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From The ediTor

Global  Events  And  T heir
Impac t  O n  Rum

when you supply bulk rum to c l ients 
around the wor ld ( l ike we do),  you have to 
be keenly aware of  a l l  the hurdles the rum 
wi l l  face on i ts way to the c l ient /bott ler, 
such that the f re ight-related expenses are 
minimized.  This al lows the f inal  consumers 
to purchase the bott led goods at  the lowest 
possible pr ices,  which makes excel lent 
business sense.

during the Covid pandemic,  the ocean 
freight industry was turned upside down, 
wi th certain routes facing unprecedented 
traff ic  increases whi le other routes were 
lef t  wi thout containers and shipping 
vessels.   leading ocean freight companies 
responded by order ing the construct ion 
of  addi t ional / larger ships,  many of  which 
are now enter ing service.   whi le the net 
t ransportat ion capaci ty is now larger, 
and despi te the fact  that  many of  these 
companies are now bi l l ing at  below their 
operat ing expenses, other  factors are now 
affect ing pr ices and avai labi l i ty :

• 	 The conf l ic t  between ukraine and 
russia

• 	 The conf l ic t  between israel  and 
hammas

• 	 The european emissions Trading 
system (eu eTs)

• 	 imo 2023 requirement to decrease 
steaming, s lowing down average ship 
speeds from 16.5 to 15 knots

• 	 Panama Canal t raff ic  restr ict ions (due 
to low water levels)

• 	 suez Canal t raff ic  impacted by houthi 
rebels

• 	 ships having to navigate around the 
Cape of  good hope

so, whi le the overal l  shipping/container 
capaci ty has increased, th is has not 
always resul ted in lower (c loser to pre-
pandemic) rates being exper ienced by 

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.

most consumers around the wor ld.   in 
many cases qui te the opposi te is t rue, 
wi th supply-chain t ransportat ion costs 
cont inuing their  upward trend.

To tackle th is s i tuat ion,  some craf t 
d ist i l lers are buying back empty bott les 
f rom their  local  consumers/bars,  so they 
can proper ly c lean and f i l l  them before 
putt ing them back in use.  i  hope that 
the general  publ ic wi l l  react  posi t ively 
towards purchasing spir i ts in these bott les, 
encouraging many more dist i l lers to do the 
same.  

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

whi le shopping around At lanta,  i 
real ized that i  had not reviewed a rum 
from india in qui te some t ime and 
picked up this bot t le of  Amrut old Por t 
rum. The Amrut dist i l ler y is located in 
Kambipura,  india,  and is wel l  known for 
i ts l ine of  whisk ies but also produces 
rums, vodka, gin,  and sherr y.  This rum 
is created by using molasses made 
f rom indian sugarcane and dist i l l ing 
the l iquid with pot st i l ls.  Af ter  the 
fermentat ion per iod,  the rum is aged 
for an unspeci f ied amount of  t ime in 
new and used oak barrels.  once the 
aging process is completed, the rums 
are blended and bot t led at  42.5% ABv.

Appearance 

The rum bot t le is a tal l  750 -ml custom 
design with the word “Amrut ”  embossed 
under the neck. i t  has a metal  screw 
cap with the Amrut dist i l ler ies logo 
across the top and the name on the 
side. 

in the glass and in the bot t le the rum 
holds a dark amber color that  br ightens 
to a copper color af ter  being poured 
into the glass.  swir l ing the l iquid 
creates a thought band around the 
glass that re leases l ightning- fast  legs 
that s l ide down the glass.  The band 
evaporates quick ly,  leaving a r ing of 
residue and beads around the glass.

nose

The aroma leads with dark vani l la 
notes and is quick ly fo l lowed by notes 
of  sugared almonds and a nip of  oak 
tannins and alcohol.

Amrut old Por t  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  2024 -  6
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Palate

The f i rst  s ip reveals an almost velvety 
mouthfeel  that  del ivers a swir l  of 
vani l la,  spices,  alcohol,  and oak 
tannins.  Addit ional  s ips revealed the 
spice notes to be ginger and nutmeg, 
fo l lowed by a cooked peach f rui t  note. 
A lcohol  and l ight ly astr ingent oak 
tannins manifest  br ief ly before being 
suppressed by a medium-sweet f inish.

Review

dur ing the evaluat ion process, i  was 
a tad surpr ised by the strength of  the 
spice notes in the product and went so 
far  as to check the bot t le to make sure 
i t  did not say spiced rum anywhere 
on i t .  i t  did not .  i  did a tact i le test , 
and i t  c lear ly has some addit ives that 
most l ikely account for  the mouthfeel, 
color,  and some of the f lavors.  Adding 
a drop of  water opened up the aroma 
and f lavor of  the rum, leading to more 
f rui t  notes manifest ing and nul l i f y ing 
the astr ingency of  the prof i le whi le at 
the same t ime subduing the strength 
of  the spice notes.  overal l ,  i  see 
where this product has created a 
fo l lowing with cock tai l  creators,  as i 
have exper ienced a few f rui t-based 
cock tai ls.  The rum i tsel f  is  pr iced on 
par with other minimal ly aged rums and 
is a decent pick-up i f  someone wants 
to exper iment with i t  in their  home bar. 
however,  something about the overal l 
prof i le just  fe l t  a tad contr ived to me, 
as i f  the product was overengineered, 
and for that  reason, i t  sor t  of  missed 
the mark for  me personal ly.
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wor thy Park estate is in st .  Cather ine 
Par ish,  c lose to the center of  the is land 
of  Jamaica. with an elevat ion of  1,200 
feet and cover ing over 10,000 acres, 
the estate devotes 40% of the proper ty 
to growing sugarcane. The cane is 
processed at  the estate’s sugar factor y, 
and the molasses are t ransfer red to 
the dist i l ler y.  Af ter  their  fermentat ion 
process, their  rums are created using 
Forsy the copper pot st i l ls.  The rums for 
the wor thy Park 109 rum are compr ised 
of  a blend of  l ight-ester rum that has 
been aged for three years in used 
Bourbon casks, and a smal l  amount of 
unaged, high-ester rum. The rum is then 
blended to 54.5% ABv and bot t led at  the 
estate for  the global  market . 

Appearance 

The bot t le is a standard shor t-necked 
750 -ml bot t le secured with a black metal 
screw top. The labels provide the basic 
detai ls about the rum and the required 
legal  disc laimers.

in the bot t le and glass,  the l iquid holds a 
caramel -walnut color.  swir l ing the rum in 
the glass creates a thin band that s lowly 
thickens, spinning of f  a couple of  fast-
moving legs,  then beads up and re leases 
a few slow-moving legs down the glass.

nose

The aroma of  the rum del ivers a heady 
combinat ion of  t ropical  f rui ts,  cacao, 
caramel ized vani l la,  brown sugar,  and 
l ight  roasted cof fee.

Palate 

The f i rst  s ip condi t ions the mouth with 
a swir l  of  crème brulé and alcohol.  The 
f rui t  notes f rom the aroma enter the 
prof i le dur ing the second sip,  del iver ing 

wor thy Park 109
a tar t  mani festat ion of  cher r ies and 
pineapple,  fo l lowed by honeyed dr ied 
banana chips,  brown sugar,  and an ac idic 
anise -dr iven vegetal  note.  As the f in ish 
begins to form, a complex dark roasted 
cof fee -sal ted almond dark chocolate 
note mani fests and dr i f ts wi th a long 
bi t tersweet f in ish.

Review

This rum or iginal ly caught my at tent ion 
dur ing the development phases because 
the wor thy Park estate team was looking 
to create something in the “gunpowder 
Proof ”  range. i  tend to enjoy rums in 
this proof range, and this product was 
interest ing to me, managing to be in 
some ways simpl ist ic and complex at 
the same t ime. in some ways, i t  f i l ls 
the gap between wor thy Park ’s rum 
dedicated to cock tai l  ingredients and 
their  s ipping v intages. For many, this 
is a tough sipping spir i t ,  whi le some 
imbibers wi l l  revel  in the t r ick iness of 
the prof i le.  i  would be cur ious to hear 
what some of my c igar-smoking f r iends 
think of  i t  and how they would pair  i t . 
in a cock tai l ,  i t  makes a nice f loat  in a 
t ropical  cock tai l  l ike a mai Tai,  the only 
way i  had exper ienced i t  before this 
review, but i t  a lso provides a pleasant 
boost to t radi t ional  highbal l  cock tai ls 
and punches and is great in a shrunken 
skul l ,  switching out the demerara rum 
with this rum.

Consider ing i ts avai labi l i t y,  i  wi l l  keep 
wor thy Park estate 109 on my backbar 
to use for i ts versat i l i t y.  when i  was 
shopping for a rum to review, the pr ice 
surpr ised me a bi t ,  and i  was not sure 
what to expect but was hoping for the 
best and to be wel l  rewarded for the 
investment.  i  encourage anyone who 
enjoys using rums f rom Jamaica in their 
cock tai ls to give this one a t r y.

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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Pineapple upside-Down Rum cheesecake
equipment needed

•	 9 - inch spr ing- form pan
•	 9 inch round baking pans

Ingredients for Pineapple cheesecake
•	 4 8 oz.   packages of  Cream Cheese, room temp
•	 1 C. granulated sugar
•	 ½ C. Brown sugar
•	 1/2 C. mi lk
•	 ¼ C. dark rum
•	 4 eggs
•	 1 C. sour Cream
•	 1 Tbsp. vani l la ex tract
•	 ¼ C. A l l  Purpose Flour
•	 1/3 C. Pineapple Juice

Ingredients for Pineapple upside- Down cake topping

•	 ½ C.  But ter,  unsal ted and melted
•	 1 C. light Brown sugar,  packed
•	 14 sl ices Canned Pineapple rings
•	 14 maraschino Cher r ies

Ingredients for Pineapple upside- Down cake Bat ter

•	 3 1/3 C.  A l l  Purpose Flour,  s i f ted
•	 1 tsp.  Baking Powder
•	 ½ tsp. Baking soda
•	 1 tsp.  sal t
•	 1 C.  But ter,  unsal ted and melted
•	 1 ½ C. light Brown sugar,  packed
•	 ½ C. granulated sugar
•	 2 eggs
•	 ½ C. sour Cream
•	 1 C. mi lk
•	 ¼ C. Pineapple Juice
•	 ¼ C. dark rum
•	 2 Tbsp. vani l la ex tract

Instruct ions for Pineapple cheesecake

1. Preheat oven to 350°F. grease a 9 - inch spr ingform pan. Cream the cream 
cheese wi th both sugars unt i l  smooth in a large bowl.  mix in the mi lk and rum 
then add in one egg at  a t ime and mix.  Add in the remaining ingredients and 
mix unt i l  smooth wi th no lumps.

2. Pour mix ture into the pan and bake for 1 hour,  the center wi l l  be s l ight ly j iggly. 
shut of f  oven and let  cool  down in the oven for 5 hours.  Top wi th p last ic wrap 
and place in f r idge overnight to get cold.
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Instruct ions for Pineapple upside- Down cake

1. star t  wi th the topping by div iding the melted but ter equal ly between two 9 
inch cake pans. spr ink le 1/2 Cup of  the brown sugar into each pan. Place 
pineapple r ings in the pan by star t ing wi th the f i rst  r ing p laced in the 
center and the remaining r ings around i t .   Then add the cher r ies to each 
center of  each r ing.  set pan aside.

2. Prepar ing and cooking the cake: Preheat oven to 350 °F. in a large bowl, 
add in the s i f ted f lour,  bak ing powder,  baking soda and sal t ,  whisk to 
combine.

3. in a medium-sized bowl,  add in the 1 cup melted but ter,  brown sugar,  and 
granulated sugar.  whisk to combine unt i l  a l l  the brown sugar lumps have 
broken up. whisk in the eggs, sour cream, mi lk ,  p ineapple ju ice,  rum and 
vani l la unt i l  combined.

4. Add the wet mix ture to the dr y mix tures and mix unt i l  combined, wi th no 
dr y spots or lumps.

5. evenly div ide the bat ter between the two pans, about 2 /3 of  the way ful l , 
do not over f i l l !

6. Place each pan on a cookie sheet (cakes may bubble over some).  Bake 
for 30 minutes Then cover each pan loosely wi th fo i l  and bake for an 
addi t ional  20 minutes.  inser t  toothpick into the center of  each cake.  
Cakes are done when the toothpick comes out c lean.

7. remove cakes f rom oven and place on a wired rack to cool  for  15 
minutes.

8. Pineapple upside -down Cheesecake Assembly
9. inver t  cakes: one onto a f lat  sur face (cut t ing board works great)  and the 

other on the plate you wi l l  be present ing on.
10. Take out the 

pineapple 
cheesecake f rom 
f r idge. Tr im top of 
the cheesecake i f  i t 
is  not  even. Take out 
of  pan and l i f t  i t  of f 
the bot tom careful ly, 
you may need to 
use a tool  l ike a 
f rost ing spatula to 
help.  Place on top of 
the f i rst  cake layer. 
Tr im the s ides of  the 
cheesecake wi th a 
kni fe i f  necessary. 
Place the second 
layer of  cake on top. 
ser ve as is or wi th 
a s ide of  whipped 
cream.

Photo c redi t :   th iss i l lyg i r lsk i tchen.com
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The imbiber ’s Almanac -  The rum university®
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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  new Beer ’s eve
APR 7  nat ional Beer Day
APR 9  nat ional gin & tonic Day (us)
APR 17  malbec World Day
APR 19  nat 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  2024 -  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)



got Rum?  Apri l  2024 -  20

the muse of m I XoLogy
by cris Dehlavi

hi,  my name is Cr is dehlavi ,  and i  have been 
wr i t ing for  Got Rum?  for  a lmost 8 years.    For 
near ly 20 years,  i  ran a bar program at the 
prest ig ious 4 -diamond ohio restaurant “m at 
miranova.”    i t  was one of  the f i rst  c raf t  cock tai l 
bars in Columbus and garnered dozens of 
awards. The restaurant c losed in 2020, and 
i t  was then that i  made a move f rom being 
behind the st ick to work ing as Brand educator 
for  diageo hospi ta l i t y Par tnership. 

i  have been commit ted to mentorship my ent i re 
professional  l i fe and have been one of  the 
leaders of  the Cock tai l  Apprent ice Program 
at Tales of  the Cock tai l  s ince 2015. in 2013 i 
completed the BAr 5 -day program, and i  am 
happy to announce that i  passed my wseT 
level  3 in spir i ts th is past fa l l . 

one of  my proudest moments was being 
inducted into the dame hal l  of  Fame in 2016.  
i  hope you enjoy my stor ies about cock tai ls 
and rum! 
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Breaking the Rules
have you ever wanted to just  BreAK 
The rules?? in the cock tai l -
making wor ld we talk a lot  about 
the proper way of  doing things, and 
the rules that  go along with speci f ic 
c lassic dr inks.   But somet imes i 
just  feel  l ike doing i t  mY way, and 
somet imes that works even bet ter.  
here are a couple of  my favor i te 
examples: 

one of  the cur rent t rends in cock tai ls 
is what we cal l  “spl i t -base”.  This is 
the idea of  spl i t t ing the base spir i t 
into two di f ferent  ones to change 
the f lavor prof i le.  People have been 
doing this with rum cock tai ls for 
hundreds of  years by using two very 
di f ferent rums in the same dr ink, 
but  you can also do i t  using two 
completely di f ferent spir i ts.  Think 
about cucumber vodka mixed with a 
blanco tequi la.  or gin and aquavit . 
how about Jamaican rum with 
bourbon? This can be fun and can 
also lend to complex f lavors.  Another 
reason to do spl i t -based cock tai ls 
is the PriCe, because i t  a l lows you 
to use a higher-end spir i t  because 
you are essent ial ly  using less than 
normal.  And f inal ly,  this method can 
be br i l l iant  when using a spir i t  that 
is  ex tremely aromat ic or has a f lavor 
that  overpowers a dr ink. 

my other favor i te lawbreaker 
technique is switching spir i ts in 
c lassic dr inks.  who says a margar i ta 
has to be made with tequi la,  or  a 
Cosmpol i tan made with gin? 
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one of my go - to’s is an aged rum old 
Fashioned, and i  also real ly love a l ight 
rum French 75. i  am not saying that All 
c lassic cock tai ls are going to work with 
All spir i ts,  but  a lot  of  them do, and 
i t ’s  a real ly fun way to take a rec ipe you 
already know, and completely adjust  the 
f lavor prof i les.  

here are a few fun examples of  spl i t -
based spir i ts in cock tai ls.   have fun and 
remember there are no rules!  

APPLe Rum oLD fAshIoneD

Ingredients:

•	 1.5 oz.  Aged Jamaican rum
•	 1 oz.  green Apple vodka
•	 .5 oz.  simple syrup
•	 2 dashes of  Aromat ic Bi t ters

Direct ions:

stir  this wel l  and serve over ice or 
st raight up.   Zest the peel  of  a lemon 
over the top and discard.  You can 
garnish with an apple s l ice as wel l .  

gR APefRuIt sPARKLeR

Ingredients:

•	 1 oz.  white rum
•	 1 oz.  grapefrui t  vodka
•	 .5 oz.  simple syrup
•	 .25 oz.  lemon Juice

Direct ions:

shake wel l  wi th ice,  and strain into 
a f lute glass or a rust ic jar.  Top with 
champagne or spark l ing wine.  garnish 
with a s l ice of  grapefrui t .
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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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the Ar t of mixology: Bar tender ’s guide to Rum
classic & modern-Day cocktails for Rum Lovers

by Parragon Books
(Publ isher ’s review) From the creators 
of  the best-sel l ing and c lassic favor i te 
The Ar t  of  mixology cock tai l  book 
comes our Bar tender ’s guide to 
rum. A del ic ious book for lovers of 
rum! Bar tender secrets,  equipment 
essent ia ls,  h istor ies,  and best of  a l l , 
rec ipes wi th ent ic ing photos!  have fun 
pract ic ing and s ipping unt i l  you have 
mastered s ignature cock tai ls that  wi l l 
impress your f r iends. From a mel low 
mule to a moj i to - -  th is t reasur y of 
cock tai ls wi l l  whisk you through a 
paradise of  daiquir is ,  mules,  sours, 
punches, and coladas! learn about 
k inds of  rum and best rec ipes for them. 
great g i f t  for  Father ’s day or a host 
and hostess gi f t .  An essent ia l  how- to 
book for ever y home bar car t .  Cheers!
explore the chemist r y of  cock tai ls and 
mock tai ls wi th The Ar t  of  mixology. 
Become your own bar tender and create 
new, del ic ious concoct ions using the 
best of  t radi t ional  and contemporar y 
rec ipes. have fun and make yoursel f  a 
dr ink!
Col lec t  a l l  of  the t i t les in our mixology 
ser ies -  The or ig inal  mixology 
Book, gin,  Bourbon & whiskey, and 
now inc luding word search intox icat ing 
Puzzles,  mock tai ls ,  The essent ia l  guide 
to Cock tai ls ,  and hol iday essent ia l  making 
spir i ts Br ight .
•	 Cl AssiC And ConTemPor ArY 

reCiPes: The best of  t radi t ional 
and contemporar y mixology for 
a l l  occasions. modern twists on 
c lassic cock tai ls wi l l  inspire budding 
mixologists as they hone their  sk i l ls .

•	 TeAChes The BAsiCs: Become the 
ul t imate par ty host and bar tender 
wi th unexpected, thr i l l ing mixes of 
f resh ingredients and premium spir i ts. 
Keep your guests guessing as you st i r 
together wi ld,  yet  ar t fu l  f lavors that  wi l l 
keep spir i ts h igh!

•	 AnY oCCAsion: inc luding beach 

days, spec ia l  ce lebrat ions,  hol idays, 
enter ta in ing, and more. Tr y a daquir i  or 
a Jamaican mule for  a sunny day in the 
sand or a c lassic moj i to for  the per fec t 
pat io ref reshment .  There is a del ic ious, 
wel l - loved dr ink for  ever y get- together !

•	 Timeless reCiPes: From a c lassic 
gin & Tonic to a sloe gin rickey, these 
rec ipes st retch across t ime to del ight 
g in connoisseurs of  a l l  generat ions and 
ages.

Publ isher :  Cot tage door Press (october 
11, 2022)
language: engl ish
hardcover :  192 pages
isBn-10: 1646384989
isBn-13: 978 -1646384983
item weight :  1.23 pounds
dimensions: 6.75 x 0.75 x 8.5 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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The origin oF sPiriTs: 
Pride A nd PreJudiCe    

For the second t ime, th is month our readers 
wi l l  not  f ind our customary ar t ic le on the 
histor y of  Cuban rum. not because the ser ies 
is over,  but  because i  want to dedicate this 
month’s column to one of  my favour i te topics: 
the or igin of  spir i ts,  or  bet ter,  the or ig ins 
of  the commerc ial  product ion and pleasure 
consumpt ion of  spir i ts in the west . 

some years ago, i  did a long, exc i t ing piece 
of  research on this issue that i  to ld about in 
several  ser ies of  ar t ic les (see “The Or ig ins of 
A lcohol ic D is t i l lat ion in the West ”,  “And i f  i t 
were the French Car ibbean the Firs t  Cradle 
of  Rum? ”  and “A histor y of  French rum”, in 
the 2018 and 2019 issues of  our magazine) 
and that i  then resumed and invest igated 
fur ther in my second book “French Rum A 
Histor y 1639 -1902 ”  publ ished in 2020. 

To c lar i f y again the purpose and the scope of 
my research, i  would l ike to repeat here that 
i  was not looking for at tempts which were 
not fo l lowed through, or exper iments,  even 
int r iguing ones, which remained isolated. 

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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i  was not interested in the discover ies 
of  some indiv idual  apothecary,  doctor, 
a lchemist ,  monk, craf tsman, etc. 
which died with them or wi th their 
c lose disc ip les,  wi thout y ie lding long-
last ing f rui t .  my focus was, and is,  the 
commerc ial  product ion and pleasure 
consumpt ion of  spir i ts in the west:  when, 
where and how produc ing spir i t  dr inks 
became a ver i table business of  dist i l l ing. 
i  was looking for the moment,  the place 
and perhaps even the people that  g i f ted 
to us the dec is ive passage of  a lcohol  f rom 
an apothecary ’s laborator y to the tables 
of  a tavern.

This month instead, most ly on the basis 
of  the sources that i  had already avai lable 
then, but also of  something new, i  want to 
wr i te about an er ror which in my opinion 
is ver y common in academic works about 
th is topic.  According to the few scholars 
that  have studied this topic,  in europe the 
shi f t  of  a lcohol  f rom a drug to a beverage, 
a spir i t ,  occur red in england and in the 
nether lands, only around 1650. Perhaps 
the c learest  and most author i tat ive 
descr ipt ion of  th is scholar ly consensus 
can be found in an essay by John 
mcCusker :  “The bus iness of  d is t i l l ing in 
the Old Wor ld and the New Wor ld dur ing 
the seventeenth and eighteenth centur ies: 
the r ise of  a new enterpr ise and i ts 
connect ion wi th colonia l  Amer ica ”,  in 
mcCusker and morgan (eds.)  “The EARLY 
MODERN ATL ANTIC ECONOMY ”,  2.000. 
i  th ink i t  is  useful  to quote a few lengthy 
ex tracts:

“Five hundred years inter vened between 
the int roduct ion of  the process of 
a lcohol ic dist i l lat ion into europe and the 
development of  the alcohol ic beverage 
dist i l l ing industr y there.  The dist i l l ing of 
spir i ts in the west dated f rom roughly 
1150. even though beer and wine had 
been known and drunk widely for  several 
mi l lennia before the f i rst  european tasted 
dist i l led spir i ts,  a c lear preference for 
dist i l led spir i ts emerged rapidly,  no 
doubt because of  their  great potency. 
Yet the widespread real izat ion of  that 
preference and the establ ishment of  an 
industr y to ser ve i t  were in i t ia l ly  thwar ted 

by the considerably higher pr ice for 
spir i ts than for beer and wine. dist i l led 
alcohol ic beverages became products of 
mass consumpt ion only af ter  1650. Two 
developments in the middle years of  the 
seventeenth centur y combined to lower 
the cost of  spir i ts suf f ic ient ly for  people 
to af ford to subst i tute them for wine and 
beer.  First ,  improvements in the dist i l l ing 
apparatus were implemented that great ly 
increased the scale on which dist i l l ing 
could be conducted. second, sugar and 
sugar byproducts emerged as a new, 
cheap base mater ia l  to be dist i l led in the 
larger,  more ef f ic ient  apparatus.  much 
of  th is change had i ts roots in the new 
wor ld where sugar p lanters had learned 
by the late s ix teenth centur y to dist i l l  rum 
f rom sugar cane juice and sugar cane 
molasses. … Although the dist i l lat ion 
of  spir i ts was or ig inal ly under taken in 
europe in twel f th -centur y i ta ly,  the scale 
of  product ion remained smal l  unt i l  the 
late s ix teenth and ear ly seventeenth 
centur ies,  when major technological 
innovat ions began a t ransformat ion that 
had impl icat ions for  the ent i re At lant ic 
wor ld.”

“ in summary,  then, by 1650 the ar t  of 
dist i l l ing had emerged f rom the mists 
of  a lchemy and become an industr y …  
As we have seen, the common spir i ts 
dist i l led in europe up to the seventeenth 
centur y had been made f rom ei ther wine 
or grain.  French, spanish and some 
german dist i l lers turned wine into brandy. 
The high cost of  a l l  but  the worst  of  wine 
l imi ted the source of  th is base mater ia l 
and made their  brandy expensive,  kept 
their  operat ion smal l ,  and thereby 
inhibi ted them f rom tak ing advantage 
of  increased scale and assoc iated 
economies. … Af ter a star t  ear ly in the 
seventeenth centur y,  the commerc ial 
dist i l l ing of  brandy in France grew only 
s lowly for  several  decades” grain,  wr i tes 
mc Cusker,  was expensive,  scarce and 
necessary to make bread “As a resul t 
of  a l l  these obstac les,  dist i l lers of  both 
grain and wine were on the lookout for  an 
al ternat ive base mater ia l .  They found i t  in 
sugar.”
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From the beginning, ten years ago, my 
own research led me to quest ion this 
statement and when in 2017, i  publ ished 
my f i rst  book “Amer ican Rum A Shor t 
H is tor y of  Rum in ear ly Amer ica ”,  i  put  the 
date backward to 1500s’  nether lands.  

But histor ic research is a work in 
progress,  and this is much of  i ts  charm. 
Af ter the research that i  to ld about in the 
ser ies of  ar t ic les ment ioned above, i  can 
state that ,  wi th the respect due to a great 
scholar f rom whom i  have learned a lot , 
mcCusker was wrong. in the west ,  the 
commerc ial  product ion of  spir i t  dr inks 
was an i ta l ian invent ion that spread 
quick ly to France and germany and later 
al l  over europe. And i t  happened much 
ear l ier  than mcCusker asser ts.  maybe 
already at  the beginning of  the 1300s, 
fo l lowing the publ icat ion in Bologna, of 
Taddeo A lderot t i ’s  magnus opus “Consi l ia” 
(Pieces of  Advice) wi th the last  seven 
consi l ia  dedicated to aqua vi tae.  in any 
case, surely before 1450, as the “Libreto 
de Aqua Ardente ”  (Booklet  of  Burning 
water)  wr i t ten by the famed physic ian 
michele savonarola (grandfather of  the 
more famous and i l l - fated Fr iar  giro lamo) 
in Fer rara,  between 1444 and 1450, te l ls 
us c lear ly.     

A l l  over southern europe, wine was 
abundant ,  of ten of  ver y poor qual i t y, 
and moreover i t  deter iorated quick ly. 
Consequent ly,  european dist i l lers had at 
their  disposal  a p lent i fu l ,  low-cost raw 
mater ia l  far  ear l ier  than the colonizat ion 
of  Amer ica and the mass product ion of 
sugar and i ts by-products took place. 
Therefore,  the development of  commerc ial 
dist i l l ing didn’ t  need to wai t  for  sugar. 
Qui te the opposi te,  i  would say that i t 
was prec isely the technical  progress 
in dist i l l ing apparatuses and the habi t 
a l ready acquired of  consuming spir i ts 
(p lus the need of  escapism of the set t lers) 
that  led to the invent ion,  product ion and 
mass consumpt ion of  a new spir i t  made 
f rom sugarcane,  rum. 

having c lar i f ied the above, i  must 
respect ful ly beg to engage in a smal l 
dispute.  mcCusker was wrong concerning 

the or ig ins of  commerc ial  dist i l lat ion and 
i  bel ieve that i  have proved i t  beyond the 
shadow of a doubt .  now, i  would l ike to 
br ief ly discuss the reasons for th is er ror, 
so widespread in Br i t ish and Amer ican 
academia. 

one simple reason could be the sheer 
lack of  knowledge of  the tex ts.  This 
unfami l iar i t y is whol ly understandable: 
Ars longa, v i ta brevis  -  as the anc ient 
romans wisely said (meaning more or 
less,  “ i t  takes a long t ime to acquire 
exper t ise,  but  l i fe is shor t ” ).  no one can 
know every thing or have read every thing, 
even in a l imi ted f ie ld of  studies l ike 
ours.  moreover,  the books of  Taddeo 
A lderot t i  and michele savonarola,  the 
key f igures of  my research, are not so 
easy to f ind and read. Actual ly,  they 
are v i r tual ly forgot ten even in their  own 
(and my own) mother countr y,  i ta ly,  and 
despi te a degree in Phi losophy and a 
l i fe - long passion for histor y,  i  mysel f 
only discovered them a few years ago 
when i  began invest igat ing the or ig ins of 
a lcohol ic dist i l lat ion.

But the problem is that  the same 
conc lusion could have been easi ly 
reached by reading wel l -known engl ish-
language authors as wel l .  let ’s read, for 
example,  some much quoted excerpts 
f rom richard ligon’s l i t t le,  b ig work “A 
True and Exact H is tor y of  the Is land of 
Barbados ”.

“ we are seldom dry or th i rsty,  unless we 
overheat our bodies wi th ex traordinar y 
labor,  or  dr ink ing st rong dr inks,  as for  our 
Engl ish  spir i ts,  which we car r y over,  or 
French  Brandy, or the dr ink of  the is land, 
which is made of  the sk immings of  the 
Coppers,  that  boi l  the sugar,  which they 
cal l  k i l l -devi l .” 

obviously,  the at tent ion of  a l l  the rum 
enthusiasts focuses on the second par t  of 
the sentence, where k i l l -devi l  (both the 
word and the thing) makes i ts def in i t ive 
entr y into the engl ish language. But let ’s 
ref lec t  on the f i rst  par t  of  th is quote. 
without doubts,  ligon is te l l ing us that 
engl ish spir i ts and French Brandy were 
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wel l  known, commonly drunk products,  so 
common that they were already expor ted 
to Barbados in 1647, when ligon ar r ived 
on the is land, a colony ver y far  f rom 
europe and set t led in only 20 years 
before.  Therefore,  we are sure that in 
england and France they were commonly 
drunk BeFore that date,  or  bet ter,  long 
before that  date. 

This quote could be enough, but there are 
also other wel l -known sources by ear ly 
engl ish authors that  te l l  us the same 
thing. let ’  examine just  two:

According to many v is i tors,  engl ish 
set t lers in Barbados drank a lot .  “sir 
henry Colt ,  who ar r ived on Barbados in 
1631, was one such v is i tor.  he noted he 
had long been accustomed to downing 
two or three drams of  spir i ts dai ly in his 
nat ive england. But his new companions 
on Barbados, he said,  soon had him up to 
thi r t y drams dai ly.”  (wayne Cur t is “And a 
Bot t le of  Rum: A His tor y of  the New Wor ld 
in Ten Cock tai ls ”  2006)

last ,  but  not least ,  there is John 
Josselyn.  he was born in england in 
1608. we know l i t t le about him, but 
surely,  he was f rom a wel l - of f  fami ly 
because he had received a good 
educat ion and he could pay for two 
expensive voyages to Amer ica.  he 
t raveled to new england for the f i rst 
t ime in 1638, for  more than a year.  Then 
he returned there in 1663, for  e ight 
years.  we ignore the exact purpose of 
his voyages, but we know that a brother 
of  his was an impor tant p lanter in the 
colony. Back in england Josselyn wrote 
a book, “An Account of  Two Voyages to 
New England ”,  publ ished in 1674. he 
was a keen natural ist  and obser ver,  and 
the Account is one of  our fundamental 
sources about new england in th is ear ly 
phase of  set t lement.

Josselyn’s is also a handbook, a guide 
for set t lers.  in the descr ipt ion of  his 
f i rst  voyage, he advises the colonists 
to take a number of  th ings wi th them: 
food, medic ines, weapons and var ious 
tools and he even quotes their  pr ices. 

And “one gal lon of  Aqua vi tae ”.  This is 
ver y interest ing and would deser ve to be 
examined fur ther,  star t ing f rom the word 
he uses, Aqua vi tae,  that  is,  water of 
li fe,  the f i rst  name for dist i l led spir i ts in 
europe. we don’ t  know what spir i t  i t  was, 
at  the t ime, maybe a k ind of  brandy. But 
as a mat ter of  fact ,  i t  te l ls  us that  in 1638 
england the consumpt ion of  dist i l led 
beverages was already common, so 
common that i t  is  advisable to take some 
with you, wi thout having to explain what 
i t  is. 

hence, th is can’ t  be only a quest ion 
of  s imple,  easy to understand lack of 
knowledge of  anc ient ,  a lmost forgot ten 
sources wr i t ten in foreign languages. we 
are instead deal ing wi th a case of  c lear 
b l indness before wel l -known and much 
quoted engl ish sources. why? wel l ,  i 
dare say that the problem is the weight 
of  a prejudice.  i ’ l l  t r y to explain mysel f 
bet ter.  

many Br i t ish and Amer ican scholars, 
r ight ly proud of  the great contr ibut ion 
that their  Countr ies have given to the 
histor y of  the modern wor ld,  have 
developed, i  fear,  a profound, even 
though of ten unconsc ious, prejudice. 
They bel ieve that in the histor y of 
ear ly modern european economy and 
technology pract ical ly every thing that 
is impor tant and innovat ive is due to 
the engl ish (wi th a l i t t le help f rom the 
dutch).  of course, they readi ly recognize 
the impor tance of  other peoples in 
the histor y of  craf tsmanship,  ar ts, 
l i terature,  fashion, cuis ine etc.  But 
regarding heavy-weight th ings, such as 
business and technology, they have a 
deeply ingrained prejudice:  that  v i r tual ly 
al l  the t rue ear ly modern european 
entrepreneurs and inventors have been 
engl ish.  Therefore,  such an impor tant 
industr y as the business of  dist i l l ing must 
obviously be an engl ish innovat ion too. 

But th is is s imply not t rue.

marco Pier in i
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Def ini t ion

The term Alcohol,  refers to any of  a c lass 
of  organic compounds character ized 
by one or more hydroxyl 	 (―OH)	groups	
at tached to a carbon atom of an alky l 
group (hydrocarbon chain). 

A lcohols may be considered as organic 
der ivat ives of  water (h2o) in which one of 
the hydrogen atoms has been replaced by 
an alky l  group, t ypical ly represented by 
r in organic st ructures.  For example,  in 
ethanol  (or  ethy l  a lcohol)  the alky l  group is 
the	ethy l 	group,	―CH2CH3.

Alcohols are among the most common 
organic compounds. They are used as 
sweeteners and in making per fumes, are 
valuable intermediates in the synthesis 
of  other compounds, and are among 
the most abundant ly produced organic 
chemicals in industr y.  Perhaps the two 
best-known alcohols are ethanol  and 
methanol  (or  methyl  a lcohol).  ethanol  is 
used in to i let r ies,  pharmaceut icals,  and 
fuels,  and i t  is  used to ster i l ize hospi ta l 
inst ruments.  i t  is,  moreover,  the alcohol  in 
alcohol ic beverages. The anesthet ic ether 
is a lso made f rom ethanol.  methanol  is 
used as a solvent ,  as a raw mater ia l  for  the 
manufacture of  formaldehyde and spec ial 
resins,  in spec ial  fuels,  in ant i f reeze, and 
for c leaning metals.

classi f icat ions

Alcohols may be c lassi f ied as pr imary, 
secondary,  or  ter t iar y,  according to which 
carbon of  the alky l  group is bonded to 
the hydroxyl  group. most a lcohols are 
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color less l iquids or sol ids at  room 
temperature.  A lcohols of  low molecular 
weight are highly soluble in water ; 
wi th increasing molecular weight ,  they 
become less soluble in water,  and 
their  boi l ing points,  vapour pressures, 
densi t ies,  and v iscosi t ies increase.

Another way of  c lassi f y ing alcohols 
is based on which carbon atom is 
bonded to the hydroxyl  group. i f  th is 
carbon is pr imary (1°,  bonded to only 
one other carbon atom),  the compound 
is a pr imary alcohol.  A secondary 
alcohol  has the hydroxyl  group on a 
secondary (2°)  carbon atom, which 
is bonded to two other carbon atoms. 
simi lar ly,  a ter t iar y alcohol  has the 
hydroxyl  group on a ter t iar y (3°)  carbon 
atom, which is bonded to three other 
carbons. A lcohols are refer red to 
as al ly l ic  or  benzyl ic i f  the hydroxyl 
group is bonded to an al ly l ic  carbon 
atom (adjacent to a C=C double bond) 
or a benzyl ic carbon atom (nex t to a 
benzene r ing),  respect ively.

nomenclature

As with other t ypes of  organic 
compounds, a lcohols are named by 
both formal and common systems. 
The most general ly appl icable system 
was adopted at  a meet ing of  the 
internat ional  union of  Pure and Appl ied 
Chemist r y (iuPAC) in Par is in 1957. 
using the iuPAC system, the name for 
an alcohol  uses the -o l  suf f ix  wi th the 
name of the parent a lkane, together 
wi th a number to give the locat ion 
of  the hydroxyl  group. The rules are 
summar ized in a three -step procedure:

1. name the longest carbon chain that 
contains the carbon atom bear ing 
the	―OH	group.	Drop	the	f inal 	 - e	
f rom the alkane name, and add the 
suf f ix - o l .

2. number the longest carbon chain 
star t ing	at 	 the	end	nearest 	 the	―
oh group, and use the appropr iate 
number,  i f  necessary,  to indicate 
the	posi t ion	of 	 the	―OH	group.
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3. name the subst i tuents,  and give their  numbers as for  an alkane or a lkene.

The example on the r ight  has a longest chain of  s ix carbon 
atoms,	so	 the	root	name	is	hexanol. 	The	―OH	group	 is	
on the thi rd carbon atom, which is indicated by the name 
3 -hexanol.  There is a methyl  group on carbon 3 and a 
chlor ine atom on carbon 2.  The complete iuPAC name is 
2- chloro -3 -methyl -3 -hexanol.  The pref ix cyc lo - is used for 
a lcohols wi th cyc l ic a lky l  groups. The hydroxyl  group is 
assumed to be on carbon 1,  and the r ing is numbered in the 
direct ion to give the lowest possib le numbers to the other 
subst i tuents,  as in,  for  example,  2,2-dimethylcyc lopentanol.

common names

The common name of an alcohol  combines the name of the alky l  group wi th the word 
alcohol.  i f  the alky l  group is complex,  the common name becomes awkward and the 
iuPAC name should be used. Common names of ten incorporate obsolete terms in the 
naming of  the alky l  group; for  example,  amyl is f requent ly used instead of  penty l  for  a 
f ive -carbon chain.

Physical Proper t ies

most of  the common alcohols are color less l iquids at  room temperature.  methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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Butanol  (a lso cal led buty l  a lcohol )  is  a 
four- carbon alcohol  wi th a formula of 
C4h9oh, which occurs in f ive isomer ic 
st ructures (four st ructural  isomers),  f rom 
a st raight- chain pr imary alcohol  to a 
branched-chain ter t iar y alcohol;  a l l  are a 
buty l  or  isobuty l  group l inked to a hydroxyl 
group (somet imes represented as Buoh, 
1-Buoh, i -Buoh, and t-Buoh). These are 
1-butanol,  two stereoisomers of  sec -buty l 
a lcohol,  isobutanol  and ter t-buty l  a lcohol. 
Butanol  is  pr imar i ly used as a solvent and 
as an intermediate in chemical  synthesis, 
and may be used as a fuel.  B io logical ly 
produced butanol  is  cal led biobutanol, 
which may be n-butanol  or  isobutanol.
The acetone-butanol  fermentat ion was 
the standard for industr ia l  product ion 
of  so lvents unt i l  the 1950s. modern 
microbio logical  techniques have improved 
the or ig inal  organism such that i t  produces 
high levels of  butanol  rather than mixed 
solvents.  Butanol  has many advantages 
as an al ternat ive fuel  source; 1) a higher 
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Butyr ic Ac id Buty l  ester
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Butanol (n-butanol / isobutanol)
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energy content ,  2)  usable in ex ist ing 
pipel ines,  3)  easy to b lend wi th gasol ine. 
Butanol  can be produced f rom sugarcane 
juice,  molasses or sugars f rom bagasse 
hydrolysates using a st rain of  Clostr id ium 
bei jer inck i i. 

toxici ty
Butanol  exhibi ts a low order of  tox ic i t y in 
s ingle dose exper iments wi th laborator y 
animals and is considered safe enough 
for use in cosmet ics.  Br ief,  repeated 
overexposure wi th the sk in can resul t 
in depression of  the central  ner vous 
system, as wi th other shor t- chain alcohols. 
exposure may also cause severe eye 
i r r i tat ion and moderate sk in i r r i tat ion.  The 
main dangers are f rom prolonged exposure 
to the alcohol ’s vapors.  in ex t reme cases 
this inc ludes suppression of  the central 
ner vous system and even death.  under 
most c i rcumstances, butanol  is  quick ly 
metabol ized to carbon diox ide.

Aroma
•	 Butyraldehyde is of ten descr ibed 

as having an “ar id,  pungent and/or 
suf focat ing” aroma.

•	 like other volat i le esters,  buty l  butyrate 
has a p leasant ,  f rui t y aroma. i t  is  used 
in the f lavor industr y to create sweet 
f rui t y f lavors that  are f rui t y and ber r y-
l ike.  i t  occurs natural ly in many k inds of 
f rui t  inc luding apple,  banana, ber r ies, 
pear,  p lum, and st rawberr y.
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cARIcom 50th AnIVeRsARy Rum BLenD

last month,  the Pr ime minister of  saint  luc ia, 
the honorable Phi l ip J.  Pier re,  presented the new 
CAriCom 50th Anniversar y rum Blend f rom the saint 
luc ia dist i l le rs group to his excel lency mohamed 
i r faan A l i ,  Pres ident of  guyana and Chairman of  the 
Car ibbean Communi t y (CAriCom).  The CAriCom 
Chairman received the rum b lend dur ing the ongoing 
46th regular meet ing of  the Conference of  CAriCom 
heads of  government be ing convened in guyana.  
The b lend is at t rac t ive ly packaged under the saint 
luc ia dist i l le rs group Chairman’s reser ve Brand, 
and th is new expression honors the achievements of 
the Car ibbean Communi t y over the past 50 years.  i t 
is  a spec ia l ly se lec ted b lend of  12-year- o ld rums f rom 
the d ist i l le r y ’s unique co l lec t ion of  pot  and co lumn 
rum st i l ls  and aged in var ious oak casks and is one of 
severa l  be ing developed by members of  west indies 
rum & spi r i ts Producers’  Assoc iat ion (wirsPA) 
to commemorate the Car ibbean Communi t y ’s 
50 th Anniversar y.  The products be ing showcased 
by regional  rum producers wi l l  be d ist r ibuted to 
CAriCom, wi th l imi ted quant i t ies be ing avai lab le 
for  sa le in local  markets.  The saint  luc ia d ist i l le rs 
group is the f i rs t  wirsPA member to make a 50 th 
Anniversar y presentat ion to CAriCom. 
ht tps: //car icom.org /

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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BReWDog DIstILLIng

last month,  Brewdog dist i l l ing Co. announced the 
of f ic ia l  launch of  i ts  duo whi te rum. Brewdog’s duo 
rum ser ies is an interest ing mar r iage of  Car ibbean 
and scot t ish rums, of fer ing f lavors of  t rop ica l 
f ru i t  l ike p ineapple and guava across natura l  h ints 
of  caramel,  tof fee,  and vani l la .  steven Kears ley, 
managing direc tor of  Brewdog dist i l l ing Co., 
remarked: “ we have been mak ing our whi te rum for 
a whi le now, as i t ’s  used in our wonder land canned 
moj i tos.  This is the f i rs t  t ime we’ve bot t led and 
re leased the l iquid as i ts own standalone brand. we 
th ink whi te rum is somewhat untapped, and ours is a 
wonder fu l  express ion of  how aromat ic and f lavor fu l 
th is st y le of  rum can be. smooth and subt ly complex, 
w i th notes of  tof fee and t rop ica l  f ru i ts ,  duo whi te 
wi l l  s top you in your t racks.”  duo whi te wi l l  jo in 
Brewdog’s ex ist ing rums, duo spiced rum and duo 
spiced wi th Caramel ized Pineapple rum. 
ht tps: //w w w.duo - rum.com/

eAstsIDe DIstILLeRy

east s ide dist i l le r y ’s acc la imed spiced rum, 
nomad oscuro,  has been awarded a gold medal 
at  the d ist inguished rum & Cachaça masters 
2024. organized by The global  spi r i t  masters, 
th is esteemed compet i t ion seeks to recognize 
and reward the f inest  rum and cachaça brands on 
the g lobal  s tage. Chai red by a panel  of  leading 
sp i r i ts spec ia l is ts ,  the b l ind - tast ing compet i t ion 
at t rac ted near ly 300 ent r ies f rom around the wor ld. 
nomad oscuro d ist inguished i tse l f  as one of  the 
e l i tes,  landing in the exc lus ive top 1.7% of sp iced 
rums g lobal ly.  Ja i  Anand, Founder of  east s ide 
dist i l le r y,  congratu lated the team say ing, “ we’re 
incredib ly proud of  what we’ve achieved wi th nomad 
oscuro.  This gold medal not only ce lebrates our 
commitment to qual i t y but a lso posi t ions us favorably 
in a compet i t ive g lobal  market .  i t ’s  an honor to see 
nomad oscuro recognized on such a prest ig ious 
p lat form, and i t  reaf f i rms our dedicat ion to excel lence 
in the ar t  of  b lending.”  nomad oscuro has been 
created by v ic tor Beni to,  head dist i l le r  of  easts ide. 
ht tps: //nomadoscuro.com/

mAIson feRR AnD

maison Fer rand is exc i ted to announce uncut stor ies, 
a p lat form that showcases unpubl ished pro jec ts 
and news about the Fer rand brands (Ci tadel le 
g in,  Fer rand Cognac, Planteray rum, Fer rand 
dr y Curacao, math i lde Frui t  l iqueurs,  etc .)  and 
the Fer rand dist i l le r ies (Ci tadel le g in d ist i l le r y/
France, west indies rum dist i l le r y and stade’s rum 
dist i l le r y/Barbados).  in addi t ion,  you’ l l  f ind stor ies 
such as r&d exper iments wi th new fermentat ions, 
sourc ing raf f ia f rom madagascar,  master B lender 
A lexandre gabr ie l ’s concepts about the use of 
d i f ferent wood bar re ls for  cognac aging, and much 
more. wi th uncut stor ies,  maison Fer rand wi l l  share 
wi th you the behind- the -scenes of  the i r  companies: 
the research, the chal lenges, and even the mistakes. 

Jo in them to d iscover the i r  wor ld where each s ip te l ls 
a stor y of  passion and commitment . 
ht tps: //news.maisonfer rand.com/

cRuZ An

The st .  Cro ix source repor ted that the Cruzan 
rum dist i l le r y is now welcoming guests back to i ts 
doors af ter  a four-year c losure.  wi th a f resh look 
and updated fac i l i t ies,  the staf f  is  exc i ted to of fer 
v is i tors an immers ive exper ience into the wor ld of 
the i r  award-winning rum. To ensure the safety of 
a l l  guests and staf f,  The Cruzan rum dist i l le r y has 
implemented a reser vat ion system for book ing tours 
of  the d ist i l le r y.  This system wi l l  a l low i t  to cont ro l 
the number of  people in the fac i l i t y  at  any g iven t ime 
and prov ide a more personal ized exper ience for 
each v is i tor.  dur ing a v is i t ,  a customer wi l l  have the 
oppor tuni t y to learn about Cruzan rum dist i l le r y ’s 
r ich h is tor y,  w i tness the ar t  of  rum making f i rs thand, 
and sample some of i ts f inest  products. 
ht tps: //w w w.cruzanrum.com/ tours -and-exper iences

BRugAL

Born f rom the passion of  f ive generat ions of 
maest ros roneros and 135 years of  rum master y, 
Brugal  unvei led i ts newest masterp iece, a permanent 
edi t ion prest ige s ipp ing rum, maest ro reser va. 
The rum making process for maest ro reser va 
ut i l izes an innovat ive cask toast ing technique in 
prest ig ious Amer ican sher r y oak casks cal led “dark 
Aromat ic Toast ing” to c reate a one - of -a -k ind rum, 
carefu l ly c raf ted for s ipp ing. dr iven by passion, 
each generat ion of  Brugal  fami ly maest ro roneros 
enr ich the ar t  of  rum making and leaves behind a 
legacy that endures through the ages. Brugal  fami ly 
member and f i f th - generat ion maest ra ronera, Jass i l 
v i l lanueva Quintana, upholds th is as she int roduces 
her legacy, maset ro reser va. using the “dark 
Aromat ic Toast ing” technique, Jass i l  has produced 
a rum born f rom years of  prac t ice and pat ience, 
passed down f rom generat ion to generat ion.  wi th 
her exper t ise,  she d iscerns the prec ise moment 
when the rum’s e lements reach per fec t ion,  resul t ing 
in a l iquid charac ter ized by a natura l ly smooth, 
wel l - rounded, and int r icate sweetness. “my fami ly 
deeply embraces the e legance and soul  of  Brugal 
rum, and i ’ve absorbed a weal th of  w isdom f rom 
the generat ions of  maest ro roneros who came 
before me,”  shares Jassi l  v i l lanueva Quintana. 
“By leveraging th is knowledge and my unwaver ing 
passion, a l l  whi le pay ing homage to the Brugal 
fami ly legacy, i ’ve c raf ted a rum that is “moment 
per fec t .”  my hope is that  maest ro reser va graces a l l 
of  l i fe’s b ig ce lebrat ions,  a longside cher ished ones, 
forg ing moments that  w i l l  endure for  centur ies to 
come.”  Brugal ’s propr ietar y “dark Aromat ic Toast ing” 
process natura l ly sweetens the l iquid to c reate a 
rum that is f ree of  ex ternal  sugars and addi t ives. 
Af ter aging in premium Amer ican sher r y oak casks, 
the rum is empt ied and carefu l ly p laced as ide. The 
Amer ican sher r y oak casks are immediate ly toasted 
us ing prec is ion,  master y and exper t ise to ex t rac t 
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natura l  caramel pear ls that  are drawn f rom the 
sugars in the wood. The casks are then re - f i l led 
wi th the rum, absorb ing the de l icate caramel pear ls 
c reated in the wood before being carefu l ly aged 
under the dominican sun. The resul t  is  a smooth 
and r ich l iquid def ined by sweet vani l la c reaminess, 
ve lvety caramel and awakened by a h int  of  smoke. 
ht tps: //w w w.brugal - rum.com

stAR & Key

Cobblestone Brands announced the launch of  the i r 
second spi r i t  brand, star & Key rum, a s ing le estate 
rum f rom maur i t ius.  made wi th f resh cane ju ice to 
capture the unique ter ro i r  of  th is iso lated is land 
on the far s ide of  the wor ld,  th is rum is d is t inc t ly 
d i f ferent .  star & Key single estate rum is made by 
nick wiehe, one of  the Cobblestone owners,  on the 
8th generat ion wiehe fami ly estate,  labourdonnais. 
one of  the o ldest estates in maur i t ius,  n ick ’s fami ly 
p ioneered the cul t ivat ion of  h igh - qual i t y cane on the 
is land. labourdonnais’  d is t i l le r y is nest led amongst 
1500 acres of  sugar cane and f ru i t  orchards where 
ever y th ing is grown, har vested, d is t i l led and aged. 
To c reate a rum that captures the is land’s,  and 
indeed, the estate’s unique ter ro i r,  n ick uses only 
f resh cane ju ice.  The mix of  r ich vo lcanic so i l ,  and 
a subt ropica l ,  mar i t ime c l imate on maur i t ius have 
proven per fec t  for  sugar cane to f lour ish over the 
last  400 years.  The year- round, steady warmth and 
indian ocean ai r  a lso p lays a p ivota l  ro le in the 
aging process. star & Key rum is t rop ica l ly aged, 
on the estate of  course, s igni f icant ly accelerat ing 
the maturat ion process and intensi f y ing the f lavor 
the rum draws f rom the oak casks. “star & Key 
rums capture a sense of  p lace wi th unpara l le led 
authent ic i t y and charac ter,”  says gar y mcloughl in, 
market ing direc tor of  star & Key. “maur i t ius was 
one of  the f i rs t  p laces in the wor ld to cul t ivate 
sugar cane and hundreds of  years later,  i t  is  s t i l l 
the is land’s main c rop. Fresh cane ju ice reta ins 
ever y th ing i t  draws f rom the so i l  and c l imate 
throughout the growing season. star & Key rums 
ut i l ize both red and ye l low cane var ieta ls grown on 
th is one - of -a -k ind estate to produce dist inc t ive ly 
d i f ferent rums.”  The company wi l l  s tar t  w i th two 
expressions, star & Key Passion Frui t  rum and star 
& Key vsoP. star & Key Passion Frui t  rum is made 
us ing 2-year- o ld Cognac and Bourbon cask aged 
rum, infused wi th f resh passion f ru i t  a lso grown on 
the estate.  The passion f ru i t  is  peeled and pulped 
by hand, then carefu l ly added to a smal l  amount 
of  cask st rength rum, in equal  par ts passion f ru i t 
and rum. This 50:50 mix remains in the cask for 
a number of  weeks so that they get just  the r ight 
amount of  f ru i t  f lavor into the sp i r i t .  The seeds 
and pulp are f i l tered out and then mar r ied wi th 
the rest  of  the rum casks over two more weeks. 
star & Key vsoP rum is a s ingle Cask release, 
i t  is  a smooth yet  complex 4 -year- o ld s ipp ing rum 
aged exc lus ive ly in Cognac casks. The French oak 
Cognac casks make th is a r ich,  deep and warming 
rum to take your t ime wi th.  The nose is sweet wi th 
tof fee,  but terscotch, nutmeg, vani l la ,  p lums and 
f igs.  The taste is r ich and smooth wi th dark tof fee, 

honeycomb, hazelnut ,  orange and apr icot  w i th subt le 
vegeta l  under tones. The f in ish is c innamon, toasted 
oak sp ices and chocolate orange. The brand name is 
inspi red by an o ld n ick name of the is land that is s t i l l 
shown on the count r y ’s c rest .  maur i t ius was known 
as “The star & Key of  the indian ocean”. 
ht tps: //w w w.starandkeyrum.com/

RumchAtA

rumChata is int roduc ing rumChata Pineapple 
Cream, a new f lavor made wi th rumChata’s 
s ignature premium Car ibbean rum and natura l 
p ineapple f lavors.  Pineapple Cream is avai lab le now 
nat ionwide at  major reta i lers,  w i th an ABv of 13.75%. 
“last year,  our fans’  enthusiasm for t rop ica l  f lavors 
was ev ident wi th the success of  rumChata Coconut 
Cream. As summer approaches, we’re thr i l led to 
unvei l  our latest  innovat ion,  rumChata Pineapple 
Cream, which is reminiscent of  summer T ik i  dr inks,” 
sa id Brandon lieb, v ice Pres ident of  market ing for 
spi r i t  of  gal lo.  wi th a burst  of  p ineapple that  br ings 
the br ight ,  ref reshing taste of  summer,  rumChata 
Pineapple Cream can be enjoyed on i ts own or in 
the rumChata Colada, a Piña Colada- inspi red dr ink 
made wi th equal  par ts rumChata Pineapple Cream 
and Coconut rum. Pineapple Cream jo ins three core 
products in the rumChata por t fo l io,  or ig inal ,  l imón 
and Coconut Cream. Pumpkin spice and Peppermint 
Bark are a lso avai lab le dur ing the fa l l  and winter 
months.  ht tps: //w w w.rumchata.com/

WIse monKey Rum

nir vana works internat ional  has of f ic ia l ly  announced 
the launch of  wise monkey indian spiced rum, 
a new addi t ion to the i r  l ineup of  unique b lends. 
Af ter the success of  the i r  l imi ted batch re lease, 
the pure ly-molasses based rum garnered qui te the 
at tent ion f rom rum fanat ics.  The latest  of fer ing f rom 
the award-winning brand br ings in a t ru ly indian 
exper ience to add on to your bar co l lec t ions.  wi th 
an a l l - organic sp ices’  infus ion, the rum pays homage 
to the lesser c redi ted land that ce lebrates both 
rum and spices,  india.  speak ing of  the product ,  the 
direc tor of  n i r vana works,  mr.  Jagdeep singh says, 
“This b lend has been a long t ime in the mak ing, 
and honest ly,  i  can say that i t ’s  been wor th ever y 
possib le minute.  i t ’s  ever y th ing we’ve ant ic ipated 
and wanted to of fer  to a c rowd who’d apprec iate 
a wel l - c raf ted sp iced rum.” wise monkey ’s indian 
spiced rum marks the th i rd b lend in the i r  l ineup 
which inc ludes the wise monkey Café rum and the 
maur i t ius whi te rum. each of  the i r  b lends uncovers 
a stor y of  inspi r ing c raf tsmanship and innovat ion. 
wise monkey Café rum and indian spiced rum 
won si lver Awards at  The rum & Cachaça masters 
2024. The compet i t ion,  organized by The global 
spi r i t  masters,  saw over 300 g lobal  rum brands 
and exper ts come together to f ind the f inest  rum 
of fer ings.  speak ing of  the latest  achievement ,  mr. 
Jagdeep singh (d i rec tor of  n i r vana works) said 
that  they ’re “absolute ly thr i l led and humbled to see 
wise monkey being recognized on such a prest ig ious 
p lat form. we’re exc i ted to cont inue pushing 
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boundar ies and br ing except ional  dr inks to our 
fe l low rum enthusiasts wor ldwide.” 
ht tps: //w isemonkeyrum.com/

Ron BARceLÓ

ron Barce ló is proud to int roduce three new 
expressions: Barce ló imper ia l  Por to Cask, 
Barce ló imper ia l  mizunara Cask, and Barce ló 
imper ia l  maple Cask, as par t  of  the i r  u l t ra -
premium rare B lends Col lec t ion.  This co l lec t ion 
is a ser ies of  reser ves, aged for an ex tended t ime 
in bar re ls f rom di f ferent lat i tudes to he ighten 
ron Barce ló’s commitment to innovat ion and 
sensor y exper iences. These three unique b lends 
are c raf ted f rom the f inest  cane f ie lds of  the 
dominican republ ic to car r y a legacy of  prest ige 
and excel lence, mak ing i t  one of  the most awarded 
dominican rums g lobal ly.  “ we’re thr i l led to br ing 
three new expressions, Barce ló imper ia l  Por to 
Cask, Barce ló imper ia l  maple Cask, and Barce ló 
imper ia l  mizunara Cask, to our consumers in the 
us,” said ot to Flores,  Brand Ambassador for  ron 
Barce ló.  “These expressions are an exhi larat ing 
journey of  f lavors,  of fer ing a rare combinat ion of 
s i lk iness and complex i t y.  A l l  three express ions 
are a testament to our commitment to push the 
boundar ies of  excel lence and innovat ion in the 
wor ld of  rum.” each expression sources carefu l ly 
se lec ted dominican sugarcane cul t ivated in a 
Barce ló - owned f ie ld fo l lowing an aging process 
in oak bar re ls wi th var y ing degrees of  toast , 
y ie ld ing an organolept ica l ly complex sp i r i t .  Barce ló 
imper ia l  Por to Cask undergoes addi t ional  aging 
in authent ic Tawny 10 por t  w ine bar re ls f rom 
Por tugal ,  impar t ing a complex i t y and unique f lavor 
that  def ines th is exuberant sp i r i t .  Barce ló imper ia l 
maple Cask, undergoes 8 to 10 years of  aging in 
ex- Bourbon casks, fo l lowed by an addi t ional  year 
in maple staves. The resul t  is  a r ich and nuanced 
spi r i t ,  embodying the essence of  carefu l ly se lec ted 
ingredients and met iculous c raf tsmanship. 
Barce ló imper ia l  mizunara Cask, the th i rd in th is 
co l lec t ion,  is  the resul t  of  ag ing the brand’s pr ized 
rums in oak bar re ls wi th var y ing degrees of  toast , 
met icu lous ly se lec ted by galíndez. Fo l lowing the 
b lend, mizunara Cask undergoes fur ther aging in 
v i rg in Japanese oak bar re ls,  ht tps: // ronbarce lo.
com/

tAK AmAK A

Zepis Kreo l ,  the latest  of fer ing f rom the Takamaka 
dist i l le r y in the seycehl les draws i ts charac ter 
f rom both oak and the local  sp ices.  A b lend of  pot 
and co lumn dist i l led molasses rum, macerated wi th 
local ly grown natura l  sp ices before being pressed 
wi th ex-mer lot  wood f ines.  An 8 -year Bajan 
Foursquare rum is added before f ina l ly let t ing i t 
rest  for  60 days ins ide ver y o ld ex-bourbon casks 
before bot t l ing.  The resul t  is  r ich wi th warming 
sp ices and just  a h int  of  that  is land sweetness. 
gold medal w inner 2024 spi r i t  Business g lobal 
rum & Cachaça masters.  Zepis Kreo l ,  has been 
the i r  best  se l ler  on the i r  home is lands for some 

t ime. our unique rec ipe dr iv ing vani l la ,  papaya and 
that leve l  of  sweetness you would expect f rom th is 
st y le of  rum prov ing to be real ly popular.  Personal ly 
-  mixed wi th a proper g inger beer th is is a winner ! 
But we a lways have aspi rat ion to produce a sp iced 
rum that was more of  a “s ipper ”.  something that 
was rum for ward but real ly worked to combine those 
f lavors of  oak and natura l  sp ices.  ht tps: //w w w.
takamakarum.com/

cLuB KoKomo sPIRIts

Club Kokomo spir i ts ,  c reated by Beach Boys co -
founder mike love, has added a l ine of  premium 
rums to i ts range of  rum- and g in -based ready- to -
dr ink (rTd) cock ta i ls .  “The sp i r i t  of  Kokomo is the 
sereni t y and good v ibrat ions you fee l  when hanging 
out w i th your c losest f r iends or fami ly,  preferably 
on a sandy beach,”  sa id love, “ we took i t ,  d is t i l led 
i t  and bot t led i t  for  ever yone who takes a s ip to 
enjoy,  any where. much l ike a Beach Boys song.” 
To make th is a l l  poss ib le and to ensure product 
qual i t y and consistency, Club Kokomo uses award-
winning sp i r i ts in ever y product .  Both the i r  rums 
and g ins are designed and produced exc lus ive ly 
for  them by geof f  longenecker at  the acc la imed 
ar t isan d ist i l le r y in san diego, Cal i forn ia,  seven 
Caves spi r i ts .  geof f  is  a renowned dist i l le r  in san 
diego and known amongst sp i r i ts enthusiasts as a 
master at  h is c raf t  w i th ludic rous ly smal l  batches. 
geof f ’s dedicat ion to the best sp i r i ts on the market 
is the “why ” for  the love fami ly in hand-se lec t ing 
h im as the i r  par tner in the Club Kokomo endeavor. 
The new rum range has three express ions: a whi te 
rum, a bar re l - f in ished rum and a Tahi t ian vani l la 
rum. Ar t isanal  whi te rum conta ins a unique b lend 
of  demerara cane sugar rum dist i l led on -s i te and 
t radi t ional  Jamaican pot s t i l l  rum. B lended and 
bot t led by hand, th is rum of fers harmonious h ints of 
honey, p ineapple,  melon, and mango wi th no added 
sugars or f lavor ing.  An except ional  choice for  both 
s ipp ing and enhanc ing Kokomo inspi red cock ta i ls . 
Bot t led at  45% ABv. Tahi t ian vani l la rum is an 
exot ic t r ibute to the azure motus of  Tahi t i  and the 
whi te sand beaches of  the Car ibbean. Fragrant ly 
r ipe whole Tahi t ian vani l la beans rest  w i th our 
Ar t isan whi te rum, s lowly impar t ing the i r  exquis i te 
f lavor wi thout added sugars or f lavor ing.  our 
propr ietar y steeping process is c lose ly moni tored by 
our master d is t i l le r  unt i l  the rum is bot t led by hand 
in our fac i l i t y.  relax and enjoy th is rhy thmic dance 
of  Tahi t ian and Car ibbean sensib i l i t ies.  Bot t led 
at  40% ABv. our Bar re l  Fin ished rum features a 
propr ietar y b lend of  8 -  and 10 -year- o ld Jamaican, 
Barbadian and dominican rums, aged in new oak, 
ex-whiskey and por t  casks.  B lended exc lus ive ly 
by our master d is t i l le r,  geof f  longenecker,  and 
f in ished in hand-se lec ted bourbon bar re ls,  our 
u l t imate rum expression de l ivers notes of  vani l la , 
caramel,  s tone f ru i t  and whiskey wi th no added 
sugars,  f lavor ing or co lors.  Bot t led at  46% ABv. 
ht tps: //c lubkokomospir i ts .com/
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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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; 

2024
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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

Lit t le things
in the most recent pair ing i  used an 
Ar turo Fuente Churchi l l  c igar which, 
throughout the whole ar t ic les,  seems 
to remain in the background, but not 
because i t  was a poor c igar,  rather 
because the cock tai l  was surpr is ingly 
spec ial !   Could the pair ing have been 
conducted with a di f ferent c igar?  of 
course i t  could have, but that  pair ing 
was cor rect ,  wel l -balanced and 
with a long f in ish.   For this pair ing, 
i  wanted a di f ferent c igar f rom the 
same brand, also with a s imi lar 
cock tai l  but  wi th a few modi f icat ions.  
As you’ve heard me say before, 
you should always feel  comfor table 
making adjustments to cock tai ls, 
such that they f i t  your preferences.

For the cock tai l  i  selected isaut ier 
1845, a 10 year o ld rum f rom 
reunion is land.  The rum features 
aging notes,  but not the t radi t ional 
caramel ones, of fer ing instead a 
f resh and herbal  character that 
marr ies per fect ly wi th a vermouth 
rosso when making a rum 
manhat tan.  And i t  is  now t ime to add 
a few personal  touches, to give i t  a 
unique twist ,  wi thout masking the 
rum’s essence.

As you know by now, i  am a big fan 
of  cof fee, so my personal  touch took 
the form of a concentrated ir ish 
Cof fee, ver y s i lky and f lavor ful.  
You could just  as easi ly add a 
caramel l iquor,  a concentrated 
orange juice or even a few drops 
of  worcestershire sauce, just  make 
sure that i t  is  a l ight  “ touch” and that 
you don’ t  end up masking the rum’s 
ident i t y.

The measurements for  my cock tai l 
are as fo l lows, designed to be 
ser ved using a 7 oz.  mar t in i  glass.  
remember to pre -chi l l  the glass with 
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ice and water,  to keep the cock tai l  cold 
dur ing the smoking.

•	 5 oz.  isaut ier  1845
•	 2 oz.  vermouth rosso
•	 1 dash of  Concentrated ir ish Cof fee 

or Cof fee liqueur

i  refreshed  the ingredients,  meaning 
that i  poured them into a large glass/
shaker f i l led with large ice cubes, then 
st i r red them slowly using a long spoon, 
to cool  down the ingredients and to water 
them down sl ight ly wi th chi l led water, 
resul t ing in a more enjoyable mix ture.  
The cock tai l  could not be complete 
without the f inal  touch: a piece of  orange 
peel  that  is  a wonder ful  addi t ion to most 
rums, especial ly in this t ype of  cock tai l .

As ment ioned ear l ier  in the ar t ic le,  i 
wanted another Ar turo Fuente,  so i 
selected f rom the same gran reserva 
product l ine,  but  th is t ime i  opted for a 
double Chateau Fuente (6.75 x 50) wi th 
a natural  Connect icut  wrapper.   This is 
a medium-bodied c igar that  is  per fect  for 
the pair ing;  the smoking t ime could be 
too long, but th is is easi ly addressed by 
prepar ing a second cock tai l !

The combinat ion of  cof fee with the 
vermouth rosso and the rum results in 
a wel l -balanced pair ing,  ver y dr inkable, 
surpr is ingly ref reshing with a touch of 
tannins.  

i f  you end up using a cof fee l iqueur that 
is  on the sweet s ide,  you may end up 
masking the rum and having a cock tai l 
that  is  on too sweet and cof fee -centered.  
A smal l  dash is enough and you’l l  real ize 
this as you prepare your own dr ink.

By using a long format c igar l ike this 
one, we are guaranteeing a more even 
pair ing,  one that doesn’ t  change much 
between the f i rst  and second thirds of 
the smoking, this is perhaps the biggest 
advantage of  these c igars.

i  hope that you are able to recreate this 
pair ing at  home, personal iz ing i t  to your 
l ik ing.   i t  is  of ten the l i t t le things we do 
that give us the most p leasure in l i fe.

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!

www.rumCentral.com
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