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FROM THE EDITOR

Going For  The Gold

The Tokyo Olympic Games are 
dominat ing the news channels,  eager ly 
report ing resul ts of  matches, even 
providing insights into the personal 
l ives of  the athletes.   And whi le earning 
a (gold) medal seems to be the only 
measure for their  success, a c loser 
analysis easi ly shows us that the 
s imple act  of  represent ing their  country 
is a feat  worthy of  enormous praise.

Such is the rum industry too:  a 
dist i l lery does not need to achieve the 
highest score in a compet i t ion in order 
to be proud of  i ts  products.   The simple 
act  of  being in the market,  working 
hard to develop i ts own ident i ty, 
bot t l ing i ts passion and shar ing i t  wi th 
consumers is admirable and inspir ing.

But the pursui t  of  gold or recogni t ion 
does not end with athletes or producers 
of  retai l  goods: every person can str ive 
to approach each day as “ t ra in ing” or 
“preparat ion” for  our own Personal 
Olympic Games ,  where –at the end of 
the day- we review our scores before 
we go to s leep.  Did we represent our 
“brand” or “country”  admirably?  Did 
we embrace sportsmanship in our 
interact ions wi th others,  especial ly 
wi th those we deem to be our 
“compet i tors”?

In his poem “On Excel lence,” 
contemporary wr i ter  Leo Thomas wrote 
that :

We are ei ther
moving toward excel lence,

or moving away from i t .
Excel lence does not stand st i l l .

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.

For athletes,  l is tening to their  country ’s 
nat ional  anthem, whi le standing on a 
podium, is a very strong mot ivat ion 
and, when i t  actual ly happens, 
provides a last ing memory to keep 
mot ivat ing them to remain excel lent .  
For lay people l ike us,  our bathroom 
mirrors are our podiums and our sel f -
sat isfact ion our anthem.

Chose to be excel lent !

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

Ed Hamil ton,  the “Minister of  Rum”, has 
been curat ing a l ine of  rums over the 
past several  years.   I  discovered this 
one on the shelves and the big number 
86 on the bot t le got my at tent ion.   This 
rum is dist i l led by Demerara Dist i l lers 
Limited in Guyana and aged for f ive 
years.  I t  is  then impor ted into the 
United States by Mr.  Hamil ton where 
i t  is  then blended to 43% ABV and 
bot t led for  dist r ibut ion.   I  thought a 
cool  detai l  about this rum is that  i t  is 
f rom the same blend used to make his 
151 proof product .   

True to the ent i re Minist r y of  Rum l ine 
no sugar or other addit ives are used in 
this product .

Appearance

The 750 ml bot t le is a dark glass 
bot t le with yel low secur i ty wrap with 
Edward Hamil ton’s signature wrapping 
around the neck.  The label  provides 
the informat ion key detai ls about the 
rum and the inspirat ions behind the 
creat ion of  this bot t l ing.  

In the glass the rum has a dark walnut 
color with golden amber highl ights.  
Swir l ing the l iquid created a medium 
band that s lowly released a r ing of 
equal ly s low-moving legs.   The rum 
evaporated quick ly leaving large beads 
of  residue al l  over the glass.

Nose

The aroma reminds me of  other 
Demerara rums I  have had with dark 

Hamilton 86 
Demerara River 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 2021 -   6
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cacao and tof fee notes leading the 
way.  Hints of  tobacco, charred oak, 
Madagascar vani l la,  rais ins and 
c innamon round out the exper ience.

Palate

Sipping the rum, there is a swir l  of 
sweet caramel,  b lack cherr y,  red apple 
and plums balanced by bi t ter  t reac le, 
tobacco leaf,  c innamon and al lspice.  
Notes of  charred oak and cacao dr i f t 
in but are balanced by the f rui t  notes 
which hangs in a long f inish.

Review

I  enjoyed the balance of  sweet and 
bi t ter  in this rums prof i le.   From the 
aroma to the f lavors,  i t  had al l  the 
markers I  expected without some of 
the over the top sweetness or volat i l i t y 
I  have exper ienced with other rums 
f rom this dist i l ler y.   By design the rum 
was created to be used in any t ropical 
cock tai l  rec ipe that cal ls for  Demerara 
rums.  This f i ts  the bi l l  per fect ly and 
real ly works wel l  in any dr ink (I  would 
usual ly use El  Dorado 5 rum).  

Moderately pr iced and easi ly found 
anywhere al l  Hamil ton rum products 
are sold.   At  this t ime, I  am on the hunt 
for  Hamil ton’s newest “Zombie” rum 
blend and hope to get i t  reviewed for 
you as soon as I  locate i t .
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Er ic Kaye in col laborat ion with John 
Gul la and Wil l  Hoekenga of  the Rum 
Cast podcast selected the rums used to 
create the Holmes Cay Fi j i  2021 blend.  
The rum was produced at  the South 
Paci f ic  Dist i l ler ies located in Lautoka, 
Fi j i .   The rums are molasses based and 
a combinat ion of  column and pot st i l l 
rums.  “Minimal ly ”  aged this par t icular 
blend is 46% ABV and is l imited to 
2,260 bot t les wor ldwide.

Appearance

The bot t le is shor t  necked 750 ml 
container sealed with a wooden cap 
and synthet ic cork.   The label  provides 
the basic detai ls of  the product .

The rum has a sl ight  yel low t inge both 
in the bot t le and glass.   Agitat ing the 
l iquid creates a thin l ine around the 
glass that s lowly beads up, dropping 
a few legs as i t  s lowly thickens and 
evaporates.

Nose

The aroma of  the rum captures the 
essence of  f resh cut grass,  lemon zest , 
b i t ter  orange peel,  p ine needles and 
wi ldf lower honey.

Palate

The f i rst  s ip hi ts hard with the potency 
of  the alcohol  and the grass notes 
condit ioning the mouth.   Subsequent 
s ips provide many of  the notes of 
the aroma, the lemon zest and bi t ter 
orange peel  are ampli f ied,  c love, l ight 
vani l la,  with that  wi ldf lower honey note 

Holmes Cay Fi j i  2021 
Single Or igin Edit ion

coming in at  the end helping counter 
and sof ten the bi t ter  notes in the f lavor 
prof i le.   These f lavors l inger in a long 
f inish.

Review

While prepar ing for this review I 
ref lected on the fact  up unt i l  a few 
years ago I  had a l imited knowledge of 
Fi j i  rums.  Now I  look for ward to t r y ing 
the di f ferent incarnat ions that are 
being released to the wor ld v ia pr ivate 
blends.  I  do bel ieve in this par t icular 
case this is by far  one of  the most 
immature blends I  have had.  The wood 
inf luence is present but only minimal ly 
so and some of the other notes del iver 
that  l i t t le k ick of  funk I  expect to f ind 
with unadulterated Fi j i  rums.  

By design this rum wi l l  be an 
interest ing one for bar tenders and 
home mixologist  to exper iment with, 
but  recommend star t ing with a simple 
daiquir i  and cont inuing your explorat ion 
f rom there.  They use no addit ives of 
any k ind and personal ly I  apprec iate 
the pur i ty of  this approach. I t  helps 
al l  of  us compare and contrast  al l 
the rums f rom Fi j i  and see how they 
change and evolve over t ime.  

This rum is avai lable in stores and 
onl ine whereever Holes Cay products 
are sold.   Enjoy the explorat ion!

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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Nutty Crusted Salmon w/Coconut Rum Sauce over a bed of 
Peachy Coconut Rice topped with fresh Pico de Gallo 

PICO DE GALLO

•	 1/4 C. Green Peppers,  d iced
•	 1/4 C. Tomatoes, d iced
•	 2 Tbsp. Onion, d iced
•	 1/4 C. Corn,  roasted and cut
•	 1/4 C. Avocado, d iced
•	 1 -  2 Tbsp. L ime Juice
•	 Salt
•	 1 Tbsp. Pars ley,  chopped
•	 1/4 tsp.  Gar l ic Powder
•	 1 p inch Cayenne

COCONUT RUM SAUCE

•	 1/4 C. Dark Rum
•	 1/3 C. Coconut Mi lk
•	 2 Tbsp. Honey
•	 3 Tbsp. Brown Sugar
•	 2 Tbsp. But ter

INGREDIENTS:

NUTT Y CRUSTED SALMON

•	 2 medium Salmon, sk in less f i let
•	 3 -  4 Tbsp. A lmond But ter
•	 1/4 C. Pret ze ls,  but ter  snap
•	 1/4 C. Pecans
•	 2 Tbsp. Mayonnaise

PEACHY COCONUT RICE

•	 2 C. Cooked Brown Rice
•	 1/2 C. Peaches, chopped
•	 1/4 C. Coconut ,  shredded
•	 2 Tbsp. Brown Sugar
•	 1 tsp.  Vani l la
•	 2 Tbsp. But ter
•	 Salt
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Rec ipe and photo c redi t :   w w w. justap inch.com

DIRECTIONS:

1.	 Crush your pecans, pretzels and 
then add your almond but ter to make 
crust  and set aside.

2.	 Rinse of  your f ish f i l lets and pat 
dr y.  Add but ter to pan heat sk in 
s ide down at  f i l lets and gr i l l  4 to 5 
minutes.  Remove f rom pan, cover 
top of  f i let  wi th mayonnaise and 
then add your mix ture of  a lmond 
but ter,  pretzels,  and pecans to the 
top. Pat i t  on gent ly.  Cook in oven 
for 15 -  20 minutes.  Add a l i t t le 
but ter to pan at  the bot tom.

3.	 Dice up al l  your ingredients for  the 
pico whi le cooking your f ish and set 
aside.

4.	 Add al l  ingredients for  your rum 
sauce in a pan and cook down 
t i l l  th ick.  You may need to add a 
l i t t le more brown sugar i f  not  th ick 
enough.

5.	 Heat your cooked r ice and add the 
other ingredients to the r ice.  Plate 
your r ice,  add f ish on top, dr izzle 
your rum sauce and then add pico 
on top. Ready to eat .  

Ser ves 2.
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RUM Aging Science
American Oak: New vs. Used

Introduction

In our f i rst  12-par t  ser ies,  publ ished f rom January through 
December 2020, we explored the t ransformat ion of  rum, 
whi le aging in an ex-whiskey barrel.   We selected an ex-
whiskey barrel  for  that  ini t ia l  ser ies because the major i t y 
of  the rum aged around the wor ld employs this type of 
bar rel.   The reason for the popular i t y of  this choice is the 
fact  that  whiskey producers are required to age their  spir i t 
in new oak barrels and, once empt ied, they cannot re - f i l l 
the barrels,  thus creat ing a surplus of  bar rels that  many 
other spir i ts are happy to use in their  aging programs.

Dur ing the course of  the f i rst  ser ies,  we received a 
considerable number of  inquir ies,  asking how the results 
presented would di f fer  i f  we were using new barrels.   This 
new 12-par t  ser ies is devoted speci f ical ly to address this 
topic:  we wi l l  be conduct ing the same type of  research 
as we did previously,  examining the month- to -month 
changes to the rum whi le i t  ages in a new barrel,  but  also 
present ing side -by-side compar isons to the cor responding 
results f rom the used barrels.

There are many di f ferent levels of  heat t reatment that  can 
be appl ied to a new barrel.   This ser ies focuses exc lusively 
on Amer ican Oak with a Char #1 (staves and heads), 
f rom Independent Stave Company/Missour i  Cooperage.  
Future ser ies wi l l  explore di f ferent Char and toast level 
combinat ions,  as wel l  as,  bar rels constructed using French 
Oak.
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Collaborat ion Between
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RUM Aging Science
American Oak: New vs. Used

July’s Weather
July and August are -histor ical ly-  the two hot test  months of  the year 
in Central  Texas, wi th average high temperatures usual ly hover ing 
above 100F.  This July,  however,  was a bi t  cooler than normal,  wi th 
above-average prec ip i tat ions dur ing the f i rst  hal f  of  the month.  

The dai ly temperature del tas (di f ferences between highest and 
lowest temperatures) were qui te s igni f icant too,  as depic ted by the 
graph below.

The humidi t y del tas c losely fo l lowed their  temperature counterpar ts 
(a l though inversely),  showing the high re lat ive humidi t y dur ing the 
night and i ts decrease caused by the intense heat f rom the sun.



Got Rum? August 2021 -  17Got Rum? August 2021 -  17

RUM Aging Science
American Oak: New vs. Used

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies, 
which was aged in an ex-Bourbon bar re l:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
June 4.41 5.03
July 4.29 4.96
August 4.23 4.95

As you can see, despi te star t ing wi th the 
same pH, the rum in the new bar re l  has 
consistent ly developed more ac idi t y than 
the one in the used (ex-Bourbon) bar re l.

And these are the changes in ABV % 
readings (as of  f i rst  day of  each month), 
a lso compared to the ex-Bourbon bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43
May 61.41 63.40
June 61.30 63.40
July 61.19 63.40
August 61.14 63.50
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RUM Aging Science
American Oak: New vs. Used

Above: co lor t ransformat ion of  the rum in a new char red bar re l .   One month in a new bar re l  ex t rac ted more 
wood and tannins than 12 months in an used one.  Two months later,  the co lor has r ich go lden and red 
hues.



Got Rum? August 2021 -  19Got Rum? August 2021 -  19

RUM Aging Science
American Oak: New vs. Used

Color

The monthly increase in color intensi t y 
cont inues to be s igni f icant ,  even to 
the naked eye.  This color is a good 
indicat ion of  the amount of  wood 
ex tractable mater ia l  present in the 
rum.  Since higher temperatures help 
dissolve these mater ia ls more than 
colder temperatures,  we expect the 
ex tract ion rate dur ing the summer to be 
at  i ts  h ighest .   Keep in mind, however, 
that  the more we ex tract  f rom the 
bar re ls now, the less there wi l l  be lef t 
for  us to ex t ract  in the future,  which 
explains why the ex-bourbon bar re l 
impar ted a much lower color level  than 
the new bar re l.

Aroma and Taste

The rum now has a ver y wel l - def ined 
f rui t iness that comes across f i rst  on 
the nose and then on the palate.   The 
f rui t y notes are reminiscent of  young 
Armagnac/Brandy and are the resul t 
of  a ldehydes and esters forming inside 
the bar re l.   The oak dimension of  the 
rum cont inues to bui ld up, becoming 
ful ler,  sof ter  and more complex wi th 
ever y passing month,  but st i l l  harsh 
f rom f resh tannins that  have not been 
oxidized (the ex tract ion rate st i l l 
exceeds the oxidat ion/reduct ion rate).

Join us again nex t month,  as we 
cont inue to explore the fasc inat ing 
wor ld of  rum aging!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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

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

Hel lo GotRum? readers!    I  hope you 
are enjoy ing this summer.   I  t r y to 
always be ver y thought ful  and creat ive 
wi th my ar t ic les,  but  some of them 
deser ve a repeat .    Today is Nat ional 
Daiquir i  Day, so what bet ter reason 
than to wr i te about my favor i te c lassic 
rum cock tai l .    
This iconic dr ink or ig inated in 1898 
when miners of f  the coast of  Cuba 
would end their  work day at  a p lace 
cal led the “ Venus Bar ”  in a smal l  v i l lage 
named Daiquir i .   An Amer ican engineer 
by the name of Jennings Cox mixed 
l ime juice,  sugar and Bacardi  in a ta l l 
g lass of  ice one af ternoon and dec ided 
to name i t  af ter  the town.  The rec ipe 
made i ts way to the Uni ted States 
and by the 1930’s the Daiquir i  grew 
in popular i t y,  a lso due to a few ver y 
famous wr i ters.   F.  Scot t  Fi t zgerald 
ment ioned i t  in the 1920 This S ide of 
Paradise  and Ernest Hemingway not 
only wrote about i t  but  considered i t 
h is cock tai l  of  choice.  He had his own 
var iat ion known as the “Hemingway 
Daiquir i ”,  or  “Papa Doble ”.   This 
vers ion inc ludes grapefrui t  ju ice and 
maraschino l iqueur.
Dur ing the 1940’s and 1950’s,  rum 
cont inued to be in the foref ront of 
Amer ican cock tai ls as the Tik i  c raze 
began.  Soldiers were returning f rom 
WWII  wi th bot t les of  rum and stor ies of 
t ropical  dr inks in exot ic locat ions.   The 
daiquir i  cont inued to r ide th is wave.  
In the 1970’s,  f rozen dr ink machines 
were al l  the rage and the over ly sweet , 
f rozen daiquir i  was born.  
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Which br ings us to today.  The 
or ig inal,  c lassic 3 ingredient 
Daiquir i  (2 par ts rum, 1 par t 
sugar and 1 par t  l ime juice) is 
amazing, no doubt .   But i t  is  a lso 
a wonder ful  template for  creat ive 
cock tai l  making, so I  have inc luded 
a few of  my own rec ipes.  Make 
yoursel f  one and raise a glass to 
toast  to th is fantast ic dr ink that 
has stood the test  of  t ime.   

PINEAPPLE DAIQUIRI
•	 2 oz.  Plantat ion Pineapple Rum
•	 1 oz.  Fresh Lime Juice
•	 ½ oz. Cinnamon Simple Syrup
Shake al l  ingredients wel l  wi th 
ice,  st rain into a mar t in i  g lass or 
coupe.   Garnish wi th a chunk of 
p ineapple.   

ROASTED BANANA DAIQUIRI
•	 2 oz.  Appleton Estates Rum
•	 1 oz.  Fresh Lime Juice
•	 ½ oz. Velvet  Falernum
•	 ½ oz. Gi f fard Banana 
•	 2 dashes Angostura Bi t ters
Shake al l  ingredients wel l  wi th 
ice,  st rain into a mar t in i  g lass or 
coupe.   

SPICY ANCHO DAIQUIRI
•	 2 oz.  Flor de Caña Rum
•	 1 oz.  Fresh Lime Juice
•	 1 oz.  Ancho Reyes Chi le 

Liqueur
Shake al l  ingredients wel l  wi th 
ice,  st rain into a mar t in i  g lass or 
coupe.  Garnish wi th a red chi le or 
l ime twist

Cr is
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(Publ isher ’s Review) 

Smal l -Scale Product ion of  Brandies, 
Schnapps & Liquors:  The ar t  of  c raf t ing 
alcohol  is  a ver y anc ient one, and 
smal l ,  ar t isan dist i l ler ies are growing in 
popular i t y ever y day. Exper t  Austr ian 
dist i l lers Helge Schmick l  and Bet t ina Mal le 
guide readers through the process of 
c reat ing or purchasing their  own st i l l  and 
provide detai led inst ruct ions f rom personal 
exper ience on mash creat ion,  fermentat ion, 
dist i l lat ion,  and infusion using a var iety 
of  ingredients.  Schmick l  and Mal le also 
int roduce readers to the t radi t ion of 
schnapps dist i l lat ion and present a br ief 
look at  domest ic and internat ional  brewing 
cul tures.

The authors cover in detai l  which 
dist i l lat ion techniques excel,  which merely 
succeed, and which should be avoided at 
a l l  costs in their  discussion of
Necessary equipment
Possib le ingredients
Mash fermentat ion
How to begin dist i l lat ion
Alcohol  regulat ions

With ninety rec ipes -  f rom c lassic f rui t 
brandy to chi l i  infusions -  th is book is 
not only for  the cur ious beginner.  Even 
exper ienced dist i l lers wi l l  d iscover new 
approaches to th is c lassic pract ice.

About the Authors

Bet t ina Mal le and Helge Schmick l 
graduated f rom the V ienna Universi t y 
of  Technology in 1991 wi th masters of 
sc ience in chemical  engineer ing and 
received doctorates in technical  sc iences 
in 1993. They have publ ished books and 
conduct workshops on the product ion of 
v inegar,  dist i l led spir i ts,  and essent ia l  o i ls, 
emphasizing the use of  f rui ts and herbs 
r ight  f rom the garden. Bet t ina and Helge 

The Ar t isan’s Guide to Craf t ing Dist i l led Spir i ts

have been marr ied s ince 2002. That same 
year they moved to K lagenfur t ,  Car inthia 
(Austr ia),  where they host their  seminars 
and conduct research and developments 
in ferment ing and dist i l l ing.  They have two 
chi ldren.

Publ isher :  Spikehorn Press
Language: Engl ish
Hardcover :  160 pages
ISBN-10: 194301504X
ISBN-13: 978 -1943015047
Item Weight:  1.6 pounds
Dimensions: 7.25 x 0.75 x 10 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

•	 Column-Dist i l led,  Pot-Dist i l led or Blends

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Whiskey, Bourbon, Tequi la, 
Wine, Por t ,  Muscat or Sherry Barrels

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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4th Annual

Got Rum?  August 2021 -   28

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 2021 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.

Past winners appear on the December issue of 
each year.  Visi t  “Archives” at  www.gotrum.com.
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THE RUM REBELLION
Probably for  our younger readers th is is hard to 
bel ieve, but when I  was young the Internet did 
not ex ist .  Therefore no Net f l ix ,  no soc ial  media, 
You Tube, Blogs, no nothing. There were not even 
VHSs or DVDs. Televis ion already existed, but in 
my countr y i t  had only 2 channels and they did 
not broadcast a l l  day.  But we had the Movies. 
And in a Movie Theatre,  on the magni f icence 
of  the big screen, I  watched “The Mut iny of  the 
Bounty ”,  the one wi th Mar lon Brando play ing the 
fasc inat ing pr ime mate Chr ist ian Fletcher.  Sea, 
exot ic ism, adventure,  love, honour,  death … how 
much I  have loved that f i lm! And the v i l la in of 
the stor y was the notor ious,  but unforget table, 
Captain Wi l l iam Bl igh.

Many years later I  came across Captain Bl igh 
again,  at  the centre of  another mut iny,  the Rum 
Rebel l ion.  I  d id some checking and I  discovered 
a stor y that  deser ves to be to ld.  With a warning: 
I  am not an exper t  of  Austral ian histor y and 
this ar t ic le re l ies mainly on Davis Russel l  Ear ls  
“Bl igh in Austra l ia:  A New Appraisal  of  Wi l l iam 
B l igh and the Rum Rebel l ion ”  2010.

In 1788, the First  Fleet ar r ived in New South 
Wales,  Austral ia,  wi th i ts cargo of  convic ts.  To 
protect  the new Colony and assist  the c iv i l ian 
author i t ies to maintain law and order,  the f i rst 

THE RUM 
HI STORI AN

by Marco Pier ini

I  was born in 1954 in a l i t t le town in Tuscany 
( I ta ly)  where I  s t i l l  l i ve.  In my youth,  I  got 
a degree in Phi losophy in Florence and I 
s tudied Pol i t ica l  Sc ience in Madr id,  but 
my rea l  pass ion has a lways been Histor y 
and through Histor y I  have a lways t r ied to 
understand the wor ld,  and men.

L i fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. Then, 
a l ready in my f i f t ies I  d iscovered rum and I 
fe l l  in love wi th i t .

I  was one of  the founders of  the f i rm La Casa 
del  Rum .  We began by running a beach bar 
in my home town, but soon our pass ion for 
rum led us to se lec t ,  bot t le and se l l  Premium 
Rums a l l  over I ta ly.  

I  have v is i ted d is t i l le r ies,   met rum people, 
at tended rum Fest iva ls and jo ined the Rum 
Fami ly :  the net of  d is t i l le rs ,  profess ionals , 
exper ts ,  b loggers,  journal is ts and 
af ic ionados that is a l ive ever y day on the 
Internet and on soc ia l  media and, before 
Cov id -19,  met up ever y now and then at 
the var ious rum events a l l  over the wor ld. 
And I  have studied too, because Rum is not 
on ly a great d is t i l la te,  i t ’s  a wor ld.  Produced 
in scores of  count r ies,  by thousands of 
companies,  w i th an ex t raord inar y var iet y of 
aromas and f lavors,  i t  is  a fasc inat ing f ie ld 
of  s tudies.  I  began to understand someth ing 
about sugarcane, fermentat ion,  d is t i l la t ion, 
ageing and so on. 

Soon, I  d iscovered that rum has a lso a 
ter r ib le and r ich Histor y,  made of  voyages 
and conquests,  b lood and sweat ,  imper ia l 
f leets and revo lut ions.  I  soon rea l ized that 
th is H istor y deser ved to be researched 
proper ly and I  dec ided to devote mysel f  to i t 
w i th a l l  my pass ion and wi th the he lp of  the 
bas ic scho lar ly too ls I  had learnt  dur ing my 
o ld univers i t y years.

S ince 2013, I  have been running th is co lumn.

In 2017 I  publ ished the book “AMERICAN 
RUM – A Shor t  H istor y of  Rum in Ear ly 
Amer ica”

Since 2018, I  have a lso been cont r ibut ing to 
the Madr id based magazine Rumpor ter.es , 
the Spanish edi t ion of  the French magazine 
Rumpor ter.  

In 2019 I  began to run a B log: 
w w w.therumhistor ian.com  and dec ided to 
leave La Casa del  Rum .

In 2020, w i th my son Claudio,  I  have 
publ ished a new book  “FRENCH RUM – A 
Histor y 1639 -1902 ”.

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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Governor,  Captain Ar thur Phi l l ip had the 
suppor t  of  a uni t  of  the Royal  Mar ines. 
Some years later,  the Br i t ish Government 
dec ided that good soldiers l ike the Mar ines 
were needed for the war against  Napoleon 
and so the “New South Wales Corps” was 
establ ished to re l ieve them. Guarding 
convic ts on the other s ide of  the wor ld was 
hardly an at t ract ive career oppor tuni t y,  so, 
in order to f i l l  the ranks the Corps accepted 
men that maybe more respectable regiments 
would have rejected, and in order to recrui t 
of f icers,  a substant ia l  grant of  land in the 
Colony was promised to anyone who would 
accept the commission. 

Soon, the of f icers of  the Corps made the 
most of  their  posi t ion.  In order to farm 
their  lands, they got themselves assigned 
a substant ia l  number of  convic ts,  diver t ing 
them f rom ongoing publ ic work,  convic ts who 
of ten kept being c lothed and fed at  publ ic 
expense. Moreover,  the of f icers bui l t  a sor t 
of  t rade monopoly:   when a t rading ship 
ar r ived in Sydney Cove, they took whatever 
they wanted before the c iv i l ian t raders 
could acquire any stock,  and then resold the 
goods at  a heavy pr ice.  “ I t  was t rading in 
alcohol  that  returned the best prof i t  margins. 
Deal ing into ‘ rum’,  a term that covered al l 
a lcohol ic dr inks,  became a major act iv i t y 
for  some of f icers.  They impor ted suppl ies 
direct ly f rom India and set up dist i l ler ies of 
their  own. When one had a f inanc ial  deal ing 
wi th a rum t rader,  one had no choice but to 
accept payment in rum. Rum became the 
unof f ic ia l  cur rency of  the Colony and alcohol 
addic t ion i ts greatest  curse.”

Two successive governors t r ied weakly 
to enforce the law and contro l  the Corps, 
but to no avai l .  “The Br i t ish Government 
was aware of  the sad state into which New 
South Wales had fa l len,  and i t  was also 
concerned that the colony wi th vast  areas 
of  good farming land and an ideal  c l imate 
for  agr icul ture could not feed i tse l f  some 
twenty years af ter  being set t led and was 
st i l l  having to be suppl ied wi th grain.”  So, 
the Br i t ish Government dec ided to send as 
new Governor a man known for his honesty, 
energy,  inf lex ib i l i t y  and sense of  duty.  They 
chose the famous Captain Wi l l iam Bl igh,  a 
great naval  celebr i t y,  both for  the Bounty 
mut iny and for being one of  the greatest 
Br i t ish naval  heroes of  the t ime.

Wi l l iam Bl igh ar r ived in August 1806; 
New South Wales has roughly 8,000 
whi te inhabi tants,  most ly men, but a lso a 
substant ia l  minor i t y of  women and chi ldren. 
The populat ion consisted of  four main 
groups: members of  the mi l i tar y,  f ree c iv i l ian 
set t lers,  convic ts,  and “emancipists”,  ex-
convic ts who had received a sor t  of  pardon 
f rom the Governor :  they were v i r tual ly f ree, 
providing they stay in the Colony.

Unruly,  id le,  of ten drunken, the soldiers of 
the New South Wales Corps, of ten cal led 
also Rum Corps, were a constant problem. 
Bl igh wrote ‘… about 70 of  the pr ivates were 
or ig inal ly convic ts and the whole are so 
very much graf ted wi th that  order of  persons 
so in many instances have had a very evi l 
tendency, and i t  is  to be feared many lead 
to ser ious consequences. Consider ing th is 
to be the case, there is no remedy but by 
change of  mi l i tar y duty,  a c i rcumstance 
which can only prevent a f ixed corps 
becoming a dangerous mi l i t ia . ’  B l igh asked 
the Br i t ish Government that  the Corps 
should be taken back to England and a uni t 
of  the regular Army posted to New Wales.

The morale among the farming community, 
both f ree set t lers and emancipists,  was low. 
Floods, high rate of  interest ,  monopoly of 
t rade by the Of f icers,  and a general  lack of 
farming exper ience made their  l i fe ver y hard. 
As in ever y f ront ier  set t lement ,  huge alcohol 
consumpt ion was a major problem, made 
worse by the fact  that  when they sold their 
produce to the Colony ’s t raders,  farmers 
were l iable to be paid in rum. Bl igh p lanned 
to use the Government Stores to t rade and 
give credi t  to the farmers and to disc ip l ine 
the pr ivates of  the Corps, something no 
previous Governor had dared to t r y. 

In February 1807 Bl igh promulgated his 
“General  Order designed to ef fect  reforms 
his Inst ruct ions required. The Order 
prohibi ted the impor tat ion of  equipment 
to dist i l l  a lcohol  and made i t  an of fence 
for anyone to pay a worker for  h is labor 
wi th rum – whether or not the worker was 
happy enough to accept i t  – or to use rum 
to pay for grain,  c lothing or any other 
commodity.  Payment had to be in Br i t ish 
cur rency.”  Penal t ies were severe.  “On 
7th February Bl igh wrote to the Colonial 
Secretar y,  Windham, repor t ing in detai l 
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the measures he was tak ing. They were, 
he stated, necessary ‘ to br ing labour to a 
due value and suppor t  the farming interest ’. 
Impor tat ion and dist i l lat ion had to be 
rest r ic ted to prevent an undue increase in 
consumpt ion. He added, ‘I  am aware that 
prohib i t ing the bar ter of  spi r i ts wi l l  meet wi th 
the marked oppos i t ion of  those few who have 
mater ia l ly  enr iched themselves by i t .”

B l igh’s act ions were ful ly approved by his 
super iors,  but  they st i r red up widespread 
resentment in the Corps and wi th many 
c iv i l ians and aroused the st rong opposi t ion 
of  the wealthiest  and most inf luent ia l  of  the 
f ree set t lers,  John MacAr thur,  h imsel f  a 
former Of f icer of  the Corps. 

“John MacAr thur became determined that 
Bl igh would not have his way. He took 
upon himsel f  the chal lenge of  forc ing 
the Governor to al low the long-standing 
local  customs to cont inue. Not only was 
he a major p layer in the rum t raf f ic  and 
accustomed to using f ree or ver y cheap 
convic t  labour,  but  he had placed an order in 
England for two new st i l ls”. 

“ I t  was not just  MacAr thur who resented 
the Governor ’s reforms and the hard l ine he 
had adopted. By doing what he had been 
inst ructed to do, Bl igh had polar ized the 
populat ion.  The rum t raders,  the pastoral ists 
who depended upon cheap convic t  labour, 
and of f icers of  the Corps (who f i t ted both 
the previous two categor ies) considered him 
to be an inter fer ing tyrant .  The smal l  farmers 
cont inued to regard him as a good f r iend 
and al ly.”  Actual ly,  on 1st  January 1808, 
an address s igned by 833 set t lers ar r ived 
at  Government House, the s ignator ies 
expressing their  thanks and their  suppor t  to 
Bl igh.

Among the of f icers the “ inter ferences” of 
B l igh aroused discontent .  “ I t  had been a 
long-standing pract ice for  the of f icers,  a l l 
of  whom owned farms, to take convic ts to 
work on their  proper t ies wi thout bother ing 
even to advise the c iv i l  author i t ies whose 
responsibi l i t y  i t  was to contro l  the convic t 
work force. Bl igh issued a b lunt order that 
the pract ice should cease immediate ly,  and 
any of f icer want ing to use convic t  labour 
must make a formal appl icat ion to the proper 
author i t ies.”  Fur ther tensions arose f rom 

the proper ty r ights of  the land in Sidney, 
where many had occupied the land reser ved 
to the Crown.  Knowing Bl igh’s character 
and histor y,  i t  is  no surpr ise that  in response 
to the growing host i l i t y  he faced, he chose 
to cont inue to do his duty regardless of  the 
consequences.

MacAr thur took advantage of  th is discontent 
and car r ied on a smear campaign wi th 
accusat ions and threats,  both oral  and wr i t ten, 
against  Bl igh and other of f ic ia ls.  Meanwhi le, 
he conducted an exhaust ing jur isdic t ional 
guer r i l la against  Bl igh and his al l ies,  going 
so far as to press charges against  the ver y 
of f ic ia l  who seized his st i l ls .

Final ly,  on December 1807, the Judge-
Advocate Richard Atk ins charged MacAr thur 
wi th sedi t ion and contempt of  the cour t , 
and ordered to ar rest  h im. MacAr thur was 
not f r ightened; he had good reason to be 
conf ident of  the suppor t  of  the Corps because 
he had maintained a f r iendly re lat ionship wi th 
them since sel l ing his commission, and the 
animosi ty of  the Corps towards the governor 
was unquest ioned. “Provided that there are no 
Navy ships in Sidney on the day of  the t r ia l , 
and that was only a remote possibi l i t y,  the s ix 
mi l i tar y of f icers on the bench would be his 
f r iends f rom the Corps.” 

When on 25th January 1808 the t r ia l  against 
MacAr thur began, a l l  the s ix mi l i tar y of f icers 
const i tut ing the bench were f rom the Corps 
and good f r iend of  h is.  MacAr thur had a 
def iant  at t i tude and the of f icers in the bench 
suppor ted him against  the Judge-Advocate 
who, outraged, dec lared the t r ia l  suspended 
and lef t  the cour t room. Hours of  chaos 
fo l lowed, meet ings,  speeches, let ters to 
the Governor,  etc.  Then MacAr thur lef t  the 
cour t room escor ted by a group of  soldiers. 

The nex t day, ear ly in the evening the Corps 
wi th f i fes and drums jaunt i ly  p lay ing ‘The 
Br i t ish Grenadiers’  and wi th the regimental 
co lors f ly ing,  marched up f rom the bar racks 
and at tacked the defenseless Government 
House. The soldiers were car r y ing muskets 
wi th bayonets f ixed, most of  them suf fer ing 
f rom the ef fects of  the cheap alcohol  suppl ied 
to them by MacAr thur.  Major George Johnston, 
Commander of  the Corps and Lieutenant-
Governor,  ar rested Bl igh,  dec lared mar t ia l 
law, and assumed contro l  of  the Colony. 
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Later,  in an at tempt to discredi t  h im, the 
rebels c la imed that Bl igh was a coward. They 
said that  the soldiers had dragged him out 
f rom under the bed, shaking wi th fear and 
covered wi th dust and feathers.  That l ie was 
enshr ined in a crude car toon that has been 
reproduced of ten and taken as evidence of 
the fact .  On the contrar y,  B l igh was as brave 
as ever and was ar rested whi le destroy ing 
of f ic ia l  documents. 

“ With a substant ia l  e lement of  the populat ion 
st i l l  loyal  to him, Bl igh’s presence posed a 
potent ia l  threat to the rebel  administ rat ion. 
Johnson and MacAr thur wanted him to leave 
on the f i rst  avai lable ship.  Each t ime there 
was a ship in the harbor ready to sai l  for 
England, they would order him to embark.  He 
would refuse to go. For some reason or other, 
they were not prepared to use physical  force. 
Perhaps they did not want to be charged 
wi th assaul t ing the K ing’s representat ive 
who was a nat ional  hero.  A charge of  mut iny 
was enough to be fac ing. As a resul t ,  B l igh 
remained under house ar rest  for  a lmost 
twelve months.”

“For some six months or so MacAr thur 
was a v i r tual  dic tator in the Colony of  New 
South Wales.  Johnson was content to al low 
him to do as he pleased. A few days af ter 
the coup, MacAr thur had leaf lets posted 
around the town announcing that of f icers 
and ‘respectable inhabi tants ’  could purchase 
a ‘modest supply of  spi r i ts ’  for  domest ic 
consumpt ion f rom the government store 
at  bargain pr ices.  The store was rushed.” 
The rebel  administ rat ion countermanded 
Bl igh’s regulat ions designed to deal  wi th the 
Colony ’s alcohol  problem. The t raf f ic  in rum 
boomed and wi thin a few months of  the coup 
about ninety new l iquor stores had opened. 
The of f icers took back contro l  of  the t rade, to 
make payment in rum and to embezzle publ ic 
resources. 

“Six months af ter  the coup, Lieutenant 
Colonel  Joseph Foveaux ar r ived in Sydney 
af ter  an ex tended leave in England. He 
was then the highest- ranking of f icer in 
Sydney, and he took over f rom Johnston 
the command of  the Corps. One of  h is f i rst 
ac t ions was to remove MacAr thur f rom any 
posi t ion of  power.”  Some months later,  a 
new Governor ar r ived wi th the escor t  of  the 

73rd Regiment and re -establ ished absolute 
rule by the K ing’s representat ive.  The Corps 
was disbanded and any thing the rebels 
accompl ished was cancel led out ;  the Rum 
Rebel l ion was over.

The Rum Rebel l ion should not be accorded 
a s igni f icance and v i r tue i t  does not mer i t . 
I t  was not a c la iming of  sel f - ru le,  something 
l ike the Amer ican War of  Independence had 
been, nor was i t  a v ic tor y for  democracy 
against  t yranny. Later,  Austral ia acquired 
sel f - government by degrees, by acts of  the 
Imper ia l  Par l iament ,  wi thout needing any 
Austral ian War of  Independence.

This stor y lef t  me with two doubts.  This 
stor y lef t  me puzzled about two things.

First .  Rum was impor ted f rom var ious par ts 
of  the Empire,  but  what exact ly was being 
fermented and dist i l led in the Colony? 
Maybe molasses, in which case was 
sugarcane already being grown? So ear ly? 
Or grain,  even though i t  was so scarce? Or 
some other f rui t?

Second. According to Wik ipedia,  “Michael 
Duf f y,  an author wr i t ing in 2006, says that 
the Rebel l ion was not thought of  at  the t ime 
as being about rum: ...  a lmost no one at  the 
t ime of  the rebel l ion thought i t  was about 
rum. Bl igh t r ied br ief ly to give i t  that  spin, 
to smear his opponents,  but  there was no 
evidence for i t  and he moved on. Many years 
later,  in 1855, an Engl ish Quaker named 
Wi l l iam Howit t  publ ished a popular histor y 
of  Austral ia.  L ike many teetotalers,  he was 
keen to b lame alcohol  for  a l l  the problems 
in the wor ld.  Howit t  took Bl igh’s s ide and 
invented the phrase Rum Rebel l ion,  and i t 
has stuck ever s ince.” 

I  don’ t  know enough about Austral ian histor y 
to say i f  th is is t rue,  but i t  wouldn’ t  surpr ise 
me. We know that a lso Amer ican temperance 
movements used the word Rum to target 
ever y k ind of  spir i ts:  “Demon Rum”, “Rum, 
Romanism and Rebel l ion”,  “Rum Runner ” 
etc.  So, maybe, there never was a real  Rum 
Rebel l ion.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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The Tropi cal M i mosa
IN T RO D UCT ION 

The Tropical  Mimosa cock tai l  is  an inv i t ing 
and show stopping dr ink most of ten paired 
wi th celebrat ions,  hol idays,  or brunch t ime 
fest iv i t ies.  Freshly squeezed pineapple 
ju ice and orange ju ice combined wi th 
p ineapple rum and champagne enhance the 
cock tai l ’s  f lavor prof i le,  providing a balanced 
mix ture of  sweet and tar t .  In addi t ion,  the 
use of  p ineapple rum not only adds to the 
fest iveness sur rounding the cock tai l ,  but 
the spir i t  adds s igni f icant st rength to the 
cock tai l ’s  overal l  ABV (A lcohol  By Volume).
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MATERIALS & METHODS

The Tropical  Mimosa Rec ipe

Ingredients:

•	 Pineapple Rum – 1.0 oz (30 mL)
•	 Fresh Squeezed Pineapple Juice – 1.0 oz 

(30 mL)
•	 Fresh Squeezed Orange Juice – 1.0 oz 

(30 mL)
•	 Champagne – 4.0 oz (120 mL)
•	 Glassware: Classic Champagne Flute
•	 Garnish:  Fresh Pineapple (opt ional)

Direct ions:

1.	 Fi rst ,  add the champagne to the c lassic 
champagne f lute. 

2.	 Nex t add al l  ingredients di rec t ly to the 
champagne in the c lassic champagne 
f lute. 

3.	 Garnish wi th f resh p ineapple is 
complete ly opt ional.

4.	 Enjoy!

Note: Remember,  a lways add champagne 
f i rs t ,  as the cock ta i l  mixes together on i ts 
own and th is way you wi l l  not  make a s t icky 
mess at  the top of  the g lass .

DISCUSSION

Histor ical Or igin

Like many cock tai ls ,  the Mimosa’s or ig in is 
shrouded in myster y wi th mul t ip le indiv iduals 
lay ing c la im as the inventor.  Was i t  a 
bar tender,  Frank Meier,  in 1925 at  the Ri t z 
Hote l  in Par is who f i rst  mixed equal  par ts 
of  Champagne and orange ju ice or was i t 
A l f red Hi tchcock who invented the cock tai l 
in San Franc isco in the 1940s (1)? The real 
inventor may never be known, as Champagne 
was invented in the 17th centur y,  and Orange 
Juice has long been a popular mixer for 
cock tai ls.  However,  i t  was the Br i t ish Royal 
Fami ly that  popular ized the cock tai l  in the 
late 1960’s and i t  soon became a staple of 
the Amer ican brunch scene by the mid 1970’s 
(2).   As the craf t  cock tai l  scene has grown 
in recent years,  addi t ional  ingredients have 
been added to the t radi t ional  Mimosa, and 
the Tropical  Mimosa is but one example of 
th is event occur r ing.  

Just  as the histor y of  who invented the 
f i rst  Mimosa is a b i t  murky,  so is the 
or ig in of  who f i rst  named the cock tai l . 
We do know the cock tai l  is  named af ter 
the Mimosa plant ,  Acac ia dealbata ,  which 
annual ly b lossoms large yel low blooms 
f rom Januar y to March. The p lant is 
nat ive to Austra l ia but has been widely 
int roduced throughout the Medi ter ranean 
(3).

Flavor Prof i le

Rum

Using p ineapple rum in a Tropical  Mimosa 
int roduces an addi t ional  subt le,  tangy, 
yet  sweet spir i t  ingredient to the overal l 
archi tec ture of  the cock tai l .  The pineapple 
rum which is used is a f lavored rum. The 
rum used in f lavored rums l ike p ineapple 
rum, comes f rom molasses or sugarcane 
ju ice.  Pineapple rum is t radi t ional ly made 
by infusing a l ight  rum, a low congener 
rum, wi th f resh p ineapple so that the 
aromat ic proper t ies of  the p ineapple 
present themselves. Whi le h igh congener 
rums, which have a character ist ical ly large 
number of  esters,  can be used they can 
make the spir i t  too complex and mask the 
natural  esters found in the f ru i t  being used 
to infuse them.

I t  is  impor tant to note that  the Tropical 
Mimosa cock tai l  has an ABV c lose to 
12% which is much lower than many 
t radi t ional  and c lassic rum dr inks.  The 
f lavored pineapple rum t radi t ional ly used 
in a Tropical  Mimosa cock tai l  is  35% ABV 
(70 -proof )  which st rengthens the overal l 
ABV proper t ies of  the dr ink.  A t radi t ional 
Mimosa wi thout the presence of  p ineapple 
rum is normal ly 5 - 6% ABV. 

Addit ional Ingredients

Champagne

Champagne is a t ype of  spark l ing wine 
produced in the Champagne wine region 
of  France. The Champagne industr y has 
st r ic t  guidel ines which leave ver y l i t t le 
room for var iat ion.  Champagne making 
is st r ic t ly contro l led by the Appel lat ion 
d ’Or ig ine Contro lée (AOC) which dic tate 
ever y thing f rom how the grapes are 
grown, har vested, stored, and processed. 
The AOC wi l l  be quick to point  out  that 
a l l  Champagne is spark l ing wine, but 
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not a l l  spark l ing wine is Champagne. (4) 
Champagne undergoes two fermentat ion 
processes, one before bot t l ing and one 
af ter  i t  is  bot t led.  The second fermentat ion 
event ins ide the bot t le produces the 
carbon diox ide and ethanol  that  are v i ta l 
for  the f inal  f in ished product (5).  Carbon 
diox ide is the obvious chemical  contr ibutor 
that  causes the bubbles to appear in 
Champagne.

Orange Juice

Orange ju ice is a ver y popular mixer in 
cock tai ls because i t  contains ac ids,  sugars, 
and phenol ic compounds. The pH of  orange 
ju ice t radi t ional ly fa l ls  between 3 and 4,  as 
i t  contains c i t r ic ,  mal ic ,  and ascorbic ac ids. 
Orange ju ice t ypical ly tastes sweet and 
delec table because of  the natural  sugars 
found in oranges which balances wi th the 
ac ids that  are present .

Pineapple Juice

Pineapple ju ice comes f rom the f ru i t  of 
the p ineapple p lant which is a t ropical 
p lant and is a member of  the Bromel iaceae 
fami ly.  Pineapple Juice is considered ac idic 
wi th an average pH of  3.5.  The ju ice also 
contains a high concentrat ion of  bromelain, 
which is a mix ture of  enzymes that are 
responsib le for  the tender izat ion of  the 
tongue of ten exper ienced when pineapples 
are consumed. I t  is  the combinat ion of 
bromelain,  f lavor fu l  esters,  and the f ru i t ’s 
ac idi t y which provides the character ist ic 
tanginess for which p ineapples are known 
for.

NUTRITION

The Tropical  Mimosa is lower in calor ies, 
lower in sugar,  and lower in ABV when 
compared to many other rum cock tai ls.  And 
whi le the dr ink has a higher ABV than a 
t radi t ional  Mimosa, i t  is  not  not iceable at 
f i rst  due to the presence of  character ist ic 
aromat ic compounds which are commonly 
found in p ineapples.  The cock tai l  is  a lso 
high in V i tamin C due to the presence of 
orange ju ice and pineapple ju ice.

NUTRITION FACTS

(Amount Per 1 Fl  oz in a 7.0 Fl  oz Cock ta i l )

Calor ies:  				    28.6
Total  Fat : 				    0.0 g
Cholestero l: 				    0 mg
Sodium:				    1.1 mg
Total  Carbohydrates: 			  1.9 g
Dietar y Fiber : 				   0.1 g
Sugar : 					    1.1 g
ABV:	 ~11.9 % (assumpt ion: Pineapple Rum 
is 35% ABV, Champagne is 12% ABV)

CONCLUSION

The f lavor fu l  notes of  t ropical  c i t rus 
f ru i t  combined wi th p ineapple rum and 
Champagne wi l l  cer ta in ly send one’s taste 
buds to an is land paradise when enjoy ing 
the Tropical  Mimosa cock tai l .  Not only is 
i t  a del ic ious rum dr ink,  but  the cock tai l  is 
a lso a natural ly low-calor ie dr ink,  del ic iously 
balanced, and is a per fec t  companion for 
break fast ,  brunch, and spec ia l  occasions. 
Thus, the s i ren song of  the Tropical  Mimosa 
is st rong, and i t  is  easy to have more than 
one.
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Craf t  Shop
by Margaret  Ayala

making your own

COconut  Soap

Got Rum? August 2021 -  39



Got Rum?  August 2021 -   40Got Rum?  August 2021 -   40

Star t  by select ing Recipe 1 or 2 f rom 
below.  The equipment and direct ions are 
the same for both.

Recipe 1: Lather ing Skin Bar (20% 
super fat)

Note: Because this soap is highly 
super fat ted i t  can create a ver y dense 
lather when rubbed direct ly on sk in. 

•	 33 oz Coconut Oi l ,  76 degree
•	 4.83 oz.  Lye (NaOH)
•	 12.54 oz.  Water
•	 .5 – 1 oz.  Essent ia l  Oi ls (opt ional)

Recipe 2: Laundr y Soap (1% super fat) 

•	 33 oz.  Coconut Oi l ,  76 degree
•	 5.9 oz.  Lye (NaOH)
•	 12 oz.  Water
•	 .5 – 1 oz.   Lavender or other Essent ia l 

Oi ls (opt ional)

For soap making purposes there are 
several  t ypes of  coconut o i l .  I  recommend 
the oi l  that  has a melt ing point  of  76 
degrees.

Equipment

Note: According to Anne Watson, author 
of  Smar t  Soapmaking, you can use your 
regular k i tchen utensi ls as long as you 
fo l low these guidel ines:

•	 crock pot – 8 quar t
•	 st ick b lender
•	 digi ta l  scale
•	 thermometer
•	 glass measur ing cups
•	 smal l  g lass bowls
•	 plast ic spoon wi th long handle
•	 rubber spatula
•	 sink or bowl f i l led wi th v inegar and 

water for  c leaning any thing that comes 
in contact  wi th lye.  Fol low by c leaning 
wi th soap.

•	 protect ive equipment:  long-s leeved 
shir t ,  p last ic /rubber g loves, safety 
g lasses or protect ive eye gear

•	 soap mold – A standard s ized bread 
pan is per fect  for  th is batch, cardboard 
boxes wi l l  a lso work

•	 parchment paper for  l in ing the soap 
mold



Got Rum? August 2021 -  41

Direct ions

1.	 Weigh your ingredients and set your crockpot to low
2.	 Add water to a medium-sized glass or ceramic bowl and take 

i t  outs ide along wi th the lye and long-handled spoon. Whi le 
wear ing your protect ive gear and tak ing care not to breathe 
the vapors,  s lowly add the lye to the water whi le mix ing 
gent ly.  Order is impor tant here,  so make sure i t  is  the lye 
you’re pour ing into the water.   The mix ture wi l l  get  ver y hot 
so be careful !  Let  i t  t ransi t ion f rom c loudy to c lear,  then br ing 
i t  ins ide. Let cool  for  5 -10 minutes whi le you work on step 3.

3.	 Place coconut o i l  in a saucepan and heat to 120 -130F. Make 
sure that your thermometer is not touching the bot tom of the 
pot when tak ing your reading. (You can sk ip th is step i f  you 
want to add your o i l  d i rect ly to the crockpot and wai t  for  i t  to 
melt ,  but  I  prefer not to wai t .)

4.	 Place coconut o i l  in your crockpot and set to low.
5.	 Add lye to crockpot (being careful  not  to splash) and st i r  a 

few t imes.
6.	 Using the st ick b lender begin mix ing toward “ t race.”  You’l l 

know t race is achieved when the mix ture has the tex ture and 
thickness of  a l ight  pudding.

7.	 Cover and let  cook on low. Dur ing this process the oi ls 
should r ise up the s ides l ike a wave and then fo ld back into 
the mix ture.  Mine usual ly takes 45 minutes – 1 hour but the 
cooking t ime wi l l  var y depending on how hot your crock pot 
is.  Check on i t  of ten.  I f  i t  r ises up the s ides and seems l ike 
i t  might over f low just  g ive i t  a quick st i r  and i t  wi l l  reduce in 
volume.

8.	 When the soap is ready i t  should look a l i t t le l ike semi -
t ranslucent vasel ine wi th no oi l  puddles in the middle.  There 
are two ways to test  and see i f  i t ’s  done. First ,  d ip a PH test 
st r ip and wai t  several  minutes for  i t  to fu l ly  change color.  I t 
should be between 7-10. I f  i t  is  h igher than 10 i t ’s  not  done. 
For a s l ight ly less sc ient i f ic  approach, take a l i t t le of  the 
soap and rub i t  between your f ingers.  I t  should feel  a b i t 
waxy. Now touch i t  to your tongue. I f  i t  ‘zaps’  you, i t ’s  not 
done. Note:  I t  is  real ly impor tant to make sure al l  the lye is 
conver ted – other wise the f in ished soap can burn!

9.	 I f  you’re adding essent ia l  o i ls,  wai t  unt i l  the mix ture cools 
a l i t t le and then add them, other wise they wi l l  lose their 
f ragrance.

10.	Spoon mix ture into your mold and let  cool.  I f  you want to 
speed up this process put i t  in the f r idge.

11.	 Unl ike other bars which need to harden for 24 hours before 
being cut ,  coconut o i l  makes a ver y hard bar that  wi l l  be 
di f f icul t  to cut  i f  you let  i t  dr y too long. Cut as soon as i t ’s 
cool  and f i rm.

12.	 In an area wi th good air  f low, p lace bars on a rack / t ray wi th 
about an inch of  space between them. A l low them to dr y out 
and harden for another few days. Though you can t r y your 
f i rst  bar r ight  away, i t ’s  best to let  them si t  for  2-3 weeks to 
let  the condi t ioning proper t ies fu l ly  develop.

Source: ht tps: //w w w.mommypotamus.com/
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COCO- NUT T Y COCK TAILS
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10 with a 2
Ingredients:

•	 2 oz.  Blue Chair  Bay Coconut Rum
•	 1 1/2 oz.  Pineapple Juice
•	 10 Mint  Leaves
•	 Juice of  1 Lime Wedge
•	 Splash of  Symple Sirup
•	 1 oz.  Light Lager Beer or Club Soda

Direct ions:

Shake al l  ingredients wi th ice (except for 
the beer/soda) in a cock tai l  shaker.   St rain 
over ice into a rocks glass.   Top wi th beer/
soda.

Malibu Sorbet Bay
Ingredients:

•	 1 Par t  Mal ibu Coconut Rum
•	 1 Par t  Coconut Water
•	 75 -100 gr Fresh Coconut

Direct ions:

First  b lend 6 - 8 ice cubes in a b lender unt i l 
c rushed.  Add the rest  of  the ingredients 
and blend unt i l  smooth.

El Kokoloko
Ingredients:

•	 1 oz.  Don Q Gold
•	 1 oz.  Don Q Coco
•	 1 oz.  White Creme de Cacao
•	 1 oz.  Coconut Mi lk
•	 1 tsp.  Sugar
•	 1 tsp Unsweetened Cocoa 

Powder

Direct ions:

Shake rums, creme de cacao and 
coconut mi lk .   R im rocks glass wi th 
sugar and cacao powder mix.   Fi l l 
g lass wi th ice.   Strain dr ink into 
glass.

Strawberries & Cream
Ingredients:

•	 1 1/4 oz.  Admiral  Nelson’s Coconut Rum
•	 3 oz.  Strawberr ies
•	 1 oz.  Coconut Cream

Direct ions:

Blend al l  ingredients in a b lender wi th a 
scoop of  crushed ice and ser ve.

Piña Thunder
Ingredients:

•	 1 1/2 oz.  Captain Morgan (or s imi lar) 
Pineapple -Flavored Rum

•	 1/2 oz.  Lime Juice
•	 1 oz.  Goya Cream of Coconut
•	 1/2 oz.  Goya Coconut Water
•	 1/2 oz.  Goya Pineapple Juice

Direct ions:

Combine al l  ingredients wi th ice in a b lender 
and ser ve.
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Did you know that...
•	 Ever y b i t  of  the coconut is used. As a resul t ,  coconuts are cal led the “Tree of  L i fe”  and can 

produce dr ink,  f iber,  food, fue l ,  utensi ls ,  musical  inst ruments,  and much more. 
•	 When int ra -venous (IV) so lut ion was in shor t  supply,  doctors dur ing Wor ld War II   and V ietnam 

used coconut water in subst i tut ion of  IV so lut ions.
•	 Botanical ly,  the coconut palm is not a t ree s ince there is no bark,  no branches, or secondar y 

grow th.  A coconut palm is a woody perennia l  monocoty ledon wi th the t runk being the stem.
•	 Possib ly the o ldest reference is f rom Cosmas, a 5th centur y AD Egypt ian t raveler.  He wrote about 

the “ Indian nut ”  or  “nut of  India” af ter  v is i t ing India and Ceylon, Some scholars bel ieve Cosmas 
was descr ib ing a coconut .

•	 In 16th centur y,  S i r  Franc is Drake cal led coconut “nargi ls”,  which was the common term used unt i l 
the 1700’s when the word coconut was establ ished. 

•	 Coconut growing regions are as far  nor th as Hawai i  and as far  south as Madagascar.
•	 The sai lors aboard Vasco de Gama’s ships gave the coconut i ts name.  They cal led i t  “Coco”, 

named af ter  a gr imac ing face or hobgobl in.   The brown, hai r y husk and three face - l ike dimples 
made them th ink the seed looked l ike a sor t  of  sp i r i t .   When the “coco” came to England, the suf f ix 
of  nut  was added and that ’s how the name came about .

•	 Fal l ing coconuts k i l l  150 people ever y year – 10 t imes the number of  people k i l led by sharks.
•	 Coconut o i l  was the wor ld ’s leading vegetable o i l  unt i l  soybean o i l  took over in the 1960’s.
•	 There are more than 20 b i l l ion coconuts produced each year.
•	 Coconut o i ls contain MCT’s,  a median chain t r ig lycer ides which are easy to digest .   The o i l  is 

source of  energy and has an accelerat ing ef fec t  on the metabol ism. Coconut o i ls are ver y heal thy 
and good for your hear t .

•	 Coconut o i ls a lso contain four grow th hormones, cal led cy tok in ins,  and three sets of  chromosomes 
– or t r ip lo ids – that  he lp the development of  many organisms.  Coconut water is considered the 
“ father of  modern t issue cul ture sc ience”. 

Got Rum? August 2021 -  45



Got Rum?  August 2021 -   46

FOUR MONKEY DISTILLERY

Gar y El lam produces no less than e ight rums 
at  h is smal l  d ist i l ler y in t iny Elg in,  Ar izona. His 
9 Tr ip le 3 rum is a molasses based rum that 
is d ist i l led us ing a l l  three components of  h is 
hybr id st i l l  ca l led Tal lu lah (which means leaping 
waters).  I t  is  aged in three di f ferent bar re ls and 
is bot t led at  93.33 proof.  9 Tr ip le 3 just  won a 
Spir i t  Gold Medal at  the Internat ional  Wine & 
Spir i ts Compet i t ion.  His other rums have won 
numerous awards, inc luding the Best of  Class 
and Best in Show at the Amer ican Craf t  Spi r i ts 
Assoc iat ion’s Compet i t ion in 2018 and the Best 
Dark /Gold Rum at the Wor ld Spir i ts Compet i t ion 
in San Franc isco that same year.  I  hope to 
inter v iew Dr.  El lam in an upcoming issue of  Got 
Rum. ht tps: //w w w.elg inwd.com/

BLACK TOT RUM

Black Tot Rum has launched the second 
annual  l imi ted-edi t ion expression of  i ts  Master 
B lender ’s Reser ve. The 2021 bot t l ing was 
re leased on Black Tot Day, July 21st .  The back 
label  c lear ly breaks down the b lend: three rums 

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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f rom Tr in idad Dist i l lers,  aged between 10 and 
24 years;  a 10 -year-o ld rum f rom Foursquare; 
a 17 year o ld rum f rom Demerara Dist i l lers;  a 9 
year o ld rum f rom Hampden Estates;  and a 14 
year o ld rum f rom Beenle igh in Aust ra l ia.  O l iver 
Chi l ton,  Master B lender,  a lso took a th i rd of  last 
year ’s B lack Tot 50 th Anniversar y b lend as a 
base and re - casked i t  into ex-sher r y but ts and 
bar re ls,  mir ror ing the t radi t ional  process that 
was used by the Navy to c reate rum for sai lors. 
The b lend a lso incorporates some of the or ig inal 
Br i t ish Royal  Navy rum blend i tse l f.  Chi l ton said: 
“Master B lender ’s Reser ve takes inspi rat ion f rom 
the Royal  Navy t radi t ion of  perpetual  b lending, 
adding new rums to o ld,  each year molding and 
developing the rum sty le and f lavor.  For 2021, 
we have aimed to f ind a t ropical  c i t rus qual i t y 
that  we hope people wi l l  be able to share wi th 
f r iends and loved ones around the wor ld.’ ’  ht tps: //
b lack tot .com/

HAVANA CLUB

Havan Club launched the Tr ibuto Ser ies in 2016 
to ce lebrate the “unr iva l led excel lence” of  Cuban 
rum. For the 2021 edi t ion,  Havana Club’s Master 
of  Cuban Rum, Asbel  Morales combined reser ves 
f rom prev ious Tr ibuto re leases and b lended them 
wi th a rum taken f rom a batch of  100 exc lus ive 
casks that have never been made avai lab le 
commerc ia l ly.  I t  was then f in ished in whi te por t 
casks f rom the Douro Val ley,  Por tugal  and bot t led 
at  40% ABV. Morales said “Havana Club Tr ibuto 
2021 is an aromat ic ,  smooth rum that uncovers 
the ar t  and charm of Cuba wi th ever y s ip.  This 
year ’s edi t ion,  f in ished in wood-aged whi te por t 
casks,  ce lebrates a step change wi th in the ser ies 
that  showcases the craf tsmanship and exper t ise 
at  Havana Club, f rom dist i l lat ion and ageing, to 
per fec t  the f inal  b lend. I t  has been a pr iv i lege 
to c raf t  th is expression, and pay homage to the 
Masters of  Cuban Rum, both past and present .” 
Anne Mar t in,  Market ing Direc tor at  Havana Club, 
added “ We are del ighted to int roduce the s ix th 
edi t ion of  our h ighly coveted Tr ibuto Col lec t ion, 
exper t ly c raf ted using some of the most prec ious 
rum reser ves f rom the Havana Club ce l lars. 
This is the u l t imate co l lec tor ’s range, and 
communicates the authent ic stor y and histor y 
sur rounding Cuban rum product ion.”
ht tps: //havana-c lub.com

FLOR de CAÑA

Flor de Caña, a carbon neutra l  and sustainably 
produced premium rum, has launched a g lobal 
in i t iat ive cal led “Zero Waste Month” that  inv i tes 
eco -consc ious bars,  restaurants and consumers 
around the wor ld to jo in forces to reduce food 
waste,  one sustainable cock tai l  at  a t ime.  
Through th is in i t iat ive,  par t  Flor de Caña’s 

broader sustainabi l i t y  program “Together for  a 
Greener Future”,  the brand is work ing hand in 
hand wi th the bar tending communi t y in more 
than 30 countr ies to c reate del ic ious zero waste 
cock tai ls that  consumers wi l l  be able to enjoy. 
The sustainable cock tai ls are made wi th Flor 
de Caña rum, which is Carbon Neutra l  and Fair 
Trade cer t i f ied,  and wi th ingredients der ived 
f rom re -purposed food scraps or lef tovers f rom 
the local  communi t y.  G lobal  personal i t ies such 
as Georgi  Radev (UK),  Remy Savage (UK), 
Pat r ick Pisto les i  ( I ta ly),  Yeray Monfor te (Spain), 
Bast ien Ciocca (China),  Ashish Sharma (Kuala 
Lumpur) and Jul io Cabrera (USA) have jo ined 
the Zero Waste Month in i t iat ive as Sustainabi l i t y 
Ambassadors.  They are work ing a longside Flor 
de Caña to ra ise awareness through soc ia l  media 
on the issue of  food waste and inspi re bars, 
restaurants and consumers to become agents of 
change and help reduce food waste in the i r  own 
communi t ies.  ht tps: // f lordecana.com/, 
ht tps: //w w w.zerowastecock tai ls .com)

DON PAPA

The Bleeding Hear t  Rum Company, owner of 
Don Papa Rum, recent ly announced that Don 
Papa Rum, the or ig inal  smal l -batch, aged rum 
f rom the Phi l ipp ines, is the fastest- growing 
super premium rum brand in the Uni ted States. 
According to new sales data f rom IWSR, one of 
the leading author i t ies on the g lobal  beverage 
alcohol  indust r y,  Don Papa Rum increased i ts US 
volume by 3 t imes in 2020 over 2019. The brand 
credi ts th is progress to br inging new dr inkers into 
qual i t y rum, as wel l  as i ts par tnership wi th U.S. 
impor ter Zamora Company USA which star ted in 
August 2020. Since then, Zamora has dist r ibuted 
Don Papa through i ts st rong nat ional  network 
of  Southern Glazer ’s Wine & Spir i ts & Hor izon 
Beverage. “ We are proud that our award-winning 
rum has exper ienced such st rong grow th in the 
U.S.,  espec ia l ly g iven the huge disrupt ion to the 
on t rade brought by covid.  As markets reopen, we 
are seeing that th is posi t ive grow th cont inuing,” 
says Chr is R igby, Nor th Amer ican Managing 
Direc tor at  Don Papa Rum. 
ht tps: //w w w.donpaparum.com/

SPIRIT BUSINESS TOP SELLING RUMS

Internet s i te Spir i t  Business recent ly publ ished 
the top se l l ing rums in the wor ld.  Phi l ipp ine rum 
Tanduay was at  the top of  the l is t  wi th over 23 
mi l l ion cases so ld in 2020. In second p lace was 
Bacardi  wi th over 17 mi l l ion cases. Nex t came 
Captain Morgan wi th over 11 mi l l ion cases. In 
four th p lace was India’s McDowel l  w i th 8 mi l l ion 
cases. Fi f th p lace went to Havana Club wi th 4 
mi l l ion cases. Nex t was Barcelo wi th 2 mi l l ion 
cases. Amrut D ist i l ler ’s O ld Por t  Rum took 
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seventh p lace wi th 1.8 mi l l ion cases. Czech rum 
Božkov was nex t wi th 1.2 mi l l ion cases. Nineth 
place went to Diageo’s Kenya Cane rum brand 
wi th 1 mi l l ion cases. Campar i  Group’s Appleton 
Estate brand rounded out the top ten wi th 1 
mi l l ion cases. 
ht tps: //w w w.thespir i tsbusiness.com/

BACARDI

BACARDÍ rum is tak ing a cue f rom i ts Car ibbean 
roots th is summer by int roduc ing i ts most 
mixable f lavor innovat ion yet wi th the launch of 
BACARDÍ Tropical ,  a l imi ted-edi t ion f lavored rum.  
L ike the other f lavored rums in the BACARDÍ 
por t fo l io,  BACARDÍ Tropical  begins wi th a base 
of  BACARDÍ whi te rum and is infused wi th a l l -
natura l  p ineapple,  coconut ,  and guava f ru i t 
f lavors.  BACARDÍ Tropical  contains no ar t i f ic ia l 
sweeteners,  is  g luten- f ree, and only 100 calor ies 
per ounce and a hal f  of  l iquid.  “At  BACARDÍ,  we 
know that f lavored rum is the fastest  growing 
segment in the categor y.  To g ive people a 
del ic ious new f lavored rum opt ion and get them 
exc i ted about what is sure to be an unforget table 
summer,  we created BACARDÍ Tropical ,”  said 
Mar ia Gal is ,  Market ing Direc tor,  BACARDÍ for 
Nor th Amer ica.  “ I t  br ings the natural  f ru i t  f lavors 
of  the Car ibbean to c lassic rum cock tai ls l ike 
the Piña Colada, Moj i to,  or  the Tropical  Sunset , 
which is our take on the Hur r icane. I t  is  a lso just 
as versat i le and del ic ious when mixed wi th ju ices 
or soda for an easy, vacat ion-wor thy s ip.” 
ht tps: //w w w.bacardi .com

COCONUT CARTEL

Coconut Car te l  Spec ia l  Añejo,  the premium 
Guatemalan rum proofed wi th f resh coconut 
water,  has announced new dist r ibut ion into seven 
new markets statewide. Mark ing the brand’s 
nex t stage of  expansion, af ter  launching in 
Georgia ear l ier  th is year,  Coconut Car te l  wi l l  be 
exc lus ive ly d ist r ibuted in Texas by Green Light 
D ist r ibut ion;  Nor th Star Spir i ts in Idaho; M.S. 
Walker in Rhode Is land; Murphy Dist r ibutors 
in Connect icut ;  and Bacchus Impor ts in D.C., 
Mar y land, and Delaware. “2021 is just  the 
beginning of  our grow th and U.S. expansion! ” 
Says Dani Z ig,  CEO and cofounder of  Coconut 
Car te l .  “ We have spent the past two years 
bui ld ing our brand in our home state of  Flor ida, 
and throughout the pandemic,  connect ing wi th 
customers across the countr y v ia e - commerce 
and soc ia l  media.  We have learned more about 
who our customers are and where they l ive, 
and now we get to h i t  the road to br ing Coconut 
Car te l  to shelves near them.”
Coconut Car te l  is  now dist r ibuted in twelve 
U.S. markets inc luding Cal i forn ia,  New York, 
New Jersey, Georgia,  and Flor ida,  as wel l  as 

internat ional  markets inc luding the Bahamas and 
U.S. V i rg in Is lands. Fur ther d ist r ibut ion markets 
are to be announced later th is year. 
ht tps: //w w w.coconutcar te l .co

BRUGAL

Casa Brugal  has just  presented in the Dominican 
market Doble Reser va, the most recent c reat ion 
of  i ts  master rummakers.  I t  is  a surpr is ing rum 
where aged rums are mixed f rom two t ypes of 
bar re ls to achieve complex f lavors and aromas, 
and the double character that  def ines i t .  Franc is 
Lora,  Market ing Direc tor,  said that  the new rum 
preser ves the her i tage that character izes Brugal 
rums by the predominance of  Amer ican whiskey 
bar re ls,  and that i t  is  complemented by the 
cont r ibut ion of  sher r y bar re ls.  “Our House has 
been per fec t ing the ar t  of  making rum for over 
130 years.  Generat ion af ter  generat ion,  we have 
paid spec ia l  at tent ion to how to dist i l l ,  choose 
the bar re ls and se lec t  the aged ones. This has 
a l lowed us to a lways make the best rum possib le 
and of fer  the best of  ever y occasion,”  said Franc is 
Lora.  ht tps: //w w w.brugal - rum.com/

MacNAIR’S EXPLOR ATION RUM

The GlenAl lachie Dist i l lers Company has 
expanded thei r  range of  of fer ings by int roduc ing 
three rums. The new spi r i ts wi l l  be the f i rst  in a 
range of  smal l -batch rums re leased under the 
company ’s MacNair ’s brand and wi l l  be cal led 
Explorat ion Rum. They wi l l  be craf ted by master 
b lender B i l ly  Walker and sourced f rom stocks in 
Panama. They wi l l  inc lude a 7 Years Old Peated, a 
7 Years O ld,  and a 15 Years Old.  Each expression 
was in i t ia l ly  matured in Amer ican oak in Panama 
before being t ranspor ted to The GlenAl lachie 
Dist i l ler y in Speyside. The 7 Years O ld Peated 
rum went through a second maturat ion in casks 
that prev iously held heavi ly peated whisky 
dist i l led at  G lenA l lachie.  The 7 Years O ld and 15 
Years Old,  meanwhi le,  were f i l led into red wine, 
v i rg in oak and ex- Bourbon casks for more than 
two years,  and both are bot t led at  46% ABV. 
“ I ’ve long held a desi re to explore and apply my 
exper t ise to a new spi r i t  categor y,  cur ious as to 
what the outcome could be,”  said Walker.  “Rum 
was an exc i t ing prospect as,  in a s imi lar  ve in to 
whisky,  i t  a l lows for greater scope of  innovat ion 
and exper imentat ion,  par t icular ly in regard to 
maturat ion.   “ I ’ve spent a great deal  of  t ime 
sampl ing and t rack ing down what I  deem to be the 
f inest  rums f rom across the wor ld to br ing to my 
lab at  the GlenAl lachie Dist i l ler y and put my own 
dist inc t ive twist  on.  The resul t  in th is f i rs t  batch of 
Panama exper iences is what I  be l ieve to be a t r io 
of  real ly exc i t ing and unique rums which explore 
the inf luence of  wood, but a lso the impact of 
maturat ion in a cooler c l imate.” 
ht tps: //macnairs.com/rum/
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CARIBBEAN RUM AWARDS – ST. BARTH

This year ’s four th annual  edi t ion of  the 
Car ibbean Rum Awards wi l l  be held f rom 
Nov. 2-7,  wi th an unmatched co l lec t ion of  rum 
and rhum agr ico le and a s late of  mar velous 
rum exper iences. The fest iva l  inc ludes the 
rum compet i t ion,  a ser ies of  master c lasses, 
tast ings and spec ia l  events,  a long wi th several 
gast ronomic rum-pair ing dinners at  the Quar ter 
K i tchen and Cock tai l  Lab, the is land’s hot test 
restaurant .  “ We are back in St Bar th for 
the four th edi t ion of  an unparal le led g lobal 
ce lebrat ion of  rum,” said A lexander Br i te l l , 
edi tor  and publ isher of  Car ibbean Journal  and 
co - founder of  the Car ibbean Rum Awards. “From 
the Car ibbean’s leading rum makers to rum 
expressions you s imply won’ t  f ind any where 
e lse,  th is is a must-v is i t  exper ience for a l l  rum 
lovers.”  I t ’s  a l l  focused at  the Rhum Room, 
home to the largest se lec t ion of  f ine rhum of 
any bar in the wor ld,  led by internat ional  rum 
exper t  Chr istopher Davis.  “ We look for ward to 
a new season and the 4th Annual  Car ibbean 
Rum Awards.  We are increasing the Master 
Classes by wor ld - renowned rum producers to 
prov ide more educat ion to the ever-hungr y rum 
col lec tors and amateurs a l ike,”  said Davis, 
propr ietor of  the Rhum Room and co - founder of 
the Car ibbean Rum Awards and St Bar th Rum 
Fest iva l . 
ht tps: //w w w.car ibbeanrumawards.com/

TAK AMAK A

Seychel les rum brand Takamaka is int roduc ing 
i ts Seychel les Ser ies to Europe th is month. 
Made up of  f ive rums, the Seychel les Ser ies 
wi l l  feature a new bot t le designed to capture 
the unique ident i t y of  Takamaka, and i ts Indian 
Ocean or ig in,  as the brand increases i ts 
internat ional  d ist r ibut ion.  Brand design agency 
Pear l f isher c reated the new look around the 
f lag of  the Seychel les,  which is made up of  f ive 
segments that  each car r y thei r  own dist inc t ive 
meaning. 

The f ive rums in th is new ser ies are a l l  made 
f rom molasses in a cont inuous co lumn st i l l 
and di luted wi th natura l  spr ing water f rom 
Takamaka’s water source in the Seychel les 
Nat ional  Park.   Last  year,  the Takamaka 
dist i l ler y under went an ex tensive renovat ion 
and expansion. I t  is  now the s i te of  the f i rst 
molasses dist i l ler y in the Seychel les,  thanks to 
the insta l lat ion of  a new column st i l l ,  br inging 
product ion to more than 200,000 l i ters per 
year.  The producer ’s cane dist i l ler y was also 
upgraded, as two new pot st i l ls  were added to 
increase product ion to 4,500 l i ters per year. 
ht tps: // takamakarum.com/

NOVO FOGO

Novo Fogo Cachaça has re leased a new, h igh-
proof s i lver cachaça in a 1- l i ter  bot t le format 
designed for the bar communi t y.  This expression 
embodies the best character ist ics of  the i r  standard 
Si lver Cachaça, banana, passion f ru i t ,  l ime 
b lossoms, sweet red peppers,  and sea sal t ,  and 
intensi f ies them in a 43% ABV rum. The resul t  is 
a potent but c lean cachaça that takes the leading 
ro le in a broad range of  cock tai ls ,  f rom sours to 
t ik i  dr inks and twists on c lassics.  Novo Fogo Bar 
St rength Si lver Cachaça has been reformulated 
to a l low the ser v ice indust r y to f ind the e lus ive 
intersect ion between high-qual i t y sp i r i ts and 
cock tai l  menu costs.  The bot t le redesign features 
a smal ler,  c i rcular footpr int ,  a ta l ler  neck and a 
s l immer midsect ion that f i ts  ideal ly in the wel l 
and is easier to handle throughout busy shi f ts . 
In addi t ion to i ts funct ional  benef i ts for  bars and 
bar tenders,  Novo Fogo Bar St rength Cachaça 
was created to be an except ional  d ist i l led spi r i t 
w i th a minimal envi ronmental  impact .  Novo 
Fogo is a carbon-negat ive company. Through i ts 
business prac t ices of  waste minimizat ion,  organic 
product ion,  the ownership and management of 
forested land, a growing reforestat ion projec t 
for  threatened t ree spec ies and the purchase of 
carbon of fsets,  Novo Fogo absorbs more CO2 than 
i t  emits.  ht tps: //w w w.novofogo.com/

BOMBARDA RUMS

Bombarda Rums are a salute to the commanders, 
pr ivateers and buccaneers that  were v ic tor ious 
at  sea through the ages. Their  rums are pr ivate ly 
sourced f rom the f inest  d ist i l ler ies in the West 
Indies,  master fu l ly b lended & double aged in 
bourbon, whiskey or armagnac casks for fur ious 
f lavor.  Their  in i t ia l  of fer ings inc lude:
•	 Culver in,  named af ter  a deadly canon of  the 

16th centur y,  is  a b lend of  rums, aged 5 to 8 
years,  f rom the Dominican Republ ic ,  Panama 
and Barbados. The rums are aged in se lec t 
whi te oak casks under the t ropical  sun of  the 
Car ibbean, then of f  to the Old Wor ld,  where 
they mature in f ine ex bourbon casks.

•	 Falconet ,  named af ter  another famous canon 
f rom the 16th centur y,  is  a b lend of  8 to 15 
year o ld rums f rom the Dominican Republ ic , 
Guyana, Tr in idad and Panama. Falconet 
a lso spends t ime aging in the Car ibbean and 
Europe.

•	 Formidable,  named af ter  Admira l  George 
Rodney ’s famous ship,  the HMS Formidable, 
is  18 year o ld rum f rom Barbados. I t  is  double 
aged in whi te oak & ex bourbon casks under 
the t ropical  Car ibbean sun. 

ht tps: //bombardarum.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 s igns 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, lov ing, 
sensi t ive nature that  they do not easi ly 
share wi th others.  Leo is one of  the f i re 
s igns. 

When I  th ink 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 wi th a twist  of  l ime.
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CIGAR & RUM PA IRIN G
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

se lec ted restaurants and wine producers 
in Chi le,  I  s tar ted developing a passion 
for d ist i l led spi r i ts and c igars.   As par t  of 
my most recent job,  I  had the oppor tuni t y 
to v is i t  many Centra l  Amer ican countr ies, 
as wel l  as,  rum dist i l ler ies and tobacco 
growers.

But my passion for sp i r i ts and c igars did 
not end there;  in 2010 I  had the honor of 
represent ing Chi le at  the Internat ional  Cigar 
Sommel ier  Compet i t ion,  where I  won f i rst 
p lace, becoming the f i rst  South Amer ican to 
ever achieve that feat .

Now I  face the chal lenge of  impressing 
the readers of  “Got Rum?” wi th what is 
perhaps the toughest task for  a Sommel ier : 
d iscussing pai r ings whi le being wel l 
aware that there are as many indiv idual 
preferences as there are rums and c igars in 
the wor ld.

I  be l ieve a pai r ing is an exper ience that 
should not be l imi ted to only two products; 

2021
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i t  is  something that 
can be incorporated 
into our l ives.   I 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#GRCigarPair ing

Icon
I  have t r ied several  of fer ings f rom 
the Macanudo l ineup and I  have 
always enjoyed their  consistency, no 
disappointments.   For this pair ing 
I  selected a Robusto f rom the Icon 
ser ies.   I  honest ly was not fami l iar 
with this c igar,  but  I  l iked the fact 
that  i t  was a Robusto,  which has a 
great smoking t ime.

As I  read up more about this c igar, 
I  learned about the wide range 
of  tobacco leaves f rom di f ferent 
or igins,  something that is very 
common among Dominican Republ ic 
c igars.   Some of them turn out to 
be pleasant surpr ises,  others not so 
much.  In this case, however,  i t  was 
a pleasant surpr ise,  both the leaves 
inside and the wrapper outside, 
which is unmistakably Connect icut .

To pair  with something this noble, 
without camouf laging i ts personal i t y, 
I  wanted a good rum that could be 
enjoyed neat.   I  selected Santa 
Teresa 1796, one of  my favor i te 
sippers,  i t  has long- last ing leather 
and sweet oak f lavors,  with notes 
of  caramel and dry berr ies,  which I 
real ly enjoy.

I t  is  t ime to l ight  up the c igar.   The 
draw is even, meaning i t  was rol led 
very wel l .   The f lavors are a mix of 
sweet syrup and oak, with a medium 
intensi ty,  ideal  for  this par t icular 
rum.  Each sip evokes cof fee - l ike 
exper iences, hint ing at  the idea of 
pair ing with an espresso.  I f  you 
ask me, I  would star t  wi th the c igar 
and the espresso and would then 
cont inue with the rum af ter wards, as 
the c igar gains intensi ty.
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The most interest ing thing, which does 
not usual ly happen with the major i t y of 
the c igars,  is  that  this one maintained 
the same intensi ty between the f i rst 
and second thirds.   For the purpose 
of  this pair ing,  this turned out to 
be excel lent ,  as I  was expect ing an 
increase in intensi ty but was rewarded 
instead with a more consistent and 
enjoyable pair ing.   I t  was an excel lent 
pair ing for  c igar and rum lovers.

I  real ly recommend this c igar,  and not 
only to those who love Robustos:  i t  is  a 
very honest c igar,  with a medium body 
and a great blend of  tobacco leaves.

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

Photo credi t :  @Cigar i l i
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