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FROM THE EDITOR

Stor y-Tell ing Coconuts

Coconuts are wonderful  g i f ts f rom nature, 
s ince they are an excel lent  source of 
h igh-calor ies and of  potable water.  They 
also supply f ibers for  ropes and have 
hard shel ls sui table for  the product ion of 
utensi ls,  tools and even charcoal .

Ancient Austronesians always set sai l 
wi th ample suppl ies of  coconuts;  even 
Captain Bl igh t ravel led the seas with 
them.  The famous mut iny aboard the 
Bounty  was tr iggered, at  least  in part ,  by 
Bl igh’s punishments of  sai lors who stole 
coconuts f rom the ship’s store.

Unt i l  recent ly,  very l i t t le was known 
about the coconuts’ DNA, forc ing 
biologists to use only plant morphology 
to t race their  or ig ins.   Thanks to a 
generous grant f rom the Nat ional 
Geographic Society,  a group of  scient ists 
started col lect ing and analyzing samples 
f rom areas previously unknown to 
scholars (mainly in the western Indian 
Ocean).   One of  the most str ik ing 
f indings from this DNA research is that 
Paci f ic  Ocean coconuts are genet ical ly 
dist inct  f rom their  Indian Ocean 
counterparts.  Studying their  pressence 
around the wor ld gives us c lues as to the 
movements of  the people who introduced 
their  cul t ivat ion dur ing their  t ravels.

The coconuts that  you f ind today in 
Flor ida,  USA, are largely the Indian 
Ocean type.  On the Paci f ic  s ide of 
the New World t ropics,  however,  the 
coconuts are Paci f ic  Ocean type. Some 
of these lat ter  ones appear to have been 
transported there in pre-Columbian t imes 
by ancient Austronesians ventur ing east 
rather than west.

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.

I f  coconuts could ta lk to us,  can you 
imagine the stor ies they would te l l?  
People fear lessly t ravel l ing across 
oceans, at tempt ing to discover new lands 
or to establ ish t rade routes,  probably 
scared of  the unknown, but comforted 
by the secur i ty blanket provided by their 
cargo of  l i fe-saving coconuts!

What gives you peace of  mind in these 
uncertain t imes?  Reach for a coconut 
dr ink or dessert  as you ponder the 
answer.

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

The Mhoba rum l ine is produced at 
their  dist i l ler y located in the hi l ls  of  the 
Onderberg dist r ic t  in Mpumalanga, South 
Afr ica.   Using sugarcane grown onsi te,  the 
company cur rent ly produces ten di f ferent 
sty les of  rums.  A l l  of  them are pot st i l led 
using fermented sugarcane juice and 
contains no addi t ives or color ing.   The 
rum for Franky ’s Pineapple is a b lend of 
their  Glass Cask rum and two di f ferent Pot 
St i l led rums that have been infused wi th 
f resh and seared Natal  Queen Pineapple.  
The rums are b lended together and brought 
to 43% ABV before bot t l ing.   A l l  of  Mhoba’s 
rums are produced in smal l  batches and 
f ront label  has a batch noted on i t .   The 
bot t le for  th is review is f rom US19FPL.

Appearance

The l iquid in the square 750 ml bot t le is 
secured wi th a wood capped cork.   Both 
the f ront and back labels are loaded wi th 
informat ion about the product ,  much of 
which is in the int roduct ion.

The rum holds a lovely amber gold color 
in both the bot t le and glass.  Agi tat ing the 
l iquid creates a medium band that drops 
mult ip le waves of  th ick,  fast  moving legs 
before f inal ly beading up.  

Nose

The aroma of  the rum leads wi th an 
“agr ico le sty le”  fermented sugarcane juice 
note that  I  would expect f rom any rhum 
produced in Mar t in ique or Guadeloupe.  
The ear thy ter ro i r  real ly creates the 
basel ine and then the pineapple notes take 
over in the middle and high notes.   In my 
opinion, you real ly can detect  two dist inc t 
p ineapple aromas with the “cooked” 
char red seared pineapple tak ing the 
midl ine,  and the sharper ju ice tang of  what 
would have been the f resh cut p ineapple.  

Mhoba Franky’s 
Pineapple Rum

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

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

Cheers!

Got Rum?  August 2020 -   6
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Toward the end of  the aroma prof i le are 
some notes of  char and oak tannins.

Palate

The f i rst  s ip is proof for ward as the alcohol 
paves the way and condi t ions the mouth 
for  the nex t s ips.   Addi t ional  s ips del iver 
savory p ineapple balanced by the char red 
oak, baking spices and caramel.   The 
mineral  r ich ter ro i r  base I  discovered in 
the aroma is present and intermingles wel l 
wi th the smoky f lavors of  the prof i le.   The 
pineapple f lavors are ever present ,  but 
nothing in the f lavor prof i le over whelms 
the other notes.   Instead, we get a 
wel l  balanced f lavor prof i le that ’s only 
sweetness is coming f rom the pineapple 
ju ices and caramel notes of  the rum.  As 
the rum fades the pineapple f lavors and 
oak notes dr i f t  and mingle leaving behind 
a l ight  toasted oak note before the f in ish 
fades away.

Review

My f i rst  t ime encounter ing th is rum l ine 
was at  a show in Miami (Miami Rum 
Congress) and whi le I  was int r igued by 
the aromas, my palate was so fat igued I 
passed on actual ly tast ing them at that 
t ime.  With that  said I  real ly enjoyed 
the complexi t y of  the aroma and f lavor 
prof i les and am glad that the company has 
dist r ibut ion in the Uni ted States.   Whi le I 
enjoyed this rum neat ,  some may prefer i t 
mixed in a cock tai l  and i t  holds up great 
in any rec ipe that cal ls for  a p ineapple 
rum ingredient .   When you are shopping 
for a new rum l ine to explore,  Mhoba may 
just  be di f ferent enough to enter tain your 
senses.  I  look for ward to acquir ing more 
f rom the l ine as oppor tuni t ies al low.
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Dented Br ick Dist i l ler y has been 
making a name for i tsel f  in the U.S. 
Craf t  rum market .   Based in Salt 
Lake City,  Utah the dist i l ler y uses a 
custom Vendome Copper and Brass 
St i l l  to produce their  products.  They 
use a combinat ion of  cane sugar and 
molasses dur ing fermentat ion as wel l 
as water f rom an on-si te ar tesian wel l 
for  their  products.

Disco -Nut Coconut Rum l iqueur has a 
25% ABV and the f ront label  states the 
fo l lowing ingredients:  Rum with Natural 
Flavors,  Ar t i f ic ial  Colors,  and FD&C 
Yel low #5. A por t ion of  the proceeds 
for this rum go to the Utah Pr ide 
Center.

Appearance

The tal l  750 ml bot t le is secured with 
a plast ic cap/cork.  The f ront and back 
labels provide a minimum amount of 
product informat ion.   The l iquid in 
the bot t le and glass holds a mi lky 
i r idescent white color.   Suspended 
in the l iquid I  discovered f lecks of 
gl i t ter.   As I  inspect the bot t le I  found 
a gooey si lver gl i t ter y substance in the 
neck and bui l t  up on the bot tom of the 
bot t le.   I  shook the bot t le and broke i t 
up,  but i t  quick ly reset t led.   Swir l ing 
the l iquid in the glass I  see the gl i t ter 
ref lect  in the l ight .   Af ter  I  let  the glass 
si t  for  a few minutes I  discovered that a 
smal l  amount had set t led on the bot tom 
of the glass.

Dented Br ick Disco-Nut 
Coconut Rum Liqueur

Nose

The aroma of the rum smel ls st rongly 
of  sugary sweet coconut,  reminding me 
of  suntan lot ion,  coconut candy and a 
Piña Colada cock tai l .   

Palate

The consistency of  the rum is a bi t 
thinner than I  expected with a tweak of 
alcohol  balanced by the quick hi t  and 
fade of  the sweet coconut f lavor ing.  
These f lavors leave behind a l inger ing 
sweet chemical  af ter taste along with a 
residue across the teeth and tongue.

Review

When evaluat ing f lavored rum products 
I  always go back to the metr ic I 
learned years ago and that is:  does 
this product del iver the f lavor the 
producer intended?  The answer is yes.  
Do I  enjoy i t  neat?  Not real ly.   The 
sweetness of  the coconut overpowers 
the senses, the tex ture and residue 
of  the l iqueur is of f  put t ing,  and the 
af ter taste has to be washed away with 
water.    With al l  of  that  being said,  this 
is a spir i t  that  is  by design supposed to 
be mixed and I  am sure with the r ight 
mixers (think cranberr y juice,  pineapple 
juice,  lemon- l ime soda, etc.)  to balance 
i t  out ,  together they wi l l  make an 
enjoyable cock tai l .    I f  you are looking 
for something that is in the coconut 
rum l iqueur fami ly that  is  super ior  to 
Mal ibu,  this is a sol id choice.

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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Coconut Curried Lamb Let tuce Wraps
Ingredients:

•	 4 tsp.  O l ive Oi l
•	 1 Medium White Onion, chopped
•	 ¼ C. Chopped Car rots
•	 2 lbs.  Lean Lamb Stew Meat ,  cut  into 3 /4 - inch cubes
•	 ¾ C. Coconut Mi lk
•	 ¼ C. Coconut Rum
•	 1 Tbsp. Cur r y Powder
•	 1/8 tsp.  Turmer ic
•	 1 tsp.  Sal t
•	 1 tsp.  B lack Pepper
•	 ¼ C. Rais ins
•	 Shredded Coconut
•	 Romaine Let tuce, for  wraps

Direc t ions:

In a pan, heat o l ive o i l  and add the whi te onions and car rots.   Sauté unt i l  sof t . 
Add lamb meat and cont inue sauté ing unt i l  meat turns brown.  Add coconut mi lk , 
rum and spices.   Lower heat to s immer,  approx imate ly 5 minutes.  Remove f rom 
heat and ready to ser ve on let tuce.

Separate romaine let tuce leaves and p lace on a p lat ter.   Spoon cur r ied lamb into 
each leaf.  Top wi th ra is ins and shredded coconut .

Photo c redi t :   w w w.fani tacooks.com
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Coconut Rum Tor te
Ingredients:

•	 1 ½ C. Whipped Cream
•	 1 ½ C. Sugar
•	 1 C. Coconut Rum
•	 1 ¼ C. Vani l la Wafers,  ro l led f ine
•	 1 tsp.  Bak ing Powder
•	 ¼ tsp. Sal t
•	 6 Egg Whi tes,  beaten st i f f
•	 4 Tbsp. Coconut Rum
•	 Whipping Cream, for  topping
•	 1 C. Shredded Coconut ,  l ight ly browned for topping

Direct ions:

Beat whipped cream unt i l  th ick.   Add sugar gradual ly whi le 
beat ing.  Add coconut rum, vani l la wafer c rumbles,  bak ing 
powder and sal t  and mix thoroughly.  Fo ld in st i f f ly  beaten 
egg whi tes.   Bake in 9 - inch square cake pan at  350°F for 45 
minutes,  or  unt i l  cake tester comes out c lean. Let cake cool.  
Remove f rom pan and p lace on a p lat ter.   Dr izz le 4 tab lespoons 
of  Coconut Rum over the cake. Spread top of  cake wi th whipped 
cream and spr ink le l ight ly browned coconut on top.

Photo c redi t :   w w w.warmchef.com
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Int roduct ion

Aging is the most value -added t ransformat ion that a rum can undergo whi le at  a dist i l ler y 
or aging cel lar.   But aging al l  spir i ts involves so many var iables,  that  dist i l lers /cel lar 
masters of ten leave some dec is ions to chance.  In th is new ser ies,  The Rum Universi ty 
and Rum Central  wil l  moni tor and share monthly data f rom a s ingle bar re l,  so that 
readers can bet ter understand the t ransformat ions that rum undergoes whi le aging.

Di f ferent c l imate condi t ions around the wor ld af fect  these t ransformat ions in di f ferent 
ways.  Whi le the ef fects are universal,  the resul ts presented in th is new ser ies wi l l  be 
those f rom Rum Central ’s Florence warehouse, located in Central  Texas, USA.

Got Rum? August 2020 -  15
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Ser ies Over view

The January 2020 issue of  “Got Rum?” 
covers in detai l  the goals of  th is ser ies, 
as wel l  as,  descr ipt ions of  the di f ferent 
equipment being used to col lec t  and 
measure the data.

July’s Weather

The dai ly temperatures in July were on 
average 4 degrees F higher than in June.  
The temperature inside the cel lar  ranged 
f rom 79F to 102F, wi th an average of  91F 
for the month.

The heat inside the cel lar  is  a lmost 
unbearable dur ing the hot test  t ime of  the 
day, which peaks between 3:00pm and 
5:00pm.

The humidi t y inside the cel lar  h i t  a 
minimum of 30% and a maximum of 80%, 
wi th an average of  52% for the month.  

For the most par t ,  the lack of  ra in 
contr ibuted to dr ier  a i r,  but  hur r icanes and 
t ropical  storms are now forming and we 
expect some of them wi l l  make their  way 
into Texas v ia the Gul f  of  Mexico.
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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As seen below, July is one of  the hot test 
and dr yest months in our par t  of  the 
wor ld (Central  Texas).   The combinat ion 
of  h igh heat and lack of  h imidi t y resul t 
in higher evaporat ion losses inside the 
bar re ls,  but  a lso in faster maturat ion of 
the rum.

The Rum

Color :  The color is 100% at t r ibutable to 
oak bar re l  ex t ract ives (no caramel has 
been added) and cont inues to darken 
wi th each passing month.

Aroma and Taste:  The oak aroma is also 
r icher and more complex,  tannins are 
sof tening, becoming more mel low and 
pleasant .

pH :  The rum that went into the bar re l  had 
a pH of  7.04.  This number is now 4.95.

ABV:  The ABV remains the same as i t 
was the previous month:  63.40%.

Join us again nex t month,  as we 
cont inue our explorat ion of  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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CURACAO PUNCH

I  love the ent i re concept of  Punch.   
I t  is  communal,  i t  does not require 
you to bar tend at  your own par ty, 
and the var iat ions are endless 
depending on your level  of  creat iv i t y.   
The inspirat ion for  th is ar t ic le comes 
f rom one of  my very favor i te books 
in my home l ibrar y,  “ V intage Spir i ts 
and Forgot ten Cock tai ls”.   I f  you 
are a lover of  c lassic cock tai ls, 
f ind this one and buy i t  r ight  now!  
I t  is  fu l l  of  rec ipes I  have never 
heard of,  a long with great stor ies of 
their  or ig in.  When I  read about the 
Curacao Punch i t  looked so good 
I  not  only dec ided to wr i te about i t 
but  made mysel f  one as wel l .   (I t 
was fantast ic).  The Curacao Punch 
rec ipe was in Harr y Johnson’s 1882 
“New and Improved Bar tender ’s 
Manual ”,  a t rue t reasure in the 
histor ic cock tai l  book category.   Dale 
DeGrof f  cal ls this punch his favor i te 
forgot ten dr ink and you can easi ly 
see why.   One thing I  love about 
this cock tai l  is  that  the Curacao is 
the pr imary ingredient .   Typical ly 
we see Curacao as a modi f ier,  or  a 
secondary ingredient ,  but  rarely do 
you see i t  being the star of  the show.  
This is a ver y boozy dr ink,  too,  so 
keep that in mind. 
 
The fo l lowing is the or ig inal  1882 
rec ipe and is wr i t ten as a s ingle 
cock tai l ,  but  can easi ly be batched 
and placed into a punch bowl for  a 
group to enjoy.   (Just  be sure to add 
the c lub soda at  the last  minute i f 
you are ser v ing i t  punch sty le.) 
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CURACAO PUNCH

Ingredients:

•	 2 oz.  Orange Curacao (there 
are no spec i f ics of  brand in the 
or ig inal  rec ipe, I  used Pier re 
Fer rand Dry Curacao and think 
that  is the per fect  choice)

•	 1 oz.  Jamaican Rum (a ful l 
bodied rum is ideal,  I  l ike 
Appleton 12 year)

•	 1 oz.  Brandy (I  used Hennessy 
VSOP)

•	 ½ teaspoon Sugar
•	 3 dashes Lemon Juice
•	 1 oz.  Soda Water

The method suggests adding the 
sugar,  soda water,  and lemon juice 
in a goblet  and “dissolv ing the 
sugar ”.   I t  wi l l  be much easier to 
use ½ an ounce of  s imple syrup 
and that is what I  did.    I  am not 
a big fan of  wr i t ing rec ipes with 
“dashes” of  any thing unless i t  is 
in a dasher bot t le (such as bi t ters) 
so I  subst i tuted with ½ an ounce 
of  lemon juice.   My dash and your 
dash are l ikely a lot  di f ferent ,  so 
this process contro ls al l  of  the 
amounts,  and makes for a ver y 
balanced dr ink.    A l l  that  being 
said,  th is is how I  made i t :

In a large rocks glass (or even a 
sni f ter),  add al l  ingredients except 
the soda, and st i r.    Fi l l  the glass 
with ice,  and top with one ounce of 
soda water.   Garnish as you wish- - 
I  f loated a lemon and orange sl ice.  

Cr is
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(Publ isher ’s Review) 

Whi le the Yucatán Peninsula of  Mexico may 
conjure up images of  vacat ion getaways 
and cock tai ls by the sea, these easy 
stereotypes hide a stor y f i l led wi th sweat 
and to i l .  The stor y of  sugarcane and rum 
product ion in the Car ibbean has been to ld 
many t imes. But few know the bi t tersweet 
stor y of  sugar and rum in the jungles of  the 
Yucatán Peninsula dur ing the nineteenth 
centur y.  This is much more than a histor y 
of  coveted commodit ies.  The unique stor y 
that  unfo lds in John R. Gust and Jenni fer  P. 
Mathews’s new histor y Sugarcane and Rum 
is  to ld through the lens of  Maya laborers 
who worked under brutal  condi t ions on 
smal l  hac iendas to har vest sugarcane and 
produce rum.

Gust and Mathews weave together 
ethnographic inter v iews and histor ical 
archives wi th archaeological  ev idence 
to br ing the dai ly l ives of  Maya workers 
into focus. They l ived in a cyc le of  debt , 
forced to buy al l  of  their  suppl ies f rom 
the company store and take loans f rom 
the hac ienda owners.  And yet they had a 
cer ta in autonomy because the owners were 
so dependent on their  labor at  har vest t ime. 
We also see how the r ise of  cant inas and 
dist i l led alcohol  in the nineteenth centur y 
af fec ted t radi t ional  Maya cul ture and that 
the economies of  Cancún and the Mér ida 
area are predicated on the rum- inf luenced 
local  soc ia l  systems of  the past .  Sugarcane 
and Rum  br ings th is b i t tersweet stor y to the 
present and explains how rum cont inues to 
impact the Yucatán and the people who have 
l ived there for  mi l lennia.

About the Authors

John R. Gust is the lab di rec tor at  Cogstone 
Resource Management in Orange, Cal i fornia. 
Sugarcane and Rum  is  the culminat ion of 
research star ted in 2009 and draws on 
research that began in 2001.

Sugarcane & Rum

Jenni fer  P. Mathews is a professor of 
anthropology at  Tr in i t y Univers i t y in San 
Antonio and has conducted research studying 
the anc ient ,  h istor ic ,  and contemporar y Maya 
in the Yucatán Peninsula of  Mexico s ince 
1993.

Paperback: 192 pages
Publ isher :  Univers i t y of  Ar izona Press (Apr i l 
21,  2020)
Language: Engl ish
ISBN-10: 0816538883
ISBN-13: 978 - 0816538881
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Don’t see your event?

Visi t  www.gotrum.com, go to Rum Events Calendar
and c l ick on Submit Yours.   There is no cost or obl igat ion!
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http://www.gotrum.com/events/submit.html
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Are you the organizer of an event that is now postponed?

Make sure to enter your event into our calendar 
as soon as you’ve rescheduled i t .

Rum Fest ivals are el igible to receive a f ree, ful l -page ad 
in “Got Rum?” magazine (subject  to space avai labi l i t y).

Send an email  to news@gotrum.com  for  addit ional  information.
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Coconut
The Wonder ful,  Magical

“He who plants a coconut t ree 
plants food and dr ink, 
vessels and c lothing, 

a home for himself 
and a her i tage for his chi ldren”

South Seas Saying
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Did you know that...
The coconut is not a nut at  a l l ,  but  a stone f rui t .

Coconuts can f loat  for  long distances across the ocean 
and then grow roots when they are washed ashore.  There 

are repor ts that  indiv idual  coconuts have even reached 
Scandinavia.

There are over 1,300 types of  coconut ,  which can al l  be 
t raced back to one of  two genet ic or ig ins f rom ei ther the 

Pac i f ic  or  the Indian Ocean.
Coconut is used in a var iety of  cosmet ic appl icat ions, 

more than any other f rui t .
Dur ing Wor ld War II  ,  coconut water was used as an 
IV dr ip because there was not enough blood plasma 

avai lable.
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Pineapple -Coconut Rum Cream

Ingredients:

•	 1 Cup Sugar
•	 1 Cup Water
•	 12 oz.  Coconut Mi lk
•	 1 tsp.  Vani l la Ex tract
•	 2 tsp.  Coconut Ex tract
•	 1 Cup Pineapple - Infused Rum (rec ipe 

below)

Direct ions:

1.	 Combine the water and sugar in a 
medium saucepan, br ing the mix ture to 
a boi l ,  st i r r ing f requent ly for  10 minutes. 
Remove f rom the heat and al low i t  to 
cool.

2.	 Combine the sugar syrup wi th the rest 
of  the ingredients,  mix ing thoroughly 
to ensure the ingredients are proper ly 
b lended together.

3.	 Transfer (and f i l ter,  i f  desired) into the 
f inal  ser v ing decanter/container and 
store ref r igerated for up to 30 days.

Pineapple - Infused Rum

Ingredients:

•	 3 Cups Sl iced Pineapples (f resh and r ipe 
are bet ter,  use canned other wise)

•	 1 Cup Light Brown Sugar
•	 1 Cup Pineapple Juice
•	 2 1/2 Cups White Rum ( low to medium 

congener level)
•	 1 tsp.  Food Protector ( i f  using f resh 

pineapples)

Direct ions:
1.	 Combine al l  ingredients in a s ingle 

large jar.   I f  using mult ip le jars,  div ide 
the ingredients equal ly among the jars.  
Cover and let  stand in a dark,  cool  p lace 
for 30 days, shaking every few days.

2.	 Strain the l iquid through a f ine mesh, 
pressing the pineapple sol ids to re lease 
al l  the ju ices.   Discard the sol ids.   A l low 
for sediments to fa l l  to prec ip i tate and 
rack into f inal  ser v ing container.
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Rock Sound Coconut Rum Cake

Ingredients:
Cake
•	 1/2 Cup Shredded Coconut
•	 1 (18.25 -oz.)  Box Yel low Cake Mix
•	 1 (3.4 -oz.)  Box Instant Vani l la Pudding Mix
•	 4 Large Eggs
•	 1/2 Cup Water
•	 1/2 Cup Vegetable Oi l
•	 1/2 cup Rock Sound Smoked Coconut Rum 

(See page 54)
Glaze
•	 1/2 Cup Sal ted But ter
•	 1/4 Cup Water
•	 1 Cup Granulated Sugar
•	 ½ Cup Rock Sound Smoked Coconut Rum
Instruct ions
1.	 Preheat oven to 325 degrees F and grease 

and f lour a 10 - inch Bundt pan.
2.	 Spr ink le the shredded coconut evenly over 

the bot tom of the pan.  Si f t  the cake mix and 
pudding mix into a large bowl or stand mixer 
f i t ted wi th a whisk at tachment.  Add in the 
eggs, water,  o i l ,  and rums and beat unt i l  fu l ly 
incorporated. Pour bat ter over the coconut in 
the pan.

3.	 Bake for 1 hour or unt i l  a cake tester inser ted 
into the cake comes out c lean.

4.	 Dur ing the last  10 minutes or so that the cake 
is baking, prepare the glaze. In a saucepan, 
combine the but ter,  water,  and sugar and 
br ing to a boi l  over medium heat .  Cont inue 
to boi l  for  5 minutes,  st i r r ing constant ly.  
Remove f rom heat and st i r  in the rum.

5.	 Use a skewer to poke holes al l  over the 
bot tom of the cake whi le in the pan, then 
pour the glaze al l  over the cake whi le both 
are st i l l  hot .  Be careful  not  to let  i t  over f low 
the pan.  Let  the cake cool  and soak for 
at  least  2 hours before removing f rom the 
pan. DO NOT ref r igerate.  Af ter  the cake has 
cooled, use a smal l  rubber spatula to loosen 
i t  f rom the s ides of  the pan, then gent ly f l ip 
i t  onto a ser v ing dish and remove i t  f rom the 
pan. Be pat ient  and let  gravi t y do i t ’s  th ing, 
the cake is a l i t t le st icky and is s low to come 
out .

6.	 Once plated, leave plain,  dust  wi th powdered 
sugar,  or  top wi th ic ing and toasted coconut .
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Creamy Coconut Cake Rol l

Ingredients:

•	 1 pkg. (16 oz.)  Angel  Food Cake Mix
•	 6 oz.  (3 /4 of  8 -oz.  pkg.)  Cream 

Cheese, sof tened
•	 1/2 C. Strawberr y Jam (opt ional)
•	 1/3 C. Sugar
•	 2 C. Whipped Cream, thawed
•	 1/3 C. Coconut Flakes

Direct ions:
1.	 Heat oven to 350ºF.
2.	 Spray 15x10x1- inch pan wi th cooking 

spray.  Line wi th parchment;  spray 
wi th addi t ional  cooking spray.  Prepare 
cake bat ter as directed on package; 
pour into prepared pan.

3.	 Bake on lowest oven rack 25 to 30 
min.  or  unt i l  toothpick inser ted in 
center comes out c lean. Cool  in 
pan 10 min.  Loosen cake f rom sides 
of  pan wi th kni fe.  Inver t  cake onto 
16x12- inch sheet of  parchment l ight ly 
sprayed wi th cooking spray;  remove 
pan. Careful ly peel  of f  paper on top 
of  cake. Star t ing at  one shor t  s ide, 
ro l l  up cake and paper together.  Cool 
complete ly on wire rack.

4.	 Beat cream cheese and sugar in 
medium bowl wi th whisk unt i l  b lended. 
St i r  in whipped cream.

5.	 Unrol l  cake; remove paper.  Reser ve 
1/2 cup cream cheese mix ture;  spread 
remaining cream cheese mix ture onto 
cake (add jam i f  using i t) .  Rerol l  cake; 
p lace, seam side down, on ser v ing 
plate.  Pipe reser ved cream cheese 
mix ture onto top of  cake. Spr ink le 
wi th coconut .
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Marco Pier ini  -  Rum Histor ian

7.31.1970 – 7.31.2020  BL ACK TOT DAY 
50 A NNIVERS A RY

3. TH E LONG GOODBY E
Today, few things seem to us as beaut i fu l 
and fasc inat ing as a sai l ing ship,  but  we 
must never forget that ,  in the 1700s, Navy 
sai lors’  l i fe was ex tremely hard.

The sai l ing ships of  that  age were re lat ive ly 
smal l ,  c ramped, uncomfor table and f i l thy. 
The food was bad, of ten scarce and the 
water went bad quick ly.  Even when the 
weather was good, maneuver ing the sai ls 
was t i r ing and hazardous, whi le storms and 
dead calms were a constant danger.  Many 
sai lors had been pressed by force into the 
Navy, and al l  of  them were at t racted by the 
of fers of  the merchant ship’s captains who 
were always shor t  of  labor,  and so they 
of fered higher wages and s l ight ly less hard 
l iv ing condi t ions.  Disc ip l ine was harsh and, 
in order to l imi t  deser t ions,  though i t  is  hard 
to bel ieve, there was no shore leave: when 
in por ts,  the sai lors had to stay on board.  In 
the West Indies,  the ships were immediate ly 
sur rounded by f lot i l las of  boats which 
smuggled food, spir i ts and women, hence 
drunkenness, brawls,  lack of  disc ip l ine and 
hard punishments. 

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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Last ,  but  not least ,  i l lnesses were ser ious 
and f requent and the medic ine of  the 
t ime was al l  but  impotent to t reat  them; 
according to our Pack “Unt i l  1756, surger y 
and medic ine in the navy had been 
rudimentar y.  Dur ing the seven years of 
war that  fo l lowed, for  ever y man k i l led in 
act ion,  at  least  e ighty were lost  by disease 
or deser t ion!  Scur vy remained the scourge 
of  the navy …”

In that  s i tuat ion,  “The spir i t  rat ion 
contr ibuted more to a state of  equi l ibr ium 
than might be imagined. Grog t imes 
– morning and evening – were the 
pleasantest  par ts of  the day, and provided 
the anodyne to counteract  the miser ies 
and discomfor t  of  l i fe aboard.   “Spl ice the 
main-brace “,  or ig inal ly a s imple command 
to maneuver the sai ls,  took on the meaning 
of  issuing the grog and, in wider terms, of 
par ty ing and making merr y. 

But ,  espec ial ly in the evenings, the 
dist r ibut ion of  grog brought about 
widespread drunkenness resul t ing in harsh 
punishments;  i t  was the l ink of  the spir i t 
rat ion wi th excessive punishment which 
gave rum such a bad name.

Meanwhi le,  in 1818 the UK adopted the 
Sikes’  hydrometer,  therefore i t  was now 
possib le to measure the alcohol ic st rength 
of  a dr ink and f inal ly calculate prec isely 
the “proof ”:  “The In land Revenue could 
now assess the duty payable on spir i t 
according to i ts proof – which was def ined 
as a mix ture of  49.24% alcohol  and 50.76% 
water by weight .”  Roughly 57% alcohol  and 
43% water by volume.

Around 1850, sai lors’  l i fe began to improve 
s igni f icant ly.  Here are a few examples. 
Water was no longer suppl ied in wooden 
casks, but in i ron tanks, and plenty of  
meat ,  vegetables and f rui t  was avai lable, 
f inal ly put t ing an end to the bl ight  of  
scur vy.  In 1857 the uni form, the bluejacket , 
was int roduced for the sai lors (of f icers 
had i t  in 1748).  A l i t t le later,  wi th the new 
i ron and steam-powered ships,  the design 
of  the ships changed drast ical ly:  bet ter 
storage spaces, spec ial  spir i ts rooms, 
bet ter spaces for the men, more hygiene 
and general ly safer navigat ion.  In 1871 
corporal  punishment was suspended in 

peacet ime and in 1890 the regular shore -
going leave was int roduced. To sum up, 
at  the turn of  the Centur y,  we saw bet ter 
l iv ing condi t ions for  the seamen. The Navy 
was no more the realm of  “  Rum, buggery 
and the lash” as in  Winston Churchi l l ’s 
famous quip.

“The spread of  educat ion,  and the 
provis ion of  r ival  interests to the publ ic 
house, caused a dramat ic change in soc ial 
habi ts towards the end of  the nineteenth 
centur y.  There was an increasing interest 
in spor t  and outdoor l i fe in general, 
and the growth of  c lubs also helped to 
encourage a more temperate soc iety. 
Against  th is background the many 
temperate movements which existed in 
Br i ta in were achieving remarkable success. 
In par t icular the Royal  Army Temperance 
Assoc iat ion and the Royal  Navy 
Temperance Soc iety helped encourage 
a decent and sober way of  l i fe.  As a 
resul t ,  both the spiral  of  consumpt ion of 
a lcohol  and the prevalence of  drunkenness 
cont inued downwards steeply,  between 
1900 and 1918, but at tempts by moral ists 
to inter fere wi th the navy ’s rum dai ly rat ion 
met f ierce resistance.”

But how exact ly was the Navy provided 
wi th rum? Here is how the facts are 
reconstructed in the seminal  book “RUM 
A Social  and Soc iable Histor y ” by Ian 
Wi l l iams (2005).  “The navy was a huge 
enterpr ise,  on shore as wel l  as at  sea. I t 
made i ts own gunpowder,  industr ia l ized 
and mechanized the process for making 
ships’  b iscui ts,  sal ted pork and beef,  and 
brewed i ts own beer.  I t  d id not dist i l l  i ts 
own rum but did buy the produce of  the 
Car ibbean and blend i t  to i ts own exact ing 
standards.  The Vic tual l ing Depar tment 
b lended the navy rum at Dept ford on the 
Thames, in the ‘O ld Weevi l ’.  Consc ious 
of  status,  perhaps, in 1858 they renamed 
i t  the Royal  V ic tor ia Yard,  and i t  was not 
c losed unt i l  1961. By then, the b lending 
was done by a pr ivate company in London, 
E.D. & F. Man, Ltd,  for  many years the 
Navy ’s of f ic ia l  rum broker.  I t  was a sol id 
foundat ion for  a business that f i rst  got  the 
contract  in 1780 and st i l l  had i t  190 years 
later.  One former employee descr ibed 
the bidding process to me as somewhat 
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t runcated: the Admiral t y would phone 
the broker once a year to say how much 
rum i t  would need. The broker was in 
charge of  b lending to a formula that  is 
st i l l  conf ident ia l  but  is  re l iably repor ted as 
being most ly Demerara rum f rom Br i t ish 
Guyana, as i t  was then, wi th a substant ia l 
admix ture of  Tr in idad rum and addi t ions 
f rom other producers.  Undoubtedly one 
of  most sought af ter  jobs in the Admiral t y 
was to be on the f requent tast ing panels 
to check that the formulat ion consistent ly 
met the exact ing standards.  Unt i l  1961, 
when South Afr ica broke f rom the 
Commonwealth,  one of  the const i tuents 
was Natal  rum, which may have ser ved 
af ter  matur ing for  f ive years in Dept ford 
but did not get much approval  when ser ved 
‘ f resh’  dur ing the Second Wor ld War 
because Germany ’s U-boats threatened the 
navy ’s jugular by s ink ing f re ighters fu l l  of 
rum.” 

In spi te of  the temperance movements 
sai lors cont inued to cher ish their  Tot . 
“The ‘matelot ’s bui l t - in -stabi l iser ’,  as 

rum was somet imes cal led,  had much in 
i ts favour and the numbers tak ing grog 
for 1914 suppor t  the argument that  rum 
was undoubtedly popular.  Of the total 
naval  st rength of  131,000 men, 88,200 
were more than twenty years of  age and 
therefore ent i t led.  Some 77,000 (e ighty-
seven per cent)  actual ly drew they dai ly 
rum.”

Anyway, the actual  Grog rat ion was 
never exact ly the same. The propor t ion 
of  rum in i t  changed, and the ver y rums 
used were di f ferent according to t ime, 
geography, and ship.  For instance, in 
1938 the usual  (but not st r ic t ly mandator y) 
propor t ion of  three par ts of  water for 
one par t  of  rum, was changed to a two to 
one propor t ion.   Whi le “ In the submar ine 
ser v ice the custom developed of  mix ing 
grog in equal  quant i t ies of  rum and water 
(one to one),  for  which,  so far  as is known, 
no regulat ion provided. Submar iners 
have ever shown a sturdy independence; 
the grog mix would have been regarded 
as wi th in the province of  indiv idual 
commanding of f icers to rule.”  But more 
about th is in the nex t and last  ar t ic le.

Probably even before,  but  surely af ter 
WWII  ,  a general  feel ing that the Tot 
was somewhat “backward” began to 
spread, but only in the mid 1950’s did 
the Admiral t y begin to consider ser iously 
the abol i t ion of  the rum rat ion and i ts 
subst i tut ion wi th beer.  There were new 
good reasons for i t .  “ In a mat ter of  years 
complex warships would enter ser v ice 
requir ing crews t rained to handle highly 
sophist icated equipment,  for  which 
the stalwar t  three -badge able seaman 
accustomed to his dai ly rum would be 
a misf i t .  Unfor tunately,  the ex tra space 
required for stowing the large stocks 
of  beer that  ships would need to car r y, 
could not be provided by the spir i ts room 
alone, and valuable ammunit ion spaces, 
which were avai lable in peace but not in 
war,  could not be sacr i f iced at  the al tar 
of  beer.  So undec ided the mat ter stood 
al though the convic t ion that there was 
real ly no place for rum in modern navy 
became f i rmly rooted.  Before long, rum 
was the subject  of  publ ic debate,  because 
of  rumors and counter rumors over i ts 
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future.  With so much at  stake for i ts 
readers,  the dai ly press in the naval  por ts 
was probably the most voc i ferous.”

In 1964, in a newspaper ar t ic le we can 
read “To br ing th is anc ient naval  custom 
to an end would need courage, but the 
fact  that  the suggest ion is raised usual ly 
once a year is evidence of  the bel ief 
that  the days of  the tot  are numbered.”  
In 1967 in another ar t ic le we can read: 
“The connect ion between dr ink ing and 
dr iv ing as a cause of  road acc idents was 
now under heavy f i re.  The breathalyzer 
had been int roduced and the Navy ’s 
dai ly rum was cr i t ic ised on that account .” 
According to the breathalyzer test ,  the 
sai lors were legal ly unf i t  to dr ive af ter  the 
rum rat ion,  but they were legal ly f i t  to run 
sophist icated naval  devices and also to 
deal  wi th nuc lear weapons! 

Final ly,  in December 1969, the long 
al l iance of  rum and the Navy came to an 
end. Let ’s read some ex tracts f rom the 
Admiral t y dec is ion:

“2.  Rum is a par t icular naval  pr iv i lege 
of  ver y long standing and one which is 
cher ished and enjoyed. The Board has 
given ful l  weight to th is fac t .  I t  has,  on the 
other hand, conc luded that a dai ly issue 
of  rum is no longer compat ib le wi th the 
high standards of  ef f ic iency required now 
that the tasks in ships are concerned wi th 
complex,  and of ten del icate,  machiner y 
and systems, on the cor rect  funct ioning of 
which people’s l ives may depend.

4.  By way of  f inanc ial  compensat ion a 
lump sum of £2.7 mi l l ion wi l l  be paid into 
a new fund for the purpose of  providing 
soc ial  and recreat ional  fac i l i t ies for  the 
wel fare of  rat ings and RM other ranks. 
The fund, which wi l l  be known as the 
Sai lor ’s Fund, wi l l  have a substant ia l 
income.

6. Accordingly,  the dai ly rum issue 
and grog money wi l l  be abol ished f rom 
Saturday, August 1,  1970.”

 “On January 28, 1970, the Great Rum 
Debate took place in the House of 
Common. Understandably those members 
wi th previous naval  ser v ice,  and others 

e lected to represent const i tuenc ies 
wi th large naval  populat ions,  were 
voc i ferous in condemning the dec is ion. 
‘Anger at  the end of  rum issue’  said 
The Times  headl ine on January 29, but 
the promoters of  abol i t ion stood their 
ground and as i t  turned out the debate 
was merely pol i t ical  and wi thout much 
rancor.”  Later in the year,  not  even a new 
Government af ter  the general  e lect ion, 
changed the dec is ion.

On July 30, 1970, the Dai ly Express 
wrote ‘Tomorrow Fr iday,  July 31, 1970, 
wi l l  be for  ever remembered in the histor y 
of  the Royal  Navy. The dai ly rout ine pipe 
of  Up Spir i ts is due to sound for the last 
t ime’. 

“The f leet ,  determined to make i t  a 
day to remember,  p lanned to mourn 
the occasion f i t t ingly wi th that  h ighly 
developed sense of  h ist r ionics pecul iar 
to the Navy.”  There were r i tes and 
cer imonies,  a lso a spec ial  hand stamp. 
Overseas, too,  due respects were paid. 

Here is Pack ’s descr ipt ion of  the ver y 
last  Tot in the wor ld,  f rom his l i t t le,  b ig 
book.

Af loat ,  the most outstanding pr iv i lege fe l l 
to the guided missi le destroyer HMS Fi fe 
which,  being at  Pear l  Harbour and c lose 
to the internat ional  date l ine at  the t ime, 
made the last  regulat ion Up Spir i ts cal l  to 
be heard anywhere in the wor ld.  The grog 
issue was obser ved wi th exaggerated 
pomp and c i rcumstance. On the ship’s 
smal l  f l ight  deck Amer ican te levis ion 
cameras recorded the event .  The rum 
tub of  shining oak, wi th br ight ly pol ished 
let ter ing on i ts s ide,  provided evidence 
of  an af fect ionate preparat ion for  i ts f inal 
duty.  Slowly the ship’s company began to 
muster,  many spor t ing b lack arm bands. 
Some were dressed in drab mourning 
c lothes and even Long John Si lver 
was there wi th a l i fe less par rot  on his 
shoulder.  This p leased the cameramen, 
but the Amer ican repor ters by their 
quest ioning, ‘What ’s a l l  th is fuss over a 
glass of  rum?’ obviously found i t  d i f f icul t 
to comprehend what the rum issue had 
meant to the Br i t ish Navy.
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As noon approached (Hawai ian t ime),  a 
lament was played on the pipes and the 
men si lent ly formed a queue by the tub. 
Suddenly the cal l  came over the broadcast , 
‘Secure.  Hands to dinner,  rum issue is now 
tak ing place on the f l ight  deck.’

Under the eye of  the of f icer of  the day the 
issue began, and as tots were consumed, 
so the tot  g lasses were thrown over the 
ship’s s ide in a mock gesture of  farewel l . 
When al l  was over,  the rum breaker i tse l f 
was car r ied af t  and commit ted to a water y 
grave to the accompaniment of  a twenty-
one gun salute.  The end of  th is long 
t radi t ion saddened the hear ts of  many.

I  th ink i t  is  f i t t ing to end wi th a poem, 
again f rom Pack:

You soothed my ner ves
And warmed my l imbs

And cheered my dismal hear t
Procured my wants ,  obl iged my whims-

And now i t ’s  t ime to par t

And so the t ime has come old f r iend
To take the f inal  sup

Our tears are shed. This is the end
Goodbye and bot toms up!

Marco Pier in i

“B lack Tot Day ” at  the Royal  Naval  Dockyard in Chatham, Kent (England). 
Cook Thomas McKenzie dra ins the last  drop f rom the bar re l  whi le h is sh ipmates read a “eulogy ”.
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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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BUSHWACK ER
IN T RO D UCT ION 

The Bushwacker is a mouthwater ing f rozen 
cock tai l  that  is  a staple on many dr ink menus 
today. Born in the Car ibbean and or ig inal ly 
invented using vodka, the dr ink is now 
apprec iated al l  over the wor ld wi th rum as 
i ts star ingredient .  Of ten refer red to as the 
“Chocolate Piña Colada” or the s ignature 
dr ink of  Gul f  Coast beaches of  the Uni ted 
States,  the dr ink can also pass as a spir i ted 
desser t .  But for  Bushwacker fa i thfu l ,  the 
cock tai l  is  more than just  another t ropical 
beach concoct ion,  the dr ink is synonymous 
wi th ul t imate re laxat ion and noble beach l i fe.
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MATERIALS & METHODS

Ingredients:

•	 Dark Rum – 1.0 oz (30 mL)
•	 Kahlua – 1.0 oz (30 mL)
•	 Dark Crème de Cocoa – 1.0 oz (30 mL)
•	 Cream of Coconut – 2.0 oz (60 mL)
•	 Milk (or Hal f  & Hal f )  – 2.0 oz (60 mL)
•	 1 Cup of  Ice
•	 Garnish:  1 Maraschino Cher r y
•	 Garnish:  Whipped Cream (opt ional)
•	 Garnish:  Nutmeg (opt ional)
Direct ions:

1.	 B lend al l  ingredients together in a 
b lender.

2.	 Pour cock tai l  into a Hur r icane cock tai l 
g lass.

3.	 Garnish wi th Whipped Cream, Nutmeg, 
and a s ingle Maraschino Cher r y.

DISCUSSION

Origin

The only myster y sur rounding the or ig in of 
the Bushwacker cock tai l  is  i f  i t  was dest iny 
or a mat ter of  chance that the cock tai l 
was f i rst  bui l t  in the Spr ing of  1975 at  the 
Ship’s Store Pub in Sapphire V i l lage in St . 
Thomas, V irg in Is lands. Angie Conigl iaro, 
cousin of  Tony Conigl iaro of  the Boston Red 
Sox (1964 - 67, 1969 -1970, 1975) and Tom 
Brokamp, the restaurant ’s manager at  the 
t ime, were work ing together one evening 
when Tom suggested to Angie,  they create a 
t ropical  var iat ion of  the White Russian (1).  A 
White Russian is another delec table cock tai l 
made of  vodka, cof fee l iqueur and cream. 

Besides vodka as the base spir i t  ear ly 
on, Dark Crème de Cocoa was int roduced 
as a cost  savings measure only because 
Kahlua, whi le used in the development of 
the cock tai l ,  was qui te more expensive (2). 
For weeks the creamy cock tai l  was ser ved 
wi thout a name whi le the f inal  rec ipe was 
st i l l  being sor ted out .  However,  i t  d id not 
take long for l ightning to st r ike.  The stor y 
goes…. that one evening, just  weeks af ter 
the dr ink ’s incept ion,  two f l ight  at tendants 
entered the restaurant wi th a ver y large 
dog, a pure -bred Afghan Hound in search of 
the cock tai l .  By now the unnamed cock tai l 
was gaining qui te the popular regard around 
Sapphire V i l lage, and Angie was ser v ing i t 

up qui te regular ly.  A lmost immediate ly,  Angie 
and the restaurant staf f  took to the f l ight 
at tendant ’s dist inguished canine companion, 
and the f l ight  at tendants took to the unnamed 
cock tai l  (mul t ip le t imes).  Thus, i t  was the 
inevi tabi l i t y  of  serendip i t y that  evening in 
which love at  f i rst  s ight  and love at  f i rst 
s ip lead to the naming of  Angie’s cock tai l 
af ter  the dog who was so apt ly named, 
“Bushwacker.”

That same year,  L inda Murphy, the then 
owner of  the Sandshaker Beach Bar in 
Pensacola,  Flor ida,  took the cock tai l  back to 
her p lace, and replaced vodka wi th dark rum, 
whi le a lso adding addi t ional  garnishes of 
whipped cream and a cher r y (3).  Nutmeg is 
a lso somet imes added to the Bushwacker as 
an opt ional  f inal  garnish.

Flavor Prof i le

Rum

The addi t ion of  a h igh congener rum, a 
dark rum, adds r ichness in f lavor to the 
Bushwacker cock tai l  that  a low congener 
rum, l ike a l ight  rum, would not necessar i ly 
add.  Dark rums used to make the 
Bushwacker cock tai l  contain a s igni f icant 
share of  esters and are considered heavy 
rums. These esters are bold f lavor ing agents 
which contr ibute to the aromat ic proper t ies 
of  the cock tai l  that  or ig inated f rom the 
process of  being aged and stored in char red 
oak bar re ls.  I t  is  wor th not ing that there 
are low-congener dark rums, those that 
achieve their  co lor through caramel co lor ing. 
However,  us ing Dark rums that are l ight 
bodied are not prefer red in the construc t ion 
of  the Bushwacker cock tai l .

Addit ional Ingredients

Kahlua

Kahlua is a cof fee - f lavored sugar-based 
l iqueur f rom Mexico that a lso contains rum, 
sugar and 100% arabica cof fee. (4) Today, 
Kahlua is provided at  40 Proof,  20% ABV 
(A lcohol  By Volume),  but  ear l ier  vers ions of 
the spir i t  were made at  53 Proof,  26.5% ABV. 
(5)

Dark Crème de Cacao

Crème de Cacao is not a dark co lored 
chocolate l iqueur.  The spir i t  can be c lear or 
a dark caramel co lor,  and Dark Crème de 
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Cacao i tse l f  is  a dark sweet a lcohol ic l iqueur 
that  is  chocolate bean f lavored. The French 
word “crème” refers to the creamy tex ture of 
th is ver y sweet l iqueur,  achieved by having a 
sugar content of  at  least  250 g / l  as required 
by European law, and there is no dair y c ream 
in i t  (6).

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 added. The resul t 
is  a processed coconut mi lk that  is  th ick and 
heavi ly sweetened. The addi t ion of  Cream 
of Coconut to the Bushwacker cock tai l  adds 
a foaming or f roth ing tex ture to the b lend 
which also enhances the aromat ic proper t ies 
of  the cock tai l .

Milk (or Hal f  & Hal f )

The Bushwacker re l ies on mi lk ,  or  Hal f  & 
Hal f,  as a s igni f icant source of  c ream and 
tex ture for  the cock tai l .  The ut i l izat ion of  mi lk 
in cock tai ls not only coats one’s palate but 
a lso can inhib i t  the percept ion of  how much 
alcohol  is  in a cock tai l  due to the level  of 
coat ing fats.  As one might expect and l ike ly 
has obser ved, mi lk and alcohol  are not best 
f r iends in an alcohol ic beverage and v isual 
separat ion is rout inely wi tnessed re lat ive ly 
quick ly af ter  being shaken and/or st i r red 
together.  Why they work so wel l  together in 
the Bushwacker cock tai l  is  due to b lending.  
The act  of  b lending wi th ice creates a much 
f iner dispers ion of  each ingredient which 
al lows the dr ink to s i t ,  unbroken, much 
longer.

NUTRITION
One look at  the Bushwacker cock tai l 
ingredient l is t  and how i t  is  prepared, and i t 
is  not  hard to see why there has been a lot 
of  debate that  the dr ink may seem more l ike 
an adul t  mi lkshake than a t ropical  cock tai l . 
Not inc luding the garnishes, the cock tai l 
boasts a whopping 406 calor ies per 7 ounce 
ser v ing. Fur thermore, ever y ingredient in 
the Bushwacker,  except for  the dark rum, 
provides a s igni f icant contr ibut ion of  sugar 
to the dr ink as wel l .  And whi le there is 
no level  of  sun-bathing that wi l l  he lp you 
burn calor ies whi le enjoy ing a Bushwacker 
cock tai l ,  that  should not prohib i t  one f rom 
consuming i t .  One most a lways remember 

the s imple equat ion:  energy in = energy out , 
or  calor ies eaten = calor ies burned; and 
the best way to do that is through proper 
exerc ise.

NUTRITION FACTS

(Amount Per 1 Fl  oz in a 7 oz Cock ta i l )

Calor ies:  			   58.0
Total  Fat : 			   0.9 g
Cholestero l: 			   0.4 mg
Sodium: 			   4.72 mg
Total  Carbohydrates: 		 6.9 g
Dietar y Fiber : 			  0.1 g
Sugar :  			   6.7 g

CONCLUSION

The Bushwacker is a t ropical  beach cock tai l 
that  was born f rom chance and luck many 
years ago in a smal l  restaurant bar in 
the Car ibbean. And al though appear ing 
as the ul t imate indulgence in the fami ly 
of  rum cock tai ls ,  the Bushwacker today 
has a growing fan base that wi l l  cont inue 
to maintain the dr ink ’s popular i t y on bar 
menus, regardless of  nut r i t ional  value. For 
the cock tai l  both v isual ly and by taste is the 
per fec t  synonym for re laxat ion and escape.
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KOLOA RUM

Bob Gunter,  Pres ident & CEO of Koloa Rum 
Company, is ask ing for your he lp.  In the face of 
ex tended t rave l  bans and the s lowdown of  Hawai ʻ i 
tour ism due to COVID -19, a new revenue st ream 
is desperate ly needed to he lp c raf t  producers 
sur v ive the pandemic.  On Apr i l  30,  2020, Kō loa 
Rum Company, wi th suppor t  f rom Hawai ʻ i  d is t i l le r ies 
inc luding Kō Hana Dist i l le rs,  Koʻo lau Dist i l le r y, 
Kuleana Rum Works,  Lanikai  Brewing Company, 
Kupu Spi r i ts (Maui Brewing Company),  and Pau 
Maui Vodka, submit ted a let ter  to Governor David 
Ige,  request ing an Execut ive Order a l lowing d i rec t-
to - consumer (DTC) shipping of  sp i r i ts .  Hawai ʻ i ’s 
craf t  sp i r i ts indust r y re l ies heav i ly on both tour ism 
and kamaʻa ina ( local)  t raf f ic  to susta in the i r 
bus inesses. As Hawai ʻ i  d is t i l le r ies have c losed 
the i r  tast ing rooms and suspended tours in the 
face of  th is heal th c r is is ,  these c losures have 
lef t  d is t i l le rs in an increasingly d i f f icu l t  pos i t ion. 
Dur ing th is pandemic,  Hawai ʻ i  d is t i l le r ies mobi l ized 
to sh i f t  product ion to a lcohol -based sani t izers to 
supply local  f i rs t  responders,  hospi ta ls ,  heal th care 
prov iders,  and essent ia l  bus inesses at  the f ront 
l ines of  the heal th c r ises wi th much needed suppl ies 
at  s igni f icant expense to our businesses, which 

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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were a l ready suf fer ing.  This st ruggle has grown f rom 
painfu l  to unbearable for  many of  Hawai ʻ i ’s  c raf t 
dist i l le r ies,  and the lost  revenue is substant ia l .  In 
fac t ,  a recent Internat ional  Wine and Spi r i ts Record 
( IWSR) Dr inks Market Analys is forecasts that  i t  w i l l 
take the a lcohol  indust r y unt i l  at  least  2024 to reach 
pre - c r is is leve ls.   A l lowing d i rec t- to - consumer (DTC) 
shipments wi l l  prov ide a much-needed f inanc ia l 
l i fe l ine and a l low Hawai ʻ i ’s  d is t i l le r ies to br ing 
fur loughed employees back to work.  Severa l  other 
states have a l ready taken measures to s impl i f y the 
d ist r ibut ion of  a lcohol  dur ing the pandemic,  of fer ing 
a l i fe l ine that is needed to keep open the smal l  c raf t 
bus inesses. The Amer ican Craf t  Spi r i ts Assoc iat ion 
is a lso advocat ing for  “commonsense regulator y 
changes” a longside c raf t  d is t i l le r ies,  many of  whom 
have lost  100% of the i r  reta i l  sa les.  Over two months 
have passed s ince Kō loa Rum Company in i t ia l ly 
requested Governor Ige’s suppor t  for  d i rec t  to 
consumer shipments.  Now they need your he lp.  They 
humbly ask for  your suppor t  in s igning the i r  pet i t ion 
to Governor Ige on change.org.  The pet i t ion can be 
accessed at  ht tp: //chng. i t / rp6bN9vXdG.  By s igning, 
you are vo ic ing your suppor t  for  an execut ive order 
that  w i l l  modi f y Hawai ʻ i  Rev ised Statutes (HRS) to:
•	 Permi t  l icensed dist i l le r ies wi th in the State 

of Hawai ʻ i  to se l l  and ship the products they 
produce di rec t ly to consumers aged 21 and over 
wi th in the state;

•	 Permi t  l icensed dist i l le r ies wi th in the State 
of Hawai ʻ i  to se l l  and ship the products they 
produce to consumers aged 21 and over in 
other states that  a l low in and out- of -state DTC 
shipments;

•	 Al low th i rd -par t y de l iver y companies to de l iver 
spi r i ts obta ined at  a Hawai ʻ i  d is t i l le r y d i rec t ly to 
consumers aged 21 and over ;  and

•	 Al low dist i l le r y employees to d i rec t ly de l iver 
Hawai ʻ i  sp i r i ts to consumers aged 21 and over.

The dist i l le r ies recognize and apprec iate the steps 
the i r  governor has taken to he lp other indust r ies 
nav igate th is publ ic heal th emergency and to keep 
Hawai ʻ i  res idents safe,  and they urge the governor to 
act on the above i tems to prov ide c r i t ica l  ass istance 
to our state’s d is t i l le r ies.
In ce lebrat ion of  the i r  10 th Anniversar y,  Koloa 
Rum Company has recent ly re leased a 10 -Year 
Commemorat ive Edi t ion in the i r  S ingle Bar re l 
Ser ies.  S ix (6) indiv idual  bar re ls of  the i r  4 -Year 
Aged Hawai ian Rum were indiv idual ly se lec ted for 
th is l imi ted re lease for sa le at  a l imi ted number 
of  reta i lers.  One bar re l  y ie lds approx imate ly 180 
bot t les,  each of  which are carefu l ly inspected and 
numbered to ensure the Kaua`i  S ingle - Bar re l  Rum 
is of  the h ighest qual i t y,  d is t inc t ly d i f ferent and 
uniquely Hawai ian.  I t  is  rumored that the 10 -Year 
Commemorat ive Edi t ion was bot t led at  cask st rength, 
a potent 124 proof.  Let ’s hope there wi l l  be a 20 -Year 
Commemorat ive Edi t ion.  w w w.ko loarum.com

SEATTLE KR AKEN 

Last month,  the Nat ional  Hockey League announced 
that the Seat t le Kraken wi l l  be the nex t expansion 
team. Just  days later,  the f ranchise announced they 
had found the per fec t  sponsor.  According to Geof f 

Baker of  the Seat t le T imes, Kraken Rum has agreed to 
become the of f ic ia l  rum sponsor of  the new f ranchise. 
The team and company a lso had to work out t rademark 
agreements wi th the popular rum company because of 
the shared name. Whi le there has yet to be an of f ic ia l 
announcement f rom e i ther par t y,  Seat t le CEO Tod 
Leiweke conf i rmed the Seat t le T imes’  repor t  that  the 
par tnership is happening. The par tnership between the 
Seat t le Kraken and Kraken Rum cer ta in ly seems l ike a 
per fec t  match. As soon as the NHL’s newest f ranchise 
dubbed themselves as the Kraken, people immediate ly 
began ut ter ing the phrase “ re lease the Kraken” a l l 
over soc ia l  media.  “ I  th ink the my tho logy of  the Kraken 
is go ing to be real ly interest ing,”  Kraken minor i t y 
owner Mi tch Garber said at  the name reveal  event . 
“Espec ia l ly in an arena that ’s be ing dug more than 50 
feet be low the ground. I  th ink i t  w i l l  be real ly,  rea l ly 
interest ing for  the fans.”  The par tnership is def in i te ly 
one that may not surpr ise people,  s imply because 
i t  makes a ton of  sense. Come 2021, we’ l l  see i f  the 
Kraken come out of  a g iant oc topus when they take 
the ice for  the f i rs t  t ime. ht tps: //w w w.nhl .com/kraken, 
ht tps: //w w w.krakenrum.com/

THOMAS TEW RUM

Newpor t  Craf t  Brewing & Dist i l l ing Co.,  a Newpor t , 
Rhode Is land based craf t  brewer y and dist i l le r y has 
announced an agreement wi th the Major League 
Basebal l  Club New York Mets to have i ts Thomas Tew 
Rum brands (Thomas Tew Single Bar re l  and Thomas 
Tew Spiced rums) named as the bal lc lub’s of f ic ia l  rum. 
Exact terms of  the deal  were not made publ ic .   The 
f i rs t  Rhode Is land dist i l le r y in more than 135 years, 
Newpor t  Craf t  was named a top 10 c raf t  rum dist i l le r y 
in the U.S. by USA Today in 2019. “To a l ign Thomas 
Tew Rum and the Newpor t  Craf t  l ine of  products 
wi th such an h istor ic f ranchise and passionate fan 
base is an exc i t ing oppor tuni t y for  our brand.  The 
suppor t  of  the Mets organizat ion is the t ip of  the 
spear of  the Company ’s expansion and grow th in the 
greater New York market ,”  sa id Newpor t  Craf t  CEO, 
Brendan O’Donnel l .  “ We expect that  th is par tnership 
wi l l  e levate the market ’s awareness of  the Company ’s 
f lagship sp i r i t  l ine and complement i ts c raf t  beer brand 
por t fo l io of  Newpor t  Craf t ,  Braven Brewing Company 
and Radiant Pig Beer Company, each of  which are 
cur rent ly enjoyed throughout the Ci t y ’s f ive boroughs.” 
Founded in 1999, Newpor t  Craf t  Brewing & Dist i l l ing 
Co. is headquar tered in Newpor t ,  Rhode Is land and 
dist r ibutes i ts por t fo l io of  c raf t  beers and sp i r i ts 
throughout the Uni ted States.  w w w.Newpor tCraf t .com

LONDON SPIRITS COMPETITION

At the th i rd annual  London Spi r i ts Compet i t ion,  which 
took p lace in London on July 7- 8,  sp i r i ts f rom al l  over 
the wor ld par t ic ipated. More than 1000 spi r i ts were 
tasted by a leading panel  of  top - leve l  sp i r i ts buyers 
wi th cur rent d i rec t  commerc ia l  buy ing responsib i l i t y  or 
sp i r i ts consul tants and exper ts who are a lso d i rec t ly 
invo lved in the development of  new spi r i ts brands or 
buy ing sp i r i ts for  commerc ia l  re -sale.  Spi r i ts were 
judged on the basis of  three pr imar y c r i ter ia,  qual i t y, 
va lue, and packaging and then scored on a 100 -point 
scale:  Qual i t y Score – up to 50 po ints;   Value Score 
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– up to 25 po ints and Package Score up to 25 po ints. 
Spi r i ts that  scored 90+ points were awarded Gold 
medals,  whi le sp i r i ts that  scored 76 to 89 po ints 
were awarded Si lver medals.  The pr imar y reason 
for us ing three c r i ter ia rather than just  one was to 
focus on the overa l l  dr inkabi l i t y  of  each sp i r i t .  As a 
resul t ,  the judging panel  ranked spi r i ts not just  by 
how they taste,  but  a lso the i r  overa l l  presentat ion 
and appearance in the bot t le.  In addi t ion,  judges 
assessed spi r i ts on the i r  re lat ive va lue in re lat ion to 
the i r  peers,  as determined by reta i l  pr ic ing.  Rum of 
the Year Award went to Substat ion 41 by Aust ra l ia’s 
Pinnac le Dr inks.  Gold Medals were awarded to: 
Germany ’s Neptuns Dark Rhum f rom Flensburger 
Spi r i tuosen Manufak tur ;  Nepal ’s Khukr i  X X X f rom 
Nepal D ist i l le r ies Pv t Ltd;  Myanmar ’s Mandalay 
Expor t  Rum f rom the V ic tor y Myanmar Group Co. 
Ltd;  Uni ted States’  Cutwater Bal i  Hai  T ik i  Gold Rum 
f rom Cutwater Spi r i ts;  Uni ted K ingdom’s Bandi t t i  C lub 
Spiced Rum f rom the Glasgow Dist i l le r y Company; 
Spain’s Ron A ldea Fami l ia f rom Dest i ler ías A ldea, 
S.L .;  I ta ly ’s JAMAICA Whi te Pot St i l l  f rom Rum 
Nat ion Internat ional;  Uni ted K ingdom’s Daymark 
1683 f rom the Engl ish Spi r i t  D ist i l le r y ;  Uni ted States’ 
Ipswich “Tavern” Rum f rom the FreyJay Dist i l le r y and 
Uni ted States’  Augustum f rom Nor thpor t  Rum Co., 
LLC. S i lver Medal and Bronze Medal w inners can be 
found at  ht tps: // londonspi r i tscompet i t ion.com/

RUDE BWOY RUM

Rude Bwoy is the bra inchi ld of  Pat r ick Mi tchel l  and 
James Larson, who have cul t ivated both whi te,  go ld 
and f lavored rums (a long wi th a vodka),  ce lebrat ing 
Mi tchel l ’s  fami ly ’s centur ies - long roots in both 
Jamaica and Cuba. Mi tchel l  to ld The Car ibbean 
Journal  the stor y behind the brand. “Our stor y 
begins on the Car ibbean is land of  Jamaica, in the 
West Indies,  back in the 1600 ’s wi th the Wr ight 
fami ly.   The Wr ights were l iv ing on the south s ide 
of  the is land in the par ish of  St .  El izabeth in a town 
named af ter  the fami ly.   At  the t ime, Wr ight Town 
st retched f rom the h i l ls  of  Spur Tree to the beaches 
of  Treasure Beach and Newel l .  The Wr ights were 
ser ia l  ent repreneurs se l l ing cat t le and grew peanuts, 
onions, melons and scal l ion and of  course sugar.  Our 
more recent Jamaican fami ly was l ivestock farmers. 
My grandfather was a cat t leman and so ld c rops 
f rom his proper t y as one of  the best sa lesmen in the 
area.  I t  was here that the ideas to star t  produc ing 
rum formed. The Wr ights were humble people who 
worked the sugar and cat t le for  the i r  fami ly.   When 
oppor tuni t ies for  bet ter pay came to Jamaicans by 
the bui ld ing of  Cuba’s ra i l roads, some of the e lder 
Wr ights headed of f  to Cuba tak ing the oppor tuni t y. 
The Wr ights that  went to Cuba t r ied hard to stay in 
connect ion wi th the i r  Jamaican fami ly,  however back 
then communicat ion was ver y th in.  Over t ime, the 
fami ly spread out ,  some going to other count r ies 
such as England, Costa R ica and to Amer ica.   I t 
wasn’ t  for  over a centur y later that  Cuba’s revo lut ion 
was the foref ront of  the wor ld,  br ing ing rum r ight 
a long wi th i t .”  Mi tchel l  exp la ined that Rude Bwoy, 
somet imes a lso cal led “Rudie” is an endear ing term 
for ones bredr in,  f r iend, mate,  and a lso somet imes 
used to ident i f y a youth or ch i ld that  is  a “coo l  yute”.  

The term was born af ter  the emergence of  the Ska 
Music scene when Reggae music was on i ts way in 
Jamaica. The brand star ted when the two cousins 
(one owned a pr int  shop and one owned a sur f ing 
and c loth ing brand) dec ided to br ing back some of 
the o ld rec ipes and ideas f rom the i r  fami l ies ‘good 
o ld days’.  Rude Bwoy Spi r i ts begun being c raf ted 
in Tampa at  a smal l  d is t i l le r y and over the nex t four 
years,  the tastes and notes were (as they would 
say in Jamaica) “ tw isted and bent up” thru t r ia l  and 
er ror unt i l  the taste of  the “O ld Days” was in ever y 
drop. They cur rent ly of fer  a Whi te Rum, a Gold Rum 
and a Coconut Rum. Unl ike some f lavored rums on 
the market ,  the Coconut Rum is made wi th 100% 
natura l  ingredients:  real  c innamon, nutmeg, vani l la 
and honey sugars as wel l  as the best a l l  natura l 
coconut water At 70 proof,  i t ’s  a lso st ronger than 
most f lavored rums in the market p lace and i t ’s 
except ional ly smooth wi th just  the r ight  t rop ica l 
aromat ic f in ish.   Rude Bwoy Coconut Rum was 
recent ly awarded a S i lver Medal at  the 2020 San 
Franc isco Wor ld Spi r i ts Compet i t ion.  ht tps: //w w w.
rudebwoybrand.com/

SAVILE TROPICAL RUM COCKTAIL

Black- owned spi r i t  brand founder,  Dee Tut t ,  is 
not  let t ing the pandemic s low her down as she is 
pushing her t rop ica l  rum cock ta i l  back to market . 
We could a l l  use a vacat ion,  but w i th chal lenges 
posed by the pandemic,  the deck in the backyard 
is a safer bet .  Af ter  a br ief  h iatus f rom the market , 
Tut t  is  look ing to br ing her cock ta i l  c reat ion born 
f rom gather ings wi th f r iends and fami ly,  back to 
shelves across the count r y.  An a l l -natura l ,  non-
GMO, g luten - f ree and vegan- f r iendly cock ta i l ,  Tut t 
has evo lved the f lavors and ingredients to a mix ture 
that  has become a passion pro jec t  and business. 
Savî le conta ins premium rum made f rom some of the 
f inest  sugarcane and a b lend of  t rop ica l  f ru i ts .  Wi th 
15% alcohol  per 6.8 oz.  can, i ts summer t ime and 
the s ipp in’  is  easy. “This t rop ica l  rum cock ta i l  was 
born f rom people.  This is a beverage to enjoy wi th 
f r iends, fami ly,  or  so lo,  to remind you of  that  is land 
exper ience. I f  you can’ t  l ie on a beach somewhere 
you can have a l i t t le vacat ion in a can. Ever y th ing 
you need is a l ready inc luded in the can. We use 
premium rum and our ingredients are a l l -natura l , 
g luten - f ree, and vegan- f r iendly.  No surpr ises! ” 
sa id Tut t .  Or ig inal ly launched in 2015, Savî le came 
out of  d is t r ibut ion in 2018 to enhance the formula, 
rebrand f rom Savî le Premium Rumt in i  to the new 
Savî le Tropica l  Rum Cock ta i l ,  and of fer  new s ize 
opt ions,  moving away f rom the or ig inal  l i ter  bot t le. 
Tut t  has a l ready moved many mountains to br ing her 
v is ion back to l i fe,  but  she said she is not s topping 
and is determined to br ing Savî le back, bet ter than 
ever.  “There are ver y few Af r ican Amer ican women 
in th is indust r y produc ing a sp i r i t  and you are of ten 
d iscouraged f rom t r y ing,”  Tut t  sa id.  “ I  could have 
fo lded years ago when we st ruggled to ra ise the 
funds to keep going, but I  be l ieve in th is product and 
I  have a passion for what I  do.  Savî le is a testament 
to hard work and I  w i l l  keep going.”
ht tps: //w w w.facebook.com/Dr inkSavi le
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COPALI RUM

Copal l i  Rum has announced the appointment of 
indust r y veterans Elayne Duf f  and Jul ie Reiner as 
G lobal  Ambassadors.  These appointments accompany 
Copal l i  Rum’s expansion into the New York and Flor ida 
markets wi th Southern Glazer ’s Wine and Spi r i ts .  Wi th 
a dedicat ion to showcasing susta inable product ion 
and soc ia l ly responsib le and eth ica l  operat ions, 
Copal l i  Rum is posi t ioned to become a cata lyst  in the 
evo lut ion and a premiumizat ion of  the rum categor y. 
Ju l ie Reiner and Elayne Duf f  are wide ly recognized in 
the indust r y for  the i r  work in reshaping the cock ta i l 
landscape. Before Duf f  founded on- t rade consul t ing 
consul tancy f i rm, Duf f  on the Rocks, she was Head 
Mixo logist  and Luxur y Spi r i t  Brand Ambassador wi th 
D iageo and has appeared on the h i t  show Bar Rescue.  
Reiner is the co - owner of  award-winning NYC bars 
Clover Club and Leyenda, and is a publ ished author 
of  at -home cock ta i l  book, The Craf t  Cock ta i l  Par t y : 
Del ic ious Dr inks for  Ever y Occasion. In addi t ion to 
running the i r  indiv idual  businesses, Reiner and Duf f 
w i l l  now add Global  Ambassadors to the i r  resume. As 
such, they wi l l  lead t ra in ing and educat ion programs 
for indust r y profess ionals and consumers,  whi le 
par tner ing wi th bar tenders across the Uni ted States 
to dr ive suppor t  for  Copal l i ’s  zero impact operat ion 
and p ledge for env i ronmenta l  susta inabi l i t y.  Copal l i ’s 
p ledge and prac t ice in susta inabi l i t y  and the Copal 
Tree Dist i l le r y ’s communi t y suppor t  at t rac ted both 
women to want to jo in the leadership team, bui ld ing the 
new brand f rom the ra inforest  of  Bel ize.  “ We a l l  need 
to make responsib le choices when sourc ing ingredients 
and make a real  ef for t  to reduce our carbon footpr int .” 
says Reiner.  “ I  have a po l icy in l i fe that  I  on ly work 
wi th brands that I  enjoy and bel ieve in,”  says Elayne 
Duf f.  “The founders of  th is brand are inspi r ing and 
not only be l ieve in c reat ing a qual i t y product ,  but  a lso 
tak ing pr ide in the use of  only natura l  ingredients, 
employ ing susta inable prac t ices,  and ensur ing that 
there is suppor t  for  the local  Bel ize communi t y.”  The 
brand is eager to ut i l ize Reiner and Duf f ’s exper t ise in 
mixo logy and susta inabi l i t y  to set  a new standard and 
enable bars across the count r y in tak ing a step for ward 
towards becoming more eco - f r iendly.  “Env i ronmenta l 
pr inc ip les should be a core value for a l l  t iers in the 
indust r y,  and we bel ieve our G lobal  Ambassadors 
share the rewarding sat is fac t ion of  c raf t ing great 
cock ta i ls whi le remain ing soc ia l ly consc ious,”  says 
CEO, Nick Anderson. “Copal l i  is  honored and for tunate 
to be par tner ing wi th Jul ie and Elayne to te l l  our brand 
stor y.  Thei r  incredib le backgrounds complement each 
other and the i r  passion for advocat ing the miss ion 
of  Copal l i  Rum wi l l  e levate the conversat ion wi th our 
customers and consumers.  We sought d iscerning 
mixo logists l ike Jul ie and Elayne to ac t  as d isruptors 
wi th in the rum categor y,  and c reate a greater 
understanding and t ransparency around ingredients, 
product ion process, and age statements.”  Copal l i  Rum 
is cur rent ly avai lab le in the U.S. at  se lec t  in -store and 
onl ine reta i lers across the count r y inc luding Cal i forn ia, 
Flor ida and New York,  and in Europe inc luding 
the U.K .,  France, Germany, I ta ly and more. w w w.
copal l i rum.com
 

DEMER AR A DISTILLERS LIMITED

The Stabroek News repor ted that Demerara Dist i l le rs 
L imi ted (DDL) may have to ra ise the pr ice of  some of 
i ts rum products as local  molasses shor tages have 
seen the company hav ing to impor t  the product for 
most of  the past three years.  Before four of  the seven 
sugar estates were shut tered by the end of  2017, the 
Guyana Sugar Corporat ion (GuySuCo) suppl ied DDL 
wi th a l l  of  the product needed for mak ing i ts pr ized 
rum and other products.  I t  was the company ’s hope 
that the three remain ing estates would st i l l  be able 
to meet i ts demand and even when th is was not done 
in the f i rs t  year,  the company was opt imist ic that 
product ion would increase and the issue would be 
reso lved. But GuySuCo has never been able to meet 
the demand s ince then due to a number of  problems i t 
has encountered, inc luding not get t ing the necessar y 
funding to ef f ic ient ly s tar t  up i ts rev i ta l izat ion 
pro jec ts.  For the last  three years we have not been 
able to meet our expected amounts and in our last 
annual  repor t  I  had said that  we were only get t ing 
25% of our requi rements and th is year i t  looks l ike 
30%,” DDL Chairman Komal Samaroo to ld the Sunday 
Stabroek. Samaroo said that  the company has had 
to turn to impor t ing molasses f rom other count r ies 
and is of  the v iew that “unless GuySuCo gets up in 
the region of  produc ing about 175,000 tons of  sugar 
cane annual ly,  they wi l l  not  be able to meet our tota l 
requi rements.”  When DDL began impor t ing molasses 
f rom Nicaragua in 2018, Samaroo was opt imist ic i t 
would only be temporar y.  “There is th is year a def ic i t 
which we are t r y ing to f i l l .  I  be l ieve that based on the 
p lans of  the local  sugar company, we should be back 
to normal domest ic suppl ies as we progress into the 
nex t year and subsequent years,”  he had to ld th is 
newspaper then. “At th is t ime, I  would say that th is 
is pure ly an inter im ar rangement and as a resul t  i t 
would not have any s igni f icant ef fec t  on our overa l l 
cost  s t ruc ture at  th is po int  in t ime,”  he added. But 
the remain ing three func t ional  estates have not been 
able to achieve the i r  targets as sugar product ion 
fe l l  be low 100,000 tons, even as the corporat ion 
acknowledged that there had been “major ”  mechanical 
fa i lures at  the A lb ion and Ui t v lugt  fac tor ies.  In DDL’s 
2018 annual  repor t ,  Samaroo had expla ined that 
the downsiz ing of  the sugar indust r y had a negat ive 
impact on i ts operat ions and impor tat ion of  molasses 
was necessar y to meet the d ist i l le r y ’s product ion 
requi rements,  based on orders f rom longstanding 
customers.  He noted that the molasses impor ts 
came wi th a h igh log ist ics cost .  Samaroo pointed out 
that  DDL had explored the opt ion of  b idding for the 
Enmore sugar fac tor y but d id not pursue the opt ion 
as “substant ia l  costs assoc iated wi th the requis i te 
rehabi l i tat ion d id not present a v iab le so lut ion”. 
The DDL Chairman said that  the group cont inues 
to pursue ever y opening to improve internat ional 
compet i t iveness and noted that a study under taken 
by the West Indies Rum and Spi r i ts Producers 
Assoc iat ion had shown that the regional  rum indust r y 
faced s igni f icant ly more red tape than i ts counterpar ts 
in the developed wor ld.  ht tps: // theeldoradorum.com/ 
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Leo the Lion
July 23 -  August 22

The zodiac signs and meanings of 
Leo are about expanse, power and 
exuberance. Leo’s are natural  born 
leaders,  and are proud, opt imist ic, 
bold,  and passionate.  Beneath 
their  dynamic persona l ies a 
generous, loving, sensi t ive nature 
that  they do not easi ly share with 
others.  Leo is one of  the f i re signs. 

When I  think about a power ful  and 
bold rum cock tai l  one of  the f i rst 
to come to mind is the Corn and 
Oil .  

The name i tsel f  makes you wonder 
what the f lavor prof i le wi l l  be….
and my best descr ipt ion is that  i t  is 
both savory and sweet. 

Ingredients:

2 oz.  Cruzan Blackstrap Rum (or 
whichever dark rum you prefer)

½ oz.  Velvet  Falernum

½ oz. Fresh Lime Juice

Direct ions:

Bui ld al l  ingredients in a rocks 
glass,  st i r,  and f i l l  wi th ice.  Top 
the cock tai l  wi th 2 dashes of 
Angostura bi t ters and garnish with 
a twist  of  l ime.
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3rd Annual

Got Rum?  August 2020 -   52

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 2020 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.

2019 Winners appeared on the Dec. 2019 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?

Joel  Lackovich,  Co-Founder,  Rock Sound 
Rum, Aust in TX

Q: What inspired you to get into the 
spir i ts industr y and why rum?

A few years ago, whi le enjoying some 
R&R with my wi fe and our four chi ldren, 
I  was having a rum cock tai l ,  and I  had a 
crazy idea that I  could craf t  a rum that 
could make a s igni f icant contr ibut ion to 
the rum industr y.  Rum has always been 
one of  my favor i te spir i ts.   I  was born 
and raised in Flor ida and af ter  col lege 
I  bar tended at  the largest night c lub in 
Washington DC (ear ly 2000’s).  My wi fe 
is an is land gir l  (she’s f rom the beaut i fu l 

Ex clusi ve INTERV IE W

I  am always happy 
when ent repreneurs 
work hard to make 
thei r  dreams come 
t rue.  I  am even 
happier now, because 
the stor y I ’m shar ing 
is that  of  our own 
Cock tai l  Sc ient ist , 
Joel  Lackovich!  
Joel  has launched 
his own rum brand, 
overcoming what are 
perhaps the toughest 
market condi t ions 
ever !   We wish him 
and his team al l  the 
best ,  as they embark on th is exc i t ing journey, 
shar ing thei r  excel lent  products wi th rum 
lovers ever y where!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Joel  Lackovich,  Co -Founder,  Rock Sound Rum. Aust in,  Texas -  USA
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is land of  Guam) and I ’ve thoroughly 
enjoyed every t ropical  vacat ion I ’ve 
been on with a rum cock tai l  in hand.  
Having had al l  of  these exper iences, I ’ve 
become ex tremely par t ia l  to rum and al l 
of  i ts  wonder ful  phenotypic proper t ies.

Q: Your brand name, Rock Sound Rum, 
is ver y catchy.  What is the stor y or 
inspirat ion behind the name? 

A brand name is impor tant because i t  is 
the face of  the brand, so we put a lot  of 
ef for t  into t r y ing to capture the essence 
of  what our product means to us and 
where i t  takes us when we enjoy i t .  We 
were inspired by the beaches of  Rock 
Sound, Bahamas, a spot where 80’s 
bands would ret reat to af ter  recording at 
a studio in Nassau. Rock Sound Rum is 

made for people who apprec iate a k i l ler 
cock tai l  and a whole lot ta adventure.  
Our market ing has a s l ight  80 ’s lean to 
i t  because we bel ieve this era ref lects 
the care - f ree nature that  our brand 
embodies.  In fact ,  our font  sty le is 
inspired by The Beast ie Boys. That ’s a 
great stor y to be to ld over a bot t le of 
Rock Sound Rum!

Q: Where did you gain the knowledge 
needed to launch Rock Sound Rum? 

Using my knowledge f rom my degrees 
f rom the Universi t y of  Flor ida 
in Microbio logy, Chemistr y,  and 
Biotechnology, I  star ted researching 
some of the most iconic rum cock tai ls. 
To my knowledge, no one had ever taken 
a white paper approach to understanding 
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the sc ience behind a rum cock tai l .  The 
output of  th is research not only earned 
publ icat ion in Got Rum? Magazine as 
The Cock tai l  Sc ient ist ,  but  also helped 
with creat ing our impressive and unique 
formulat ions for  Rock Sound Rum.

Q: The food and beverage industr ies 
were hi t  pret ty hard by the Covid-19 
pandemic.  How did i t  af fect your 
plans to launch your brand and 
how were you able to overcome the 
hurdles? 

We feel  for  everyone in the food and 
beverage industr ies that  have been hi t 

by the Covid-19 pandemic.  These are 
t ruly unprecedented t imes that we l ive 
in and we are sensi t ive to that .  We had 
our p lans al l  set  to launch at  the South 
by Southwest (SXSW) fest ival  in March 
and dec ided to cancel  them before SXSW 
was of f ic ia l ly  cancel led.  As things began 
to unfold,  we fe l t  st rongly that  there was 
no bet ter t ime to launch than dur ing a 
pandemic because we bel ieve that now 
more than ever the wor ld could use our 
“Summer Vacat ion in a Bot t le” !  We t ruly 
have something unique to of fer !  So, we 
bot t led our f i rst  batches and were picked 
up by Republ ic Nat ional  Dist r ibut ing 
Company (RNDC) soon thereaf ter. 
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Q: What rums are current ly in your 
por t fol io?
 
For the bet ter par t  of  the past two 
years I  have been put t ing my sc ience 
degrees to use. I ’ve been developing 
and formulat ing what we feel  is  a desired 
need in the rum industr y,  and that is a 
del ic ious rum (not a l iqueur)  that  has a 
high ABV content combined with f resh 
f rui t  f lavor and color and is appeal ing to 
the mult i - cul tural  mi l lennial  palate.

We cur rent ly have four rums in the Rock 
Sound Rum por t fo l io,  and they are:

•	 Or iginal Light Rum:  Our Or iginal 
Light rum is smooth.  I t  is  mixable in 
every thing f rom t ik i  c lassics to your 
favor i te f rozen cock tai l !

•	 Smoked Coconut Rum:  Our Smoked 
Coconut rum is infused with Texas 
mesquite f lavor.  I t  is  per fect  any t ime, 
neat or mixed, on or of f  the beach!

•	 Key Lime Rum:  Imagine i f  you could 
bot t le Mom’s Key Lime Pie? That is 
what our Key Lime rum tastes l ike.  A 
l i t t le sweet and a lot ta tar t !

•	 Grapefrui t  Rum:  With a per fect ly 
balanced f lavor prof i le,  our Grapefrui t 
rum is c i t rusy and br ight .  I t  makes 
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a great p lus one cock tai l  wi th your 
favor i te mixer !

Q: Where can people buy Rock Sound 
Rum? 

In the coming weeks Rock Sound Rum 
wi l l  be avai lable for  purchase onl ine.  In 
the meant ime, Aust ini tes can f ind Rock 
Sound Rum in select  l iquor stores.  We’l l 
be dist r ibuted statewide throughout Texas 
in the months to come and nat ionwide 
af ter  that .  Sign up to receive updates at 
rocksoundrum.com.

Q: Do you have plans to add more rums 
to your por t fol io?

Yes! In fact ,  I  have created and 
formulated over 51 di f ferent rums. 
However,  we launched with Smoked 
Coconut,  Key Lime, and Grapefrui t 
because we fe l t  these f lavored rums 
captured the best f lavors of  summer.  We 
have a planned release for Rock Sound 
Rum Pineapple so do keep an eye out 
for  more del ic ious new f lavors f rom Rock 
Sound Rum in the future!

Q: What is your favor i te rum cocktai l 
and why?

Before I  star ted wr i t ing for  Got Rum? 
Magazine I  was qui te par t ia l  to the Moj i to. 
However,  as I  took a fur ther dive into 
research, I  became a fan of  al l  cock tai ls 
s imply because there is so much histor y 
and sc ience behind each and every one. 
In the last  year,  there is one rum cock tai l 
that  has come to have an ex tra spec ial 
p lace in my hear t .  The “Love Shack” is 
a s ignature cock tai l  that  I  c reated for a 
dear f r iend’s wedding and i t  was a huge 
hi t  at  the recept ion!   Here’s the rec ipe:

Ingredients:

•	 1.5 oz Rock Sound Rum Or iginal  Light
•	 2.0 oz Pineapple Juice
•	 1.0 oz Mango Juice
•	 1.0 oz Cream of Coconut
•	 0.25 oz Grenadine

Direct ions:

1.	 Shake v igorously over crushed ice for 
15 seconds

2.	 Strain into a cock tai l  g lass with 
crushed ice

3.	 Garnish with Pineapple Cube (Tik i 
Umbrel las opt ional)

Q: Our readers know you ver y well , 
thanks to your monthly column as “The 
Cocktai l  Scient ist .”  In your column 
you dissect cocktai ls,  explaining their 
or igins, ingredients,  f lavor prof i les 
and chemical interact ions.  Do you 
think this knowledge al lows consumers 
or mixologists to have a deeper 
appreciat ion for the mixed dr inks?

As a featured wr i ter  for  your magazine, I 
began a journey of  enl ightenment into the 
wor ld of  rum cock tai ls and wanted to share 
the biochemical  and physical  proper t ies 
behind them.  Through my research I  have 
discovered that the creat ion and evolut ion 
of  most cock tai ls is no mere acc ident .  I 
share what makes each cock tai l  unique 
and why, and I  of ten dispel  my ths - 
espec ial ly those around nutr i t ion.  Over 
the past few decades, rum cock tai ls have 
garnered negat ive at tent ion,  of ten being 
stereotyped as unhealthy and loaded with 
calor ies,  carbohydrates and sugars but 
that ’s not always the case.  I  t ruly hope 
that consumers and mixologists have 
become even more personal ly connected 
to their  favor i te rum cock tai l ,  and ones 
they want to t r y,  and that they ’ve learned 
some pret ty interest ing facts and sc ience 
along the way.

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

I  am readi ly avai lable at  the fo l lowing 
emai l  addresses and would love to speak 
to anyone about Rock Sound Rum, or 
about cock tai l  sc ience.

joel@rocksoundrum.com
joel lackovich@yahoo.com 
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Q: Is there anything else you would 
l ike to share with our readers?

Yes! Over the past few years,  I ’ve been 
ex tremely for tunate to have met so many 
wonder ful  people and organizat ions 
because of  Rock Sound Rum. I  would 
especial ly l ike to thank Pinterest ,  the 
Jack Welch Management Inst i tute, 
Yelp Aust in and Got Rum? Magazine 
for creat ing plat forms that inspire and 
mot ivate industr ia l  c raf t  ar t ists l ike 
mysel f.  I  would especial ly l ike to give 
shout outs to my par tners at  Rock Sound 

Rum that are dedicated to making this 
dream a real i t y no mat ter what!

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

Cheers!

Margaret  Ayala
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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; 

2020

Got Rum? August 2020 -  61

Black Tot Day

In 1970, af ter  200 years of  rum rat ions 
in the Br i t ish armed forces, on a day 
l ike this one (I ’m wr i t ing these words on 
July 31),  the Br i t ish Par l iament voted to 
abol ish the rat ions.   The reasons were 
many and over t ime the sai lors’  rum 
dr ink ing and their  responsibi l i t ies had 
star ted to draw increasing scrut iny.   Rum 
f i rst  replaced beer as the of f ic ia l  rat ion, 
s ince i t  would use less space than beer 
aboard the ships and would also keep 
bet ter over long journeys.  Despi te the 
at tempts to lower the proof of  the rat ion 
over t ime, the core problem related to 
sai lors dr ink ing whi le on duty was simply 
not one that could be ignored.  So i t  was 
that the f inal  day for the rat ion became 
known as Black Tot Day, s ince i t  was the 
rat ion’s funeral  per-se,  and this month’s 
ar t ic le honors this rat ion by,  why not , 
pair ing i t  wi th a c igar.

Pusser ’s Rum was born nine years af ter 
the of f ic ia l  rat ion was discont inued by 
the Br i t ish Navy, fo l lowing the or ig inal 
rec ipe which cal led for  a blend of  5 rums 
f rom the Br i t ish Indies,  combined without 
addi t ional  addi t ives.   Even though I 
searched for a bot t le of  Pusser ’s here 
in Chi le,  I  could not f ind i t ,  so for  the 
pair ing I  selected Mount Gay Ec l ipse 
Black at  100 Proof (50% ABV),  which is 
the c losest rum avai lable at  my bar.

For the c igar I  selected one that was 
gi f ted to me dur ing my last  t r ip to the 
Dominican Republ ic ,  a “puro” created 
by a c igar ro l ler  at  the Hotel  Nicolas de 
Ovando.  I  don’ t  know the of f ic ia l  format 
but a c lose v isual  examinat ion suggests 
i t  is  a Cazadores (43 x 152mm), I  might 
be of f  a l i t t le,  but  the c igar should give 
me approximately 30 to 40 minutes of 
smoking t ime.  The ini t ia l  aromas are 
reminiscent of  cedar boxes, cof fee and 
tobacco.  Once l i t ,  the dominant notes 

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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are on the dr y and spicy s ide,  wi th a 
medium intensi ty which promises to 
increase as the smoking session evolves, 
something we’l l  quick ly go over.

I  star ted with a smal l  45 mL pour 
(~1.5 oz) because of  the higher proof, 
but  as I  approach the second third 
of  the c igar,  I  need to ref i l l  my glass 
to cont inue toast ing to the sai lors.  
Despi te the higher than normal proof, 
the combinat ion with the c igar is ver y 
enjoyable and wel l -sui ted.

When I  consume rum neat ,  the analysis 
is di f ferent (than when consuming i t 
in cock tai ls).   Add to this the pair ing 
with a c igar and the focus becomes 
more technical,  wi th spec ial  at tent ion 
placed on the intensi ty of  both products.  

For the rum, i t  h ighl ights the notes of 
tobacco, vani l la,  caramel ( just  pr ior  to 
burning),  deep and wel l -worn leather,  a l l 
of  th is in the contex t  of  the st rong, yet 
enjoyable alcohol.

As a toast ,  the rum by i tsel f  would be 
suf f ic ient ,  I  th ink i t  is  an appropr iate 
replacement for  Pusser ’s Rum and a 
good way to toast  to the sai lors.   Add the 
tobacco and the toast t ransforms into a 
celebrat ion of  the golden age of  p iracy, 
smuggl ing and romant ic ism that al l  rum 
lovers re late to.

Phi l ip I l i  Barake
#GRCigarPair ing
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