f ferent var ieta l  has a d i f ferent character and 
character is t ics that  we have to be mindfu l  of. 
There are so many var iab les in what we do. 

MK: The b iggest problem wi th cane ju ice is that 
ever y bacter ium and wi ld yeast on the cane and 
in the f ie ld wants to eat i t .  Jenni fer  expla ined 
that you are adding yeast to the ju ice in the 
f ie ld.  That ’s such a smar t  idea.

RD: We s tar ted inoculat ing in the f ie ld and i t 
has made such a d i f ference. We dec ided what 
the heck, let ’s jus t  teach the farm hands th is 
is how much you add and i t ’s  br i l l iant  because 
not on ly are you inoculat ing i t  f rom al l  the wi ld 
yeasts and bacter ia ,  but  the pumping into the 
tank vessel  is  adding so much oxygen into the 
yeast wash that i t  cou ldn’ t  be happier.  And i t  is 
warm out there,  so between the heat and the 
oxygen, we are real ly get t ing i t  s tar ted. By the 
t ime i t  h i ts our fermenters ,  we see super ac t ive 
bubbl ing go ing on. 

MK: You have cut the cane, brought i t  to 
the dist i l ler y and now i t  is  ferment ing.  You 
ment ioned 24,000 gal lons of  ferment ing 
capac i t y.  That sounds l ike a lot .

RD:  I t  is  a lo t .  We have yet to approach f i l l ing 
those, but in August we wi l l .  In August we wi l l 
have a l l  o f  those ac t ive.  We are typ ica l ly f i l l ing 
our fermenters between one and two thousand 
gal lons .  They are 3400 - gal lon fermenters but 
we are not f i l l ing them al l  the way because we 
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are not get t ing that much ju ice in any g iven 
day. We are over capac i ty in our fermenters .

MK: You have cut the cane, c rushed i t , 
fermented the f resh ju ice and now you have a 
wash to dist i l l .  What has been the progression 
of  your st i l ls?

RD: Our company was real ly a boots trap 
entrepreneur ia l  venture.  Jason and I  s tar ted 
wi th jus t  the two of  us shar ing expenses. We 
eventual ly brought in outs ide investment ,  but  i t 
was smal l  for  what we were t r y ing to do. So, I 
looked for a boots trap s t i l l  maker and found one 
in S teven Cage of  Cage & Son’s .  He was jus t 
s tar t ing out back then, too.  So far,  he has bui l t 
four s t i l ls  for  us .  Our f i rs t  s t i l l  was a 500 - gal lon 
pot wi th a 4 -p late co lumn and i t  was des igned 
wi th h is ass is tance to c reate something that 
cou ld make the agr ico le s ty le we were af ter 
in a s ing le pass , rather than mul t ip le runs . At 
the t ime, I  th ink th is was one of  on ly two s t i l ls 
he had ever bu i l t  o f  that  s ize.  He has been our 
go - to s t i l l  maker ever s ince. We phased out 
the or ig inal  500 - gal lon pot for  a more ef f ic ient 
600 - gal lon uni t  and then bui l t  a 1,300 - gal lon 
pot wi th two 10 -p late s ide co lumns, which is 
now our pr imar y s t i l l .  Once the farms are fu l ly 

on l ine by the end of  th is summer and we are 
har vest ing 6 ,000 gal lons of  f resh cane ju ice a 
day, we wi l l  change our process and s tar t  us ing 
the cont inuous s t i l l  S teven bui l t  for  us and do a 
two -s tage process. We wi l l  use the cont inuous 
co lumn as a s t r ipp ing s t i l l  and the 1,300 - gal lon 
pot as a sp i r i t  s t i l l .  Cage & Sons has been a 
great par tner for  over 10 years now. He has 
grown wi th us and I  th ink he can bui ld any th ing 
we need.

MK: His websi te descr ibes your cont inuous st i l l 
as “a Cont inuous st r ipp ing co lumn, capable of 
d ist i l l ing 3,200 gal lons of  wash to low wines in 
8 hours or less.”

RD: So that was the des ign, one fermenter per 
day. Then we wi l l  d is t i l l  i t  again,  because that 
is on ly br ing ing i t  down to low wines. Let ’s 
say i t  was a 10% wash, we run i t  through the 
cont inuous s t i l l  and we wi l l  br ing i t  up to a 
60% wash. Then we would put that  in the b ig 
pot s t i l l  to do the sp i r i t  run.  The y ie lds wi l l 
be much higher,  because we are s tar t ing wi th 
a much higher a lcohol  wine, which means i t 
bo i ls fas ter.  The s ize of  your cuts is go ing to 
be the same. You are probably go ing to get 
between 43 and 52% y ie ld.  But you are s tar t ing 
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wi th 50% alcohol  and not 10%, so,  you get 
f ive t imes more product ion and i t ’s  much more 
energy ef f ic ient .

MK: What proof is the rum when i t  comes of f 
the st i l l (s)  and at  what proof does i t  go into 
sta in less steel  tanks or bar re ls?

RD: Because we grow our own cane and the 
var ieta ls var y so much in f lavor and sugar 
content ,  we don’ t  d is t i l l  ever y var ieta l  the same 
way. A low Br ix cane tends to be funk ier than 
a h igh Br ix one. To even them out we might 
d is t i l l  as h igh as 170 proof for  par t  of  a low Br ix 
run, whi le we might never get above 160 proof 
on a h igh Br ix run. When doing bar re l  runs , 
we could be d is t i l l ing in the 140s. Again,  the 
dec is ions are sensor y and we have learned the 
sweet spots over the las t  10 years of  do ing th is . 
So, the shor t  answer is 140 -170 proof for  rum 
making. We bar re l  at  118 proof.

MK: Now you have spi r i ts and you are aging 
i t .  I  see you have used var ious woods for your 
bar re l .  The one that st icks out is the Koa wood. 
How do you f ind Koa wood, s ince you can’ t  just 
cut  down a Koa t ree in Hawai i  and how did you 
f ind someone to make a bar re l  out  of  i t? No one 
has ever done that before.

RD: We worked wi th a ver y interest ing company 
cal led Cont inenta l  Craf tsmen and I  def in i te ly 
want to c redi t  them. Seth Gonzalez is the name 
of the guy who has made our bar re ls and he 
is a ver y ta lented wood worker.  We pul l  a l l  o f 
our Koa wood, main ly,  f rom the B ig Is land. 
That ’s where most i t  is  and i t  is  a l l  f rom fa l len 
t imber.  We don’ t  take any f resh lumber.  Seth 
is real ly good wi th Koa. He unders tands the 
wood wel l  and he is good at  look ing at  the 
gra in.  He s tar ted f rom scratch wi th us and i t 
has been a process. The f i rs t  bar re ls leaked 
l ike a s ieve. Koa is an endemic acac ia wood 
that doesn’ t  bend wel l .  I t  is  much more r ig id 
than oak, i t  wants to snap more than bend. He 
has been s teaming i t  and do ing ever y th ing he 
can, but l ike ever y th ing e lse we do, we took on 
something that ’s real ly hard and t r y ing to f igure 
out how to do i t .  I  feel  l ike our techniques 
are good and the bar re ls coming out now are 
s tab le.  We would l ike to go f rom the 30 - gal lon 
bar re ls that  we are us ing r ight  now to b igger, 
50 - gal lon bar re ls .  We s tar ted wi th a smal ler 
bar re l  and, again,  we are jus t  go ing to grow 
into i t  and learn as we go. Koa rum wi l l  a lways 
be a bout ique product ,  because there is a 
scarc i ty of  Koa wood. Maybe i t  wi l l  a lways 
be spec ia l  and you wi l l  have to come to the 
d is t i l ler y to get i t .
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MK: You have gone f rom a bar re l  house that 
would ho ld 200 bar re ls to a new house that 
wi l l  ho ld 1000?

RD: That ’s cor rec t .  Now we jus t  have to 
f i l l  them. We f i l led e ight bar re ls las t  week, 
so that was a good week. Once we f igure 
th is fu l l  sys tem out ,  we hope to f i l l  e ight 
bar re ls ever y week. The min imum age of 
any product we put out is two years ,  so, 
we real ly have to s tar t  bu i ld ing up that 
inventor y.

MK: Then i t  is  t ime to bot t le.  Kō Hana’s 
square bot t le is ver y dist inc t ive on the rum 
shel f.  How did that  come about?

RD: My concept was that I  wanted to do a 
square bot t le,  a t rue cube. Nobody made 
one, so,  we had to go through the process 
of  making our own. The reason for i t  is 
k ind of  in terest ing.  Being in the Pac i f ic ,  we 
are the gateway to As ia.  I  th ink we have 
a t remendous grow th oppor tuni ty in As ia, 
where rum is under- represented and under-
apprec iated. When I  s tar ted th is company 
wi th Jason, the idea was to use Hawai i  as 
a br idge to int roduce rum into As ia.  That 
means s tar t ing in Japan where the people 
have a huge af f in i t y for  Hawai i .  When I 
was th ink ing of  packaging, I  was t r y ing 
to c reate something that was spec ia l  for 
what the Japanese would ca l l  ‘omiyage’, 
which is a g i f t .  I f  you are a Japanese person 
and you t ravel ,  one of  the respons ib i l i t ies you 
have cu l tura l ly is to br ing back g i f ts to people 
who d idn’ t  t ravel ,  whether they are your f r iends 
or your co l leagues. The idea is that  i f  you 
went somewhere spec ia l ,  you should br ing 
something back and show your f r iends, fami ly 
and co l leagues what that  was. Most Japanese, 
i f  they go on vacat ion for  a week, two days wi l l 
be shopping days , jus t  to buy g i f ts for  f r iends. 
I f  you meet a Japanese bus iness person, they 
wi l l  present you wi th a bus iness card and they 
wi l l  present i t  wi th two hands. I f  they g ive you a 
g i f t ,  they wi l l  g ive i t  wi th two hands. I  wanted to 
develop a package that worked real ly wel l  being 
g iven that way. I t  lends i tse l f  to being g i f ted 
wi th two hands. That ’s real ly where the cube 
idea came f rom.  

MK: I t  sounds l ike you guys have accompl ished 
a lot  in 14 years.

RD: I  cou ld not have done th is wi thout Jason 
Brand. I  may have done more of  the heavy 
l i f t ing but he backed i t ,  he made i t  happen. 
That ’s how we s tar ted the company together 
and we are toe to toe work ing hard ever y day. 
From the beg inning I  was l ike ‘You are the 

banker and here is the idea. Make sure we 
don’ t  run out of  money and I  wi l l  make sure 
we make great rum.’  I  cou ld not have done i t 
wi thout Noa L inco ln,  HARC and those other 
people,  but  par t icu lar ly Jason, my bus iness 
par tner.  I  jus t  want ever yone to unders tand that 
Jay and I  bu i l t  th is th ing together.  Jason s tar ted 
the aquaponic farm before we became bus iness 
par tners .  He knew what I  was do ing and what 
I  was t r y ing to pu l l  o f f.   Whi le I  was l i tera l ly 
help ing h im run a i r  l ines on h is farm one day, 
I  am l ike ‘Hey, you want to jump in on th is rum 
th ing wi th me?’ And now, here we are!   

I  would l ike to thank Jenni fer  Sandage for a 
great tour and tast ing,  T i f fany Tubon for her 
he lp wi th p ic tures and, of  course, Rober t 
Dawson for answer ing my emai ls,  the phone 
and my many nerdy rum quest ions.

Wel l ,  our fami ly Hawai ian fami ly vacat ion 
has come to an end. But wai t ,  there are more 
Hawai ian Is lands and more Hawai ian rum 
dist i l ler ies.  I  can’ t  wai t  to do Hawai ian Rum 
Travels,  Par t  3!

Mike Kunetka
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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; 
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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

Sweet Caramel
As the end of  each month approaches, 
among the myr iad of  th ings that I  must 
do, one of  the most impor tant ones is the 
pair ing for  the magazine.  Somet imes 
I  star t  p lanning i t  weeks ahead, other 
t imes the pair ing re l ies on my abi l i t y 
to obtain a spec i f ic  rum v ia a f r iend or 
a c l ient .   In some instances, however, 
the end of  the month ar r ives and I  st i l l 
don’ t  have a p lan.  Unfor tunate ly,  th is 
is the case r ight  now.  I  had a couple 
of  rums in mind, but nothing ver y c lear 
and, of  course, the actual  rum selec t ion 
dic tates the t ype of  cock tai l  I  would 
prepare wi th i t .   Final ly I  opted for the 
Br isto l  Classic Rum Por t  Morant ,  a 1999 
Demerara Rum, bot t led in the UK in 
2014.  This Por t  Morant has a spec ia l 
aromat ic character,  wi th a medium-high 
complex i t y and high-ester a lcohol,  ver y 
reminiscent of  pot  st i l l  rum.  The f in ish 
is e legant wi th wel l - incorporated notes 
of  caramel and tof fee,  ex t rac ted f rom 
the White Amer ican oak bar re ls.   Ideal ly 
you’d consume this rum on the rocks or 
maybe wi th a splash of  water.

Tak ing into account my rum selec t ion, 
i t  was ver y c lear to me that one of  the 
cock tai l  opt ions would be a personal 
favor i te:  the Rum Old Fashioned.  I t 
is  a s imple cock tai l  that  h ighl ights 
and balances the rum’s character wi th 
sweetness.  But I  must c lar i f y something 
f i rst :  th is cock tai l  works best wi th un-
sweetened rums so, i f  you cannot f ind 
th is exact rum, replace i t  wi th one that is 
exceedingly sweet .

The preparat ion is ver y s imple:

•	 3 oz.  Por t  Morant Demerara Rum 
1999

•	 1 oz.  Simple Syrup (made wi th Brown 
Sugar)

•	 A dash of  Angostura Bi t ters
•	 Orange Peel  for  garnish

The preparat ion is di rec t ly in the Rocks 
glass,  star t ing wi th the syrup, then 
the rum and ending wi th the bi t ters.  
Other wise, i f  you want to ref resh the 
rum, add the ingredients to a mix ing 
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glass wi th ice,  st i r  i t  around a few t imes and 
st ra in into the Rocks glass wi th the orange 
garnish.   In both cases, f in ish the cock tai l  by 
adding large ice cubes.

For the c igar,  I  se lec ted one f rom CAO 
Cigars,  f rom the Session l ine,  i t  is  6 x 49 
Ring, wi th tobacco f rom the Dominican 
Republ ic and Nicaragua ins ide and a 
Connect icut  Broadleaf wrapper,  grown in 
fu l l  sun in the River val ley.   In th is case, the 
wrapper is Maduro, ver y dark and at t rac t ive.  
As I  was cut t ing the p igtai l ,  which I  had 
previously wet ted in my mouth,  I  perceived 
a sweet sensat ion on my l ips,  something a 
b i t  unnatural  but  not at  a l l  unpleasant ,  even 
less so when I  imagined the pair ing wi th a 
cock tai l  having a s imi lar  taste prof i le.

With the c igar in one hand and the Rum Old 
Fashioned in the other,  I  could not avoid 
not ic ing the dominant tof fee and caramel 
notes in the cock tai l ,  whi le the f i rst  th i rd of 
the c igar was smooth and s i lky,  let t ing the 
sweetness take center stage.

The c igar is ver y t rue to i ts composi t ion,  the 
intensi t y doesn’ t  go above the medium level 
and the sweetness of  the wrapper,  a l though 
st i l l  present ,  star ts to s lowly diminish dur ing 

the second th i rd.   The Rum Old Fashioned, 
meanwhi le,  has a more marked decrease in 
sweetness, but the alcohol  character remains, 
so i t  is  impor tant for  you to replace wi th a 
s imi lar  one, i f  you don’ t  have the exact one, a 
pot st i l l  or  h igher than normal congener level 
wi l l  be ideal.

This c igar may come across as int imidat ing 
to some, due to i ts dark co lor,  g iven the 
impression of  a fu l l  body (high intensi t y), 
but  the t ruth is that  i t  goes ver y wel l  wi th 
aggressive rums, as wel l  as,  rums wi th a 
natural  sweetness f rom being aged in for t i f ied 
wine casks.

As I  ment ioned ear l ier,  you don’ t  have to use 
the same ingredients,  you can replace any 
of  them, as long as you use products wi th 
s imi lar  prof i les,  paying spec ia l  at tent ion to the 
sweetness, durat ion of  the rum’s f in ish in the 
palate,  etc .

I  hope that you can reproduce th is pair ing too 
and that you can personal ize i t  to your l ik ing.

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