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FROM THE EDITOR

Apri l ’s  Shower s
The month of  Apr i l ,  associated in the 
Northern Hemisphere wi th the earth 
reawakening af ter  winter,  of ten br ings 
the spr ing storms that inspired the 
famous proverb,  “Apri l  showers br ing 
May f lowers . ”    This proverb explains 
weather and nature cycles that  have 
existed since before humans. I t  was most 
l ikely modernized from the l ine “Swéete 
Apr i l  showers,  Doo spr ing Maie f lowers ” 
f rom a poem by 16th-century author, 
Thomas Tusser (A Hundred Good Points 
of  Husbandry ) .

The name Apri l  comes from the Lat in 
“Apri l is , ”  l ikely related to “aper i re , “ 
meaning “ to open,”  a nod to spr ing’s 
arr ival .  The month’s name has also been 
at t r ibuted to Apru ,  which is Etruscan for 
the Greek goddess Aphrodi te ,  associated 
with love, beauty and fert i l i ty. 

Regardless of  the or ig in of  i ts  name, i ts 
current posi t ion in the modern calendar 
places i t  as the gatekeeper of  Quarter 2.  
I t  is  hard to imagine that Q1 has already 
washed off  and that the second hal f  of 
the year is marching towards us wi th 
vengeance!

The headl ines around us cont inue to 
highl ight  d ist i l ler ies,  breweries and 
winer ies facing f inancial  chal lenges.  
There is also ta lk about a mega 
acquis i t ion ( in the form of Pernod Ricard 
acquir ing Brown Forman),  and a few 
stor ies of  success and hope, as few 
brands open new faci l i t ies and/or v is i tor 
centers.

I f  you are a dist i l led spir i ts brand owner/
operator,  are you ready to “soak the 
rain” in Apr i l ,  to give bir th to new ideas/
products in May?  Or are you wait ing for 
a di fferent type of  reawakening that wi l l 
propel  you into the future?

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.

In the rum world,  the numbers in North 
America are c lear:  premiumizat ion 
cont inues i ts upward trend, especial ly 
in the RTS and RTD markets.   Whi le 
some brands are -sadly-  d isappear ing, 
new ones are replacing them almost as 
quickly.

Wishing that everyone survives the 
storms (real  and metaphor ical)  and l ives 
long enough to enjoy the f lowers that  wi l l 
invar iably fo l low.

Cheers!

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



Got Rum?  Apri l  2026 -  6

THE ANGEL’S SHARE
by Paul Senf t

Located in La Miel,  Venezuela,  Dist i l ler ias 
Unidas S.A . (DUSA) produces the 
Diplomát ico rum l ine.  Using a combinat ion 
of  molasses and sugarcane honey as 
the base ingredient of  their  rums. Af ter 
fermentat ion,  they use a combinat ion of 
co lumn, pot ,  and batch ket t le st i l ls  to dist i l l 
the l iquid that  becomes the components 
of  their  rum blends. Af ter aging their  rums 
pr imar i ly in used bourbon bar re ls,  they 
blend the rums to create the f inal  product . 
For the Planas expression, the rum is a 
b lend whose components are aged up 
to s ix years and then charcoal  f i l tered 
and bot t led at  47% ABV in Panama City, 
Panama.    

Appearance  

The bot t le is the standard shor t-
necked 750 ml bot t le that  is  used for the 
Diplomát ico l ine.  The whi te and blue label 
shares the basic detai ls of  the rum. I t 
a lso notes that i t  is  named for a region of 
Venezuela located at  the base of  the San 
Andes mountain,  where the sugarcane is 
grown for the dist i l ler y.  The plast ic - capped 
synthet ic cork is secured to the bot t le wi th 
a b lue and whi te wrap. Af ter i t  is  removed, 
the image of  founder Don Juancho Nieto 
Meléndez is revealed.  

The l iquid is c lear in the glass and bot t le, 
and swir l ing i t  c reates a medium band 
around the glass.  This band thickens and 
then s lowly beads up and re leases a s ingle 
wave of  legs before evaporat ing,  leaving 
a r ing of  beads and residue around the 
glass.    

Nose  

When I  poured the rum into the glass, 
the aroma of  r ich f loral  vani l la f i l led the 
air.  As the l iquid set t led,  the vani l la note 

Diplomático 
Planas 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  2026 -  6
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created the basel ine,  wi th notes of 
f resh-cut coconut ,  honeyed banana, 
a nip of  c i t rus,  b lack pepper,  and 
roasted cof fee bean rounding out the 
exper ience.    

Palate  

The ear thy vani l la and f rui t  notes, 
a long wi th the swir l  of  a lcohol, 
condi t ion the palate wi th i ts in i t ia l 
rush of  f lavors.  Addi t ional  s ips have 
the vani l la note t ransi t ion to more 
of  a tof fee note as the black pepper, 
roasted cof fee, and oak tannins infuse 
the f lavor prof i le.  The f rui t  f lavors 
r ise and fa l l  quick ly,  leading to a long 
tof fee f in ish.    

Review  

Any t ime I  rev iew a rum in th is age 
range, I  have cer tain basel ine 
expectat ions.  Usual ly,  a c lear rum in 
th is category might have a few notes 
for  the imbiber to exper ience and 
leave a lot  of  room for the cock tai l 
c reator to bui ld on. This rum provided 
surpr is ing depth wi th a p leasant 
range of  f lavors to exper ience. I  now 
have an improved understanding of 
why i t  per forms so wel l  in c lassic 
rum cock tai ls l ike Daiquir is and El 
Presidente,  wi th the f lavor hooks 
creat ing oppor tuni t ies for  i t  to work 
wel l  wi th more modern creat ions. 
Perhaps the most interest ing surpr ise 
is that  the rum, whi le in the upper 
end of  the pr ice range of  i ts  category, 
wi th considerat ion of  what the f lavor 
prof i le del ivers,  is  qui te a bargain.  An 
excel lent  example of  what Dip lomát ico 
rum blenders can create using some 
of the youngest rums in their  aging 
fac i l i t ies.
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The Mhoba Rum dist i l ler y in South 
Afr ica,  in par tnership with Holme Cay 
Rum, col laborated to create Sihhenge 
Pineapple Rum. Sihhenge is the 
Siswant i  word for  pineapple,  which 
is the dialect  spoken by the Swat i 
people who l ive in the Mpumalanga 
province that the Mhoba dist i l ler y is 
located in.  The company harvests 
local ly grown sugarcane, which they 
crush, and use the f resh-pressed 
cane juice to ferment with wi ld yeast . 
They then dist i l l  the l iquid in their  two 
custom pot st i l ls  before blending i t 
wi th the juice of  local ly sourced Natal 
Queen pineapples.  The blending and 
maturat ion process lasts two weeks 
before i t  is  bot t led at  43% ABV.   

Appearance  

The rum bot t le is in a shor t-necked 750 
ml bot t le with an interest ing label  that 
combines the imagery of  sugarcane 
and pineapples.  The l iquid in the bot t le 
holds a dark pineapple juice color and 
l ightens sl ight ly in the glass.  

Swir l ing the l iquid creates a thick band 
that releases a wave of  thick legs 
before evaporat ing.    

Aroma  

Pour ing the rum in the glass generates 
a strong aroma of  vegetal  mat ter and 
pineapple cane. As the aroma set t les, 
the pineapple note intensi f ies,  with 
a salty,  savory mineral  note coming 
into play along with a vani l la note to 
complete the exper ience.    

Mhoba Sihhenge 
Pineapple Rum

Palate  

I t  would be an understatement to 
say that the f i rst  s ip del ivers “ the 
expected” pineapple f lavor.  The sip 
del ivers an ex tremely robust cooked 
pineapple f lavor with a r ich spicy 
salty caramel component that  l ingers 
throughout the exper ience. Like the 
aroma, the vani l la note comes in at 
the end and helps del iver a f lavor ful, 
mineral - r ich f inish.    

Review  

Over the years as a reviewer and 
judge, I  have exper ienced quite a few 
pineapple rums. This is by far  the 
most robust one I  have had, which 
was a pleasant surpr ise f rom the 
nose to the f inish.  The savor iness 
of  the f lavor prof i le creates the 
potent ial  for  this rum to be a hear ty 
cock tai l  component and presents an 
interest ing tool  for  cock tai l  creators 
to work with. 

Personal ly,  I  have no problem 
enjoying this rum neat but even 
mixing i t  wi th lemon- l ime soda 
created an interest ing f lavor- f i l led 
exper ience. Current ly this product 
is l imited to a few states,  but  i t ’s 
wor th t racking down i f  you want to 
t r y something t ruly unique in this 
category.

THE ANGEL’S SHARE
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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Lemon-Rum Blueberry Pound Cake
Ingredients

For the Cake
•	 ½ C. Whole Mi lk
•	 1 Tbsp. Grated Lemon Zest ,  packed (see note)
•	 2 Tbsp. Fresh Lemon Juice
•	 2 C. + 1 tsp.  A l l -Purpose Flour,  spooned into measur ing cup and leveled-of f  wi th 

a kni fe
•	 ¼ tsp.  Baking Soda
•	 ¼ tsp.  Sal t
•	 1 C. Frozen Blueber r ies 
•	 1 st ick (½ cup) Unsal ted But ter,  sof tened
•	 1¼ C. Granulated Sugar
•	 3 Tbsp. Dark Rum
•	 2 Large Eggs

For the Glaze
•	 ¾ C. Confect ioners’ 

Sugar
•	 ¼ tsp.  Lemon Zest , 

packed*
•	 1½ Tbsp. Fresh Lemon 

Juice
•	 1 Tbsp. Dark Rum

Direct ions
1.	 Place an oven rack in 

the middle posi t ion then 
preheat oven to 350°F. 

2.	 Spray a 9x5 - inch metal 
loaf  pan wi th nonst ick 
cooking spray.  Line the 
bot tom of the pan wi th 
parchment paper,  then 
spray the pan again.

3.	 In a smal l  bowl,  whisk 
together the mi lk ,  lemon 
zest ,  and lemon juice. 
Let s i t  for  at  least  10 
minutes.  Mix ture wi l l 
star t  to curdle.  Whi le th is 
is rest ing,  in a medium 
size bowl,  whisk together 
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Photo c redi t :  w w w.therec ipecr i t ic .com

the 2 cups f lour,  bak ing 
soda, and sal t .  Set aside.

4.	 In a smal l  bowl,  toss 
the blueber r ies wi th the 
remaining teaspoon of  f lour. 
Set aside.

5.	 In an e lect r ic mixer bowl, 
f i t ted wi th the paddle 
at tachment (or beaters), 
c ream the but ter,  sugar,  and 
rum on medium speed unt i l 
l ight  and f luf f y,  about 2 to 
3 minutes.  Scrape down the 
s ides of  the bowl,  then beat 
in each egg one at  a t ime, 
beat ing wel l  af ter  each 
one. Scrape down the s ides 
of  the bowl again.  With 
the mixer on low speed, 
beat in a th i rd of  the f lour 
mix ture,  then hal f  of  the 
mi lk mix ture.  Repeat th is 
same process two more 
t imes, scraping the bowl as 
necessary.  Using a spatula, 
fo ld in the blueber r ies unt i l 
evenly combined. Then 
t ransfer the bat ter into the 
loaf  pan and smooth the 
top.

6.	 Bake for one hour or unt i l 
the cake is golden brown 
and a tester comes out c lean. A l low the cake to cool  in the pan for about 10 
minutes,  then turn out onto a rack to cool  complete ly.   When the cake has 
cooled complete ly,  t ransfer i t  to a ser v ing plat ter.

Direct ions For The Glaze

In a smal l  bowl,  mix together the confect ioners’  sugar,  lemon zest ,  lemon juice, 
and dark rum. Add more confect ioners’  sugar or lemon juice as necessary to 
make a th ick but pourable glaze ( l ike the consistency of  honey).  Spoon the 
glaze over the top of  the cake, a l lowing i t  to dr ip down the s ides. Let the glaze 
set for  about 15 minutes before ser v ing. Ser ves 8 to 10.

*Note:  You wi l l  need 2 large lemons for th is rec ipe and be sure to zest  them 
before you juice them!
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

of  c lassic and new rum cocktai ls
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What Is Mixology?
Mixology is the study and sk i l l  of  invent ing, 
prepar ing and ser v ing cock tai ls and other 
mixed dr inks.  Mixologists are exper ts in 
th is f ie ld,  but  mixologists’  knowledge goes 
beyond memor iz ing basic cock tai l  rec ipes: 
i t  inc ludes histor ical  informat ion,  basic 
chemist r y behind f lavor combinat ions 
and a capac i t y for  combining common 
ingredients in new ways. 
Join us,  as we explore the essent ia l 
co l lec t ion of  rum cock tai l  rec ipes that 
ever y mixologist  needs to master.
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T H E  RUM 
Mixologist

This cocktai l  was created by Shannon 
Tebay Sidle,  whi le she was a bar tender at 
New York ’s Death & Co.  The High Horse 
is inspired by the famous histor ical  f igure 
George Washington, his Mount Vernon 
Estate and the Colonial  f lavors of  that  era, 
highl ight ing the inf luence of  cherr ies in 
those ear ly days of  Amer ican history.

Ingredients:
•	 1 1/2 ounces Aged Rum
•	 1/2 ounce Kirsch Brandy
•	 1/2 ounce Cherry Liqueur
•	 1/2 ounce Sweet Vermouth
•	 2 dashes Angostura Bit ters
•	 Garnish:  Brandied Cherry

Direct ions:
1.	 Add the rum, k irsch, cherry l iqueur, 

sweet vermouth and bit ters into a mixing 
glass with ice and st ir  unt i l  wel l - chi l led.

2.	 Strain into a cocktai l  glass.
3.	 Garnish with brandied cherr ies on a 

skewer and -opt ional ly-  an orange peel.

This Month’s Cocktai l:
High Horse
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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 Ult imate Ecuadorian Cookbook
111 Dishes From Ecuador To Cook Right Now

by Slavka Bodic
(Publ isher ’s Review) 
There is nothing more soul -warming 
and sat is fy ing than a home- cooked 
meal.  Home cooking is ver y personal 
and, thus,  makes food taste way more 
del ic ious.  You pick a l l  the ingredients 
that  go into your d ish.  Play wi th the 
f lavors to adjust  i t  prec isely to your 
l ik ing unt i l  i t  is  per fect ion.  However, 
the same old rec ipes may get bor ing, 
even the most favor i te.
•	 Have you been out of  meal ideas 

lately?
•	 Do you enjoy tr y ing new cuis ine?
•	 Are you look ing for nutr i t ion and 

heal th - or iented rec ipes?
I f  “ yes” is your answer,  then you are 
in great luck!
This u l t imate cookbook of fers you 111 
best d ishes f rom Ecuador ian cuis ine.
The author lov ing ly chose the most 
t radi t ional  rec ipes. The meals that 
Ecuador ian mothers were making for 
ages. Wel l -balanced, del ic ious and 
nutr i t ious d ishes for any occas ion and 
everyday cooking. Bes ides a p lethora 
of  f ish,  meat ,  poul t r y,  and seafood 
opt ions,  th is u l t imate cookbook of fers 
many vegan Ecuador ian rec ipes.
Don’ t  be d iscouraged by a new 
cuis ine.  The rec ipes are s imple,  and 
ingredients are widely access ib le.  You 
don’ t  need to be an exper ienced chef 
ei ther to cook wi th th is book. As i t  is 
thorough, detai led,  and fu l l  of  Lat in 
Amer ican rec ipes are beginners .
From succulent ceviche, warm and 
cold salads to delectable desser ts ,  the 
p lethora of  f lavors wi l l  sat is fy the most 
jaded foodie.  Have a taste of  a new 
cul ture wi th th is t radi t ional  Ecuador ian 

cookbook. Buy i t  now and d iscover new 
f lavors .   Vis i t  Ecuador wi th th is unique 
cookbook!

ASIN: B09S259DBF
Publ isher :  Independent ly publ ished
Publ icat ion date:  February 8,  2022
Language: Engl ish
Pr int  length:  216 pages
ISBN-13: 979 - 8402699878
Item Weight:  13.6 ounces
Dimensions: 6 x 0.49 x 9 inches
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Mistela
Original ly a Spanish dr ink,  miste la is a cock tai l  that ’s t radi t ional ly infused wi th cof fee, 
c innamon, orange peel  and c love, and added wi th aguardiente,  which is considered the 
domest ic a lcohol  of  Ecuador. 

A l though you can f ind miste la anywhere in the countr y,  the best concoct ions can be 
found in Qui to at  Quesadi l las de San Juan or La Cruz Verde.

Ecuador ians usual ly dr ink Miste la af ter  lunch to f in ish a good meal. 

Canelazo
The dr ink got i ts name f rom the Spanish 
word canela ,  which means c innamon. 
You wi l l  instant ly taste that  st rong hint 
of  c innamon on your f i rst  s ip. 

A lso cal led c innamon spiced rum, 
canelazo is a must- t r y cock tai l  dr ink 
when you’re in Ecuador.

This warm alcohol ic beverage is 
t radi t ional ly ser ved in fami ly gather ings 
or par t ies,  espec ial ly on cold nights.

Canelazo’s pr imary ingredient is the 
local ly made aguardiente and i t  is 
mixed wi th water,  panela,  c loves, 
c innamon, orange juice,  l ime juice,  and 
anise. 

The alcohol  content of  canelazo 
depends on how much aguardiente is 
put into the mix.

Tradit ional Drinks From
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You have to be careful  not  to get drunk when you just  want to enjoy a nice c innamon 
dr ink.  People of ten make this mistake dur ing Ecuador ian fest ivals in the Andes when i t 
gets cool  at  n ight .

Some locals also make non-alcohol ic vers ions of  canelazo for the chi ldren to enjoy. 

Aguardiente
Aguardiente is the nat ional  dr ink of  Colombia.  However,  i t  is  a lso enjoyed a lot  in Ecuador 
and other South Amer ican countr ies l ike Brazi l ,  Chi le,  and Mexico.

You’l l  a lso f ind i t  in Central  Amer ica,  where i t  is  in many Costa Rican dr inks and known 
as Guaro.

What makes the aguardiente in Ecuador di f ferent f rom that of  Colombia is that  i t  is 
usual ly lef t  unf lavored.

The Ecuador ian l iquor is a lso made f rom local  cane sugar and contains 29 - 60% of 
a lcohol  by volume. 

Aguardiente is s imi lar  to Tequi la,  which is taken as shots or mixed wi th f rui t  ju ices and 
c innamon to make canelazo,  which is a favor i te Ecuador ian cock tai l . 

S ince i t  is  not  aged, aguardiente cannot be considered rum.  

But i f  i t  is  p laced inside a wooden bar re l  for  a couple of  years,  then i t  becomes proper 
rum.

Zhumir is Ecuador ’s most popular 
commerc ial  brand of  aguardiente. 

You can get i t  st ra ight or a lso in f lavors 
l ike l ime, maracuya and other Ecuador ian 
f rui t .

Rompope
I f  you love a good eggnog dr ink dur ing 
Chr istmas, then you’l l  surely love i ts 
South Amer ica version cal led Rompope.

This Ecuador ian Chr istmas dr ink is a take 
on the c lassic eggnog dr ink or Cuban 
crema de v ie.  I t  is  made with mi lk ,  egg 
yolks,  condensed mi lk ,  sugar,  vani l la, 
orange peel,  c ream and aguardiente. 

Rompope is a lso cal led Ponche de Leche 
in some regions of  the countr y.

Just  be careful  when dr ink ing this 
seemingly innocent cock tai l  because 
i t  can easi ly make you drunk wi th i ts 
aguardiente content .

Source: www.baconismagic.ca
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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 CUBAN RUM
31. LA FLORIDA “WHERE COCKTAILS ARE A 

REVELATION ” 

“More than over one hundred years ago – in 
the s imple days of  1819 – a t ypical  Spanish 
chophouse rose above the o ld c i t y wal ls,  at  the 
entrance to Monser rate gate.  I t  was a p leasant 
house of  gr i l led windows that  homed the beaux, 
music ians, army of f icers,  at torneys, actors,  and 
men of  a l l  nature,  people of  honor and fashion 
desirous of  the del ic ious,  tasty ‘mixed gin’  or 
cher r y brandy.
In th ier  car r iages, the ladies,  under their  s i lken 
parasols,  s ipped – whi le being cour ted by 
their  gal lant  knights – glasses of  the var ious 
ref reshments pecul iar  to Cuba.
This ideal,  venerated place was named ‘The 
Si lver Pine’.
 Twas over a centur y ago!
At present – in the passage of  t ime – ‘The Si lver 
Pine’  that  faces A lbear square over looking the 
o ld colonial  st reets fu l l  of  the t radi t ions of  a 
splendorous past of  majest ic heroism, has been 
renamed ‘La Flor ida’.
Because the modern ‘cock tai l ’  is  the poetr y of 
l iquor.

THE RUM 
HISTORIAN

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.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered 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. 
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  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 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 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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I t  is  l ike the s lender per fume of  a rose. I t 
is  the essence of  a del ic ious v ibrat ion.  The 
f ine cr ystal  of  the cock tai l  g lass enables 
you to enjoy al l  the good that ex ists,  leaving 
the hardships of  dai ly l i fe forgot ten. The 
scenery is of  unsurpassed beauty.  Pain is 
unnot iceable.  Love is sweeter and more 
tender.
The ‘cock tai l ’  is  spir i tual ism! … Impor tant 
magazines in the Uni ted States and England 
wrote – at  the beginning of  the Dry Era – 
that ,  for tunately for  the present and future 
generat ions,  the ar t  of  the cock tai l  would 
remain,  as did anc ient cul ture in Europe 
dur ing the invasion of  the barbar ians,  safe ly 
revered in i ts most sacred temples,  v iz;  The 
Amer ican Bar in Par is,  fac ing the Grand 
Opera (at  the rear of  the Café de la Paix), 
and the Bar Restaurant La Flor ida in Havana, 
Cuba.
Today, -  as a centur y ago – and s i tuated 
over the same old stones of  the ‘Si lver 
Pine’,  the Cathedral  of  the Cock tai l  where 
Constante of f ic iates stands amid the st reets 
of  t radi t ions for  the del ight  of  good dr inkers 
and cont inues to be the gather ing place of 
men and women who can dist inguish the 
good wines and dr ink in ex tasy the essence 
of  a cock tai l  – sweet symbol of  a high and 
elaborate c iv i l izat ion.
‘The Si lver Pine’,  ‘La Flor ida’  café – 1819 -
1935 – through the ages, a lways the same 
… ‘Cock tai ls’,  Refreshments,  Ices,  Smi les, 
Fl i r tat ions,  Happiness, Business, Ef for ts, 
Love. Over the same old stones. Fac ing 
the same scenary.  Eternal,  under the same 
warm, b lue sky.”
Some years ago a Mr.  Ross Bol ton, whom I 
don’ t  know, but I  wish to thank here,   curated 
the repr int  of  a l i t t le,  wonder ful  book “Bar 
Flor ida Cock tai l - s 1935 ”.  From this booklet 
I  drew the mater ia l  presented above. In 
the course of  my now ex tensive studies on 
rum and on dr ink ing cul ture,  seldom have I 
come across a tex t  of  such elegance, one 
so capable of  evoking the pleasure not only 
of  dr ink ing wel l ,  but  of  l iv ing wel l ,  insofar 
as l i fe a l lows. Presiding as High Pr iest  over 
th is Temple of  the Cock tai l  was the most 
celebrated of  Cuban bar tenders;  indeed, one 
of  the most renowned anywhere, Constant ino 
“Constante” Ribalaigua Ver t .  To him is 
at t r ibuted the phrase “Where cock tai ls are a 

revelat ion and food is most del ic ious ”,  f rom 
which I  have taken the t i t le of  th is ar t ic le.
As our readers already know, see “ ICE IN 
A HOT COUNTRY” publ ished in the March 
2024 issue, I  am not par t icular ly fond of 
cock tai ls.  However,  at  th is point  in my 
Histor y of  Cuban Rum, I  could not avoid 
dedicat ing some space to the legendary   
Golden Age of  Cuban Cock tai ls and to i ts 
most famous establ ishment,  La Flor ida. 
And I  hope you won’ t  mind revis i t ing one of 
the sources of  the my th,  the descr ipt ion of 
Constante at  work,  wr i t ten in 1928 by Basi l 
Woon in his seminal  “When i t ’s  Cock tai l 
T ime in Cuba ”.
“The most famous bar for  the sweet mixed 
dr inks so popular wi th the Cubans is La 
Flor ida,  behind the Astur iano Club on 
Montser rat  Street .  Dr inks here,  a l though 
the place has the appearance of  an 
ordinar y bodega, are as expensive as at 
the Sevi l la or the A lmendares. The bar, 
which is a lso a restaurant and grocery, 
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sprang into vogue due to the remarkable 
ta lents of  the head barman, Constant ino, 
a saturnine indiv idual  whose pecul iar  g i f t 
consists in his accurate,  though seemingly 
casual,  measurement of  dr inks.   Six of  you 
v is i t  the Flor ida and order Mary Pick ford.  A 
boy is put to work squashing and squeezing 
the pineapple.  Meanwhi le another boy f i l ls 
s ix g lasses wi th ice to f rost  them. When the 
pineapple ju ice is ready Constant ino pours 
i t  in a huge shaker,  takes the Bacardi  bot t le 
and, wi thout look ing, pours a quant i t y in 
the shaker.  Then, st i l l  apparent ly wi thout 
a glance at  the shaker,  he does the same 
with the curaçoa or grenadine. The dr ink is 
shaken by throwing i t  f rom one shaker and 
catching i t  in another,  the l iquid forming 
an hal f - c i rc le in the air.  This juggl ing feat 
having been per formed several  t imes, 
Constant ino empt ies the glasses of  ice, 
puts them in a row on the bar,  and wi th one 
mot ion f i l ls  them al l .  Each glass is f i l led 
exact ly to the br im and not a drop is lef t 
over.  I t ’s  wor th a v is i t  to Havana merely to 
watch Constant ino operate.  I  to ld him that he 
could make his for tune in Par is.  He smi led. 
“ I  no do so badly here”,  he said.”
Anyway, i f  you want to know more about 
the Golden Age of  Cuban Cock tai ls and the 
Havana Bar Scene, I  recommend reading 
the excel lent  book by Jared Brown and 
Anistat ia Mi l ler  “Spir i t  of  the Cane. The 
Stor y of  Cuban Rum ”  2017.  What I  wish 
to emphasise here,  however,  is  that  that 
Golden Age was, to a s igni f icant ex tent ,  the 
product of  the ar r ival  and work of  Spanish 
immigrants,  f igures such as Narc iso Sala 
Parera who purchased, renovated and 
bestowed the new name upon La Flor ida 
in 1898 and, of  course, Constant ino 
Ribalaigua.
The dynamism of Havana’s,  and indeed al l 
of  Cuba’s bars,  restaurants and hote ls is 
fur ther ref lec ted in the ear ly organizat ion 
of  the workers in the hospi ta l i t y sector. 
According to Manuel Bonera Miranda in his 
“ORO BL ANCO Una his tor ia empresar ia l  del 
ron cubano ”  2.000, “On January 9,  1912, 
the workers of  these businesses made 
their  f i rst  at tempt to organize themselves, 
establ ishing the Unión de Empleados de 
Café (Bar tenders Union),  which— despi te 
i ts name —brought together the employee 
of  warehouses, restaurants,  bars,  hote ls, 

inns,  and other s imi lar  establ ishments.  The 
bar tenders,  for  the moment,  were inc luded in 
i t ,  a l though not ver y wi l l ingly.  Most of  them 
considered themselves spec ial ized personnel 
and were paid accordingly.  … In those days, 
in fac t ,  the Cuban ar t  of  Fine Dr ink ing was 
beginning to take giant steps”.
Then, Prohibi t ion ar r ived.
“An Amer ican invasion was the reason 
why Cuban cant ineros  uni ted.  …The ver y 
second Prohibi t ion in the USA c losed the 
doors of  bars f rom coast to coast ,  a f lood 
of  Amer ican bar tenders headed to Cuba to 
p ly their  t rade. … Not to be out gunned by 
Amer ican entrepreneur ia l  enthusiasm, Cuban 
and Spanish businessmen who catered to 
Amer ican tastes opened Amer ican-sty le 
hote ls,  cabarets and eater ies … What ever y 
one of  these new Havana establ ishments 
promised i ts growing customer base was 
Amer ican ser v ice,  real  Amer ican cuis ine, 
real  Amer ican dr inks,  and staf f  that  spoke 
Amer ican Engl ish.
Cuban barmen heard the cal l  for  act ion. 
… Bar tenders met,  on 9 May 1924, in the 
bi l l iard room at the Hotel  Ambos Mundos 
to compi le a ser ies of  regulat ions wr i t ten 
by Manuel Blanco Cuétara and draf ted by 
at torney Manuel Zavala.  Af ter  a couple of 
inter im meet ings,  the f inal  vers ion of  the 
organizat ion’s char ter was approved by the 
government on 27 June 1924, register ing 
El Club de Cant ineros de la Republ ica de 
Cuba  … within s ix months,  the c lub recrui ted 
121 members.  The membership had funding 
for a meet ing house at  Malécon N° 15 and 
at tempted in those ear ly days to publ ish 
a magazine. But pol i t ical  inf ight ing and 
outs ide agi tat ion f rom other hospi ta l i t y 
unions kept the f ledgl ing group f rom making 
any ser ious advances. I t  a lso didn’ t  help 
that  when President Machado took of f ice,  in 
1925, he was host i le to any type of  labour 
organizat ion.  … Vis ib le s igns of  a wel l ing 
pr ide in the profession of  cock tai l  emerged, 
Cock tai l  books were publ ished.”  (J.  Brown, 
A . Mi l ler  “Spir i t  of  the Cane ” ).   Another 
indicat ion of  the growing impor tance of  the 
Club de Cant ineros  was i ts ro le in organis ing, 
in Havana in 1935, the f i rst  Nat ional  Cock tai l 
Compet i t ion.
As I  have already noted, nothing in a good 
book is ever super f luous. Here,  therefore, 
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are several  addi t ional  excerpts f rom 
Basi l  Woon’s “When I t ’s  Cock tai l  T ime in 
Cuba ”1928, spec i f ical ly concerning the 
inf lux of  Amer ican bar tenders.
“One of  the cur iosi t ies among Havana bars 
is Donovan’s,  back of  the Telegrafo Hotel. 
Donovan was propr ietor of  a bar in Newark, 
New Jersey, when prohibi t ion came. Most 
of  the other saloonkeepers in Newark swore 
a l i t t le,  then phi losophical ly e i ther c losed 
their  p laces, turned boot leggers,  or  sold 
sof t- dr inks.  Not so Donovan. That I r ishman 
had been had been too long in the saloon 
business to qui t  i t  then. So he packed up 
his ent i re bar – chairs,  tables,  hanging s ign, 
mir rors and bar i tse l f  – and moved i t  down to 
Havana. Newark people enter ing the place 
rub their  eyes and feel  t ranspor ted backward 
ten years.”
And f inal ly,  here is how, much later,  Hector 
Zumbado in his “El Sex to Sent ido del 
barman ”  publ ished in 1980, evoked the 
atmosphere of  those years.
“ I t  is  real ly in the joy ful  and ef fer vescent 
1920s that the cock tai l  reaches i ts fu l l 
b lossoming in Cuba. The Prohibi t ion Act 
enacted in the Uni ted States in 1919 … 
is a factor of  pr imary impor tance in the 
development of  Cuban mixology. … This is 
how many bar tenders ar r ived in Havana, 
not only f rom the Uni ted States but a lso 
f rom other major tour ist  centers,  such as 
Eddy Woelke, who came f rom Par is,  and 
Fred Kaufman, f rom the Canary Is lands. 
This fusion of  internat ional  professionals 
wi th Cuban bar tenders—most of  them of 
Spanish or ig in—would create a school,  a 
dist inc t ive sty le of  mixology— Havana sty le, 
Cuban sty le —that would in turn enr ich wor ld 
cock tai l  cul ture in ex t raordinar y ways.”
I  would now l ike to set  cock tai ls aside 
and br ief ly l i f t  our gaze toward Great 
Histor y,  drawing on two par t icular ly 
insight ful  obser vat ions by Woon, who was a 
remarkably percept ive v is i tor.  
The f i rst  seems to me espec ial ly valuable 
for  understanding the format ion of  Cuban 
nat ional  ident i t y:  “ I t  must be real ized that 
the Cuban is a race apar t .  A Cuban is more 
a Cuban, i f  any thing, than an Amer ican is an 
Amer ican. He as as dist inc t  an indiv idual i t y 
as he has a nat ional i t y.  I t  may at  t imes be 
di f f icul t  to dist inguish between Panamanian, 

Honduran, Ecuadoran, Costa Rican or 
Vemezuelan, but he Cuban, as the Mexican, 
stands alone. That is why patr iot ism to 
the Cuban is such a prec ious thing. I t  is 
a nat ional i t y chr istened by the blood of 
thousands to whom ‘Cuba’  meant ‘Mother ’. 
Their  b lood is Spanish, but Spanish far 
removed. The blood of  Cuba came f rom the 
heroic days of  Spain.  The temperament of 
the Cuban, then, is gay, amorous, generous 
and sent imental.  … He is most ser ious when 
he is speaking of  h is countr y;  sent imental ly, 
Cuba to the [male]  Cuban is mother,  wi fe, 
mist ress and chi ld.”  
The second, by contrast ,  touches direct ly 
on the st ructural  weakness of  the Cuban 
economy, a theme that ,  unfor tunately,  is 
more dramat ic today than ever :  “Ninety 
percent of  what Cuba eats could be raised 
in Cuba, but ninety percent of  what she eats 
is impor ted. The soi l  sur rounding Havana 
is among the f inest  in the wor ld;  even two 
crops of  potatoes a year are possib le;  yet 
most of  the vegetables used come out of 
cans. Cuba even impor ts t ropical  f rui ts,  of 
which she has the largest var iety of  any 
countr y except Mexico.”

POST SCRIPTUM
Nostalgia for  the past is widespread. This is 
hardly new; even in Anc ient Greece people 
longed for the Pr imordial  Golden Age. As far 
as rum is concerned, such nostalgia makes 
l i t t le sense, see THE GOLDEN AGE OF RUM 
in the December 2020 issue. But even wi th 
regard to l i fe more general ly,  I  bel ieve we 
should exerc ise greater caut ion.  
 “From Camagüei eastward the road runs 
through monotonous mi les of  sugar- cane. 
Hour af ter  hour the v ista hardly changes. 
… At ever y stat ion chi ldren besiege the 
t rain,  sel l ing f rui t ,  candies newspapers 
and lot ter y- t ickets.  The t rain passes many 
set t lements of  Hai t ian cane-cut ters,  b lack 
as coal  and almost as naked as Adam and 
Eve – cer tain ly their  habi ts of  l iv ing must 
approximate those of  our f i rst  parents.  I f 
you ever feel  tempted to th ink the Garden 
of  Eden a f ine p lace, take a look at  these 
Adams and these Eves.”  (Woon)
Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

In this series you wil l  learn to f lavor 
your own Rums and to create your 

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? Apri l  2026 -  29



Got Rum?  Apri l  2026 -  30Got Rum?  Apri l  2026 -  30

The Rum University®
Laboratory

Presents

making your own

Coffee &
Orange 

Chocolate Rum Liqueur
Few ingredients have the al lur ing and 
ent ic ing power of  cof fee, oranges and 
chocolate.   Put t ing them together in the 
form of a l iqueur produces something 
s imply subl ime.  Here is an easy rec ipe for 
you to exper iment .   Tr y using di f ferent t ypes 
and propor t ions of  cof fee and chocolate 
unt i l  you are sat isf ied that you’ve reached 
per fect ion!

Ingredients

•	 1 1/2 cups of  st rong cof fee.  Star t  by 
combining water wi th 6 tablespoonful ls 
of  ground cof fee in a French press, 
then f i l ter.

•	 1 cup Water
•	 3 cups Granulated Sugar
•	 1/3 cup Chocolate Syrup
•	 2 tsp Vani l la Ex tract
•	 3 Tbsp Orange Essense or 1/2 cup of 

Orange Liqueur
•	 1 1/2 cups White Rum, medium or 

heavy-bodied, at  40% ABV
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Procedure
Combine the sugar and the water in a th ick 
pan and br ing the mix ture to a boi l  over 
medium heat ,  st i r r ing constant ly to prevent 
burning or caramel izat ion of  the sugar.  

Once al l  the sugar has been dissolved, 
turn of f  the heat and let  the mix ture cool 
down.  Transfer the syrup into a large glass 
jar  (1 gal lon or larger).  Add the remaining 
ingredients and st i r  unt i l  they are al l 
thoroughly combined.

Store the container in a cool,  dark p lace 
and let  i t  s i t  there for  2 to 4 weeks.  Rack or 
f i l ter  i f  you want to remove sediments.
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FLOR DE CAŇA

To ce lebrate 135 years of  fami ly legacy, Flor 
de Caña has int roduced a ref ined new design 
across i ts premium rum por t fo l io.  A bo ld evolut ion 
that honors i ts vo lcanic or ig in,  f ive - generat ion 
her i tage dat ing back to 1890, and long-standing 
commitment to susta inabi l i t y  and qual i t y.  More 
than a v isual  update,  the new ident i t y marks an 
exc i t ing mi lestone for the brand. The redesigned 
packaging e levates Flor de Caña’s premium 
presence around the wor ld whi le br inging i ts stor y, 
c raf tsmanship,  and purpose c loser to consumers, 
a l lowing them to enjoy a wor ld - c lass spi r i t  that 
ref lec ts both authent ic her i tage and responsib le 
prac t ices.  The bot t les have been redesigned to 
be 18% l ighter,  he lp ing reduce env i ronmental 
impact and t ranspor t - re lated emiss ions. The 
packaging is a lso fu l ly  recyc lable and produced 
using vegetable -based inks wi th less paper waste 
dur ing manufac tur ing,  thought fu l  improvements 
that  a l low consumers to enjoy the i r  favor i te rum 
wi th a l ighter footpr int .  At  the same t ime, the 
new look enhances the brand’s stor y te l l ing and 
premium charac ter,  h ighl ight ing e lements such as 
Flor de Caña’s Carbon Neutra l  cer t i f icat ion,  i ts 

Rum in the news
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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dist i l lat ion wi th 100% renewable energy,  and i ts 
internat ional ly recognized qual i t y awards. Ref ined 
f in ishes ce lebrate the brand’s c raf tsmanship and 
ul t ra -premium posi t ioning, wi th deta i ls such as 
the wooden stopper,  a nod to aging in Amer ican 
whi te oak bar re ls,  and the s ignature green bel t 
symbol iz ing Flor de Caña’s h istor ic commitment 
to susta inabi l i t y.  Whi le the v isual  ident i t y evo lves, 
the rum i tse l f  remains unchanged. Each expression 
cont inues to be natura l ly and susta inably aged at 
the base of  an ac t ive vo lcano, wi thout sugar or 
ar t i f ic ia l  ingredients,  de l iver ing the same authent ic 
taste and qual i t y that  has def ined Flor de Caña for 
generat ions.  The new por t fo l io design began ro l l ing 
out in the U.S. market in Januar y 2026 and is now 
avai lab le in major reta i l  s tores and on the Flor de 
Caña websi te:  w w w.f lordecana.com 

COCA COLA and BACARDI

BACARDÍ & Coca Cola have teamed up once again 
in the UK to unvei l  a tw ist  on the c lass ic pai r ing,  a 
BACARDÍ Spiced & Coca Cola combo, the per fec t 
go - to -s ip for  the Spr ing and Summer seasons.  
BACARDÍ Spiced & Coca Cola ar r ives just  as these 
moments gear up, ready to turn up the energy. 
T imed per fec t ly,  the launch ref lec ts a growing 
appet i te for  ready-made cock ta i ls ,  which del iver 
premium, bar- qual i t y exper iences at  ef for t less 
convenience. The iconic duo wi th BACARDÍ Spiced 
rum, h ints of  vani l la and warm spices,  exper t ly 
mixed wi th ref reshing Coca Cola,  de l ivers an 
adventurous new f lavor prof i le.  I t ’s  the c lass ic 
combinat ion consumers have loved for over 125 
years,  s ince the ver y f i rs t  Cuba Libre was mixed in 
Havana. Now, th is exc i t ing i terat ion is designed to 
add a l i t t le ex t ra f izz to any occasion. Spiced is a 
new addi t ion to the a l ready much- loved BACARDÍ 
& Coca Cola ready- to -dr ink of fer ing,  which was 
awarded Product of  the Year 2026 ear l ier  th is 
year.    Ioanna Topal i ,  Market ing Direc tor A lcohol 
Ready to Dr ink at  Coca Cola,  “ We are incredib ly 
exc i ted to int roduce BACARDÍ Spiced & Coca Cola, 
a t ru ly dynamic addi t ion that speaks to the evolv ing 
tastes of  today ’s consumers.  Our co l laborat ion 
wi th BACARDÍ ensures we consistent ly de l iver 
premium qual i t y and ul t imate convenience, 
foster ing ref reshing moments of  connect ion.  The 
ul t imate hass le - f ree, premium cock ta i l  exper ience, 
BACARDÍ & Coke t ru ly e levates any gather ing.” 
European Regional  Brand Direc tor,  Bacardi  Rum, 
T ja l l ing Simoons added “ We’re seeing st rong 
momentum in ready to dr ink cock ta i ls as consumers 
look for  premium exper iences wi thout compromise. 
BACARDÍ Spiced & Coke bui lds on the st rength of 
an iconic par tnership,  int roduc ing a sp iced f lavor 
prof i le that  fee ls both contemporar y and t rue to our 
her i tage. I t  marks an exc i t ing nex t step in making 
bar qual i t y ser ves ef for t less,  wi thout compromise 
on taste.”  
BACARDÍ Spiced & Coca Cola® is avai lab le now 
in Great Br i ta in,  at  major reta i lers nat ionwide in 
250ml cans.

ht tps: //w w w.coca-co la.com/gb/en/of fer ings /
bacardiandcoke/product

NICOYA RUM

LES BIENHEUREUX announced the of f ic ia l  U.S. 
launch of  NICOYA, the f i rs t  s ing le -estate rum of 
Costa R ica. Beginning March 2nd, NICOYA wi l l 
be avai lab le in Tota l  Wine’s ac t ive states,  onl ine 
and in store.  Af ter a successfu l  European debut in 
2024 wi th leading dist r ibut ion par tners,  NICOYA 
recorded t r ip le d ig i t  grow th dur ing i ts f i rs t  year 
of  internat ional  expansion. The brand now enters 
the U.S. market ,  br inging a new or ig in to the 
rum categor y.  Born in the Nicoya Peninsula of 
Costa R ica, NICOYA is the f i rs t  Costa R ican rum 
produced ent i re ly on a s ingle estate.  NICOYA is 
produced f rom sugarcane grown, d ist i l led and 
aged on the same proper t y,  ensur ing fu l l  cont ro l 
f rom cane to f ina l  b lend. NICOYA is c raf ted f rom 
Costa R ican sugarcane and b lended f rom three 
t radi t ional  rum bases, f resh cane ju ice,  sugarcane 
honey and molasses, each dist i l led separate ly 
before b lending to preser ve the charac ter of 
each component .  The projec t  was in i t iated by 
A lexandre Si rech, Co -Founder & C.E.O. of  LES 
BIENHEUREUX, former ly C.E.O. of  Havana Club 
Internat ional .  “Af ter  leading one of  the wor ld ’s 
most iconic rum houses, I  wanted to ident i f y the 
f inest  sugarcane ter ro i r  of  the p lanet .  Costa R ica 
stood apar t .  A f ree rum, born in a f ree count r y. 
Among f i f teen candidate count r ies,  Costa R ica 
of fered except ional  agr icul tura l  qual i t y,  po l i t ica l 
s tabi l i t y,  and the oppor tuni t y to bui ld the count r y ’s 
f i rs t  fu l ly  integrated s ingle estate rum dist i l ler y. 
At  Miami Rum Congress, we fe l t  a st rong 
appet i te for  or ig in.  One count r y.  One estate.  Ful l 
t raceabi l i t y  f rom sugarcane to f ina l  b lend. Our 
f ru i t  expressions were ver y wel l  received. Costa 
Rica is the wor ld ’s leading p ineapple producer, 
and our Pineapple ref lec ts that  ident i t y.  Passion 
Frui t  expresses the v ibrant charac ter of  maracuyá, 
balanced by rum st ruc ture.  The categor y is 
moving to or ig in,  t ransparency, and f ru i t .”  The 
range launched in the U.S. wi l l  inc lude: NICOYA 
Blanco (40% ABV),  NICOYA Añejo (40% ABV, 
Aged in bourbon bar re ls f rom Kentucky),  NICOYA 
Pineapple (37.5% ABV, Infused wi th p ineapple) and 
NICOYA Passion Frui t  (37.5% ABV, Infused wi th 
maracuyá /passion f ru i t)  ht tps: // lesbienheureux.
com/

RUMS OF MEXICO

Commonly noted as the wor ld ’s most d iverse 
spi r i t  categor y,  rum is made in near ly ever y 
region on the p lanet .  In recent years some 
of the most exc i t ing and unique sugarcane 
dist i l lates have been coming out of  Mexico,  and 
the in i t ia l  of fer ings f rom The Rums of  Mexico 
are no di f ferent .  They represent a se lec t ion of 
the count r y ’s f inest  makers of  both t radi t ional 
and modern cane spi r i ts ,  which are of ten cal led 
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aguardiente,  cañi ta,  ch ingui r i to,  cañazo, or s imply 
ron. With dozens of  cane var iet ies,  ex tensive 
ter ro i r,  and var y ing local  product ion methods, th is 
range shares just  a s l ice of  the beauty to be found 
amongst The Rums of  Mexico.  Thei r  f i rs t  of fer ings 
inc lude:

•	 CALDO by Or lando Vásquez in T la l tete la, 
Veracrúz.   A second- generat ion cane farmer 
and f i rs t - generat ion aguardiente producer, 
Or lando and his fami ly have h istor ica l ly focused 
on the product ion of  panela.  Just  over a decade 
ago, Or lando dec ided to exper iment wi th the 
dist i l lat ion of  rehydrated Panela as wel l  as f resh 
pressed cane ju ice,  and he has spent the last 
few years per fec t ing h is c raf t .  Or lando Vásquez 
craf ts th is aguardiente f rom the f resh ju ice aka 
“caldo” of  two cane var iet ies,  290 and CP421, 
pr ized for the i r  h igh sugar content and quick 
grow th.  He uses a four-p late,  cont inuous copper 
st i l l  heated by f i rewood. CALDO is bot t led at 
52.3% ABV.

•	 CAÑA CRISTALINA by Marcos López 
in Cosaut lán de Car vaja l ,  Veracrúz.   A 
renaissance man in the agr icul tura l  sense, 
Marcos Lopez not only cul t ivates and dist i l ls 
cane but is a lso a cof fee farmer,  l ime grower, 
and beekeeper.  He learned the aguardiente 
t rade f rom his grandfather and father,  Marcos 
Sr,  who made the fami ly ’s aguardiente st i l l  and 
a lso makes and repai rs the st i l ls  of  other local 
d ist i l lers.   This regional ly rare cane var iet y was 
farmed in the dist r ic t  of  Cosaut lán de Car vaja l , 
Veracruz.  Considered to be a de l icate spec ies 
that  is suscept ib le to p lagues, few farmers st i l l 
opt  to cul t ivate th is uncommon var ieta l .  Marcos 
dist i l led th is batch f rom fermented Cr ista l ina 
sugarcane ju ice wi th an open f lame on a 5 -p late 
copper and sta in less stee l  st i l l  made by h is 
father.  CAÑA CRISTALINA is bot t led at  49.4% 
ABV.

•	 CAÑA CRIOLL A by Pedro Baut ista in Zoquiapam 
Boca de los RÍos,  Oaxaca.  Pedro is a second-
generat ion aguardientero and one of  the only 
aguardiente dist i l lers in the region. He works 
wi th a smal l  group of  cane growers a longside 
the Río Montef lor.  Cul t ivated by Danie l  Vega 
Sant iago, Caña Cr io l la is a ye l low-co lored, 
hear t y cane var iet y that  grows among co lumnar 
cac tus and b iznagas and is i r r igated f rom water 
drawn f rom the nearby Río Montef lor.  This rum 
was made f rom f resh cane ju ice that Pedro 
ferments in 1100 - l i ter  c losed tanks, for  per iods 
that regular ly surpass twenty days. He has been 
dist i l l ing on the same cont inuous copper 4 -p late 
st i l l  for  twenty years and h istor ica l ly has only 
so ld to the local  populace.  CAÑA CRIOLL A is 
bot t led at  51.9% ABV.

•	 CAÑA DUR A by Marcos López in Cosaut lán de 
Car vaja l ,  Veracrúz.   Another rum f rom Marcos 
López. Pr ized for i ts res i l ience, the pale ye l low-
green var iet y is a lso refer red to as Caña Fier ro 

and is the most common cane var iet y found in 
the munic ipal i t y.  CAÑA DUR A is bot t led at  46.4% 
ABV.

•	 EL A Z A CON MUCK by Pedro Andrés and Jorge 
Nájera at  the Satvrnal  D ist i l ler y in Zapopan, 
Ja l isco.  The product of  two f i rs t - generat ion 
dist i l lers wi th a knack for exper imentat ion and 
new f lavors,  Melaza con Muck is the debut of 
th is mark f rom the Satvrnal  D ist i l ler y.  Inspi red by 
the funky f lavors of  h igh ester Car ibbean rums, 
Pedro Andrés and Jorge Nájera c reated the i r 
own rec ipe of  muck and fermented i t  for  15 days 
wi th h igh grade molasses. They dist i l led that 
fermented mash in a copper hybr id st i l l  before 
bot t l ing i t  at  a 57.1% ABV. ht tps: //w w w.pmspir i ts .
com/

HURRICANE MELISSA EFFECTS ON WR AY & 
NEPHEW

Jamaican news source The Gleaner repor ted that 
Hur r icane Mel issa cost Campar i ,  the I ta l ian spi r i ts 
company, €21 mi l l ion (J$3.5 b i l l ion) as the local 
operat ion,  J.  Wray & Nephew Ltd,  suf fered f rom a 
reduct ion in a lcohol  consumpt ion, mask ing what 
would other wise have been a st ronger year.  The 
storm disrupted local  consumpt ion and tour ist  t raf f ic 
across the is land in a season t yp ical ly c r i t ica l 
for  the spi r i ts indust r y.  The company noted that 
product ion s i tes susta ined minimal d i rec t  damage, 
l imi t ing operat ional  d isrupt ion,  though reduced foot 
t raf f ic  f rom both locals and tour ists weighed heavi ly 
on vo lumes in the quar ter.  Campar i  separate ly 
d isc losed i t  donated J$250 mi l l ion (US$1.6 mi l l ion) 
to the Jamaican Government ’s hur r icane re l ief  fund 
and local  non- governmental  organizat ions to suppor t 
communi t y recover y ef for ts.

HAMPDEN ESTATE

Hampden Estate has re leased Hampden Fi f teen, 
the dist i l ler y ’s o ldest expression matured under 
Jamaica’s t ropical  c l imate s ince the Hampden Estate 
star ted aging i ts’  rums on s i te in 2010. For the f i rs t 
t ime ever,  Hampden is ab le to showcase i ts unique 
charac ter thanks to such an ex tended per iod of 
bar re l  aging. The hot and humid condi t ions of  the 
Estate’s warehouse concent rate esters and f lavors 
to leve ls comparable to a 45 -year- o ld whisky or 
cognac aged in Europe. This smal l  batch car r ies 
an ester content of  200 – 400 g /HL AP at d ist i l lat ion, 
cor responding to an o ld mark f i rs t  c reated back 
in 1952. I ts aromat ic prof i le,  shaped by ex tended 
ageing in bourbon bar re ls,  unvei ls layers of  f ru i t y, 
o i ly,  ox idat ive,  and del icate ly powder y notes.  I t  is 
bot t led at  50% ABV. ht tps: //hampdenestaterum.com/

RON DIPLOMÁTICO CHANCELLOR

Ron Dip lomát ico has unvei led Chancel lor,  the 
most exc lus ive rum in i ts h istor y,  w i th a l imi ted 
edi t ion compr is ing just  900 bot t les wor ldwide. 
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This launch represents the culminat ion of  years 
of  exper t ise and t radi t ion,  c raf ted f rom the 
dist i l ler y ’s o ldest and most pr ized reser ves. The 
new rum is bui l t  around an int r icate t r ip le - cask 
maturat ion process, an approach designed to 
layer complex i t y and st ruc ture into the f ina l  b lend. 
D ip lomát ico’s maest ros roneros employed French 
v i rg in oak, Amer ican v i rg in oak, and seasoned 
Amer ican oak casks in succession, a l lowing each 
wood’s inf luence to shape the spi r i t ’s  charac ter. 
The resul t  is  a rum that ref lec ts both met iculous 
b lending and the brand’s phi losophy of  unhur r ied 
c raf tsmanship.  Elena Pet rov,  G lobal  Brand Direc tor 
for  D ip lomát ico,  descr ibes Chancel lor  as a def in ing 
moment for  the house. “Chancel lor  captures the 
ver y hear t  of  our passion for c raf tsmanship,”  she 
expla ins.  “ I t  is  a rare,  unhur r ied masterp iece 
designed for those who understand that t rue luxur y 
l ies not only in the spi r i t  i tse l f,  but  in the stor y 
behind i t .”  
ht tps: //w w w.rondip lomat ico.com/

CHANCELLOR’S TREASURED NOTES

To fur ther enhance your D ip lomát ico Chancel lor 
tast ing exper ience, an Ox ford Univers i t y professor 
has teamed up wi th a wor ld - renowned Venezuelan 
composer to c reate a bespoke song that is 
‘sc ient i f ica l ly proven’  to enhance the taste of  the 
u l t ra - rare rum. Sonic seasoning author i t y Professor 
Char les Spence appl ied h is cut t ing -edge research 
into how sound inf luences f lavor percept ion to 
inform a new t rack by p ianist  and composer Clara 
Rodríguez, designed to ampl i f y the sweeter,  r icher, 
and more complex notes of  D ip lomát ico’s l imi ted-
edi t ion Chancel lor  rum. The co l laborat ion is rooted 
in ‘sonic seasoning’  research, which explores 
‘c ross modal percept ion’,  the idea that what we 
hear can pr ime the brain to not ice cer ta in tastes 
more st rongly.  By l ink ing spec i f ic  musical  e lements 
to taste prof i les,  the r ight  soundt rack can ‘d ia l 
up’  sweetness, r ichness, and warmth. Spence, 
who par tnered wi th Dip lomát ico to ce lebrate the 
launch of  Chancel lor,  said:  “Flavor is never just  on 
the tongue, and the r ight  notes can t ransform how 
these are perceived by our bra ins.  In th is p iece of 
Venezuelan music ,  we t rans lated the rum’s tast ing 
notes into sound, so when people l is ten whi le they 
taste,  the music gent ly nudges percept ion,  making 
the rum fee l  r icher,  warmer,  and more expressive.” 
The four-minute song, t i t led The Chancel lor ’s 
Treasured Notes,  uses spec i f ic  musical  techniques 
to accentuate the nose, taste and f in ish of  the 
Chancel lor  rum. The p iece star ts wi th longer, 
susta ined tones by the p iano to accentuate the 
but terscotch whi le the bass br ings lower notes to 
compl iment the tobacco aromas, as i t  has been 
found wi th in sensor y studies that  lower p i tched 
sounds accentuate b i t terness. The cuat ro and 
maracas are reminiscent of  w ind rust l ing through 
sugar cane p lantat ions,  establ ish ing an evocat ive 
and sensor y soundscape. Composer Clara 
Rodríguez, said:  “ With in th is p iece i t  was essent ia l 

for  me to connect wi th our shared Venezuelan 
or ig ins,  which is the cul tura l  and emot ional 
foundat ion of  ever y th ing I  compose.”  You can hear 
The Chancel lor ’s Treasured Notes on YouTube: 
ht tps: //w w w.youtube.com/watch?v=n3gvbWfN6D8

BLACK TEARS

Black Tears Cuban Spiced Rum has launched Race 
to Havana, a 26 -par t  d ig i ta l  ser ies designed to shi f t 
f rom t radi t ional  brand p lacement to ac t ive brand 
integrat ion.  The ser ies fo l lows s ix Cuban micro 
inf luencers d iv ided into three creat ive teams who 
must t ravel  600 k i lometers f rom the B lack Tears 
fac tor y,  located outs ide of  Ciego de Ávi la in cent ra l 
Cuba, to Havana. The route takes the teams through 
Tr in idad, Cienfuegos, Santa Clara,  and Matanzas 
before conc luding wi th a f ina l  spr int  to Havana. A 
key e lement of  the chal lenge is that  the indiv iduals 
must use Black Tears rum as the i r  only cur rency for 
t ranspor tat ion and logist ics.  Henr ik von Cels ing, 
Creat ive Lead at  B lack Tears,  to ld Spi r i t  Business 
“The Race to Havana campaign is about moving f rom 
brand p lacement to t rue brand integrat ion,  where 
B lack Tears is the engine of  the stor y rather than a 
backdrop. By making the l iquid the only cur rency for 
a long journey across Cuba, we’ve woven the brand 
into the fabr ic of  a h igh -stakes stor y.  This turns 
the audience f rom passive v iewers into an ac t ive 
communi t y that  t ru ly engages wi th ever y bot t le 
t raded and ever y k i lometer gained.”  Three teams of 
two par t ic ipated: a st reet ar t is t  and a tat too ar t is t , 
a DJ and a mixo logist ,  and a st y l is t  and a fashion 
model.  The winners were awarded wi th a ‘ l i fe -
changing’  investment in the i r  c reat ive careers.  B lack 
Tears’  Race to Havana t ra i ler  is  now avai lab le on 
YouTube and the @black tearscubanspiced Instagram 
account ,  and a new episode wi l l  be re leased ever y 
72 hours.  Each leg wi l l  consist  of  three to four 
episodes, wi th each episode last ing one to two 
minutes.  @black tearscubanspiced, ht tps: //w w w.
youtube.com/watch?v=HA A xq3 _6CKg

TEN TO ONE

Ten To One has announced three new, l imi ted 
re leases:
•	 O loroso Sher r y Cask Selec t  is  a b lend of  rums 

f rom Barbados, Tr in idad, Jamaica and the 
Dominican Republ ic that  have been f in ished in 
O loroso Sher r y bar re ls and bot t led at  43% AB.

•	 Tr ip le Cask Reser ve: Federat ion B lend No. 1 
is drawn f rom except ional  18 -year casks f rom 
Barbados, Tr in idad, and Jamaica and bot t led at 
46% ABV.

•	 18 Year Reser ve Cask Col lec t ion:  Tr in idad is one 
of  three s ingle - cask expressions in the Reser ve 
Cask Col lec t ion.  I t  is  drawn f rom an except ional 
18 -year Tr in idadian rum and bot t led at  46% ABV.

ht tps: //w w w.tentoonerum.com/
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The Sweet
Business
of  Sugar
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Ecuador
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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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Offering Bott l ing/Co-Packing Ser vices

Rum Central  is  located wi thin the Texas Tr iangle,  a region 
in Texas formed by the state’s four main metropol i tan areas. 

The Texas Tr iangle  is  one of  e leven mega regions in the 
Uni ted States and is home to approximately 75% of the 
State’s populat ion.  This area also benef i ts substant ia l ly 

f rom t rade wi th Mexico,  the Uni ted States’  th i rd largest t rade 
par tner.

Rum Central  is  30 Mi les f rom Aust in,  wi th convenient 
access to interstate highways, rai l  l ines,  a i rpor ts and 

seapor ts (wi th in 250 mi les of  4 of  the top 10 U.S. seapor ts), 
guaranteeing fast  and ef f ic ient  shipping of  your dr y and 

f in ished goods.

Do you need more informat ion?
Contact  us v ia our websi te below!

www.RumCentral.com
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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

In the world of distilled spirits, nothing evokes elegance, sophistication and transformation 
more than barrel aging.  The right barrels, in the right hands, can transform the mundane into 
the spectacular.  Whether it is American, French, Colombian, Bulgarian or other oak variety, 
a well-made barrel is the magic chamber within which time slowly transforms the contents.

Join us as we explore the world of barrels.  We’ll take a deep dive into the physical and 
chemical transformations that take place inside the world’s preferred aging vessels.

&
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The H istor y  and Science of  the Barrel
Lesson 4 :  Chemical  Proper t ies  of  Oak

Welcome to Lesson 4 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page at GotRum.com.  You 
can also find additional courses and material at the university’s official website, 

www.RumUniversity.com.

Oak barrels and the source of their flavors

In addition to the physical properties of oak, which we described in Lesson 3, the major 
building blocks of oak wood also contribute greatly to the flavor of the rum aged in its 
barrels.  The following table illustrates these components along with the flavors and aromas 
each influences:

The presence of these components (cellulose, hemicellulose, ligning, tannins and char) 
by themselves does not guarantee the rum will acquire the taste or aroma desired.  One 
needs to look at the intensity/concentration of each one in connection with the wood curing 
process employed (Lesson 6) and the toasting or charring method selected for each barrel 
(Lesson 8).
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The graph above shows us the average makeup of oak in term of these components.

Cellulose - is the most abundant natural polymer on earth.  It consists of linear chains of 
glucose units and remains relatively intact even after wood curing and toasting.

Hemicellulose - also known as a “wood sugar” is a two-dimensional polymer comprised 
of many simple sugars, including: Glucose, Xylose, Mannose, Arabinose, Galactose and 
Rhamnose.

Lignin - despite the fact that it is also one of the most abundant nature-produced materials 
on earth, lignin remains one of the least understood.  Oak ligning consists of two building 
blocks: guaiacyl and syringyl.  The former is responsible for producing coniferaldehyde, 
vanillin and vanillic acid, which -especially the vanillin- are easily recognized in cask-
condition spirits.

Oak tannins - these plant polyphenols derive their name from the Latin word tannum, 
which means “crushed oak bark,” since in early times oak trees served as a major source of 
tannin for the leather tannin industry.  Tannins improve aged rum’s character by increasing 
the perception of balance, complexity and roundness.

Our special thanks to Independent Stave Company for their support in our research of oak. 
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CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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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; 

2026
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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

Shor t For A Lat te
One of the downsides of  being 
where I  am, at  the end of  the wor ld, 
is  the di f f icul t y in f inding days 
with calm winds, to enjoy a proper 
c igar.   This being the case, I  had 
to convince mysel f  to set  aside the 
long c igars and replace them with 
shor t  ones that could be paired with 
a s imple,  calor y- r ich cock tai l  f i t  for 
th is c l imate.

One of  my most used cock tai ls is 
the Espresso Mar t in i  wi th Rum, 
but for  th is pair ing I  wanted to add 
another touch to br ing i t  more in 
l ine with the cof fee houses in the 
area, resul t ing in a Lat te Mar t in i 
wi th Rum.

For this cock tai l  I  selected Ron 
Panamá 15 Años, Reser va Especial.  
I t  was a new bot t le,  so I  had to t r y 
i t  neat f i rst .   The aroma is c lean, 
wi th typical  notes of  caramel and 
old oak.  Once on the palate,  i t 
reveals leather and wood, but then 
the alcohol  notes take over wi th a 
marked sweetness.  I  would have 
l iked to taste the 15 years of  age a 
bi t  more, but I ’m not going to judge 
i t  in this pair ing.

The rec ipe is as fo l lows, adher ing to 
the or ig inal  cock tai l ’s  propor t ions.   I 
used a 3 oz.  Mar t in i  g lass.

•	 1 oz.  Ron Panamá 15 Años
•	 1 oz.  Cof fee Liqueur
•	 1 oz.  Espresso
•	 1 dash of  Sweetened Condensed 

Mi lk

Add al l  the ingredients to a cock tai l 
shaker wi th a couple of  large ice 
cubes and shake and then st rain 
and ser ve in the glass.   Make sure 
your Mar t in i  g lass is already chi l led, 
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sweet enough and oversweet.

These shor t  pair ings,  almost become 
“shot ”  pair ings,  due to the br iefness of 
the t ime and the reduced ser ving volume, 
but they are sat isf y ing.   Cof fee and c igar 
lovers also f ind their  sweetness hard to 
resist ,  i t  is  a heavenly marr iage.

I f  you are recreat ing this pair ing in a 
warmer c l imate,  you could easi ly double 
up the rec ipe and prepare the cock tai l 
in a blender wi th ice,  as a Frappé, i t  wi l l 
undoubtedly be good in the summer.

I  hope that readers everywhere can 
recreate the pair ing,  adjust ing i t  to their 
c l imate,  so that they can enjoy i t  fu l ly 
dur ing the day.

Phi l ip I l i  Barake
#GRCigarPair ing
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o ther wise the cock tai l  wi l l  warm up too 
quick ly,  s ince we are st raining the ice.

Or iginal ly,  I  wanted to choose a di f ferent 
c igar,  but  the rain kept sabotaging 
me.  Consequent ly,  I  selected a Pur i to 
f rom the Dominican Republ ic ,  wi th ver y 
dark Kentucky leaves, wi th r ich leather 
and cof fee notes,  which are ideal  for 
the cock tai l .   The tobacco even has 
a residual  sweetness on the l ips,  that 
combines beaut i fu l ly  wi th the Lat te, 
making i t  a great pair ing r ight  f rom the 
star t .

I  must admit  that  the smoothness f rom 
the sweetened condensed mi lk in the 
cock tai l  is  excel lent .   The sweetness 
needs to be something that reminds you 
of  brown sugar,  a lmost a l iquid desser t .  
I t  was just  a dr ibble,  any thing more than 
that would make the cock tai l  too sweet 
and would throw of f  the pair ing.  

I t  is  also OK for the cock tai l  to be a bi t 
sweet,  but  there is a f ine l ine between 
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