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FROM THE EDITOR

The Circle  Of  (Barrel)  Li fe
For those of  us in the rum industry (as 
opposed to those making American 
Whiskey/Bourbon),  emptying a barrel  of 
i ts  contents does not mark the end of  the 
barrel ’s stay in our cel lars.   Rum, unl ike 
Whiskey, is typical ly aged in used, of ten 
over-used barrels that  impart  a mi lder 
oak prof i le than their  f reshly-coopered 
counterparts.

Oak barrels,  l ike tea bags, become weaker 
and mi lder wi th each subsequent use.  And 
just  as you would not expect the f lavor of 
a second cup of  tea to match that of  the 
f i rst  one -when reusing the same bag- rum 
taken out of  mult i -use barrels does not 
have the same oak intensi ty as rum taken 
out of  a new barrel .

How then, do rum companies maintain 
their  f lavor prof i les,  when they keep 
reusing barrels?  Di fferent dist i l ler ies have 
developed their  own ways to do this,  my 
favor i te one (and the one we employ at 
Rum Central)  works as fo l lows:

Master Blenders have to keep introducing 
smal l  amounts (proport ional ly)  of  new or 
f reshly-empt ied Whiskey barrels regular ly 
into their  cel lars,  whi le also keeping tabs 
on the oldest barrels in their  inventory.  
Newly-dist i l led rum is then aged in both 
the new barrels and the old ones, both 
accruing age at  the same rate but each 
acquir ing di fferent oak intensi t ies.   When 
the rums reach the required age, the 
Master Blender then combines both in the 
proport ions needed to match the desired 
target.   This proport ion wi l l ,  of  course, 
change as the number of  uses of  the 
barrels involved increases.  This approach 
is s imi lar  to that  of  adding new tea bags 
into a large kett le that  a lso contains used 
tea bags, in order to maintain the intensi ty 
of  the tea f lavor and aroma.

Why don’ t  rum producers use only new 
barrels?  Some of them opt to do so, and 
the resul t ing rums are,  unsurpr is ingly, 

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.

very s imi lar  in oak intensi ty as Whiskey/
Bourbon.  This also increases the retai l 
pr ice of  each bott le,  because new barrels 
cost  3-5 t imes as much as used ones, 
and this addi t ional  expense is passed 
on to consumers.   Those producers then 
replace the empt ied barrels wi th new 
ones and repeat the cycle.   I ronical ly, 
the empty barrels usual ly end up in the 
hands of  other dist i l lers who are happy 
to incorporate them into their  own “used 
barrel”  aging programs.

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

I  was t r y ing to decide what rums to review 
and a f r iend of  mine, Steve Leukanech 
ment ioned that Rhum Clément Six-year-
old was one of  his favor i tes.   Steve does 
not recommend any thing l ight ly so I 
thought i t  was wor th looking into.  Every 
year Habitat ion Clément goes through 
their  col lect ion of  aged Rhums and 
make select ions for  their  Grand Reserve 
por t fo l io.   The Rhums in the blend of 
this product l ike al l  Agr icole products 
is made f rom fresh pressed sugarcane 
juice and then aged in a combinat ion 
of  new and used/re -charred 200 l i ters 
oak barrels for  a minimum of s ix years.  
At  the 2019 Tales of  the Cocktai l  event 
i t  was brought to my at tent ion that the 
rhum has undergone a name change to 
become their  XO product .

Appearance

The Rhum bot t le comes enc losed in a 
brown tube that is covered in detai ls 
about the histor y of  Clément in Engl ish 
and French.  The bot t le is the squat 
shor t  handled 750 mL bot t le seen 
throughout the Clément l ine and shares 
a few detai ls about the Rhum and how 
i t  was made.  At  the t ime this product 
was bot t led the Rhum met the cr i ter ia to 
receive Appel lat ion d’Or igine Controlee 
de Mar t inique.

The Rhum has a lovely golden-brown 
amber color that  does not vary between 
bot t le to glass.   Swir l ing the l iquid 
created a medium r ing that drops one 
wave of  fast  moving legs.    The band 
slowly thickens and drops another wave 
of  legs before evaporat ing,  leaving a 
thin l ine of  residue around the glass. 

Clément Tres Vieux Rhum 
Agr icole  (6 Year Old Rhum)

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?  August 2019 -   6
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Nose

Pour ing the Rhum in the glass, 
lovely f loral  notes of  vani l la,  orange 
blossoms waf t  f rom the glass.   As 
the aroma set t les,  I  detect  a bi t  of 
herbaceous rose, subt le spice notes 
of  c innamon and al lspice,  rounded 
out by wi ld honeysuckle and a touch 
of  charred oak.

Palate

Sipping the Rhum revealed an 
interest ing f low of  f lavors.   Leading 
the way charred oak notes coat the 
tongue, fo l lowed by f resh orange 
zest ,  caramelized vani l la,  l ight ly 
roasted cof fee, with spicy notes of 
b lack pepper,  c innamon and brown 
sugar l inger in a herbaceous cane 
f i l led f inish.

Review

Personal ly,  I  have enjoyed Clément 
VSOP for years as a cocktai l  ingredient 
and this s ix-year blend could easi ly 
replace i t  in every thing f rom a Tí 
Punch to Mai Tai  and become my go -
to Agr icole for  cock tai ls.   Overal l  this 
s ix-year-old Rhum is qui te complex 
and I  discovered i t  was a f ine sipper. 
I t  is  wor th t racking down i f  you are 
looking for a new Agr icole Rhum to 
explore and add to your bar. 
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In 2018 Bacardi  announced that they were 
re leasing two new products Cuatro and 
Diez with the goal  of  f leshing out their 
por t fo l io.  In the case of  Gran Reserva 
Diez forms a br idge between Ocho and 
Reserva Limitada in the premium por t ion 
of  the l ine.   Diez is a blend of  rums that 
have been aged a minimum of ten years 
in used Amer ican White Oak Bourbon 
bar rels.   The rum is charcoal  f i l tered, then 
blended and bot t led at  40% ABV.

Appearance

 The 750 mL bot t le is the shor t  handled 
design that we have seen both Ocho and 
Limit ida Reseva switch to.   The “10” around 
the neck band c lear ly pops on the shelves 
and i f  that  does not catch the eye, the gold 
Bacardi  bat  logo centered on the bot t le 
wi l l .   Each bot t le is indiv idual ly numbered 
and the one sampled for th is review is 
CS880.  One thing of  note on the back of 
the bot t le along with the basic detai ls of 
the product and Bacardi ’s tast ing notes is 
the Puer to Rico Geographical  Indicat ion 
symbol.   Which in this case means the 
rum is created f rom fermented molasses, 
is dist i l led using a cont inuous column st i l l , 
aged a minimum of one year in white oak 
bar rels,  and that the rum is produced and 
aged in Puer to Rico.

The rum is amber hued mahogany in color 
in the bot t le and br ightens signi f icant ly in 
the glass.   Agi tat ing the l iquid created a 
thick r ing that spun of f  fast  moving legs.  
Both the r ing and legs evaporate in a few 
minutes,  leaving behind a l ight  coat ing of 
residue and beads around the glass.

Bacardi  Gran Reserva Diez

Nose

The aroma of the rum has a surpr is ingly 
dynamic prof i le.   I t  leads with st rong 
banana f lambé, sal ted tof fee,  dark 
cacao, dr ied apr icots,  wi th a roasted oak /
nut t iness complet ing the exper ience.

Palate

The rum has a s i lky entr y that  envelops 
the tongue with a twang of  oak tannin 
laden alcohol.   The swir l  of  f lavors 
erupts mid tongue and I  quick ly ident i f y 
caramel ized banana, f loral  vani l la,  spicy 
bread pudding, char red oak, wi th rais ins 
and dr ied apr icots.   As the rum begins to 
fade there is a push of  sweetness marr ied 
with the oak tannins before i t  ends with a 
shor t  dr y f in ish.

Review

Bacardi  Ocho has long been one of 
my favor i tes of  the Bacardi  l ine.   I  was 
cur ious how the Diez would stand up in 
compar ison and have to say I  just  found 
i t  okay.  Instead of  stepping up, in my 
opinion, i t  took a di f ferent path and lost 
some of the robustness that I  enjoy with 
Ocho.   Throughout the tast ing exper ience 
the wood notes are f ight ing with the other 
f lavors for  dominat ion and ul t imately 
wins the bat t le ending the exper ience in 
a rather abrupt f in ish.   Overal l ,  I  wanted 
more f rom a rum with this age statement 
and i t  fa i led to meet my expectat ions.   I 
apprec iate what the blenders at tempted, 
but bel ieve I  wi l l  st ick to Ocho for i ts more 
versat i le exper ience.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Thai Green Curry
Ingredients:

•	 1 Tbsp. Vegetable Oi l
•	 4 oz.  Thai  Green Cur r y Paste
•	 2 Lrg (13 oz.  each) Cans of  Coconut Mi lk
•	 ½ Cup Dark Rum
•	 1 1/2 lbs.  Boneless,  sk in less chicken breast cut  into 1- inch p ieces
•	 1/2 lb.  Zucchin i ,  cut  into hal f -moons
•	 1/2 lb.  Squash, cut  into hal f -moons
•	 ½ Red Bel l  Pepper,  ju l ienne
•	 1 medium s ize Whi te Onion, ju l ienne
•	 Fish Sauce
•	 Sugar
•	 Soy Sauce
•	 Cooked Rice, for  ser v ing
•	 Spr igs of  Basi l ,  for  garnish

In a wok or large roast ing pan, heat o i l  over medium heat .   Add cur r y paste and f r y for 
about 2-3 minutes,  st i r r ing constant ly.

Drain cans of  coconut mi lk into a bowl.   Take the so l id p ieces of  coconut and add to 
cur r y paste.   Cont inue st i r r ing and add the chicken p ieces and st i r.
Add remaining coconut mi lk to pan and reduce heat to medium- low and s immer unt i l 
ch icken is cooked thoroughly,  about 20 minutes.

Add zucchin i ,  squash, red bel l  peppers and whi te onions and cook unt i l  tender.  Add to 
taste:  f ish sauce, sugar and soy sauce. Last but not least ,  add the rum.  Cook pot for 
an addi t ional  minute.   Ser ve nex t to or over cooked r ice.  Garnish wi th basi l



Got Rum? August 2019 -  13Got Rum? August 2019 -  13

Coconut Lemon-Lime Rum Cake
Ingredients:

•	 3/4 cup Shredded Toasted Coconut
•	 2 cups a l l -purpose f lour
•	 2 teaspoons bak ing powder
•	 1 teaspoon sal t
•	 1 ½ St ick But ter,  sof tened
•	 1¼ cups granulated sugar
•	 ½ tablespoon grated lemon zest
•	 ½ tablespoon grated l ime zest
•	 2 large eggs
•	 ¾ cup whole mi lk
•	 1/8 cup f resh lemon ju ice
•	 1/8 Cup Fresh Lime Juice
•	 1 cup Confec t ioners’  Sugar
•	 4 tablespoon Dark rum (p lus more for brushing)

Preheat oven to 350 ºF. Generously but ter a 9×2- inch round cake 
pan.  In a medium bowl,  whisk together the f lour,  bak ing powder 
and sal t .  Add the toasted coconut and st i r  to combine. Set as ide.
In a mix ing bowl,  beat together but ter,  granulated sugar,  lemon 
zest and l ime zest on medium speed unt i l  l ight  and f lu f f y.  Add 
eggs one at  a t ime, mix ing wel l  af ter  each addi t ion.  Add hal f 
the amount of  each the lemon and l ime ju ice together and add 
to the mi lk and st i r  wel l .  Change mixer speed to low and add 
f lour and mi lk mix tures a l ternate ly in batches, beginning and 
ending wi th the f lour.   Pour bat ter into cake pan and smooth the 
top. Bake unt i l  go lden or unt i l  a toothpick inser ted in the center 
comes out c lean, approx imate ly 45 minutes.  Cool  s l ight ly in pan 
and then brush wi th rum (about 3 tab lespoonful ’s).  A l low to cool 
complete ly.   To make g laze, whisk together confec t ioners’  sugar, 
remaining lemon- l ime ju ice and rum. S lowly pour g laze over the 
cooled cake, then top wi th Cool  Whip and spr ink le addi t ional 
toasted coconut on top and ser ve immediate ly.
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Fermentation Primer
Lesson VIII
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Fermentat ion Primer -  Lesson VIII 
In last  month’s lesson we discussed how the evolut ion of  f rui t-producing 
plants may have been one of  the dr iv ing forces behind the prol i ferat ion of 
new yeast types, each tai lored to take advantage of  speci f ic  c l imate and food 
source combinat ions.

Q: I f  al l  yeast evolved the abil i ty to produce alcohol to inhibi t  the growth 
of competing bacter ia ,  do al l  yeast species and var iet ies get along with 
each other?

While i t  is  possible for  some yeast combinat ions to co -exist  in seemingly 
harmonious ways, some of them have also evolved the abi l i t y  to produce ki l ler 
toxins aimed exc lusively at  k i l l ing other yeast species and var iet ies.

These k i l ler  toxins (general ly proteins or glycoproteins) are polypept ides that 
k i l l  sensi t ive cel ls of  the same or re lated species,  of ten funct ioning by creat ing 
pores in target cel l  membranes.  Just  l ike with the product ion of  ethanol,  the 
yeast cel ls that  secrete the toxins also have a bui l t - in immunity to them, a fact 
that  is  being researched by sc ient ists interested in synthet iz ing the toxins as 
ef fect ive inoculants for  fermentat ions.

Dur ing the last  two decades, secreted k i l ler  toxins and toxin-producing 
k i l ler  yeasts have found several  appl icat ions.  For instance in the food and 
fermentat ion industr ies,  k i l ler  yeasts have been used to combat contaminat ing 
wi ld- type yeasts which can occur dur ing the product ion of  wine, beer and 
bread .  K i l ler  yeasts have also been used as bio -control  agents in the 
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preservat ion of  foods ,  in the bio - typing of  medical ly impor tant pathogenic 
yeasts and yeast- l ike fungi,  in the development of  novel  ant imycot ics for 
the t reatment of  human and plant fungal  infect ions and f inal ly in the f ie ld of 
recombinant DNA technology.

Pichia kluyver i

According to “The ecological  ro le of  k i l ler  yeasts in natural  communi t ies of 
yeasts ”  (Starmer,  W. T.,  P.  Ganter,  V.  Aberdeen, M. A . Lachance, and H. 
J.  Phaf f.  1987),  the dist r ibut ion of  k i l ler  toxin-producing yeasts in natural ly 
occurr ing yeast communit ies have shown that such yeasts are relat ively 
common, especial ly in decaying f rui t ,  in which k i l ler  toxin-producing strains 
make up 27% of the yeast community. 

One common f rui t  yeast ,  Pichia k luyver i,  was found to display genet ic 
var iabi l i t y  for  i ts  abi l i t y  to k i l l  other yeasts and to be polymorphic for  this 
t rai t  in natural  populat ions.  Observat ions on the co -dist r ibut ion of  P.  k luyver i 
and other yeast species suggest an ecological  ro le of  this k i l ler  species in 
exc luding other yeasts f rom par t icular communit ies.

Pichia k luyver i  has 
been used in the 
product ion of  low-
alcohol  or  alcohol -
f ree beers,  thanks 
to i ts fast  glucose 
fermentat ion rate 
and i ts abi l i t y  to 
produce posi t ive 
f lavor compounds. 
Some l ight /neutral 
alcohol  dist i l lers 
have also used this 
species to increase 
the product ion of 
higher alcohols f rom 
residual  glucose 
or when market 
condit ions demand i t .  

According to a research paper publ ished by the Amer ican Society for 
Microbiology, some chocolate producers have also been ferment ing cocoa 
beans using P. k luyver i  s ince the congeners produced by i t  are considered 
desirable in that  industr y,  adding to the depth and r ichness of  the f inal 
product (Meersman, Steensels,  Struy f,  Paulus,  Saels,  Mathawan, A l legaer t , 
Vrancken and Verstrepena, 2015).

Join us again nex t month as we cont inue to explore this fasc inat ing topic.
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

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

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

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

Every July I  spend two weeks in New 
Or leans, leading a team of amazing 
bar tenders f rom around the globe 
at  Tales of  the Cock tai l .    For those 
of  you who don’ t  know, TOTC is the 
largest cock tai l  fest ival  in the wor ld, 
and the Cock tai l  Apprent ice Program 
is highly respected in the industr y.   I t 
is  an amazing exper ience and I  am 
blessed to be a par t  of  i t .  My f i rst 
year was 2010, and one of  the people 
I  was for tunate enough to meet ,  work 
wi th and become l i fe long f r iends wi th, 
was Chr is Hannah.   Chr is was the 
head bar tender at  Arnaud’s French 
75 Bar for  many, many years and has 
received wel l  deser ved nat ional  and 
internat ional  press for  h is incredib le 
hospi ta l i t y,  innovat ive cock tai ls and 
knowledge of  a l l  th ings New Or leans.   I 
had the pleasure dur ing th is t r ip to go 
to Chr is’s new bar,  Jewel of  the South, 
and was not disappointed. The space 
is beaut i fu l ,  the food and cock tai ls 
except ional,  and of  course that 
southern hospi ta l i t y that  you receive 
when si t t ing on the other s ide of  h is bar 
is unmatched.  

A l l  that  being said,  as I  s i t  here on my 
f l ight  back home, the subject  of  th is 
ar t ic le was an easy dec is ion.    When 
I  make my annual  p i lgr image to New 
Or leans, I  stay in the French Quar ter, 
but  there is another great par t  of  the 
c i t y cal led the “Bywater ”.   This histor ic 
neighborhood is par t  of  the Ninth Ward, 
but is a lso located along the natural 
levee of  the Mississippi  River.  There 
are some fantast ic bars and restaurants 
in th is area as wel l  as a thr iv ing ar t 
scene.

Chr is Hannah created what I  l ike to 
cal l  a “modern c lassic”,  cal led “The 
Bywater ”,  which was f i rst  wr i t ten about 
in Food and Wine Magazine’s “Cock tai ls 
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2009”.    I t  is  t ru ly one of  my favor i te rum 
dr inks and one that I  wish more people 
knew about! !   I  spoke wi th Chr is about his 
inspirat ion:

“ When I  discovered the Brooklyn Cock tai l 
I  wanted to make a s imi lar  boozy dr ink 
w/ the Amer Repl ica Jamie Boudreau 
came up w/ back in 2006.  I  real ized a 
lot  of  ser v ice industr y fo lks who worked 
in Manhat tan l ived in Brook lyn,  same for 
a lot  of  my f r iends who work in French 
Quar ter restaurants,  they l ive in Bywater.  
I  designed the dr ink af ter  the Brooklyn 
Cock tai l  rec ipe s ince the Bywater 
neighborhood resembles Brooklyn in a lot 
of  ways”

A c lassic Brook lyn consists of  Rye 
Whiskey, Dry Vermouth,  Amer Picon and 
Luxardo l iqueur.   The Brooklyn could be 
considered a var iat ion of  the Manhat tan, 
and Chr is Hannah’s BY WATER may be 
modeled af ter  i t ,  but  I  th ink the Bywater is 
much more complex and del ic ious.  

Chr is to ld me he prefers to use the 
Plantat ion OFTD, which is a r ich,  overproof 
b lend of  Jamaican, Barbados and Guyana 
rums.   I t  is  bot t led at  69% ABV and has 

notes of  chocolate,  caramel,  vani l la and 
orange. I  bel ieve i t  is  the per fect  rum for 
th is cock tai l  because i t  is  able to shine 
through and st i l l  be the star of  the dr ink, 
even wi th the other bold spir i ts that  are 
in i t .    Green Char t reuse can be ver y 
greedy in cock tai ls,  but  i t  adds just  enough 
herbal  and vegetal  notes in the Bywater 
to round out the complexi t y.  There are 
many amaros in the market so the common 
one I  would suggest here is Averna. I t 
wi l l  add al l  of  the deep chocolate and f ig 
f lavors wi thout overpower ing the rest  of 
the ingredients.  The spicy and v ibrant 
Falernum wi l l  contr ibute c love and c i t rus, 
which br ightens the other spir i ts.    In the 
2009 Food and Wine cock tai l  book, Chr is 
said he would pair  the Bywater wi th a 
“Maduro wrapped stogie (c igar)  because 
their  complexi t ies match”.  I  would have to 
agree.

I f  you haven’ t  ever enjoyed a Bywater,  by 
al l  means, get the ingredients and make 
i t  asap!!    And please, i f  you go to New 
Or leans, go see Chr is at  Jewel of  the 
South,  and te l l  h im Cr is sent you! 

Cr is
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BY WATER

1 ¾ oz. Plantat ion OFTD
¾ oz. Green Char t reuse

½ oz. Amer Repl ica (or Averna)
¼ oz. Velvet  Falernum

St ir  wel l  wi th ice,  st rain into a chi l led 
coupe glass.
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(Publ isher ’s Review) Coconut is a “hot ” 
ingredient among foodies,  pr imar i ly for 
i ts  rediscovered heal thy impact . 

A lways a del ic ious ingredient and of ten a 
decadent t reat ,  coconut is now embraced 
wi th a new enthusiasm that borders 
on obsession. I ts r ich,  smooth and 
creamy tex tures add to the compel l ing 
and considerable heal th and nutr i t ion 
benef i ts of  pure coconut products. 

Despi te the mount ing evidence 
suppor t ing the heal th benef i ts of 
coconut and the ever- increasing number 
of  coconut products in supermarkets, 
comprehensive guidance on how to use 
such products lags behind. The Complete 
Coconut Cookbook of fers home cooks 
the del ic ious,  convenient coconut using 
i ts ent i re range of  spec ial  ingredients. 

Everyone, f rom hardcore heal th - foodies 
to recreat ional  cooks and everyone in 
between, wi l l  enjoy these al l -natural, 
h igh-energy,  top -notch coconut rec ipes 
which can al l  be made with ease and 
f la i r.  The 200 innovat ive rec ipes cover 
a broad spectrum of f resh f lavors 
and tex tures and provide del ic ious 
and dependable resul ts.  Perhaps 
most impor tant ly,  there is a complete 
nutr i t ional  analysis for  ever y rec ipe. 

Cami l la Saulsbury inc ludes coconut 
rec ipes for v i r tual ly ever y occasion and 
every t ime of  the day: Break fast ,  Breads 
and Muf f ins,  Beverages, Salads, Vegetable 
Sides, Soups and Stews, Main Dishes, 
Cookies and Cakes and Desser ts. 

For example a nutr i t ious star t  is  Coconut 
Waf f les,  a late af ternoon snack is Coconut 
Flour Zucchini  Bread, and a s i t - down 
hear ty dinner is Southwestern Sweet 
Potato and Poblano Soup. 

The Complete Coconut Cookbook

An unusual  feature is a comprehensive 
sect ion on the sc ience of  coconut nutr i t ion 
along wi th a sur vey of  user- f r iendly 
nutr i t ion informat ion about each coconut 
ingredient and “how-to” data for  each 
coconut product . 

Paperback: 320 pages
Publ isher :  Rober t  Rose (September 11, 
2014)
Language: Engl ish
ISBN-10: 0778804887
ISBN-13: 978 - 0778804888



Got Rum?  August 2019 -   24Got Rum?  August 2019 -   24



Got Rum? August 2019 -  25Got Rum? August  2019 -  25

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, 
Red or White 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

http://www.rumcentral.com


THE RUM BIOGR APHY
www.RumUniversi t y.com

RUM
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T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion,  were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

indiv iduals,  to honor their  memor ies and to –hopeful ly-  inspire a new generat ion 
of  game-changers.

Featured Biography: Rober t Wilhelm Bunsen

Rober t  Wi lhelm Eberhard Bunsen was 
born on March 30, 1811, in Göt t ingen, 
Germany. He was the youngest of  four 
sons. 

His father was Chr ist ian Bunsen, 
professor of  modern languages and Head 
Librar ian at  the Universi t y of  Göt t ingen. 
His mother came f rom a mi l i tar y fami ly. 
Rober t  Bunsen once recal led that he had 
been a wayward chi ld at  t imes, but that 
h is mother kept him in l ine.

Educat ion and Career

He at tended elementar y school  and high 
school  in Göt t ingen. When he reached 
the age of  15 he moved to the grammar 
school  in Holzminden, about 40 mi les 
(60 km) f rom Göt t ingen.

In 1828, aged 17, he star ted work for  h is 
degree at  the Universi t y of  Göt t ingen. 
He took courses in chemist r y,  physics, 
and mathemat ics,  wi th some geology and 
botany. He won an award for his work on a humidi t y meter.  When he wrote th is work up 
in 1830, he was awarded a Ph.D. in chemist r y – he was just  19 years o ld.   Bunsen stayed 
at  Göt t ingen unt i l  he won a government scholarship to t ravel  around Europe studying 
chemist r y.  He spend most of  1832 and 1833 learning chemical  techniques in laborator ies 
in Germany, Austr ia,  Swit zer land, and France. In France he spent t ime in Par is work ing 
wi th the famous chemist  Joseph Gay-Lussac.  Recal l ing di f ferences between his own t ime 
as a univers i t y student and many years later,  Bunsen said:  “In my day, we s tudied (a l l ) 
sc ience and not ,  as now so of ten happens, only one of  them.” 

Arsenic – A Tr iumph and a Disaster

In 1833, aged 22, Bunsen star ted work ing as a chemist r y lec turer at  the Universi t y 
of  Göt t ingen. He had obtained his l icense to teach, but received no salar y f rom the 
univers i t y.  He tutored students and car r ied out research in the chemist r y laborator ies.

In the ear ly years of  h is career,  Bunsen researched arsenic compounds, which was a 
ver y hazardous work.   In 1834 he publ ished his f i rst  impor tant work.  Work ing wi th the 
physic ian Arnold Ber thold he discovered an ant idote to arsenic poisoning.  He found 
that adding i ron oxide hydrate to a solut ion in which arsenic compounds are dissolved 
causes the arsenic compounds to fa l l  out  of  the solut ion as fer rous arsenate,  which is an 
insoluble,  harmless sol id. 
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Bunsen developed an ongoing passion 
for studying the compounds of  arsenic. 
L ike the good chemist  he was, he t r ied to 
take precaut ions against  the tox ic ef fects 
of  these compounds: he devised a face 
mask wi th a breathing tube that fed him 
c lean air  f rom outdoors whi le he worked. 

Some arsenic compounds, however, 
are explosive.  Without warning, they 
explode in dr y air.  In 1843, nine years 
af ter  f inding the ant idote to arsenic 
poisoning, Bunsen became a v ic t im of 
such an explosion when a sample of  an 
arsenic compound cal led cacodyl  cyanide 
exploded, shat ter ing his face mask and 
permanent ly b l inding his r ight  eye.

The explosion also resul ted in Bunsen 
suf fer ing severe arsenic poisoning.  He 
was saved f rom death by the i ron oxide 
hydrate ant idote he discovered nine 
years ear l ier.

Invent ion of the Zinc- Carbon Bat ter y

In 1841 Bunsen invented the zinc -carbon 
cel l  – of ten cal led the Bunsen bat ter y. 
He saw this as an improvement on the 
expensive Grove cel l ,  which was used, 
for  example,  to power te legraph l ines. 
The Grove cel l  was a zinc -plat inum 
cel l .  The plat inum in i t  made i t  ver y 
expensive.   Bunsen combined his z inc -
carbon cel ls into large bat ter ies,  which 
he used to iso late metals f rom their  ores.  He was the f i rst  person to produce large scale 
samples of  pure magnesium metal.   His replacement of  expensive plat inum with cheap 
carbon also al lowed other researchers who had been deter red by costs to car r y out work 
in e lect rochemist r y.

The Bunsen Burner

Chemists and alchemists before them were aware that i f  you spr ink led a sample of  a 
substance into a f lame, the color you saw helped you ident i f y chemical  e lements in the 
sample.  Li th ium compounds, for  example,  burn wi th a rose - red f lame, whi le potassium 
compounds burn wi th a l i lac f lame.  Bunsen obser ved that sodium compounds gave an 
orange-yel low f lame. However,  the fundamental  co lor of  the f lame i tsel f,  before chemicals 
were spr ink led into i t ,  could inter fere wi th the test ,  making i t  unrel iable.   Bunsen’s 
response was his gas burner.  By int roduc ing air  into the gas in the cor rect  propor t ion 
before i t  burns,  a c lean, soot- f ree,  a lmost color less f lame is produced. Using his burner, 
Bunsen used f lame tests to analyze substances much more re l iably than ever before. 
The burners he designed were made by Peter Desaga, his laborator y assistant .   Bunsen 
publ ished the design of  the burner in 1857, but did not patent his design. He did not 
wish to make prof i ts f rom sc ience; he bel ieved the inte l lec tual  rewards were more than 
enough. His burner is now used not only for  f lame tests.  I t  is  used to heat samples and to 
ster i l ize equipment in medical  laborator ies al l  over the wor ld.
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The Spectrometer and the Discover y of New Elements

Gustav K irchhof f  (Bunsen’s f r iend and col league) was interested in the infant sc ience 
of  spectroscopy.  Spectroscopy was the sc ience of  spl i t t ing sunl ight  into the colors of 
the rainbow using a pr ism – much as Isaac Newton did in 1666.  Many years later,  in 
1802, Wi l l iam Hyde Wol laston repeated Newton’s exper iment ,  but  looked at  the spectrum 
of sunl ight  using a magni f y ing glass.  He saw more than the colors of  the rainbow: he 
saw seven dark l ines wi th in the colors.   In 1812, Josef Fraunhofer looked at  a great ly 
magni f ied spectrum of colors f rom sunl ight  and saw over 500 of  these dark l ines (we now 
know there are more than 3,000 such l ines.)   K irchhof f  was interested in the new sc ience 
of  spectroscopy. He wanted to explain the dark l ines in the sun’s spectrum. He made 
the histor ic discovery that  they were caused by cooler gases in the sun’s atmosphere 
absorbing par t icular wavelengths of  sunl ight .  These dark- l ined spectra are now cal led 
absorpt ion spectra.   In 1859, K irchhof f  and Bunsen brought together a spectroscope and 
a Bunsen burner to study spectra f rom Bunsen’s f lame tests.  The two sc ient ists looked at 
the spectra of  a var iety of  di f ferent substances in the hot f lame of  the Bunsen burner. 

The resul ts were stunning. Br ight  l ines appeared in the spectrum: the e lements,  when 
st rongly heated in the Bunsen burner ’s f lame, emit ted l ight  at  par t icular colors or 
wavelengths.  These br ight- l ined spectra are now cal led emission spectra.   L ines in the 
spectrum turned out to be a re l iable “ f ingerpr int ”  for  chemical  e lements.  Every e lement 
absorbs or emits character ist ic wavelengths of  l ight ,  leading to di f ferent “ f ingerpr ints”  of 
l ines for  the di f ferent e lements.  A new sc ience had been born:  Chemical  Spectroscopy. 

Using their  newly invented method, Bunsen and K irchhof f  discovered two new elements: 
cesium in 1860, and rubidium in 1861.  The beauty of  spectroscopy is that  t iny t races of  a 
substance can be detected. This opened up a whole new f ie ld of  chemical  analysis where 
e lements could be detected when their  concentrat ions were except ional ly low.

Bunsen was also credi ted for explaining how geysers work,  af ter  h is v is i t  to Iceland in 
1846, fo l lowing an inv i tat ion to study volcanic act iv i t y.

Bunsen’s research and f indings were also cruc ial  in improving ef f ic iency in the Br i t ish 
and German steel  industr ies,  af ter  ident i f y ing large amounts of  charcoal  not  being burnt 
complete ly by the furnaces.  By recyc l ing the exhaust fumes, Bunsen was able to obtain 
more energy by conver t ing the carbon monoxide into carbon diox ide.

Did you know that ...

•	 Spectroscopy today encompasses al l  wavelengths of  the e lect romagnet ic spectrum, 
not just  v is ib le l ight .  I t  is  an enormously valuable method for solv ing a huge var iety of 
sc ient i f ic  problems. 

•	 Spectroscopy is commonly used by medium and large dist i l ler ies for  analy t ical 
purposes (congener foot  pr int ing) and for color imetr y.

•	 The Bunsen burner is st i l l  a ver y impor tant tool  in modern chemist r y laborator ies. 
I t  can burn a number of  t ypes of  fuel  and produces a s ingle,  c lean and hot f lame. 
The Bunsen burner has a valve for  gas intake and a needle valve that a l lows prec ise 
contro l  of  the amount of  a i r  that  mixes wi th the fuel.

References: w w w.br i tannica.com and w w w.famoussc ient ists.org
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Marco Pier ini  -  Rum Histor ian

A HISTORY OF FRENCH RUM  
3.  FRENCH PL A NTERS A ND 

A MERI CA N SMUGGLERS   

The French Car ibbean is lands, and 
espec ial ly Saint-Domingue (Present day 
Hai t i),  in the 1700s became the greatest 
producers of  sugar in the wor ld.  Therefore, 
due to al l  the sugar they produced, they  
produced also huge quant i t ies of  molasses, 
and French planters didn’ t  know what to do 
wi th i t .  Unl ike Br i t ish p lanters,  they could 
not turn most of  their  molasses into rum. 

The 1713’s Royal  Dec larat ion banning the 
product ion and t rade of  rum was (more 
or less) enforced in metropol i tan France, 
thus c losing the great domest ic market 
to rum. But in the Colonies the s i tuat ion 
was di f ferent .  The ban on dist i l l ing was 
complete ly unreal ist ic .  Thousands of  mi les 
away f rom France, the Royal  Author i t ies 
lacked both the force and the wi l l  to 
enforce i t . 

See the let ter  by the Governor Blénac and 
the Intendant  Mi thon of  Saint-Domingue to 
the Navy Minister on the 20 July 1715:

THE RUM HI STORI AN
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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“ I t  [gui ld ive]  is  absolute ly essent ia l  for 
home usage for the dressing wounds and 
ulcers which the Negroes, and espec ial ly 
newcomers to Guinea, are ver y prone to. 
Pract i t ioners f ind i t  bet ter  and a higher 
qual i t y for  c leansing wounds than eau-de -
v ie f rom wine for these sor ts of  aches and 
pain.  I t  is  st i l l  ver y useful  for  their  heal th 
when they have been soaked by the rain 
dur ing work.  The masters who care for 
their  Negroes give them each a dr ink when 
they return which protects f rom colds and 
rheumat ism they would pick up wi thout th is 
precaut ion.  I t  is  c lear that  a considerable 
dwel l ing consumes three and four bar re ls a 
year for  these indispensable uses” 

French Planters used  rum to feed and 
t reat their  s laves and could de facto expor t 
i t  to French Canada, to Afr ica,  where i t  was 

t raded of f  for  s laves, and to other foreign 
countr ies.  But they al l  were l i t t le markets 
for  a l l  the rum they could produce, so the 
over whelming bulk of  molasses was lef t 
unused. Understandably,  rather than throw 
them away, French planters were only too 
happy to sel l  their  molasses on the cheap 
to the only people who were keen to buy 
i t ,  the Nor th Amer ican merchants.  Soon 
the French Car ibbean Is lands became a 
ver y impor tant t rade par tner of  the Br i t ish 
Cont inental  Colonies.

In exchange for their  molasses, French 
planters wanted mainly food for their  many 
s laves and Amer icans easi ly suppl ied 
them with the f ish which their  seas had an 
abundance of  and which, being dest ined 
to s laves, was of ten second- rate,  or  as 
they said then, “damaged”,  but  a lso wi th 
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r ice and f lour.  Every 
tour ist  wi l l  not ice that 
th is exchange with 
food coming f rom the 
Nor th is at  the basis 
of  Car ibbean cuis ine 
even now. And then the 
Amer icans sold staves 
to make bar re ls,  t imber 
to bui ld ever y thing, 
more t imber to use as 
fuel,  work horses etc. 
In shor t ,  a l l  that  was 
needed by Plantat ions 
so spec ial ized in sugar 
product ion that they 
produced nothing e lse.  I t 
was a per fect  t rade where 
the two par t ies involved 
sold what they had in 
excess and, for  them, of 
lesser value whi le buying 
what they needed most 
and could not produce 
themselves. 

There was only a 
problem: both the French 
and Br i t ish Crowns 
prohibi ted that t rade. 
According to Mercant i l is t 
pr inc ip les,  the colonies 
had to t rade only wi th 
the mother countr y,  not 
wi th foreigners.  Pr ior  to 
1717, a lmost constant 
war fare had prevented 
the ef fect ive appl icat ion 
of  the in i t ia l  Colber t ian 
edic ts,  but  the Let tres patentes  of  1717 
codi f ied the French mercant i l is t  t rade 
pol icy known as l ’Exc lus i f  forbidding 
French colonists to t rade wi th  foreigners. 
French set t lers protested, revol ted,  and 
obtained a few modi f icat ions,  but f i rst 
and foremost they resor ted massively to 
smuggl ing,  which the author i t ies de facto 
to lerated. 

‘Smuggl ing’  makes us th ink of  vessels 
s l ipping into l i t t le,  h idden coves in the dark 
of  the night ,  of  dodgy men who unload 
prec ious goods fur t ive ly,  whi le others, 
wel l -armed, keep watch lest  so ldiers and 
customs of f ic ia ls should ar r ive.  Very 

romant ic and exc i t ing.  And in fac t  the 
market ing of  rum is fu l l  of  poet ic labels and 
haunts whose names recal l  th is romant ic 
v is ion.  I  regret  to disappoint  my readers, 
but  the smuggl ing of  French Car ibbean 
molasses into the Br i t ish Cont inental 
Colonies was most ly prosaic paper work, 
a lot  of  i t .  By forging cer t i f icates,  French 
molasses was “natural ized” as Br i t ish; 
many ships ar r ived at  colonial  por ts loaded 
wi th foreign molasses and other foreign 
goods, but of f ic ia l ly  only “ to receive 
orders” f rom their  owners;  other merchants 
did pay the regular duty,  but  only on the 
thin layer of  goods cover ing the huge 
remaining cargo which f r iendly customs 
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of f icers pretended not so see; and so on. 
Final ly,  af ter  a seizure,  customs of f icers 
of ten chose to avoid going to t r ia l  and to 
“compound” wi th the merchant that  was 
restored in fu l l  possession of  h is proper ty 
af ter  the payment of  a l i t t le par t  of  the 
value of  the seized goods.

Smuggl ing didn’ t  spare metropol i tan 
France ei ther,  as there were several 
at tempts to mit igate the Dec larat ion of 
1713. In France, though, these at tempts 
were met wi th st renuous opposi t ion f rom 
those whose interests were threatened.  

“ In July 1751, Jean-Bapt iste Gastumeau, 
a merchant in La Rochel le,  publ ished a 
memoire of  great vehemence aimed at 
protect ing the t rade in his c i t y.  … The 
munic ipal i t y of  La Rochel le had just 
seized a cargo of  gui ld ive  (a var iety of 
rum, also known as taf ia)  smuggled f rom 
Santo Domingo, and most l ike ly dest ined 
for Guinea costs.  Even i f  the producers of 
th is gui ld ive were themselves French, the 
product never theless const i tuted a ser ious 
economic threat insofar as i t  exhibi ted 
many s imi lar i t ies wi th a local  product 
of  fundamental  impor tance: brandy. … 
In th is e ight- thousand-word memoire, 
Gastumeau presents a long ser ies of 
arguments just i f y ing the laws in force 
prohibi t ing the product ion and market ing 
of  any alcohol  dist i l led f rom sugar cane 
juice (or i ts der ivat ives) throughout the 
k ingdom. His memoire also inc ludes a 
ser ies of  at tacks against  those who wished 
to put an end to the bans in order to sel l 
their  products in a growing European 
market -  that  of  dist i l led alcohol.  For 
Gastumeau, and for a l l  the others who 
have taken up these arguments,  i t  was a 
st ruggle for  the protect ion of  the industr y 
and t rade in French brandy, which had 
become one of  the pi l lars of  the economy 
k ingdom’s expor t  market in the middle of 
the eighteenth centur y.  The t rade debates 
of  the eighteenth centur y between the 
defenders of  the French brandy industr y 
and those of  the French rum industr y were 
ex tremely l ive ly because of  the impor tance 
of  the markets – and prof i ts – in quest ion. 
These debates went far  beyond the area 
of  t rade to address issues concerning 
the k ingdom’s internal  pol i t ics as wel l  the 

colonies’  internal  pol i t ics.  “  (B.  Mandelblat t   
“L’alambique dans l ’at lant ique ”  2012)  

Gastumeau  cont inues “Lack of  Spir i ts in 
France for the consumpt ion of  the K ingdom 
and the Foreigner? I f  th is is the case, i t 
is  necessary to mult ip ly the sources: to 
increase our weal th by der iv ing new ways 
of  making the Foreigner dependent on 
the State f rom our possessions. But i f  we 
have enough Spir i ts  for  a l l  consumpt ions, 
i f  we f i l l  a l l  the uncorked bot t les,  and 
much beyond, i f  by manufactur ing new 
Spir i ts in Amer ica,  we diminish the value 
of  ours,  i f  by doubl ing the quant i t y we do 
not increase the products,  then the State 
earns nothing. There is no more to know 
than this;  which of  the two, the Mainland 
or the Colony, must be prefer red for th is 
manufactur ing and this t rade. ...  [ i t  is 
wi th molasses] a useless and super f luous 
mater ia l ,  which in no way interests his 
income, which he of ten throws away 
or makes his cat t le to dr ink,   that  the 
Amer ican planter makes his gui ld ive.  In 
France wine is the unique and forced 
product of  our funds, i t  is  the f rui ts of  our 
lands, i t  is  the income, i t  is  the substance 
of  the possessor who puts i t  in his Brandy.” 
However,  in spi te of  Gastumeau, in 1752 
the government al lowed French merchants 
to p lace West Indian rum in bonded 
warehouses in French por ts for  shipment to 
Afr ica.

Now we have to deal  a l i t t le wi th the Big 
Histor y of  European Powers and their 
Colonial  Empires.  To begin wi th,  we must 
a lways remember a th ing which was sel f -
ev ident to the people of  that  age, but so 
di f f icul t  for  us to real ly understand: a l l  over 
the 1700s, the hear t  of  the French and 
Br i t ish colonial  empires,  and the center 
of  their  interest  were the l i t t le Car ibbean 
Sugar Is lands and not the big colonies of 
Mainland Nor th Amer ica. 

In Amer ica,  the dec is ive confrontat ion 
between France and Great Br i ta in was the 
so -cal led French and Indian War,  par t  of  a 
more global  war bet ter known in Europe as 
The Seven Years’  War  (1756 -1763).  France 
was defeated, Great Br i ta in conquered 
Nor th Amer ica and India and became the 
undisputed leader in overseas colonizat ion. 
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Thus, France, which at  the beginning of 
the war and dur ing i ts f i rst  four years 
had held a dominant posi t ion over most 
of  Nor th Amer ica,  disappeared f rom that 
cont inent as a pol i t ical  and mi l i tar y power. 

Dur ing the War,  the French Car ibbean 
never inter rupted the t rade wi th the Br i t ish 
Cont inental  Colonies,  of f ic ia l ly  the enemy, 
they s imply had to face new compl icat ions 
and resor t  to new st ratagems. 

In the Car ibbean, neutral  por ts were 
numerous; perhaps the most impor tant , 
and cer tain ly one of  the most widely 
used for Amer ican t rade, was the por t  of 
Monte Chr ist i  on the border of  Spanish 
Hispanio la (present day Dominican 
Republ ic)  and French Saint-Domingue 
(present day Hai t i) .

Amer ican ships could enter Monte Chr ist i 
and legal ly buy molasses, sugar and 
rum because i t  was a neutral  Spanish 
por t .  But i t  was wel l  known that Spanish 
Hispanio la nei ther grew nor processed 
sugar cane and that the products came 
f rom the nearby French par t  of  the is land. 
The Spanish Governor went as far  as to 
erect  a sugar mi l l  in his province, so that 
t raders could at  least  swear that  their 
molasses came f rom the Spanish hal f  of 
the is land.

Then there was the Flag of  Truce. I t  was a 
pass, usual ly issued by a Governor of  the 
Br i t ish Colonies,  enabl ing a ship to v is i t 
enemy por ts for  of f ic ia l  purposes, most 
of ten pr isoners’  exchange. Qui te r ight ly, 
merchant vessels car r y ing pr isoners 
under f lag of  t ruce were al lowed to t rade 
in French por ts to cover their  t ravel 
expense. Soon, an Armada of  Amer ican 
ships sai led to the French Car ibbean 
wi th only one or two pr isoners on board, 
but a lot  of  goods in the hold.  French 
pr isoners became a valuable commodity 
and when there were no real  pr isoners 
some French-speaking colonial  would do 
as wel l ,  so to be a pr isoner of ten became 
a good job.  Some pr isoners “have been 
taken by our cruisers four t imes in less 
than two months” lamented Commodore 
John Moore, the Br i t ish naval  commander 
at  Ant igua. 

Final ly,  “honest smugglers” s imply 
cont inued to t rade wi th the French as in 
peacet ime, wi th greater r isks,  but  a lso wi th 
greater prof i ts.

In 1763, wi th the Peace Treaty,  Br i ta in 
obtained the recogni t ion of  i ts  conquest 
of  Canada, of  the French Empire in Nor th 
Amer ica except for  Louis iana and Flor ida, 
but handed back to France, and to Spain, 
the Car ibbean sugar is lands that i t  had 
occupied dur ing the war :  Br i t ish West 
Indian planters did not want dangerous 
compet i tors wi th in the Empire.  Despi te 
th is seemingly dispropor t ionate loss of 
land, the French foreign minister deemed 
the t reaty a v ic tor y because i t  secured 
the most prof i table colonial  domains,  the 
sugar is lands. The s ingle is land of  Saint-
Domingue was the wor ld ’s largest producer 
of  sugar and was considered by some 
the most valuable province of  France. I t 
produced more sugar than al l  the Br i t ish 
is lands. Af ter the war the t rade between 
the French sugar is lands and the Br i t ish 
Cont inental  Colonies was resumed. 

In 1762 French Planters had handed over 
Mar t in ique to the Br i t ish,  who had already 
occupied Guadalupe. They stayed on 
only one year leaving behind a benef i t : 
the improvement of  the qual i t y of  rum. 
According to Guy Josa in “Les industr ies 
du sucre et  du rhum a la Mar t in ique ”  1931, 
rum “was made with so l i t t le care in the 
smal l  number of  gui ld iver ies in the colony 
that the foreigner refused to purchase i t 
most of  the t ime. Af ter the capture of  the 
is land, pr ivate indiv iduals f rom the Engl ish 
colonies who came to the dwel l ings 
informed the owners of  their  method which 
gave much l iked rum. They did not reheat 
their  “ rum” and made gui ld ive and sweets 
at  the same t ime. A considerable number 
of  rum dist i l ler ies were then establ ished in 
towns and houses.” 

Af ter  the return of  Mar t in ique to France, 
th is improved rum product ion drew the 
at tent ion of  the Juges  and Consei ls 
of  Nantes who sent a memor ial  to the  
Minister,  ask ing him to grant permission 
to establ ish  storage fac i l i t ies for  rum in 
France. They c laimed that the Dec larat ion 
of  1713 made no sense any more: rum was 
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not harmful  for  human heal th,  as wi tness 
the heal th s i tuat ion in Normandy and 
Br i t tany,  where i t  was consumed aplenty 
(and legal ly)  and did not compete wi th  
indigenous spir i ts,  s ince spir i ts had to be 
impor ted f rom  Spain and Por tugal.

In 1763 the French Crown proc laimed 
some “Free Por ts”  in the Car ibbean. “From 
then on, impor tat ion of  lumber,  food, and 
horses f rom the Nor th Amer ican colonies 
was f reely permit ted,  provided that the 
t raf f ickers of  these products received 
sugar,  molasses, and rum as payment. 
… the establ ishment of  ‘ f ree por ts’  was 
the beginning of  the legal  dismant l ing of 
the European t rade monopoly in the West 
Indies.  From then on, the not ion that f ree 
t rade was more convenient for  a l l  gradual ly 
spread … promoted by an other wise 
conf l ic t ing set  of  actors,  which inc luded 
the European l iberal  phi losopher of  the 
Enl ightenment,  the colonial  governors who 
were constant ly st ruggl ing to keep their 
co lonists wel l  suppl ied,  and the colonists 
themselves, whether or not they were 
involved in contraband.”  (F.  Moya Pons 
“Histor y of  the Car ibbean ”  2007)

“ I tems of  Goods which Foreigners shal l 
be permit ted to t ranspor t ,  unload and 
have brought into each French colony in 
exchange for Syrups and Taf ia only,  shal l 
consist  so le ly of  Live oxen, Live pigs, 
Sheep, K ids,  Planks of  a l l  k inds,  Jugs, 
Paving stones, Masts,  Edging, Indian or 
Spanish corn,  Oats,  Bran, Staves, Bar re l 
r ings or hoops for bar re ls,  Shingles and 
Roof ing t i les for  houses, Br icks,  T i les for 
ear thenware and faience for f i replaces 
or for  t i les,  Car ved stone, Car r iages or 
Cabr io lets,  Wheels for  Cars and Car ts, 
Cabinets,  large and smal l  Engl ish desks, 
Rice,  Peas and vegetables,  and green 
f rui ts of  a l l  k inds”.  Four months later,  i t 
is  even al lowed foreign vessels to take to 
the Windward Is lands, v ia the warehouse 
on St .  Luc ia,  the goods they want ,  except 
cot ton, cof fee and sugars.  Intercolonial 
exchanges remained forbidden.”  (M. Lange  
“Le rhum au mi l ieu du X VI I Ième s ièc le:  une 
lut te entre les Colonies et  la Métropole ” 
2018)

Not wi thout opposi t ion,  though. Let us 
see  a memor ial  wr i t ten in 1764 against 

the at tempts of  ref iners to sof ten up the 
prohibi t ion:  “As this st rong l iquor is cheap, 
the Blacks make use of  i t ,  when their 
miser y does not a l low them to intox icate 
themselves wi th a more sat isf y ing dr ink. 
I f  the need to der ive f rom the proceeds 
of  their  work,  i f  the div ine & human laws 
did not order to ensure their  preser vat ion, 
perhaps i t  would be an act  of  humanity to 
let  them hasten the end of  their  sentences 
by i ts use.  But at  least  i t  is  indisputable 
that  one cannot apologize for  want ing to 
spread this poison in our lands & in our 
c l imates where the inhabi tants,  t ru ly men, 
enjoy the favors of  mankind. “

The pressures to l iberal ize the t rade of  rum 
cont inued. “A Memoir  of  the K ing dated 31 
March 1776, to encourage the planters to 
establ ish gui ld iver ies,  dec lared the s laves 
employed at  these establ ishments exempt 
f rom al l  capi tat ion r ights.  A Minister ia l 
Dispatch dated 1 June 1777, permit ted the 
temporar y admission of  syrups and taf ias 
to France, provided they were dest ined 
for expor t  af ter wards. Final ly,  the law of  8 
Floreal  Year X [28 Apr i l  1802] author ized 
the entr y of  taf ias for  consumpt ion f rom 
French colonies,  for  an entr y fee of  10 
f rancs per hecto l i ter.  The impor tat ion of 
foreign rums was prohibi ted.  However, 
those taken f rom the enemy by warships 
or armed vessels shal l  be del ivered for 
consumpt ion at  a rate of  40% ad valorem. 
(Decree f rom 24 June 1808).  Despi te 
of f ic ia l  opposi t ion,  rum had acquired r ight 
of  c i t y in France towards the end of  the 
18th centur y.”  (D. Ker végant “Rhum et 
eaux- de-v ie de canne”  1946)

But when, at  long last ,  the French Planters 
were f inal ly f ree (or bet ter,  a lmost f ree) 
to sel l  their  rum in great quant i t ies,  they 
real ized that the major i t y of  consumers 
did not want i t ,  because i ts qual i t y was 
ver y bad, much worse than that of  the 
Br i t ish compet ing rum. They didn’ t  g ive up, 
though, and wi th the help of  sc ience they 
t r ied to improve their  product .

With some success, as we wi l l  see in the 
nex t ar t ic le.

Marco Pier in i
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

Today, wi th over 20 years of  exper ience in 
the f ie ld of  l i fe sc iences, and degrees in 
B iotechnology, Chemist r y,  and Microbio logy 
f rom the Univers i t y of  Flor ida,  and an MBA 
f rom the Jack Welch Management Inst i tute, 
I  br ing a unique b lend of  both sc ience and 
human perspect ive to how I  look at  Rum, and 
the cock tai ls we a l l  enjoy.  The ingredients, 
the preparat ion,  and the physical  proper t ies 
that  const i tute a Rum cock tai l  fasc inate me. I 
hope you enjoy my co lumn where I  d issect a 
di f ferent Rum cock tai l  each month and explore 
i ts wonder.

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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THE PI ÑA COL ADA
IN TRO DUCT ION 

The Piña Colada, the nat ional  dr ink of  Puer to 
Rico,  ce lebrated by i ts own hol iday on the 
is land ever y year on July 10th,  is  a venerated 
cock tai l  that  immediate ly br ings to mind 
images of  balmy beaches and vacat ions.  The 
phenotypic proper t ies of  the Piña Colada are 
intense. The r ich cream-colored appearance 
of  the cock tai l  combined wi th co lor fu l 
garnishes has an al lure,  r ivaled only by 
the f ragrant p ineapple and coconut aromas 
assoc iated wi th the dr ink.  Whi le mul t ip le 
par t ies lay c la im to i ts invent ion,  no one wi l l 
d ispute that  the dr ink has p layed i ts par t  in 
cock tai l  h istor y as i t  is  beloved by people al l 
over the wor ld.  And wi th conjecture about 
the creator of  the or ig inal  Piña Colada rec ipe 
cont inuing to th is ver y day, myster y and 
f lavor seem to be the most popular grow th 
dr ivers of  th is symbol ic cock tai l .
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controversy when i t  pr inted, “Dr inks in the 
West Indies range f rom Mar t in ique’s famous 
rum punch to Cuba’s p iña colada (rum, 
p ineapple,  and coconut mi lk).”  (3)

A l l  in a l l ,  i t  is  l ike ly a l l  contr ibuted to 
the invent ion of  the Piña Colada and i ts 
famous name. The Piña Colada, l ike many 
invent ions,  is the for tunate benefactor of 
a concept commonly cal led in sc ience, 
“mul t ip le discover y ”.  Mul t ip le discover y, 
a lso cal led “s imul taneous invent ion”, 
occurs when a sc ient ist  wi l l  make a new a 
discover y which, unknown to him or her, 
someone e lse had made years before. 
Such occur rences suggest that  coinc iding 
discover ies become v i r tual ly inevi table 
when prerequis i te k inds of  knowledge and 
tools accumulate in man’s cul tural  store, 
and when the at tent ion of  an apprec iable 
number of  invest igators becomes focused 
on a problem or by emerging soc ia l  needs 
(4).  There are hundreds of  examples of 
mul t ip le discover y in h istor y.  Some famous 
examples inc lude Isaac Newton and 
Got t f r ied Leibniz concur rent invent ion of 
calculus,  and A lexander Bel l  and El isha 
Gray ’s unacquainted invent ion of  the 
te lephone. Thus, mul t ip le discover y is not 
a coinc idence, but a pat tern wi th in sc ience 
and innovat ion.

Flavor Prof i le

You can taste the exot icness in a Piña 
Colada in a s ingle s ip thanks to 3 key 
ingredients which each p lay a par t  in 
the archi tec ture of  a Piña Colada. Rum, 
p ineapple ju ice,  and cream of coconut are 
unequivocal ly impor tant in the f inal  f lavor 
prof i le of  the cock tai l .

Rum

The use of  a l ight  rum (a low congener rum) 
has always been prefer red, as i t  a l lows the 
other ingredients to present their  indiv idual 
f lavors.  When heavier rums are subst i tuted 
for a l ight  rum, the archi tec ture of  the Piña 
Colada takes a sharp turn,  as the st ronger 
sui te of  esters wi l l  inter fere wi th the 
character ist ic sweet and creamy r ichness 
of  the Cream of Coconut and the v ibrant 
t ropical  f lavor of  the p ineapple.

Pineapple Juice

The Piña Colada in Spanish t ranslates to 
“st ra ined pineapple.”  A t ropical  f ru i t ,  the 

MATERIALS & METHODS

Car ibe Hi l ton Piña Colada Rec ipe (1)

Rum - 2 oz.  (60 mL) 
Cream of Coconut (Coco Lopez) -  1 oz.  (30 
mL)
Heavy Cream (opt ional)  -  1 oz.  (30 mL)
Fresh Pineapple Juice – 6 oz.  (180 mL)
Crushed ice – ½ Cup

1.	 Mix the Rum, Cream of Coconut ,  Heavy 
Cream and Fresh Pineapple Juice in a 
b lender.

2.	 Add crushed ice and b lend for at  least  15 
seconds.

3.	 Pour in a 12 oz.  cock tai l  g lass.
4.	 Garnish wi th Fresh Pineapple, 

Maraschino Cher r y  and a T ik i  Umbrel la.

DISCUSSION

Histor ical Or igin

The debate over who invented the Piña 
Colada has been going on for over a centur y. 
D id Rober to Confresi  f rom Puer to Rico,  a lso 
known as El  Pirata Confresi ,  f i rst  concoct 
a ref reshing dr ink cal led the Piña Colada 
in the ear ly 1800’s for  h is sea far ing p i rate 
crew to cope wi th the st resses of  mar i t ime 
l i fe? Or was Ramon “Monchi to”  Mar rero 
Perez,  a bar tender at  the Car ibe Hi l ton in 
San Juan, Puer to Rico,  the f i rst  to c reate 
the Piña Colada af ter  being tasked by the 
hote l  to c reate a s ignature dr ink in 1954? 
Or was i t  R icardo Garc ia,  another bar tender 
at  the Car ibe Hi l ton,  who created the Piña 
Colada in the same year,  but  used Coconut 
Juice instead of  Pineapple Juice and ser ved 
the cock tai l  in a hol lowed-out p ineapple? Or 
perhaps i t  was Ramon Protas Mingot ,  the 
head bar tender at  The Bar rachina in San 
Juan, Puer to Rico in 1963 who created the 
dr ink and f i rst  t i t led the cock tai l ,  “The Piña 
Colada”. 

The t ruth is the term “Piña Colada” had 
been thrown around qui te a few t imes and 
documented in wr i t ten word several  t imes 
pr ior  to 1954. The f i rst  ment ion of  “Piña 
Colada” was actual ly in TR AVEL Magazine 
in 1922 when they pr inted, “But best of  a l l 
is  a p iña colada, the ju ice of  a per fec t ly 
r ipe p ineapple – a del ic ious dr ink in i tse l f 
– rapidly shaken up wi th ice,  sugar,  l ime 
and Bacardi  in del icate propor t ions? ” (2). 
The New York T imes even wrote an ar t ic le 
in 1950 which has fueled even fur ther 
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pineapple (Ananas comosus) has f lesh that 
is pungent yet  f resh when r ipe and is the 
per fec t  balance between sweet and tar t .   I t 
is  impor tant to use f resh st ra ined pineapple 
ju ice when prepar ing a Piña Colada as the 
natural  sweetness of  the p ineapple balances 
the f lavor of  the cock tai l  and is not af fec ted 
by the pasteur izat ion process that canned 
pineapple ju ice goes through.

Cream of Coconut

Thanks to Ramón Lopez- I r izar r y,  a professor 
at  the Univers i t y of  Puer to Rico who was 
given a grant by the Government of  Puer to 
Rico to assist  in the development of  Puer to 
Rican industr ies,  we have Coco Lopez, the 
f i rst  branded Cream of Coconut .  Cream of 
Coconut is a b lended cream f rom the hear ts 
of  coconuts wi th the per fec t  propor t ion 
of  cane sugar.  The resul t  is  a processed 
coconut mi lk that  is  th ick and heavi ly 
sweetened. The addi t ion of  c ream of coconut 
not only enhances the cock tai l ’s  f lavor but 
a lso acts as a foaming (or f roth ing) agent 
a long wi th heavy cream i f  inc luded. Frothing 
is when the bubbles become t rapped ins ide 
the cock tai l ,  and th is occurs when the 
cock tai l  is  b lended together.

NUTRITION

While a 12 ounce Piña Colada cock tai l  packs 
a rather large calor ic intake of  465 calor ies 
and over 36g of  sugar,  there is a nut r i t ional 
upside when dr ink ing th is cock tai l .  Pineapple 
ju ice,  which makes up 50% of the cock tai l , 
has mult ip le heal th benef i ts.  Fresh pineapple 
ju ice contains an enzyme cal led bromelain 
that  helps break down and digest prote ins 
and has been found to have a posi t ive impact 
on ant i - inf lammat ion and stomach heal th (5). 
I t  is  impor tant to note that  canned pineapple 
ju ice does not contain bromelain as the 
pasteur izat ion process dest roys the enzyme.  
Another posi t ive heal th benef i t  of  p ineapple 
ju ice in the cock tai l  is  that  p ineapple ju ice 
contains V i tamin C and beta-carotene, 
which have been l inked to help ing f ight  sk in 
damaged by the sun and overal l  sk in tex ture. 
With that  said,  the ac idi t y in p ineapple 
ju ice can increase the rate of  hear tburn 
or ref lux in people wi th a condi t ion cal led 
gast roesophageal ref lux disease (GERD) and 
thus necessar y precaut ions should be taken, 
as should be when ingest ing any cock tai l 
wi th a lcohol  (6). 

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 12 Fl  oz Cock tai l)

Calor ies:  			   38.75
Total  Fat : 			   1.44 g
Cholestero l: 			   3 .42 mg
Potassium:			   26.9 mg
Sodium:			   2 .27 mg
Total  Carbohydrates: 		 3.66 g
Dietar y Fiber : 			  0.1 g
Sugar : 				   3 .06 g

CONCLUSION

When Ruper t  Homes wrote and re leased 
“Escape”,  the Piña Colada song in 1978, the 
Piña Colada hi t  i ts  metaphor ical  h igh point 
in cock tai l  h istor y.  When one hears the lyr ic , 
“ I f  you l ike Piña Coladas/ And get t ing caught 
in the ra in…” i t ’s  hard to imagine th is iconic 
rum cock tai l  wi l l  ever lose i ts popular i t y. 
Today, thanks to mul t ip le discover ies,  the 
Piña Colada remains a f ix ture on many 
cock tai l  menus al l  over the wor ld.  And 
whether t ravel ing on vacat ion or re lax ing at 
home, the f lavor fu l  notes and aromat ic scent 
of  the Piña Colada cock tai l  a lways has a way 
of  t ranspor t ing your taste buds to a t ropical 
escape. 
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As I  s i t  here at  my computer,  my mind 
swir ls wi th the exper iences f rom the 
recent 2019 Tales of  the Cock tai l  event 
held annual ly in New Or leans.  This 
year I  went in wi th high hopes af ter  the 
posi t ive and thought provoking 2018 
conference, led by the new Tales of  the 
Cock tai l  Foundat ion.   Personal ly,  p lanning 
this year ’s event was the most intense 
par t  of  my Tales exper ience.  Inv i tat ions 
to events and meet ing requests began 
coming in May and with the bui ldup in 
July I  worked hard to develop a balanced 
schedule.   My pr imary goal  was to cover 
and par t ic ipate in as many rum educat ion 
events,  brand exper iences, and meet ings 
as I  could and st i l l  have a l i t t le down t ime.  
For the most par t  I  was successful,  but 
sadly missed out on a few oppor tuni t ies 
due to conf l ic ts.

Marco Pier ini  -  Rum Histor ianPAUL’S SPIRI TED TR AVEL

Spiri ted Travel:  2019 Tales of the Cocktail  Rum Recap
I  f lew into New Or leans Wednesday 
morning, checked in at  the Royal  Sonesta 
Hotel,  and picked up my credent ia ls 
before heading to my f i rst  event:  a brand 
educat ion event featur ing Myers’s Rum.  
Newly acquired by Sazerac,  th is histor ic 
Jamaican rum brand is get t ing some 
much-needed love and I  enjoyed learning 
about i ts histor y and versat i l i t y  in the 
three dr inks that were presented.  Af ter 
a quick break, I  at tended the Diageo - led 
“Raiders of  the Lost Archive” seminar 
that  discussed their  archive and how 
i t  was used to help create new spir i ts 
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for  their  por t fo l io.   Par t ic ipants also 
had the oppor tuni ty to sample a few 
products brought over,  espec ial ly for  th is 
exper ience as wel l  as one of  the new 
Game of Throne branded whisk ies.

The remainder of  the af ternoon was f i l led 
wi th meet ings along with a v is i t  to the 
Bacardi  Cane Café before Wednesday ’s 
big Rum event .   The Rum Fam Happy 
Hour Hangout featur ing representat ives 
f rom La Maison Vel l ier  of fer ing Clair in 
and Probi tas rum, Spir ibam with 
Chairman’s Reser ve and Rhum Clément, 
Foursquare,  The Real McCoy, Pr ivateer, 
Wor thy Park,  and Hampden Estate al l 
were in at tendance.  The rums and 
conversat ions f lowed wel l  into the night 
creat ing the per fect  ending for what was 
already a good f i rst  day of  Tales.

Thursday morning star ted ear ly wi th 
my f i rst  meet ing of  the day back at  the 
Bacardi  Cane Café.   David Cid,  Bacardi ’s 
Maestro de Rum, led me through a 
pr ivate tast ing of  the new Bacardi  Gran 
Reser va Espec ial  rum that wi l l  be of fered 
exc lusively in A irpor t  Duty Free locat ions 
in Singapore,  Hawai i  and Los Angeles.  
The rum is aged for a minimum of 16 
years in Amer ican White Oak bar re ls and 
wi l l  of fer  consumers a uniquely complex 
and robust addi t ion to the Bacardi  l ine.   
At  100.00 dol lars a bot t le th is is a steal 
compared to Bourbons and Whisk ies of  a 
s imi lar  age.

Nex t up was the “Fake Booze News” 
seminar that  discussed how to f ind 
t rustwor thy sources for ar t ic les,  red f lags, 
and detai led some of the controversial 
stor ies in cock tai l  h istor y such as the 
or ig ins of  the Manhat tan and Mai Tai.  
Then a quick e levator r ide t ranspor ted me 
up to an int r iguing oppor tuni ty:  a Cock tai l 
Class taught by the global  bar tending 
staf f  of  the Fairmont Hotels Chain.  
Compr ised of  several  rooms, each one 
showcased a di f ferent era.   For example, 
an 1800’s theme room of fered var iants 
of  c lassic dr inks l ike Old Fashoned 
Amigo that used Tequi la and Scotch 
Whisky or the 1930’s room that taught 
par t ic ipants how to make the Nacional 

Royale,  which blended Mount Gay Black 
Bar re l  and St .  Germain.   The 1980’s r i f t 
on a Cosmopol i tan,  cal led The Mater ia l 
Gir l  using Gin and St .  Germain was a 
nostalgic hi t  wi th my group.  Overal l , 
I  thought i t  was t ime wel l  spent and 
am grateful  they were wi l l ing to share 
rec ipe cards so we could make some of 
the cock tai ls at  home. A lso,  and most 
impor tant ly,  the nex t t ime I  am in a c i t y 
(such as Aust in)  which has a Fairmont 
branded hotel,  I  wi l l  make a point  of 
v is i t ing.   The nex t major event of  the day 
was “The Meet the Dist i l ler  Happy Hour,” 
showcasing a large select ion of  Craf t 
Dist i l lers,  smal l  spir i t  companies and 
Pr ivate labels.  The event is always a good 
one for reconnect ing wi th rum brands 
such as Lyons Dist i l l ing Company and Old 
New Or leans Rum, both wi th exc i t ing new 
of fer ings.

The big news of  the day was Montanya 
Dist i l ler y of  Colorado had sold a minor i t y 
share to Constel lat ion Brands.  This wi l l 
c reate new oppor tuni t ies for  them and 
i t  wi l l  be exc i t ing to see how the brand 
evolves wi th th is par tnership.  Af ter  a 
l i t t le t ime with f r iends at  Lat i tude 29, I 
completed the night at  the Old Absinthe 
House par t ic ipat ing in the Don Q take 
over.   Whi le there they shared with me 
their  new Sherr y Cask f in ished product 
which I  dec ided was the per fect  night cap 
before ret i r ing.

Fr iday began with the “Global  Spir i t 
Funhouse” which featured, amongst other 
spir i ts,  Funk rum, a Jamaican sourced 
rum blend that is aged in Kentucky.   They 
are doing some interest ing things with 
Research and Development of  their  l ine 
and I  am cur ious to see what is bot t led 
and re leased in the upcoming year.  
Af ter  I  depar ted the Funhouse event ,  I 
took a nice le isurely walk up to Canal 
Street and was honored to par take in a 
sneak preview of  The Sazerac House.  
Scheduled to open in ear ly October 
th is interact ive museum/dist i l ler y/
event space, located in a beaut i fu l ly 
refurbished bui lding,  is on t rack to be 
a key at t ract ion for  spir i ted t ravelers.   I 
personal ly enjoyed the exper ience so 
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much that I  hope to br ing my wi fe to v is i t  
later th is year.   Whi le there we learned 
we can expect a few new rums f rom them 
this fa l l ,  and I  am interested in learning 
more about them when they are ready to 
ro l l  out .   This locat ion is going to be a 
suref i re hi t  wi th v is i tors to New Or leans 
and I  cannot wai t  to see i t  completed.

As Fr iday af ternoon ro l led around I 
took the oppor tuni ty to at tend some 
brand exper iences and have a couple 
of  meet ings.  The main rum event of 
the af ternoon was the annual  Nat ional 
Daiquir i  Day celebrat ion.    This year, 
Bacardi  took over the event space 
Beach on Bourbon and of fered at  least 
e ight di f ferent Daiquir is,  l ive music, 
and oppor tuni t ies to meet wi th Brand 
Ambassadors and Bacardi  Legacy 
contestants.   The event was open to al l 
Tales par t ic ipants and i t  was a pleasant 
break f rom the show.

As the sun rose Saturday morning I 
worked on my assignments and got 
ready for my last  day of  Tales.   The f i rst 
event of  the day a “Taste of  the Is lands” 
a Falernum Master c lass hosted by the 
Wine & Spir i t  Educat ion Trust  (WSET) and 
taught by Richard Seale of  the Foursquare 
Rum Dist i l ler y,   makers of  John D. Taylor 
Velvet  Falernum; a key ingredient in the 
Corn N Oi l  cock tai l .   Af ter  the c lass I  got 
to share some t ime with fo lks at  the Beam 
Suntor y Recharge lounge and the Bar f ly 
bar tool  shop. Before I  knew i t ,  i t  was t ime 
for my last  seminar of  Tales.

“ I  Love Rum As I t  Has No Rules: 
The Debate” a discussion about the 
impor tance of  Geographical  Indicators 
(GI ’s)  for  the rum industr y.   The talk was 
moderated by Global  Rum Ambassador 
Ian Bur re l l ,  and the panel  was compr ised 
of  pro GI -Joy Spence of  Appleton Rum, 
Richard Seale of  the Foursquare Rum 
Dist i l ler y,  Nicole Aust in of  George Dickel 
Dist i l ler y,  and Bai ley Pryor of  the Real 
McCoy, wi th opposing v iews of fered by 
Maison Fer rand owner A lexandre Gabr ie l .  
The discussion was l ive ly and informat ion 
shared, espec ial ly f rom the insight ful 
Nicole Aust in,  helped everyone in the 

audience bet ter understand what was at 
the core of  the GI debate and why i t  is 
impor tant for  the future of  the rums of 
those is lands.  For many the seminar was 
a cont inuat ion of  the ongoing div ide in 
the rum industr y and i t  is  c lear there is 
a f ine l ine between business compet i t ion 
and what companies see as the honest 
and t rue way for ward for their  brands and 
is lands interests.

Normal ly the rum seminar would be 
my punctuat ion mark to my Tales 
exper ience.  However,  th is year I  had a 
few more things to at tend.  “ Indie Spr i ts 
that  Rock ” l ike the “Meet the Dist i l ler ” 
event showcased some rum brands l ike 
Doctor Bird Rum of Two James Spir i ts 
and The Real McCoy rum l ine along with 
many other independent spir i ts in the 
industr y.   Across the lobby the House of 
Angostura held a fun pop up and f inal ly 
and complete ly unrelated to rum, Johnnie 
Walker impressed everyone with their 
Game of Thrones Song of  Ice and Song 
of  Fire event .   Final ly,  as the Indie Spir i t 
event c losed, I  shared a br ief  t ime with 
my global  rum fami ly before packing up 
and prepar ing for my f l ight  home. 

As I  c lose this recap, I  have a few f inal 
thoughts about the event .   Cont inuing 
the momentum f rom last  year the Tales 
of  the Cock tai l  Foundat ion put together 
a wel l -balanced event that  went beyond 
the brand exper iences and tast ings and 
focused on the heal th and wel l -being of 
the Hospi ta l i t y Industr y and community.  
In the days that have passed since i ts 
conc lusion, I  have spoken with consumers 
to industr y pros,  and whi le everyone 
had incredib ly di f ferent exper iences 
they al l  lef t  the event sat isf ied.  I t  is  no 
easy feat to put together a show of th is 
magnitude in a c i t y l ike New Or leans and 
the organizers and volunteers should be 
congratulated for a job wel l  done.  I  hope 
to see the posi t ive evolut ion cont inue in 
the upcoming year.

Paul  Senf t
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HAWAII  SEA SPIRITS

At the beginning of  last  month,  Hawai ’ i  got  a new 
luxur y rum. BRUM is a wor ld -sourced se lec t ion 
of  aged rums craf ted in the so lera -b lend sty le by 
Hawai i  Sea Spir i ts Organic Farm and Dist i l ler y, 
the makers of  Ocean Organic Vodka.  “ We search 
ar t isan ce l lars around the wor ld and indiv idual ly 
se lec t  e legant rums that have been aging 4 to 12+ 
years,”  states Bi l l  Scot t ,  Master D ist i l ler.  “They 
represent a mul t i tude of  st y les and are se lec ted 
based on character,  prof i le and qual i t y.  We br ing 
the assor tment back to Hawai i ,  b lend them together 
a long wi th rum spi r i ts d ist i l led at  our fac i l i t y  and 
p lace them into recommissioned bourbon bar re ls 
sp iked wi th hand-char red K iawe staves f rom ret i red 
K iawe t rees on our 80 -acre farm.”  The b lended-
batch is a l lowed to age an addi t ional  1 to 2+ 
years and is rout ine ly rev iewed by Bi l l  for  aroma, 
taste and consistency. Once he fee ls the spi r i ts 
have reached thei r  opt imal state,  i t  is  drawn f rom 
the bar re ls and b lended wi th deep ocean mineral 
water to achieve an 80 proof BRUM masterp iece. 
Shay Smith,  Founder and President says,  “BRUM 
re leases wi l l  be l imi ted to smal l  batches based on 
per fec t ing the spi r i ts and the quant i t y avai lab le at 

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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the t ime of  re lease. This and each future re lease 
wi l l  be our Master D ist i l ler ’s ar t is t ic expression and 
avai lab le in ex t remely l imi ted quant i t ies exc lus ive ly 
at  our d ist i l ler y for  connoisseurs and co l lec tors.” 
Paying t r ibute to a l l  the great sources of  rum in the 
wor ld,  BRUM holds a deep, r ich but ter y rum f lavor, 
balanced by p lenty of  t ime in seasoned oak bar re ls. 
Not woody, just  per fec t ly mature wi th nods to t ropical 
f ru i ts and a s l ight  sweetness, y ie ld ing to a s i lky-
smooth warmness a l l  the way down for a del ic ious 
one -of-a -k ind rum exper ience not seen before in the 
aged rum market .  w w w.hawai iseaspir i ts .com

ISH DRINKS

Danish producer Ish Dr inks has launched i ts non-
alcohol ic rum in the UK through dist r ibutor Hops, 
Grapes and Spir i ts .
 Ish Dr inks uses ‘natural ’  ingredients to prov ide 
a lcohol - f ree a l ternat ives for  rum and gin,  ca l led 
RumISH and GinISH. Mor ten Sorenson real ized 
there was an absolute need to turn the tables on 
the soc ia l  norms of  dr ink ing. He wanted to prov ide 
an a lcohol - f ree opt ion for  those who don’ t  a lways 
have the desi re to dr ink a lcohol,  but  apprec iate the 
soc ia l  aspects of  enjoy ing a cock tai l .  RumISH is an 
a l ternat ive for  the ath lete,  the pregnant woman or 
the designated dr iver.  I t ’s  for  those who can tear up 
the dance f loor complete ly sober and for those who 
s imply want to wake up wi th a c lear head on a Sunday 
morning.  Real iz ing people c raved the same fami l iar 
f lavors,  Sorenson created RumISH, so anyone can 
st i l l  mix the i r  favor i te cock tai l ,  w i thout a lcohol  and 
wi thout compromise. The a lcohol - f ree spi r i ts are 
made f rom natura l  aromas such as juniper ber r ies, 
vani l la and nutmeg, the same ingredients you’ l l  f ind 
in a t yp ical  g in or rum. He has carefu l ly ex t rac ted the 
aromas f rom these natural  botanicals and spices and, 
wi th propr ietar y rec ipes, combined the ingredients 
to obtain the fami l iar  f lavors you recognize,  as an 
a lcohol - f ree a l ternat ive to your c lassic sp i r i ts .  The 
process of  ex t rac t ing an aroma f rom i ts natura l  state 
occasional ly requires a smal l  amount of  a lcohol  to 
re lease i ts fu l l  f lavor.  This is why ISH is labeled wi th 
0.5% alcohol,  but  at  such an ul t ra - low percentage, 
ISH is st i l l  considered a lcohol - f ree.  RumISH contains 
zero sugar for  an ul t ra - low calor ie content of  6 kcal 
pr.  100 ml.  w w w.ishspir i ts .com

CAMPARI – TROIS RIVIERES – LA MAUNY

Davide Campar i - Mi lano S.p.A . announced today 
that i t  has entered into an exc lus ive negot iat ions 
wi th Compagnie Financ ière Chevr i l lon and a group 
of  minor i t y shareholders (the ‘Sel lers’),  and granted 
thereto in such contex t  a put opt ion,  w i th a v iew 
to acquire the French company Rhumant i l les SAS, 
owner of  96.5% of the Mar t in ique based company 
Bel lonnie & Bourdi l lon Successeurs.  An iconic ‘Rhum 
Agr ico le’  producer wi th secular know-how rooted 
in c raf tsmanship and French Car ibbean t radi t ion, 
Bel lonnie & Bourdi l lon Successeurs is the owner 
of  Tro is R iv ières and Maison La Mauny, st rategic 

premium brands wi th a st rong presence in France 
and potent ia l  for  internat ional  grow th,  as wel l  as 
Duquesne, a brand designed for the local  market . 
Tro is Riv ières,  Maison La Mauny and Duquesne 
obtained the Appel lat ion d ’Or ig ine Contro lée ‘Rhum 
Agr ico le de la Mar t in ique’  cer t i f icat ion,  def in ing 
product ion standards and product designat ion, 
g lobal ly recognized as synonymous wi th h igh qual i t y 
and l ink to the ter r i tor y.  Rhum Agr ico le,  ins ide the 
overal l  rum categor y,  is  the only segment c la iming 
such a h igh- level  regulat ion behind the product ion 
process, which prov ides s igni f icant bar r ier  to ent r y 
for  potent ia l  compet i tors.  The repor ted Net Sales 
value of  the Target in 2018 was €24.1 mi l l ion.  The 
projec ted t ransact ion scope inc ludes the brands, 
the land holdings, the re lated dist i l ler ies and v is i tor 
centers as wel l  as a h igh-qual i t y aged rum inventor y. 
With th is contemplated acquis i t ion Campar i  Group 
wi l l  have an oppor tuni t y to add prest ig ious Rhum 
Agr ico le brands to i ts of fer ing and enhance i ts 
exposure to rum, a premiumizing categor y cur rent ly 
at  the hear t  of  the mixo logy t rend and growing 
cock tai l  cul ture.  Moreover,  France is poised to 
become one of  the Group’s st rategic markets 
and wi th th is acquis i t ion Campar i  Group has the 
oppor tuni t y to add s igni f icant c r i t ica l  mass in th is 
market .  Upon the hopeful ly posi t ive conc lus ion of 
the negot iat ions,  Campar i  Group wi l l  communicate 
thereupon and prov ide the key f inanc ia l  terms of  the 
t ransact ion.  w w w.campar igroup.com, ht tp: //w w w.
plantat iont ro isr iv ieres.com, ht tps: //maisonlamauny.
com/

MONTANYA DISTILLERS

Conste l lat ion Brands acquired a minor i t y stake 
in Colorado -based, Amer ican craf t  rum maker 
Montanya Dist i l lers.  The investment was made 
through Conste l lat ion Brands Ventures’  Focus on 
Female Founders program which makes meaningful 
investments in female - founded and female - led 
businesses doing disrupt ive and innovat ive work 
across beverage a lcohol.  Women- led businesses are 
the fastest- growing segment of  ent repreneurship in 
the Uni ted States,  but they only receive a f rac t ion 
of  venture capi ta l  funding. S imi lar ly,  women are an 
under represented consumer across tota l  beverage 
alcohol,  even though they account for  near ly hal f  of 
the categor y ’s tota l  consumer base. These gaps are 
real .  I t  is  why Conste l lat ion Brands p lan to invest $100 
mi l l ion in female - founded or led businesses by 2028 
as par t  of  thei r  Focus on Female Founders Program. 
Karen Hosk in is Founder,  President and CEO of 
Montanya Dist i l lers,  which wi l l  cont inue to manage, 
produce, market and se l l  i ts  h igh -per forming, award-
winning rums such as Montanya Plat ino,  Montanya 
Oro, and Montanya Exc lus iva.  They want to assure 
thei r  customers that the i r  va lues remain the same. 
Their  status as a B Corp is unchanged, and they are 
as commit ted as ever to cont inuing the prac t ices that 
he lped them earn that cer t i f icat ion.  Montanya wi l l 
a lso remain in Crested But te,  where the character of 
thei r  operat ions and thei r  Elk Avenue Tast ing Room 
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wi l l  remain intac t  and when they expand dist i l l ing, 
they wi l l  do so local ly.  The b iggest change wi l l  be 
an increased avai labi l i t y  of  the rums thei r  customers 
love. w w w.montanyarum.com, w w w.cbrands.com

FLOR de CAÑA

Flor de Caña, a Fai r  Trade cer t i f ied and sustainably 
sourced super premium rum, has been chosen 
as the Of f ic ia l  Rum Par tner of  The Wor ld ’s 50 
Best Restaurants.  Through th is par tnership,  both 
organizat ions wi l l  work together to recognize and 
award the ta lented men and women behind the wor ld ’s 
f inest  restaurants.  Dur ing the 2019 award ceremony, 
he ld in Singapore on June 26th,  par t ic ipants and 
spec ia l  guests received a g i f t  bot t le of  Flor de Caña 
18 Year,  an ul t ra -premium rum aged for 18 years and 
one of  the brand’s f inest  of fer ings.  Fur thermore, in 
co l laborat ion wi th renowned bar tenders f rom the 
wor ld ’s best bars,  Flor de Caña held a ser ies of 
master c lasses and of fered at tendees a var iety of 
i ts  s ignature premium cock tai ls dur ing the event . 
S ince 2002, The Wor ld ’s 50 Best Restaurants 
has ref lec ted the divers i t y of  the wor ld ’s cul inar y 
landscape. Thanks to i ts panel  of  more than 1,000 
cul inar y exper ts,  as wel l  as i ts st ruc tured and 
audi ted vot ing procedure,  the annual  l is t  of  the 
wor ld ’s f inest  restaurants prov ides a snapshot of 
some of  the best dest inat ions for  unique cul inar y 
exper iences, in addi t ion to being a barometer for 
g lobal  gast ronomic t rends. w w w.f lordecana.com,  
w w w.thewor lds50best .com

MARTINIQUE RHUM AWARDS

The Car ibbean Journal  staf f  repor ted that i t  was a 
st rong star t  for  the f i rst - ever edi t ion of  the Mar t in ique 
Rhum Awards.  The new rum fest ival ,  the brainchi ld 
of  wor ld - famous beach bar propr ietor Guy Ferdinand 
and the Rum Embassy, featured a week of  h igh -
level  rum events ( inc luding a popular bar tending 
compet i t ion) and a panel  of  judges who rated more 
than 100 rums f rom around Mar t in ique, Guadeloupe 
and the wor ld.  The judges were Dirk Becker,  Suzanne 
Long, Mat t  Piet reck,  Thomasz Krzyk,  A lexandre 
V ingt ier,  Annie Des Grosei l l iers,  A lexander Br i te l l , 
Jean Claude Paderna, Hugues Labrador and Lauent 
Thi r ion.   The fest iva l  conc luded wi th a “Rum Vi l lage” 
on the beach in Carbet and a gala dinner at  Tro is 
I lets’  La Sui te V i l la restaurant .  The Mar t in ique 
Rhum Awards aims to ce lebrate what is the most 
famous expor t  of  the French Car ibbean depar tment . 
The winners were:  La Mauny 50%, Mar t in ique for 
Whi te Rhum Agr ico le AOC Mar t in ique 55%; Rhum 
Di l lon 55, Mar t in ique  for  Whi te Rhum Agr ico le 
AOC Mar t in ique 55+; Rhum A1710 Renaissance, 
Mar t in ique  for  Whi te Rhum Agr ico le non-AOC up to 
55%; Pere Labat 59%, Guadeloupe for Whi te Rhum 
Agr ico le non-AOC 55+; D i l lon VSOP, Mar t in ique for 
Rhum Agr ico le AOC Mar t in ique f rom 3 to 6 years; 
Rhum Karukera Black Edi t ion A l l igator,  Guadeloupe 
for Rhum Agr ico le non-AOC 4 years and up; A1710 
Sole i l  de Minui t ,  Mar t in ique for Molasses Rum 3 to 

12 Years;  HSE XO, Mar t in ique for Rhum Agr ico le 
AOC Mar t in ique 6 years and up; Plantat ion Rum 
Jamaica 2005 for Molasses Rum 12 years and up; 
Tro is Riv ieres Cask St rength 2006 for Rhum Agr ico le 
AOC Mar t in ique Cask St rength;  MHOBA Rum Selec t 
Reser ve French Cask Rum, South Af r ica for  Rhum 
Agr ico le non-AOC cask st rength;   and Riv iere du Mat 
2006 (Cuvee of  the Conf rer ie du Rhum), Reunion 
for Molasses Rum Cask St rength.  mar t in ique.rhum.
awards@gmai l .com

TEN TO ONE RUM

This newly launched Car ibbean rum l ine is the 
brainchi ld of  Tr in idadian nat ive Marc Far re l l ,  who 
was former ly Starbucks’  youngest v ice president . 
Marc says “As someone born and ra ised in the 
Car ibbean, I ’ve been a student of  rum, and i ts p lace 
wi th in a myr iad of  set t ings,  my ent i re l i fe.  With th is 
has come a deep sense of  apprec iat ion for  both the 
her i tage of  rum, as wel l  as the broader ro le that  i t 
p lays in contemporar y Car ibbean cul ture.  In the US, 
I  be l ieve that there is an enormous oppor tuni t y to 
fur ther e levate the conversat ion around rum, not only 
by int roduc ing a h igh-qual i t y sp i r i t  to market but by 
broadening and chal lenging the cur rent percept ion 
around rum and the occasions for which i t  might be 
considered the spi r i t  of  choice for  today ’s consumer.” 
The whi te rum is a b lend of  co lumn st i l l  rum f rom the 
Dominican Republ ic and high ester pot st i l l  rum f rom 
Jamaica, combined to y ie ld a beaut i fu l  ex t ra -proof 
expression. 100% rum wi th no added sugar,  co lor, 
or  f lavor ing.  45% ABV. The Dark Rum is a b lend of 
8 -year o ld aged Barbados and Dominican co lumn st i l l 
rums, combined wi th h igh ester Jamaican pot st i l l 
rum, and Tr in idadian rum. Aged in Amer ican whi te oak 
ex-bourbon casks. Again,  100% rum wi th no added 
sugar,  co lor or f lavor ing at  40% ABV.  Both Ten To 
One Rum expressions taste wonder fu l  when s ipped 
neat or mixed into cock tai ls .  w w w.tentoonerum.com

DENIZEN VATTED DARK RUM

Hotal ing & Co. is proud to int roduce Denizen Vat ted 
Dark Rum as par t  of  i ts  por t fo l io of  premium craf t 
sp i r i ts .  Pay ing homage to the courageous s laves who 
rebel led against  thei r  Br i t ish co lonists in Guyana 
on August 18, 1823, Denizen Dark Rum embodies 
the l iberated spi r i t  which is the essence of  the 
Denizen brand. R ich in h istor y and f lavor,  the rum 
combines dark rum blended in the o ld vat ted sty le 
or ig inal ly formulated for the Br i t ish Navy in the mid -
18th centur y.  D ist i l led f rom a co l lec t ion of  ant ique 
st i l ls ,  80% of the b lend is produced in Guyana. The 
A lcademics websi te breaks down the Guyana b lend 
into three marks:  25% is 2- 5 year o ld aged rum f rom 
Guyana dist i l led in French Saval le and Wooden 
Cof fey St i l ls ,  then aged in ex-bourbon bar re ls.  25% 
is Unaged wooden pot st i l l  rum f rom Guyana. 50% is 
Dark unaged wooden pot st i l l  rum f rom Guyana. The 
remaining 20% of the tota l  b lend is of  f resh rhum 
agr ico le f rom Mar t in ique. “ We have recognized the 
need in the mixo logy communi t y for  a h igh-qual i t y 
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vat ted dark rum that can t ranscend the T ik i  c raze,” 
says Gregor y Fi tch,  Hotal ing & Co.’s Chief  Sales 
Of f icer.  “ We are for tunate that  the Denizen team has 
the exper t ise to c reate an award-winning, af fordable 
spi r i t  that  can benef i t  any t rue cock tai l  program.” 
“ We are cont inuing to see grow th in the premium 
dark rum categor y dr iven by consumer interest  in 
e levat ing thei r  cock ta i l  exper ience. Denizen Vat ted 
is a rum that fu l f i l ls  just  such a need,”  says Morgan 
Robbat ,  Chief  Market ing Of f icer at  Hotal ing & Co. 
“The diverse or ig ins of  the f inal  b lend come together 
beaut i fu l ly  in a f lavor for ward, 100 proof rum that can 
work per fec t ly in both an e levated cock tai l  ser ved 
at  a bar,  or  an e legant s imple ser ve that can be 
enjoyed in the comfor t  of  home.”   ht tp: //denizenrum.
com/

LOUISIANA SPIRITS

According to the Amer ican Press Newspaper, 
Louis iana Spir i ts ,  the largest pr ivate ly owned rum 
dist i l ler y in the U.S.,  is  seek ing a tax break for a 
$4.5 mi l l ion expansion projec t ,  which company 
of f ic ia ls said wi l l  increase product ion and at t rac t 
more v is i tors.  The company, which produces Bayou 
Rum products at  i ts  fac i l i t y  in Lacassine, asked the 
Jef f  Davis Par ish Pol ice Jur y Wednesday to approve 
the tax exempt ion. The Pol ice Jur y considered the 
mat ter at  i ts  July 23rd  meet ing.  The tax break would 
be for f ive years and would exempt the company f rom 
paying $66,892 annual ly in ad valorem taxes to help 
of fset  the cost of  the expansion of  i ts  manufac tur ing 
process to inc lude bot t l ing of  Bayou Rum products. 
The exempt ion is par t  of  the state’s Indust r ia l 
Tax Exempt ion Program (ITEP),  which makes tax 
incent ives avai lab le for  manufac turers who commit 
to jobs and payro l l .  Amy McFar land, who oversees 
hospi ta l i t y for  Louis iana Spir i ts and Bayou Rum, said 
the company is look ing at  increasing product ion, 
jobs and revenues wi th the expansion. The company 
cur rent ly pays the par ish near ly $30,000 annual ly in 
taxes, which wi l l  increase wi th cont inued product ion 
and the addi t ion of  new l iqueurs and labels,  she 
said.  “ We want to cont inue to suppor t  Jef f  Davis 
Par ish as we cont inue to grow,”  O f f ice Manager 
Regina Hoef l icker added. “As ever yone knows, 
we have an expansion that is go ing on, and i t  is 
a lmost complete.”  Ear l ier  th is month the company 
of f ic ia l ly  opened an $8 mi l l ion expansion inc luding 
a 4,000 -square - foot indoor/outdoor event center 
and 6,000 storage bar re l  l ibrar y.  The event center, 
which inc ludes a stage and dance f loor,  is  a venue 
for weddings, reunions, ho l iday par t ies,  concer ts, 
f i tness programs and other local  events,  McFar land 
said.  The expansion created three new permanent 
jobs wi th $90,000 in salar ies and 30 const ruc t ion 
jobs wi th salar ies tota l ing $2 mi l l ion,  according to 
informat ion prov ided to the state.  ht tps: //bayourum.
com/

SPIRITED UNION

Spir i ted Union has int roduced a new botanical 
rum, Union Lemon & Leaf.  They have dist i l led thei r 

Agr ico le -sty le rum f rom Maur i t ius,  made f rom f resh 
sugar cane ju ice,  wi th del ic ious zesty lemons grown 
along the sun- f i l led Amal f i  coast in pursui t  of  an 
unr ival led f resh taste.  These lemony f lavors have 
been uni ted wi th the del icate ear thy tone of  K ina 
bark together wi th Sarawak pepper and Sarsapar i l la 
root for  a complex spicy f in ish.  In addi t ion,  they 
have dist i l led the f inest  b lue eucalyptus leaves to 
c reate a balance of  ref reshing lemon and herbal 
f lavors.  When combined wi th UVA Highland b lack 
tea, thei r  Maur i t ian rum’s dist inc t ive grassy c i t rus 
notes produce a unique l ight  and minty union. 
w w w.spi r i ted-union.com

WEST INDIES RUM & SPIRITS PRODUCERS 
ASSOCIATION

Pr ime Minister of  Grenada, Kei th Mi tchel l ,  has lauded 
the s igning of  a Memorandum of Understanding 
(MOU) between the Univers i t y of  the West Indies 
Open Campus and the regional  rum indust r y 
grouping, the West Indies Rum & Spir i ts Producers 
Assoc iat ion (WIRSPA).   Speak ing last  week dur ing 
the s igning of  the MOU in Grenada, Mi tchel l  said 
the in i t iat ive,  which wi l l  see as i ts f i rs t  task the 
development of  an onl ine t ra in ing in i t iat ive for  the 
indust r y,  was a great example of  the univers i t y 
apply ing i tse l f  to the needs of  the product ive sector, 
one in which the Car ibbean possessed a weal th 
of  exper t ise and her i tage. The MOU was s igned 
dur ing a recept ion to welcome members of  the 
indust r y to thei r  annual  technical  meet ing,  he ld in 
Grenada over the per iod July 9 to 11. The meet ing 
saw over 35 people f rom many of  the grouping’s 
large and smal l  d ist i l ler ies discussing key issues 
inc luding responsib le dr ink ing, product ion and 
qual i t y standards,  product label l ing,  env i ronmental 
management and raw mater ia l  suppl ies.  Mi tchel l 
a lso commended recent ef for ts on the par t  of  the 
indust r y to intensi f y i ts suppor t  for  tack l ing problem 
dr ink ing and in par t icular,  the recent announcement 
to upgrade product label l ing in domest ic CARICOM 
markets and i ts se l f - regulat ion code. According to 
the chairman of  WIRSPA and head of  the Guyana 
conglomerate,  Demerara Dist i l lers,  Komal Samaroo, 
“ the MOU wi l l  prov ide a f ramework for  cooperat ion 
between the regional  rum indust r y and The UWI. Our 
f i rs t  p lanned co l laborat ion is expected to be an onl ine 
cer t i f icat ion of fer ing in rum and spi r i ts product ion 
which would be of fered to our members and more 
widely internat ional ly,  in several  languages.”  He 
added, “ th is is a unique of fer ing in educat ion and 
t ra in ing, coming as i t  does f rom the home of rum, 
the Car ibbean.”  Chairman of  Grenada Dist i l lers, 
Leroy Neck les,  speak ing on behal f  of  the local  rum 
indust r y welcomed the grouping to Grenada, said, 
“we in Grenada are proud to host our f i rs t  meet ing of 
regional  rum producers.  Grenada has a t remendous 
rum and sugarcane her i tage which is second to 
none.  We hope to share th is unique histor y wi th our 
co l leagues f rom the rest  of  the Car ibbean”.  w w w.
uwi.edu, w w w.wirspa.com, w w w.acr- rum.com
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RUM
And The Environment

AWARDS
OPEN CALL
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Attention Rum Dist i l lers, 
Sugarcane Farmers, Sugar Mil ls, 
Cocktail  Bars, Brand Owners and 

Brand Ambassadors:
Submit  informat ion regarding your company ’s 
ef for ts towards making this wor ld a bet ter 
p lace to l ive.   Winners wi l l  be featured in 
the December 2019 issue of  “Got Rum?”.  
Categor ies inc lude, but are not l imi ted to:

•	 Carbon Neutral  and/or Zero Waste
•	 Leadership/Community Ser v ice
•	 Organic,  Non-GMO, Fair  Trade

•	 Use of  Renewable (Solar/ Wind) Energy
•	 Ocean or River Cleanup

Submit  your nominee by wr i t ing to: 
news@gotrum.com

Presented by The Rum University™ and 
“Got Rum?” Magazine.

2018 Winners appeared on the Dec. 2018 issue 
of  “Got Rum?”.  Visi t  “Archives” at  gotrum.com.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Steve Jef ferson, Co - founder and CEO of 
Kuleana Rum Works in Kohala,  Hawai i . 

Q: What inspired you to build a rum 
dist i l ler y and why in Hawaiʻ i?

I  was born and raised in Hawai ʻ i  and have 
a deep connect ion to our home. The stor y 
of  Kuleana Rum began 12 years ago when 
my wi fe,  Jack ie,  and I  were sai l ing around 
the Car ibbean wi th our then 1- and 3 -year-
o ld chi ldren. We made i t  to the French 
is lands and were pret ty stoked to be back 
in c iv i l izat ion.  Mar t in ique, in many ways, 
is a LOT l ike Hawai i .  I t ’s  a volcanic is land 
on the same lat i tude as the Big Is land, 
managed by a f i rst-wor ld countr y,  but 
real ly an is land nat ion.   As a cool  day t r ip, 

Ex clusi ve INTERV IE W

I  am ver y happy to 
share th is inter v iew 
with al l  our readers.  
I t  is  not  ever yday 
that you learn of 
a craf t  d ist i l ler y 
growing their  own 
sugarcane, let 
a lone 40 di f ferent 
var iet ies!

Ident i f y ing, 
respect ing and 
preser v ing 
sugarcane for 
future generat ions 
is t ru ly a labor of  love.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Steve Jef ferson, Co - founder and CEO of Kuleana Rum Works.
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we drove to the top of  Mt.  Pelée and found 
the Depaz sugarcane plantat ion wi th i ts 
own rum dist i l ler y.  I ’ve always l iked rum, 
but never had any thing more exot ic than 
Mt.  Gay. Wel l ,  that  day changed us.  I t  was 
the f i rst  t ime I  had rhum agr icole and i t 
was the best rum I  had ever tasted. I  took 
a s ip,  looked around at  the stunning set t ing 
and that was the moment we came up wi th 
the idea to move back to Hawai i  and make 
rum f rom f resh sugarcane juice. 

Q: Hawai’i  once had a thr iving 
sugarcane industr y,  wi th year- round 
har vest and product ion, but the last 
remaining mil l  shut down a couple of 
years ago.  Where are you get t ing your 
juice or molasses?

We actual ly grow our own cane. We have 
an unbel ievably gorgeous 45 -acre farm on 

the Upolu Pt .,  the nor thern t ip of  the Big 
Is land. At f i rst ,  we were planning on using 
sugarcane lef t  over f rom the plantat ion 
days that star ted in the mid-1800’s,  but 
then we discovered Noa Lincoln,  who was 
get t ing his PhD at Stanford Universi t y in 
the Hawai ian f ie ld system and what he 
discovered stunned us.  About 1,000 years 
ago, the legendary Pac i f ic  way f inders 
discovered Hawai i  in their  voyaging canoes 
(th ink the Disney movie,  Moana),  br inging 
wi th them incredib le p lants and ideas – 
ever y thing they needed to create a new 
wor ld.

As par t  of  h is studies,  Noa’s DNA test ing 
revealed there are 40 uniquely Hawai ian 
var iet ies that  a l l  der ived f rom those 
or ig inal  “canoe plants” that  landed wi th the 
f i rst  set t lers.  As perspect ive,  Europe was 
in the middle of  the Dark Ages.
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Q: Wow, so you grow your own kō 
(sugarcane),  that is fantast ic!  How 
many var iet ies are you growing and 
why?

Al l  of  them! We were so exc i ted to learn 
th is stor y and this incredib le histor y that 
we commit ted to grow al l  40 Hawai ian 
var iet ies.  Each cane is remarkable in both 
color ing and in f lavor.  We couldn’ t  bel ieve 
our luck – af ter  commit t ing to make rum 
agr icole in our b i r th p lace only to f ind i t 
is  the home to a thousand-year legacy of 
arguably the most interest ing sugar canes 
on the planet was def in i te ly exc i t ing. 

Whi le many people assoc iate sugar cane 
wi th the At lant ic and the Car ibbean, i t ’s 
actual ly f rom the Pac i f ic .  Sugarcane 
or ig inated in Papua New Guinea about 
10,000 years ago. A s ingle cul t ivar made 
i ts way over land v ia Asia and the Middle 
East where i t  was discovered by the 
Europeans and planted in the Car ibbean. 
But for  3,000 years,  when the Empire of 

Rome was just  tak ing hold,  sugarcane has 
been t ravel ing around the Pac i f ic  in the 
canoes of  the way f inders who discovered 
and set t led v i r tual ly ever y is land in the 
Pac i f ic . 

Q: What kind of sugarcane yields are 
you get t ing?

We’re not growing cane the way i t ’s 
done for the sugar industr y,  so we don’ t 
even have the same def in i t ions for  y ie ld. 
Spec i f ical ly,  we plant in rows wi th at  least 
12 ’  of  space between each. We do this for 
aesthet ics,  ease of  operat ions and to keep 
each var iety discreet f rom the nex t .  We get 
about 5 gal lons of  ju ice per p lant and we 
plant around 1,000 plants per acre. 

Q: Where did you gain your knowledge 
about fermentat ion and dist i l lat ion to 
get your operat ion up and running?

Lots of  painful  sessions, some ver y 
excel lent  ones, tons of  books, a few great 
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c lasses inc luding your own (The Rum 
Universi t y)  and work ing wi th some of the 
best rum makers and dist i l lers in the wor ld. 
In fac t ,  Gi l les Cognier,  whom many of 
your readers are l ike ly fami l iar  wi th,  is  a 
big par t  of  going f rom good to great .  His 
30+ years of  exper ience making some of 
the best agr ico le in the wor ld has been 
invaluable to us.  A lso on our team is David 
Perk ins,  the founder and CEO of High 
West Dist i l ler y.  Af ter  he sold his cr i t ical ly 
acc laimed and wi ld ly successful  brand to 
Constel lat ion in 2016, he jo ined our team. 

Q: As al l  of our readers know by now, 
producing rum on an island has a ver y 
specif ic set of chal lenges, above and 
beyond those for mainland dist i l lers.  
What were some of the unique 
chal lenges you faced when you opened 
the dist i l ler y?

First ,  we are the f i rst  l icensed dist i l ler y 
on the Is land of  Hawai i ,  so just  get t ing 
through the regulator y process was 

ex tremely chal lenging. And we do have to 
ship ever y thing here,  which usual ly means 
paying double the actual  cost  of  the goods. 

But that  pales in compar ison to the fact 
that  Hawai ʻ i  is  the best p lace in the wor ld 
to make f resh cane juice -based rum. The 
Pac i f ic  is  where sugarcane star ted on 
Ear th and where most of  the var iet ies st i l l 
remain.  Hawai i  is  the bir thplace to the 
most g lor ious var iet ies of  sugar cane in the 
wor ld. 

Q: Are the toughest chal lenges behind 
or do you see new ones in the hor izon?

By my def in i t ion,  the toughest chal lenges 
are the ones you haven’ t  so lved yet .  And 
becasue we want to help rewr i te the stor y 
on how great rum is,  I  expect chal lenges to 
keep coming in rapid succession.

Q: What rums are you producing?

We make rum in two ways: we make 
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rum agr icole f rom our f resh Hawai ian 
sugarcane juice grown on our farm in 
Kohala,  Hawai i .  We dist i l l  in a hand-made, 
copper alembic pot st i l l .  We cal l  that 
Kuleana Hawai ian Rum Agr icole.  We are 
also aging this rum in Cognac bar re ls and 
wi l l  re lease i t  as Kuleana Aged Hawai ian 
Rum Agr icole in 2020. 

Thanks to the sk i l ls  and award-winning 
pal late of  David Perk ins,  we also b lend 
rums f rom around the wor ld – careful ly 
chosen for their  pur i t y and r ich taste – 
into del ic ious and f lavor ful  products not 
avai lable anywhere e lse in the wor ld. 

Huihui  is  a super unique whi te rum in that 
we blend a del ic ious,  molassas-based 
l ight  rum f rom Papua New Guinea (the 
bir thplace of  sugar on Ear th) and our own 
high congener rum agr icole,  as wel l  as an 
except ional  rum agr icole f rom Mar t in ique. 

Huihui  just  scored 94 points f rom the 
Beverage Tast ing Inst i tute and has been 
ver y popular in bar programs because i t 
makes cock tai ls taste fantast ic .  We also 
make an aged blend, cal led Nanea. We 
blend a two -,  a three - and a four-year aged 
rum together to create a dr y-but- f rui t y 
round, v ibrant rum per fect  for  s ipping and 
cock tai ls. 

L ike The Real McCoy and a growing 
number of  ar t isanal  rum makers,  we don’ t 
use added f lavors,  co lors or sweeteners 
to any of  our products.  We think great rum 
doesn’ t  need any thing to stand up to the 
ver y best spir i ts.

Q: Do you have plans to produce 
addit ional rums in the near future?

Yes! In addi t ion to some aged projects, 
we plan on re leasing a new product ever y 
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year.  We can’ t  share the detai ls yet ,  but  we 
are super exc i ted – some of these wi l l  be 
products we’ve never seen in the market 
before. 

Q: Where are your rums current ly 
avai lable for purchase?

We just  launched in December of  2018 but 
are avai lable anywhere in Hawai i  and in 
Cal i fornia th is fa l l . 

Q: Do you of fer tours of your dist i l ler y 

as well  as tast ings? Are reser vat ions 
recommended/required? 

Yes and Yes! First ,  we bui l t  a 3,800 sq.f t . 
v is i tor  center disguissed as a wor ld -c lass 
bar and super yummy restaurant ser v ing 
authent ic ,  local  dishes. Cal led the Kuleana 
Rum Shack, i t ’s  in the Waikoloa Beach 
Resor t  and is open every day. 

We also provide ful l  tours of  our 45 -acre 
kō (Hawai ian heir loom sugarcane) farm 
with a r id iculously gorgeous v iew of  the 
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ocean and the Is land of  Maui.  We then go 
to the dist i l ler y to see how we conver t  that 
cane juice to rum, and conc lude at  the Rum 
Shack for some great food, a tast ing of  a l l 
of  our rums, and maybe an O.G. Mai Tai  or 
two. We also sel l  our bot t les there. 
Check out the kuleanarum.com for detai ls 
and to book. 

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

The dist i l ler y is just  par t  of  our tour.  We 
want to people to see, touch and dr ink each 
par t  of  the process. From f resh cane juice 
at  the farm, to the fermented wash at  the 
dist i l ler y,  to one of  the three award-winning 
rums (and best Mai Tai  ever !)  at  the Rum 
Shack. 

Q: Can you tel l  us a bi t  more about your 
“Rum Shack”? 

We hired Ar t  Deakins – a 20 -year pro and 
the 2016 winner of  the Wor ld ’s Best Mai Tai 
Contest  to create and head our bar program. 
We’ve got an incredib le deep back bar and 
fantast ic l ist  of  cock tai ls.  The most popular 
are the Kuleana Old Fashioned (k iawe wood 
smoked, rum-based version of  the c lassic); 
the Waikoloa Sour (a rum and passionf rui t -
based sour);  and, of  course, our Mai Tai 
(made with our agr ico le and aged rums 
based of f  the 1944 rec ipe f rom Trader V ic). 

Q: Do you have a favor i te signature 
cocktai l? And why?

Right now i t ’s  the HI Punch. I t ’s  s imple and 
subl ime: 2 oz.  of  our Hawai ian Rum Agr icole 
in a glass,  and on the s ide, a f rozen hal f  of 
l i l iko i  (passionf rui t)  and a 2 oz.  decanter 
of  f resh cane juice.  I t ’s  a deconstructed 
Tí Punch i f  you wi l l ,  and i t  del ivers the 
essence of  Hawai i  in qui te a remarkable 
way. 

Q: I f  people want to contact you, how 
may they reach you?

I ’m always avai lable at  steve@kuleanarum.
com. But bet ter yet ,  come on down to the 
Kuleana Rum Shack and I ’ l l  buy you a Mai 
Tai!

Q: Is there anything else you’d l ike to 
share with our readers?

We are super stoked to be inc luded wi th 
such f ine company. I t ’s  forums l ike th is 
that  create communit ies that  create,  share 
and re lease into the wor ld great products. 
Our kuleana is to make the best Hawai ian 
rum possib le and help share the incredib le 
stor y of  Hawai ʻ i  wi th the wor ld.  

Again Steve, thank you so much for this 
inter view and I  wish you and your team 
much success.

Cheers!
Margaret



 
 

INTERNATIONAL RUM CONFERENCE 2019 

International Rum Conference celebrates the “art” of rum making, showcasing 300+ rums from 
around the world. The event provides attendees a unique vehicle to learn about the rum category, 
improve industry tradecraft, and discover relevant trends and direction of the rum industry. 
 
 
Coral Gables, FL.  June 30, 2019 - It was announced today that the Congreso del Ron - Madrid will 
now be named the International Rum Conference (I.R.C).   After seven successful years, the 
newly named event is moving across the pond to the United States in the spirit of getting closer to 
the core rum manufacturing territories.   
 
The I.R.C. 2019 will take place at the Biltmore Hotel in Coral Gables, FL. on September 25-28, 
2019.  It will showcase 300+ rums from around the world and will be attended by approximately 
2,500 industry leaders, including distilled spirits industry management, hotel and restaurant trade, 
bartenders and rum enthusiasts from various countries.  The I.R.C. has thus far experienced an 
amazing reception from leaders of the rum industry.  According to event co-directors Jorge Galbis 
and Javier Herrera, “We are extremely grateful and encouraged by the overwhelming support.  
Presently, we have more than 40 exhibitors confirmed and are on track to sell out all exhibitor spaces 
by the end of July, 2019.  This demonstrates that the industry was hungry for high-level content, 
excellent learning opportunities and networking in the gateway to the Americas.” 
 
The four-day celebration of the “art’ of rum making will consist of a Rum Tasting Competition, two 
days of Industry Enrichment Seminars and two days of Grand Tasting: 
 

 The I.R.C. - Rum Tasting Competition welcomes rums from around the world to participate.  
Last year the conference received 380+ entries and this year it aspires to exceed 400 
participants.  All entries must be registered online and comply with all the Rum Competition 
pre-qualifications and guidelines highlighted in the event website 
(www.internationarumconference.com).  A panel of expert judges is accepting entries in the 
various categories up to August 31, 2019.   

 
 The I.R.C. - Industry Enrichment Seminars features rum industry experts and is focused on 

all the technical fields within the “art” of rum production process as well as relevant trends 
within the category.  These Enrichment Seminars will take place September 25 and 26, 2019 
and will highlight seven seminars per day.  These sessions are not open to the public and will 
be attended by distilled spirits and/or rum industry trade. These seminars are limited to 160 
spots, so interested attendees should make sure to secure their place promptly.  Independently 
please make sure to visit the Industry Enrichment Seminars section of the website to learn 
more about the seminars topics, schedules and impressive speakers.   

 
 The I.R.C. - Grand Tasting is open to trade, rum enthusiast and consumers to sample and 

discover exciting and unique rums from around the world.  The Grand Tasting will take place 
on September 27 and 28, 2019 and will feature 300+ rums from any and all segments of the 
rum category.  



 
 
 
For exhibitors, attendees and friends of the International Rum Conference, we have secured 
exceptionally attractive hotel rates at the spectacular Biltmore Hotel in Coral Gables.   Availability is 
on a first come, first serve basis. 
 
Contact: Daniela Castro-Galbis 
danielacg@internationalrumconference.om 
www.Internationalrumconference.com 
+1.786.593.3800 

 
About International Rum Conference LLC: 
International Rum Conference is headquartered in Coral Gables, Florida and is a rum industry trade 
event that is focused on celebrating rum and elevating the image of the rum category. 
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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; 

2019
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Dark and Brown

For th is pair ing I  dec ided to use two c igars 
wi th contrast ing st rengths,  somewhat 
ex t reme and made by the same company.  
One of  the best l ineups to achieve this comes 
f rom Perdomo Cigars f rom Nicaragua.  I 
se lected the Habano Bourbon Bar re l  l ine, 
which features wrappers aged for many 
years before being f in ished for no less than 
14 months inside an ex-Bourbon bar re l.   In 
order to be fai r  I  se lected Toro formats (54 x 
6 ”):  one Maduro and the other Connect icut .
The Maduro was aged for 6 years pr ior 
to the 14 -month f in ish in the ex-Bourbon 
bar re l.   This process gives i t  a ver y unique 
complexi t y in i ts evolut ion.   The f i l ler 
is  a b lend of  tobaccos f rom 3 di f ferent 
Nicaraguan val leys,  resul t ing in a medium 
to high body, per fect ly sui ted for  the 
aggressive end of  the spectrum.

The Connect icut  is  s imi lar  in i ts composi t ion, 
but the b lend uses mi lder tobaccos, resul t ing 
in a mi ld to medium body, per fect  for  the 
l ight  end of  the spectrum.

Now that I  have selected the c igars,  I  am 
ready to use them in a contrast ing pair ing.
To star t  wi th,  I  dec ided to prepare an Old 
Fashioned using Bacardi  10 year o ld,  wi th 
ver y l i t t le brown sugar and wi th the c lassic 
orange peel  garnish.

I  proceed wi th l ight ing up both c igars and at 
f i rst  the exper ience seems complex,  but at 
i ts  core i t  is  only a di f ference in st rengths/
intensi t ies,  which is apparent f rom the 
f i rst  th i rd of  both c igars.   The Maduro I 
selected was ver y t ight ly- ro l led,  but was 
also ver y t rue to expected aggressiveness 
and st rength,  even f rom the ver y beginning.  
The Connect icut  was qui te the opposi te:  i t 
had an excel lent  draw, border l ine loose, 
but ver y appropr iate for  the intensi t y of  the 
tobaccos.

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

Phi l ip
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Cock tai l  in hand, the contrast  between the 
c igars cont inues, but to th is equat ion we 
now need to add the impact of  the mixed 
dr ink.   When making an Old Fashioned wi th 
rum, the cock tai l  h ighl ights the sweetness of 
i ts  ingredients in a subt le and elegant way.  
At  th is stage of  the pair ing,  the Connect icut 
has the advantage, due to the mi ldness of 
i ts  character.   As the smoking approaches 
the beginning of  the second thi rd of  the 
c igars,  the Maduro star ts to reach a balance 
wi th the cock tai l ,  but  the cock tai l  is  a lso 
changing and the advantage cont inues to be 
for the Connect icut .

Once we reach the end of  the second thi rd 
of  the c igars,  I  face a problem that is ver y 
easy to solve:  I  ran out of  cock tai l !   So I 
changed to something a bi t  sweeter and wi th 
some glycer in which can match up wi th the 
complexi t y of  the tobaccos, so I  replaced 
the cock tai l  g lass for  a sni f ter  wi th Hac ienda 
Saruro Rum Liqueur f rom Venezuela,  an 
aged l iqueur wi th honey and cof fee notes 
that is ver y enjoyable neat .

At th is stage both c igars are coming across 
more aggressively than at  the beginning.  
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The pair ing wi th the rum l iqueur highl ights 
the cocoa and ground cof fee notes f rom the 
Maduro, in a ver y wel l -balanced way.

At the end, I  don’ t  know which of  the two 
c igars is the best one.  I t  is  more a mat ter 
of  which dr ink ing occasion is bet ter sui ted.  
The Rum Old Fashioned was paired wel l 
wi th both c igar ex t remes, par t icular ly the 
Connect icut ,  which thanks to i ts smoothness 
was perhaps a more “commerc ial ”  pair ing.  
Towards the end, when the intensi t y of  the 
c igars increases, the Maduro was a bet ter 
choice against  the l iqueur,  thanks to i ts long 
and balanced deep notes.

I  hope you can f ind the t ime to do this pair ing 
wi th these or s imi lar  c igars.   I f  you think 
smoking two c igars by yoursel f  is  going to 
take too much t ime, inv i te a f r iend so you 
can share the exper ience together,  you’l l 
l ike the resul ts!

Phi l ip I l i  Barake
#GRCigarPair ing




