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From The ediTor

Chaos And Order
i t  is  easy to feel  -or  th ink- that  the 
wor ld around us is in chaos every t ime 
unexpected things happen to us.   The 
term chaos  is ,  af ter  a l l ,  used to descr ibe 
s i tuat ions wi th complete disorder or 
confusion.  merr iam-webster dict ionary 
off ic ia l ly  def ines i t  as:

• 	 a state of  th ings in which chance is 
supreme, or

• 	 the inherent unpredictabi l i ty  in the 
behavior of  a complex natural  system

it  is  in our nature to bui ld systems based 
on order and predictabi l i ty,  s ince such 
environments are more conducive to 
our survival .   Therefore,  anything that 
chal lenges that very stabi l i ty  can be 
seen or fe l t  as a threat to our existence.

last month i  wrote about The Spir i t  Of 
Survival  and how “at tack” and “defense” 
strategies are always evolv ing,  a lways 
going into chaos, but the survivors are 
also always emerging from the chaos 
with a new adaptat ion,  restor ing “order,” 
at  least  temporar i ly.

i f  you think that  th is “cat  and mouse” 
game between chaos and order only 
appl ies to l iv ing organisms, then think 
again:  many of  our inanimate creat ions 
too, are subject  to fa i l  or  to succeed 
based on their  adaptabi l i ty.   here are a 
few examples:

• 	 sugarcane mi l ls  that  evolved into 
generat ing electr ic i ty

• 	 Automobi le industry evolv ing to 
become “greener”

• 	 retai lers leaving “br ick and mortar” 
stores to sel l  on- l ine

• 	 grocery stores expanding their 
services to include home del iver ies

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.

These are just  a few examples of  how we 
need our businesses and industr ies to 
“evolve” in order to survive ( in order to 
keep employing us,  humans).

likewise, news archives are fu l l  of 
stor ies of  defunct businesses that 
fa i led to predict  threats or that  fa i led 
to implement appropr iate or t imely 
countermeasures (Blockbuster,  the movie 
rental  company, quickly comes to mind).

i  wish you al l  success as you ident i fy 
and overcome your dai ly chal lenges.

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

when you ask fans what their  favor i te 
t ropical  dr inks are i t  is  not  a surpr ise to learn 
that a navy grog cock tai l  is  on their  l is t .  
whi le the histor ic grog dr ink ser ved by the 
Br i t ish navy may have been the inspirat ion,  i t 
was donn the Beachcomber who ser ved i t  in 
h is unique rec ipe that was ser ved at  h is bar, 
inspir ing many other T ik i  and Tropical  themed 
bars to fo l low in h is footsteps.  one th ing 
that is problemat ic about h is cock tai l  rec ipe 
is that  i t  cal led for  three ounces of  rum, 
one ounce each of  demerara,  Cuban and 
Jamaican.  whi le th is is great in theor y and 
cer ta in ly tasty,  for  a bar tender that  is three 
pours,  which s lows th ings down behind the 
bar.   A lso,  some of the rums that he used, no 
longer ex ist  today.  Af ter  the success of  their 
Zombie rum blend, Jef f  Ber r y presented th is 
chal lenge to ed hami l ton.   “how do we make 
a more ef f ic ient  navy grog b lend?  one 
rum that captures the desired prof i le of  the 
three rum blend.”  Af ter  much t r ia l  and er ror, 
they found the combinat ion of  rums that met 
their  parameters and i t  is  compr ised of  rums 
sourced f rom Jamaica, guyana, Tr in idad and 
the dominican republ ic .     Coming in at  57% 
ABv hami l ton Beachbum Ber r y ’s navy grog 
Blend rum has the histor ical  “punch” one 
looks for in a grog cock tai l ,  and i  was exc i ted 
to lay hands on i t  for  th is rev iew.

Appearance

The bot t le is a standard one l i ter  wine bot t le 
design wi th loads of  detai ls on the f ront and 
back label,  inc luding how to use th is b lend in 
a new navy grog rec ipe.

The l iquid in the bot t le is an interest ing 
golden hued amber that  has a s l ight  peach 
nuance to the l iquid that  l ightens s l ight ly in 
the glass.   swir l ing the l iquid created a th in 
band that quick ly expanded and th ickened, 
re leasing a wave of  s low moving legs.  Then, 
as the second wave began to form, the band 
evaporated, leaving behind a r ing of  pebbles 
around the glass.

hamilton Beachbum Berry ’s 
navy grog Blend

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 2022 -  6
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nose

The aroma of  the rum punches wi th a rush 
of  a lcohol  that  easi ly over whelms the other 
notes.  Af ter s i t t ing wi th the rum for a few 
minutes,  i  d iscovered brown sugar,  cooked 
f ru i t ,  a h int  of  anise,  graphi te,  and a funky 
organic note that  weaves in and out of  the 
prof i le,  h ighl ight ing notes in the prof i le 
before fading back into the b lend.

Palate

sipping the rum reveals a f ier y fu l l -bodied, 
robust mouth feel  wi th heavy caramel notes 
that condi t ion the tongue for the other f lavors 
in the prof i le.   As i  cont inued to evaluate 
the rum, i  found the brown sugar and anise 
notes f rom the aroma, a long wi th rock f ru i t , 
molasses, mango and orange zest ,  wi th a 
funky vegetal -mineral  base that augmented 
the other f lavors.  As the rum begins to fade, 
the char red oak notes dr i f t  in and balance 
the sweeter f ru i t  notes,  weaving together to 
form a long f in ish.

review

As a rum reviewer,  i t  is  a lways interest ing 
to evaluate a higher proof rum. in most 
cases, an 80 proof product is c reated out of 
necessi t y,  but  wi th the higher proof rums you 
can get something that wi l l  e i ther b low your 
senses or,  l ike th is rum, g ive you something 
interest ing to interpret .  overal l ,  l ike the 
Zombie b lend before i t ,  the f lavor prof i le 
was a posi t ive chal lenge to evaluate,  and 
when used in a navy grog cock tai l ,  i t  nai ls 
the desired f lavor prof i le l ike a gold medal 
winning ath lete.   whi le i  do not recommend i t 
as a s ipping spir i t ,  ever y f lavor note taps into 
and augments the other ingredients in the 
cock tai l  rec ipe.  whi le i t  is  great in the navy 
grog cock tai l ,  i t  is  not  as versat i le as the 
Zombie b lend and wi l l  be interest ing to see 
what cock tai l  c reators develop in their  bars 
wi th i t .   in c los ing, i  am not surpr ised that i 
enjoyed th is rum blend as ed hami l ton and 
Jef f  Ber r y have a proven histor y and hopeful 
they wi l l  co l laborate on future projec ts.
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visi t ing the Br i t ish virgin is lands, 
spec i f ical ly Tor to la,  had long been on my 
bucket l ist ,  and our most recent cruise 
inc luded a br ief  stop on the is land. my 
wi fe and i  both enjoy t ravel ing in the 
Car ibbean and discover ing new rums, 
which is a fun element to any t r ip.  
unfor tunately,  when we vis i ted Tor to la, 
i t  was an ear ly morning (6 a.m.)  por t  of 
cal l ,  so we depar ted the ship,  walked 
the town, and shopped our way back 
because most of  the stores were open by 
then.  i t  was in one of  these shops that 
we picked up our bot t le of  soggy dol lar 
dark rum. The soggy dol lar  bar is wor ld 
famous for being credi ted with creat ing 
the Paink i l ler  cock tai l  and i ts unique 
locat ion where patrons drop anchor and 
swim to the beach where the bar s i ts 
nest led among the t rees.  The rum is a 
blend of  rums that is t r ip le dist i l led,  aged 
in used bourbon casks, and bot t led at 
40% ABv.

Appearance

The custom designed 750 ml brown 
bot t le has the soggy dol lar  embossed 
across the f ront .   The label  that  wraps 
the bot t le provides basic informat ion 
about the rum. The plast ic cap secures 
the cork to the bot t le then covered and 
sealed with a wrap that goes down the 
shor t  neck.

Pour ing the rum into the glass revealed 
a golden amber l iquid that  when agi tated 
created a band that s lowly thickened 
and dropped a few waves of  legs.   The 
f i rst  wave descended quick ly,  whi le 
the second and third waves were much 
slower.   i t  took a few minutes before 
the band evaporated, leaving a r ing of 
residue behind.

soggy dollar  dark rum

nose

The f i rst  th ing i  not iced was the st rong 
caramel ized vani l la note,  fo l lowed 
by ginger,  baking spice and l ight  oak 
tannins.  

Palate

sipping the rum, you immediately not ice 
that  th is spir i t  has only been in the bar rel 
for  three or four years tops.   The caramel 
and vani l la notes f rom the aroma are 
present ,  a long with the ginger,  baking 
spice and a hint  of  nutmeg.  The bi te 
and intensi ty of  the alcohol  is  one of  the 
core elements of  the exper ience.  The 
oak and char notes are much stronger 
in the f lavor prof i le than in the aroma, 
contr ibut ing an acr id bi t terness that 
f lat tens the sweeter notes of  the prof i le 
and l ingers on the palate and in the 
f in ish.

review

like the Bones rum we picked up in st . 
Thomas, this product is annoyingly shor t 
on actual  detai ls about where and how 
the rum is made.  The l ightness of  the 
rum makes me think of  a column st i l l , 
and the overal l  prof i le leaves no doubt 
that  i t  is  a young expression.  one can 
only guess that ,  by i ts f lavor prof i le,  th is 
product was made to be used at  the bar 
and to be f ixed with ingredients that  were 
ful l  of  f lavor and could subdue the oak 
notes and alcohol  b i te.  overal l ,  whi le i 
have no regrets about p ick ing i t  up on 
our t r ip,  i  was not over ly impressed with 
i t  and hope the other rum in the l ine is 
bet ter.

The A ngel’s sh A re
by Paul senf t
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would you l ike 
to see your rum 
reviewed here?

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

margaret@gotrum.com
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COOKING WITH RUM
Bringing the Spir i t  of the Cane
Into the Hear t of the Kitchen!

by Chef Susan Whit ley
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Photo c redi t :   w w w.myrec ipes.com

Pressure cooker rum Beef Stew
ingredients:
•	 1 Tbsp. o l ive oi l
•	 1 large onion, Coarsely Chopped
•	 1 large Clove gar l ic ,  Crushed
•	 1 ½ lbs. Cubed Beef stew meat
•	 ½ C. Aged rum (pot st i l l  rum adds more complex i t y and depth)
•	 2 medium Potatoes, Cubed
•	 1 (15 oz.)  Can Black Beans, drained
•	 1 (14 oz.)  Can whole - Kernel  Corn
•	 1 (8 oz.)  Package Fresh mushrooms, s l iced
•	 2 Car rots,  chopped
•	 2 tsp.  sal t
•	 2 tsps.  Chi l i  Powder
•	 1 ¼ tsp.  ground Black Pepper
•	 1 tsp.  ground Cumin
•	 ½ tsp. ground Cinnamon

direc t ions:

1. Turn on a mul t i - func t ional  pressure cooker (such as instant Pot®) and se lec t 
saute funct ion.  Add o i l ,  onion, and gar l ic;  cook and st i r  unt i l  s tar t ing to sof ten, 
3 to 5 minutes.  Add beef ;  cook and st i r  unt i l  browned on a l l  s ides,  about 5 
minutes.  Pour in rum and scrape up any browned b i ts of f  the bot tom of the pot .

2. Cancel  saute funct ion.  Add potatoes, b lack beans, corn,  mushrooms, and 
car rots to the pot .  spr ink le sal t ,  chi l i  powder,  pepper,  cumin,  and c innamon 
over the beef and vegetables.  st i r.  Close and lock the l id.  selec t  stew funct ion; 
set  t imer for  45 minutes.  A l low 10 to 15 minutes for  pressure to bui ld.

3. release pressure using the natural - re lease method according to 
manufac turer ’s inst ruc t ions,  15 to 20 minutes.  make sure a l l  the pressure has 
re leased and the valve has dropped before you open the l id.
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Photo c redi t :   w w w.f ishernuts.com

ingredients:
•	 ¼ C. But ter 
•	 ⅔	C.	Dark	Brown	Sugar
•	 3 ½ Tbsps. dark rum
•	 1 ½ tsps.  vani l la ex tract
•	 ½ tsp. ground Cinnamon 
•	 3 Bananas, Peeled and sl iced lengthwise and 

Crosswise
•	 ¼ C. Coarsely Chopped walnuts
•	 1 Pint  vani l la ice Cream

direct ions:
1. melt  but ter  in a large, deep sk i l let  over medium heat . 

st i r  in brown sugar,  rum, vani l la,  and c innamon and br ing 
to a low boi l .

2. Place bananas and walnuts in the pan. Cook unt i l  bananas 
have sof tened, 1 to 2 minutes.  ser ve at  once over vani l la ice 
cream.

Bananas foster
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French Oak vs.
 American Oak

A research
Collaborat ion Between

RUM 
Aging 

Science:

and
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RUM Aging Science
French Oak vs. American Oak

introduction

in volume 1 of  rum Aging Science  (publ ished f rom January through december of 
2020),  we explored the aging of  rum in Amer ican oak, ex-whiskey bar re ls.   in volume 
2 (publ ished f rom January through december of  2021) we explored the aging of 
rum in new Amer ican oak bar re ls.   This year ’s volume explores the aging of  rum in 
French oak bar re ls.

The rum:  Just  as we did in volumes 1 and 2,  th is new ser ies star ts using a low-
congener,  co lumn-dist i l led rum, made f rom fermented hT (high Test or “miel  v i rgen ” ) 
molasses.  we use low-congener rum so that we can focus more on detect ing the 
wood ex tractables and their  impact on the rum’s prof i le.

The Barrel :  we selected bar re l  number 20 - 0016, made by independent stave 
Company, wi th toasted staves and char #1 heads (see photo on page 18).

The Wood extract ives:  The composi t ions of  both Amer ican oak and French oak 
have a lot  of  th ings in common.  They are,  af ter  a l l ,  both oaks.  But the propor t ions 
of  the components that  are ex tractable by alcohol  di f fer  between one and the other.  
These ex tract ives inc lude:

•	 cellulose  -  is  the most abundant natural  polymer on ear th.   i t  consists of  l inear 
chains of  g lucose uni ts and remains re lat ive ly intact  even af ter  wood cur ing and 
toast ing.

•	 hemicel lulose  -  a lso known as a “wood sugar ”  is  a two -dimensional  polymer 
compr ised of  many s imple sugars,  inc luding: Glucose, Xylose, Mannose, 
Arabinose, Galactose and  Rhamnose.

•	 lignin  -  despi te the fact  that  i t  is  a lso one of  the most abundant nature -produced 
mater ia ls on ear th,  l ignin remains one of  the least  understood.  oak l igning 
consists of  two bui ld ing blocks:  guaiacyl  and syr ingyl.   The former is responsib le 
for  produc ing coni feraldehyde,  vani l l in  and vani l l ic  ac id,  which -espec ial ly the 
vani l l in -  are easi ly recognized in cask-condi t ion spir i ts.

•	 oak tannins  -  these plant polyphenols der ive their  name f rom the lat in word 
tannum,  which means “crushed oak bark,”  s ince in ear ly t imes oak t rees ser ved 
as a major source of  tannin for  the leather- tannin industr y.   Tannins improve 
aged rum’s character by increasing the percept ion of  balance, complexi t y and 
roundness.

scope of  study

each month we wi l l  evaluate a sample of  the rum col lec ted f rom the bar re l  and wi l l 
repor t  i ts  ph, ABv and color.   we’l l  compare these resul ts agains those obtained f rom 
the rums in volumes 1 and 2.
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RUM Aging Science
French Oak vs. American Oak

shown above are the rum samples,  taken out of  the bar re ls on the 1st  day of  the month.  
These samples are aged in ( lef t  to r ight):

a)  new French oak bar re l  (th is ser ies)
b) new Amer ican oak bar re l  (2021 ser ies) and 

c) used Amer ican oak, ex-whiskey bar re l  (2020 ser ies).
The concentrat ion of  wood ex t rac t ives is ev ident to the naked eye.

rum aged in a new, french oak barrel,  af ter 6 months
our rum has now spent seven ful l  months inside i ts bar re l  at  rum Central ’s aging 
cel lar.   The temperature dur ing the month of  June was hot and dr y,  t ypical  of  Texas’ 
summers.   we received a smal l  amount of  ra in at  the end of  the month.
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Above: the bar re l  that  is  the subjec t  of  th is 12-month,  rum-aging study.  
made f rom French oak, by independent stave Company.  The bar re l  is 
be ing kept at  the rum Cent ra l  d is t i l led spi r i ts Plant in Texas.

RUM Aging Science
French Oak vs. American Oak

organoleptic changes
The low ph (high ac idi t y)  is  maintaining an environment ideal  for  the 
ester i f icat ion of  the rum.  meanwhi le,  the ex tracted tannins cont inue to be 
oxidized, providing a sof ter,  more pleasant oak dimension to the taste.
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Physical changes

These are the ph readings, as recorded on the 1st  day of  each month, 
compared to the rums f rom the previous volumes, which were aged in 
Amer ican oak bar re ls. 
 
ph new French 

oak Barrel
new Amer ican 

oak Barrel
used Amer ican 

oak Barrel
January 7.04 7.04 7.04
February 5.16 5.01 5.67
march 4.88 4.80 5.32
Apr i l 4.54 4.54 5.23
may 4.52 4.45 5.10
June 4.42 4.41 5.03
July 4.28 4.29 4.96
August 4.28 4.23 4.95

And these are the changes in ABv % readings (as of  f i rst  day of  each 
month),  a lso compared to the Amer ican oak bar re ls:

ABv% new French 
oak Barrel

new Amer ican 
oak Barrel

used Amer ican 
oak Barrel

January 62.35 62.35 63.43
February 62.30 61.80 63.42
march 61.92 61.61 63.43
Apr i l 61.89 61.50 63.43
may 61.87 61.50 63.40
June 61.89 61.30 63.40
July 61.79 61.19 63.40
August 61.80 61.14 63.50

Join us again nex t month,  as we cont inue to explore the fasc inat ing wor ld 
of  rum aging!

RUM Aging Science
French Oak vs. American Oak
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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A Bristol,  rhode island, and matanzas, cuba, Slavery connection: 
The Diary of George howe 

(Black Diasporic Worlds: origins and evolut ions from new World Slaving)
(Publ isher ’s review) in the ear ly 
19th century,  Cuba emerged as the 
wor ld ’s largest producer of  sugar 
and the united states i ts most 
impor tant buyer.  Barely documented 
today, there was a c lose commerc ial 
re lat ionship between Cuba and the 
rhode is land coastal  town of  Br isto l. 
The c i t izens of  Br isto l  were heavi ly 
involved in the slavery t rade and 
owned sugarcane plantat ions in Cuba 
and also served as staf f  workers at 
these fac i l i t ies.

Avai lable in pr int  for  the f i rst  t ime 
is a diar y that  sheds l ight  on this 
connect ion.  mr.  george howe, 
esquire (1791–1837),  documented his 
tasks at  a Br isto l ian-owned plantat ion 
cal led new hope, which was owned 
by wel l -known Br istol  merchant, 
s lave t rader,  and us senator James 
dewolf  (1764 –1837).  howe expressed 
mixed personal  feel ings about local 
s lavery work pract ices.  he fe l t  lucky 
to be employed and was determined 
to do his job wel l ,  in spi te of  the 
harsh condit ions operat ing at  new 
hope, but he also struggled with his 
personal  feel ings regarding slavery. 
Though an oppressive system, i t  was 
at  the core of  new hope’s f inancial 
success and, therefore,  howe’s wel l -
being as an employee.

This book examines howe’s diar y 
entr ies in the themat ic contex t 
of  the local  Costumbr ista l i terar y 
product ion.  Costumbr ismo both 
documented local  customs and 
cr i t ical ly analyzed social  i l ls.  in his 
let ters to re lat ives and f r iends howe 

depic ted a more personal  react ion 
to the underpinnings of  s lavery 
pract ices,  a react ion ref lect ing ear ly 
abol i t ionist  sent iments.

Publ isher :  lexington Books 
(november 22, 2019)
language: engl ish
hardcover:  292 pages
isBn-10: 1498562639
isBn-13: 978 -1498562638
item weight:  1.26 pounds
dimensions: 6.31 x 0.87 x 9.19 
inches
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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 2022 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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hisTorY oF Cu BA n rum 
2. 1739 The FirsT rum wA r    

For the sake of  c lar i t y,  aguardiente de caña 
(sugarcane burning water),  is  what in Cuba they 
cal led the spir i t  made f rom sugarcane, our rum. 
i t  is  one of  the many names that rum has had 
(and st i l l  has,  we’l l  get  back to th is)  in i ts long, 
complex histor y.  The First  rum war in Cuba 
was about the impor ted, expensive,  grape spir i t , 
a sor t  of  brandy, produced in spain and the 
Canary is lands, versus the local ly produced, 
cheap, aguardiente de caña.  moreover,  in Cuba 
they usual ly cal led the Canary is lands las 
Is las  (the is lands) and Is leños  ( is landers) their 
inhabi tants,  and the is landers were the largest 
suppl iers of  grape spir i t  in Cuba.

A lso for th is ar t ic le,  i  re ly most ly on the essay 
by manuel hernández gonzáles “La polémica 
sobre la fabr icac ión de aguardiente de caña 
entre las el i tes car ibeñas y el  comerc io 
canar io en el  s ig lo X VI I I ”.  when not other wise 
spec i f ied,  the quotes are f rom this essay; the 
t ranslat ion is mine, wi th a l i t t le help f rom my 
fami ly. 

on 5th June 1739 a new law rei terated the 
prohibi t ion against  the product ion of  rum in 

The rUm 
h iSTori An

by marco Pier ini

i  was born in 1954 in a l i t t le town in Tuscany 
( i ta ly)  where i  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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Cuba. The law commanded also that 
“wi th in 15 days the Cuban planters should 
consume al l  the aguardiente de caña 
produced by their  pot  st i l ls ,  which had to 
be hal ted and destroyed, under penalty of 
a f ine of  200 ducados .” 

The havana planters did not respond to the 
new prohibi t ion wi th s i lence and fe igned 
obedience, whi le managing every thing 
as before in actual  fac t ,  as they had 
done so many t imes unt i l  then. This t ime 
their  react ion was ver y di f ferent .  A lready 
r ich and power ful  thanks to tobacco 
and sugar,  the havana planters took a 
c lear,  publ ic stand, t r y ing to defend their 
interests col lec t ive ly and legal ly.  on July 
1739 the havana planters repl ied wi th 
a“Memor ia l  de los dueños de ingenios de 
La Habana a Gūemes Horcas i tas ”  (memoir 
of	 the	p lanters	of 	La	Havana	to	Gūemes	
horcasi tas).  Juan Franc isco de güemes 
y horcasi tas (1681-1766) was a spanish 
general  and the governor of  la havana.

The memoir  tack les head on the prohibi t ion 
to produce and consume aguardiente de 
caña :  i t  analyses the facts,  at tacks the 
is landers,  protests against  the prohibi t ion, 
of fers solut ions:  in shor t ,  i t  is  a ver i table, 
wide - ranging pol i t ical  mani festo.  i  am 
not an exper t  on Cuban histor y,  but  i 
bel ieve i t  is  one of  the f i rst  instances 
of  the development of  a spec i f ic  sel f -
consc iousness by the havana el i te,  as 
a dist inc t  community wi th in the spanish 
empire.  i t  might wel l  be one of  the f i rst 
steps in the complex format ion of  Cuban 
nat ional  ident i t y. 

The tex t  is  preceded by a repor t  wr i t ten 
by Fray mar tín Becquer,  pr ior  of  the 
Convent and hospi ta l  of  San Juan de 
Dios  in la havana. in i t ,  i t  is  c la imed that 
the ban on aguardiente de caña  would 
cause i r reparable damage to the many 
poor people of  the c i t y and to the s ick as 
wel l .  i t  is  in fac t  a wonder ful  remedy for 
many i l lnesses and i t  is  cheap, so much 
so that ,  whi le now only 200 pesos is spent 
to supply the hospi ta l  wi th  aguardiente 
de caña ,  over 1.000 would be necessary 
to buy the grape brandy impor ted f rom the 
is lands or f rom spain.  not to ment ion that , 
wr i tes Bequer,  grape brandy of ten does not 
even reach the c i t y.

The memoir  points the f inger at  the 
merchants of  the is lands and accuses them 
of being pr imar i ly responsib le for  the new 
prohibi t ion,  as a resul t  of  their  constant 
pressure on the Crown.  And yet ,  the 
aguardiente de caña  has been produced 
in Cuba for many years and sold openly 
wi thout any par t icular problems, at  t imes 
by those ver y merchants of  the is lands. i t 
is  not  r ight  to depr ive the havana Planters 
now of a wel l - establ ished gain.  moreover, 
the addi t ional  gain f rom the aguardiente 
de caña  is  absolute ly necessary to the 
havana planters,  g iven the high costs and 
low revenues of  sugar product ion.  You 
can’ t  ruin an ent i re economic sector,  i t 
is  af f i rmed, to ser ve the interests of  few 
merchants and planters of  the is lands, 
who, what is more, conduct themselves 
unfair ly because they “presume to sel l  us 
their  goods at  the highest possib le pr ice 
and buy ours at  the lowest ”  and “ take 
advantage of  the l imi ted, c lear ly def ined 
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pr iv i leges granted to them by the Crown, 
whereas the havana planters can t rade 
only wi th the spanish.”

The memoir  here rubs sal t  in the wound 
of  the numerous i l legal i t ies commit ted 
by the merchants of  the is lands. By law, 
they ought to t rade only wi th few por ts of 
spanish Amer ica,  and only a few, spec i f ic 
commodit ies.  on the contrar y,  i t  is  wel l 
known that they avai l  themselves of  their 
pr iv i leges to do business ex tensively 
wi th many more por ts and many more 
commodit ies than they are al lowed 
under the law. moreover,  they act  as 
intermediar ies of  foreign por ts,  smuggl ing 
in and out large quant i t ies of  foreign 
goods. “They had never complained about 
the sale of  aguardiente de caña unt i l  th is 
act iv i t y was to lerated, and they react only 
now that the governor has forbidden i t .” 

The havana planters drew also on a repor t 
wr i t ten in 1724 for the Ci ty Counci l  of 
la havana by an impor tant of f ic ia l ,  José 
miguel  Pérez de A las.  he had denounced 
the lack of  Canary grape brandy, c la iming 
that the merchants of  the is lands would 
rather load onto their  ships forbidden 
goods than the law ful  brandy. Then, 
they would sel l  these contraband goods 
at  a high pr ice,  making a huge prof i t . 
Fur thermore, he had denunciated that “ the 
same merchants of  the Canary is lands 
usual ly buy aguardiente de caña ,  they mix 
i t  wi th a smal l  quant i t y of  the grape brandy 
they brought ,  a l ter  the taste and the color, 
and the bar re l  which cost them 60 or 70 
pesos, they resel l  i t  as authent ic spanish 
brandy at  200, 250 and 300 pesos.”

The memoir  descr ibes the process of 
aguardiente product ion too. “A jug fu l l  of 
molasses or ju ice that  has not sol id i f ied 
is put into wel l  c leaned vessels,  where 
common water is added; there i t  is  lef t 
a lone unt i l  by boi l ing i t  is  pur i f ied and 
looks as i f  i t  were wine, having reached 
this point  i t  is  put  into the pot st i l l  … this is 
what they cal l  aguardiente de caña ,  wi thout 
needing to add any other ingredients. 
i f  you want to ref ine i t  and ex tract  the 
quintessence, the aguardiente is put into 
the pot st i l l  again and i t  is  dist i l led a 
second t ime.”  

Therefore,  rather than in spec ial  (and 
large) tanks as in the Br i t ish sugar 
is lands, in Cuba the fermentat ion took 
place inside (smal ler)  vessels;  a method 
s imi lar  to the one used in the same 
years in new spain (roughly modern-
day mexico),  where however leather 
sacks were used as containers.  does 
this mean that in Cuba and new spain a 
smal ler  quant i t y of  rum was produced? 
maybe yes, but in order to be sure we 
need fur ther research, and the secrecy 
of  the whole process makes i t  d i f f icul t 
to est imate today the quant i t y actual ly 
produced.

Anyway, produc ing aguardiente  was 
for the p lanters also an ef fect ive way 
to use the cane juice which they didn’ t 
manage to cr ystal l ize into sugar and 
which was of ten plent i fu l ,  due both to 
the crudeness of  the product ion process 
and to the fact  that  in many plantat ions 
there were no sk i l led maestros de azúcar 
(masters of  sugar)  They contended that 
“ i t  is  ver y common dur ing the har vest to 
lose large quant i t ies of  sugar owing to 
var ious acc idents and mistakes” and that 
that  ju ice could be used only to make  
aguardiente  which,  therefore,  was an 
impor tant par t  of  their  earnings. 

The havana planters also point  out  that , 
af ter  having forbidden for a long t ime the 
cul t ivat ion of  grapes and the product ion 
of  wine in Peru,  the Crown had eventual ly 
consented in exchange for a 2% tax 
and that ,  more recent ly,  the product ion 
of  aguardiente  in Car tagena has been 
al lowed in exchange for a cer tain amount 
of  money paid by the producers. 

Then the memoir  puts for ward another 
argument,  shal l  we say, pol i t ical  and 
mi l i tar y.  i t  argues that aguardiente 
de caña is  great ly apprec iated by the 
spanish set t lers in Flor ida ,  Apalaches 
and other border lands, because i t  is  the 
only means of  taming the “ f ierceness 
of  those indians”.  in other words,  af ter 
endeavour ing to subjugate them by 
force, at  the cost of  great expense and 
sacr i f ices,  the set t lers real ized that 
the indians loved rum to the point  that , 
in order to get i t ,  they were wi l l ing to 
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accept spanish dominat ion.  moreover, 
according to the test imony of  Antonio 
Par lador io,  director of  the company formed 
to subjugate the Apalaches’  indians “we 
have given the indians var ious th ings 
which we deemed useful  and necessary 
to feed them, c lothe them and make them 
l ive bet ter,  but  most of  those things were 
returned to us.  in their  let ters,  our agents 
who reside near them have to ld us that  the 
only th ing the indians want and v igorously 
demand is aguardiente de caña ;  other than 
that ,  some tobacco and a few blankets.” 
And he even said publ ic ly that  “ the indians 
f rom Flor ida loathe the brandy f rom the 
is lands and f rom Cast i l la.” 

Therefore,  rum is a dec is ive tool  for  the 
conquest of  new ter r i tor ies and, what ’s 
more, i t  is  real ly cheap: “a bot t le of  cane 
spir i t  costs 2 reales ,  whi le a bot t le of 
grape spir i t  f rom the is lands costs 10, 12 
reales  and somet imes even more.”  last 
but not least ,  i f  the indians shouldn’ t  get 
the rum f rom the spanish, they would go 
look ing for i t  f rom the engl ish who have 
plenty of  i t ,  to the detr iment of  the secur i t y 
of  the empire. 

But there are other reasons too to stay 
f r iends wi th the indians. many ships bound 
to spain wi th prec ious cargo have sunk in 
the channel  of  Bahama  and in other sand 
banks; these huge losses have been par t ly 
recouped thanks to div ing,  which made 
i t  possib le to recover a large par t  of  the 
cargos. Actual ly,  most divers,  and the most 
sk i l led ones, were indians f rom that coast , 
who did most of  the work because they 
were able to hold their  breath under water 
much longer than the spanish. And 
these indians want to be paid wi th rum, 
other wise they wi l l  leave. 

moreover,  many physic ians f rom la havana 
advocated the use of  rum as a medic ine. 
in par t icular,  the Protophysic ian of  la 
habana, Franc isco Theneza, made the 
case for the consumpt ion of  aguardiente de 
caña ,  which should be given to the s laves 
“ to heal  and give greater v igor to their 
bodies,  debi l i tated by too much to i l ,  the 
many chores,  by nakedness and hunger, 
lack of  s leep, the scorching sun, and to 
prevent and t reat lock jaw.” 

despi te the evidence of  the facts,  the 
Counci l  of  the indies re i terated the 
prohibi t ion.  The Fiscal  (that  is,  more or 
less,  the At torney or Prosecutor)  was 
aware that “ the previous prohibi t ions had 
achieved l i t t le to no pract ical  ef fec t ”,  yet 
he stated that i t  was necessary to uphold 
the prohibi t ion and enforce i t .  only, 
he advised to to lerate smal l ,  spec i f ied 
quant i t ies for  the hospi ta ls and to al low 
the planters to dist r ibute i t  to their  s laves 
and send i t  to Flor ida ,  Apalaches  and 
Panzacola.  And yet ,  the Counci l  d id not 
accept even these recommendat ions and 
on 8th August ,  1740, ruled to maintain 
the absolute prohibi t ion to produce and 
consume aguardiente de caña in Cuba. 

Thus ended, wi thout accompl ishing 
any thing, the f i rst  rum war in Cuba. The 
aguardiente de caña cont inued to be 
prohibi ted by the Crown, and la havana 
planters cont inued to produce i t .  in 1749 
the law became even harsher because 
not only was the ban repeated, wi th the 
usual  penal t ies,  but  i t  was even decreed 
that the pot st i l ls ,  and also the t rapiches 
(sugar mi l ls)  where the rum was made, 
should be demol ished. The l iberal izat ion 
of  product ion and t rade of  aguardiente de 
caña in Cuba would come only later,  in 
1764. 

in the meant ime, whi le in Cuba is landers 
and habaneros quar re l led over rum, Big 
histor y went on. in 1739 great Br i ta in 
went to war against  spain,  the war which 
would later be cal led “ war of  Jenkins’ 
ear ”.  This war is ver y impor tant for  us rum 
enthusiasts because i t  is  just  dur ing th is 
war that  the Br i t ish vice Admiral  edward 
vernon “ invented” grog, the iconic dr ink 
of  the royal  navy for more than 200 years 
(see my ar t ic le “ORDER TO CAPTAINS ”  in 
the June 2020 issue). 

But th is war was ver y impor tant for  the 
histor y of  Cuba (and of  the uni ted states) 
for  other,  more event ful  reasons, as we wi l l 
see in the nex t ar t ic les.

marco Pier in i
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mAlcolm’S rUm ADVenTUreS
by malcolm Ather ton

I  recent ly spent a couple of  lazy weeks, 
wander ing Nevis.  St  K i t ts and her 
smal ler  s ib l ing Nevis,  don’ t  usual ly 
come to mind, when explor ing for  rum. 
I t ’s  been almost two decades since 
the c losure and dismant l ing,  of  the 
Rothschi ld dist i l ler y,  in St .  K i t ts.  Since 
that t ime, there real ly hasn’ t  been 
any commerc ial ly produced spir i ts 
produced local ly,  in St .  K i t ts and Nevis. 
The decision was made, to end their 
sugar industr y,  in 2005 and the rum 
product ion ceased also.

Twenty f ive years ago, we bought a 
plot  of  land in St .  K i t ts and had a home 
bui l t ,  that  became our fami ly ’s second 
home. Sadly,  we par ted with that  home, 
but we kept some great memor ies. 
Our k ids spent a lot  of  wonder ful 
t ime, exper iencing St.  K i t ts and Nevis 

my name 
is malcolm 
Ather ton.  
Af ter  over 
for ty wonder ful 
years,  of 
Car ibbean 
adventure,  i 
feel  the most 
at  home, in 
st .  K i t ts and 
par t icular ly 
nevis. 
A lmost th i r t y 
years ago, a 
fe l low named 

garr y steck les,  encouraged my wi fe 
and i ,  to v is i t  st .  K i t ts.   And just  l ike 
the o ld saying goes, “a l l  roads lead to 
rum”.  
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and i t ’s  r ich histor y and culture.  My 
two adult  sons, were eager to take a 
Car ibbean t r ip,  along with dad and 
revisi t  some of  their  favor i te beaches. 

Af ter ant ic ipat ing our return,  to the twin 
is land federat ion,  we were t ruly ready. 
We had no plans and no real  agenda, 
other than, tak ing a quick look at  L&L 
Rumshop, in Char lestown, Nevis. 
We easi ly found i t ,  on Upper Pr ince 
Wil l iam Street ,  in a par t  of  town, that 
appears most ly unchanged, for  the past 
couple of  hundred years or more. The 
bir thplace of  A lexander Hamil ton is 
just  a shor t  walk,  f rom L&L Rumshop. 
I  think,  that  Mr.  Hamil ton would st i l l 
recognize his home town today.

We met Mark Theron, at  his duty 
f ree rum shop, where we were 

amazed by his select ion of  spir i ts. 
Mark was on the phone and I  wasn’t 
sure how wel l  our v is i t  was to be 
received. He appeared to be having 
some chal lenges, with his bui lding 
contractor.  He was in the process of 
bui lding a space at  home, to securely 
house his rum col lect ion.  He seemed 
to get things resolved and the mood 
l ightened. I  must admit ,  that  he 
had quite a few of fer ings,  that  I  am 
unfamil iar  with.  Mark of fers around 
200 rums, with plans to add 165 more. 
I t ’s  one of  the f inest  and most var ied 
select ions of  rum, that  I ’ve stumbled 
across,  in over 40 years of  Car ibbean 
t ravel.

I  saw that he had a few cases of 
Cl i f ton Estate,  spiced rum, on display. 
We purchased a bot t le and later that 
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evening, found that i t  makes a real ly 
f ine enhancement,  to our rum punch. 
Mark to ld us,  that  he blends and 
bot t les i t ,  himself.  He uses the name 
Cli f ton Estate,  as i t ’s  the name of the 
area where Mark and his fami ly l ive, 
in Nevis.  I t  is  also the area, where his 
wi fe’s fami ly,  have their  roots.  Mark 
had been struggl ing a bi t  wi th the back 
and for th phone cal ls,  whi le at  the 
same t ime, t r y ing to be a good host . 
The lady who usual ly assists him in 
the shop, had fal len f rom her stool  the 
day before and her doctor suggested 
that she take a couple of  weeks of f,  to 
recover.

Mark then asked us,  i f  we would l ike to 
see his blending and bot t l ing fac i l i t y, 
across town. He c losed up shop and 
locked the doors. 

We fol lowed him across Char lestown 
in our car,  through a roundabout and 
down the main road, that  leads to the 
por t .  We ended up at  several  gated 
bui ldings,  where Mark blends and 
bot t les his spiced rum and l iqueurs. 
He was both f r iendly and informat ive, 
whi le spending a couple of  hours of  his 
t ime, giv ing us the royal  tour.  The bulk 
rum, that  he bases his Cl i f ton Estate 
spiced rum on, is sourced f rom nearby 
Ant igua Dist i l ler y Limited. He produces 
a few other alcohol ic beverages, that 
inc lude some neutral  grain spir i ts,  that 
is  sourced f rom Idaho. He has several 
large containers of  spir i ts and several 
bar rels of  rum that have been rest ing 
for  8 years.  He intends to bot t le those, 
af ter  a couple of  more years of  aging.

Mark showed us through his new, 
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arched metal  bui lding,  i t  appeared to 
be qui te hur r icane proof.  His plan, is 
to add a new copper,  alembic pot st i l l 
later this year.  This would give him the 
f inal  piece of  the puzzle.  The metal 
bui lding has superb vent i lat ion and 
al lows him plenty of  space, to dist i l l 
and store his bar rels of  pot  st i l l  rum. 
Par t  of  Mark ’s plan, is to of fer  his high 
qual i t y dist i l lat ion services,  to some 
other people local ly,  that  may cur rent ly, 
be using quest ionable methods. This 
would raise the qual i t y of  the spir i ts 
that  are avai lable and may of fer  some 
more, smal l  brands to St .  K i t ts and 
Nevis.  This would become the f i rst  new 
commerc ial  dist i l ler y,  in the federat ion 
in over 20 years.  

With over 500 rums in his personal 
col lect ion,  he has many f lavor prof i les 
to consider,  whi le creat ing his own, 
unique Nevis spir i t .  I  wish him the best 
of  luck and I  hope that I  can sample 
some Nevis rum, on my nex t v is i t .

Malcolm

Above and below: remants of  the o ld hami l ton 
estate sugar fac tor y in nevis.   i t  s topped 

processing sugarcane in the 1950s. 
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introduction
sugarcane (Saccharum of f ic inarum) 
is  a perennial  grass of  the fami ly 
Poaceae.  i t  is  pr imar i ly cul t ivated 
for i ts ju ice,  f rom which alcohol 
(through fermentat ion and 
dist i l lat ion) and sugar (through 
dehidrat ion and ref in ing) can be 
obtained. most of  the wor ld ’s 
sugarcane is grown in subtropical 
and t ropical  areas.

i t  is  commonly accepted today that 
sugarcane or ig inated in Papua, 
new guinea, where i t  was in i t ia l ly 
domest icated.  The plant was then 
taken to other lands by t raders, 
where i ts sweet v i r tues quick ly 
made i t  a sought-af ter  commodity.

i t  is  a lso commonly accepted that 
around 10,000 years ago, the 
or ig inal  inhabi tants of  Papua did 
not have tools to process the cane, 
meaning that they l ike ly chewed i t 
raw to ex t ract  the ju ice,  which was 
consumed as- is (noël  deer r,  The 
His tor y of  Sugar :  Volume One).

not much wr i t ten histor y ex ists 
that  documents the ear ly ex t ract ion 
of  the ju ice for  the purpose of 
dehydrat ion and format ion of  sugar 
cr ystals unt i l  the publ icat ion of  De 
Mater ia Medica ,  a pharmacopoeia 
of  medic inal  p lants and the 
medic ines that can be obtained 
f rom them, which was wr i t ten 
between the years 50 and 70 
of  the cur rent era by Pedanius 
dioscor ides,  a greek physic ian 
in the roman army.  This is the 
o ldest record document ing the 
existence of  cr ystal ized sugar, 
which was used at  the t ime to “ t reat 
indigest ion and stomach ai lments.”

how did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   so jo in us, 
as we explore th is fasc inat ing topic!
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Par t 8: eugene Powell ’s and 
G. h. laub’s innovations

in Par t  7 of  th is ser ies,  we explored 
the Ver t ical  Hydraul ic Press ,  as 
invented and patented by C. h. 
dick inson, a sugarcane plantat ion 
owner f rom Bayou grosse- tete,  in 
rosedale,  louis iana (usA).   whi le 
notewor thy,  his invent ion f rom 
1873 was not the f i rst  at tempt by 
Amer icans to improve the sugarcane 
processing methods of  their  t imes.

one way to quant i f y the sense of 
urgency behind these innovat ions 
is to study the us Patent of f ice 
records for  sugarcane- re lated 
patents issued (see a few examples 
on page 40).   The quant i t y and 
diversi t y of  these patents give us a 
gl impse into the complexi t y of  the 
problem and the at t ract ive f inanc ial 
rewards for those able to solve them 
ef f ic ient ly.

Between the years of  1790 and 
1873, there were over one hundred 
sugarcane- re lated patents granted 
in the usA alone!

in this instal lment we wi l l  explore 
two of  these ear l ier  patents, 
accompanied by the respect ive 
i l lust rat ions,  as submit ted to the us 
Patent of f ice.

eugene Powell

on Apr i l  10th,  1860, eugene Powel l , 
f rom Conneautv i l le,  Pennsylvania, 
received us patent number 20,830 
for a mi l l  that  featured f ive smal l 
ro l lers that  rotated around a larger, 
central  ro l ler.   each of  the f ive 
smal ler  ra l lers was posi t ioned 
s l ight ly c loser to the central  ro l ler 
than the previous one, al lowing for 
addi t ional  pressure to be exher ted 
on the sugarcane (see i l lust rat ion 
on page 41).
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G. h. laub

on december 15th,  1863, g. 
h. laub, f rom macomb, i l l inois, 
received u.s. patent number 
40,938 for his concentr ical 
c rushing ro l ler.   i t  consisted of 
a smal l  ro l ler  gear that  rotated 
around a larger one (see 
i l lust rat ion on the lef t).

These are just  two of  the 
numerous sugarcane- re lated 
patents granted in the late 1700s 
and 1800s, al l  re ly ing on the 
cur rent understanding of  physics 
and engineer ing,  and al l  using the 
avai lable mater ia ls of  the t ime.

Truely revolut ionary innovat ions, 
however,  would take a bi t  longer 
to be developed.

Got rum? August 2022  -  39
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Sugar mil l  Spotlight

ruins of  the Bet ty ’s hope sugar Plantat ion,  of f  of  Pares vi l lage main road in st . 
Peter Par ish,  Ant igua.  i t  was establ ished in the 1600s by sir  Chr istopher Codr ington 
and i t  is  now a museum and a histor ic landmark,  dedicated to the memory of  the the 
s laves whose l ives were lost  dur ing i ts operat ion.

Join us again nex t month,  as we cont inue to explore th is fasc inat ing topic!
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WeST inDieS rUm ProDUcerS ASSociATion

The west indies rum Producers Assoc iat ion 
(wirsPA),  the grouping of  Car ibbean rum producers, 
last  week welcomed severa l  new members into the 
wirsPA ‘ fami ly ’  at  the Annual  general  meet ing.  The 
assoc iat ion,  which ce lebrated i ts 50 th anniversar y 
last  year,  welcomed st .  v incent d ist i l le rs represent ing 
st .  v incent and the grenadines as a fu l l  member,  and 
the Bahamas dist i l l ing Company, represent ing the 
Bahamas, as an assoc iate member.  wirsPA members 
a lso welcomed Copal Tree dist i l le r y of  Bel ize,  to the 
Bel ize rum Producers Assoc iat ion.  Chai rman Komal 
samaroo stated, “our grow th in membership wi th 
grenada, hai t i  and Bel ize becoming fu l l  members 
last  year,  and st .  v incent and the grenadines th is 
year,  as wel l  as the re - ent r y of  the Bahamas into 
wirsPA , is ev idence of  the increasing re levance of 
the assoc iat ion to the indust r y in the region. Producers 
see a c lear advantage in be ing par t  of  a grouping 
that shares common ru les,  a phi losophy of  qual i t y 
and authent ic provenance, and st rength in numbers.” 
The producers f rom across the Car ibbean exchanged 
v iews on domest ic and internat ional  t rade and market 
developments,  and espec ia l ly d iscussed the chal lenges 
ra ised by the rapid ly increasing pr ice of  raw mater ia ls , 
energy and packaging. Ceo vaughn renwick said, 
“major input costs inc luding molasses and fue l  have 

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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r isen considerably,  in some cases by more than 
50%.” Fur ther increases seem set to cont inue, as 
post- Covid demand for molasses grows, exacerbated 
by the conf l ic t  in ukraine and a lack of  sh ipping 
conta iners and vessels both for  inputs and expor ts. 
These issues were p lac ing a s igni f icant resource 
st ra in on producers said renwick,  adding, “A shor tage 
of  g lass bot t les f rom regional  suppl iers,  as wel l  as 
de lays in sourc ing ex t ra regional  suppl ies are a lso 
causing major product ion and expor t  chal lenges.”  The 
producers,  a lso recogniz ing the re laxat ion of  cov id 
rest r ic t ions and the return of  fest iva ls in the region, 
underscored the urgent need for addi t ional  messaging 
to consumers on reduc ing harmful  and excessive 
dr ink ing. According to Chairman samaroo, “ we are 
p leased to see that v i r tua l ly a l l  rum producers have 
now upgraded product labels to car r y our agreed 
adv isor y logos against  underage dr ink ing, dr ink ing 
and dr iv ing and dr ink ing dur ing pregnancy.”  many 
others,  he added, had a lso implemented the use of 
ser v ing s ize informat ion – number of  ser v ings per 
bot t le and calor ies per ser v ing, which were requi red 
to be pr inted in large t ype to guarantee that the 
informat ion is conspicuous and legib le.  ht tps: //w w w.
wirspa.com/

coPAlli rUm

Af ter a d isappoint ing har vest in 2021, Copal l i  has 
announced that the 2022 har vest turned out to be one 
of  the i r  best .
Copal l i ’s  last  har vest day was July 1,  and as of 
that  day they had har vested, mi l led,  fermented and 
dist i l led 2,600 tons of  sugar cane. The most ever ! 
sugar content s tar ted of f  a l i t t le low as the ra iny 
season hung on a b i t  longer in Februar y and ear ly 
march, but once the ra ins let  up,  the sugar cane 
p lants used a l l  of  that  sunshine and the magic of 
photosynthesis to make lots of  sugar,  br ing ing the 
overa l l  sugar content back up to expected leve ls.  The 
pot s t i l l  rum is of  ver y h igh qual i t y,  and they expect 
the 2022 v intage aged rums to be except ional .  ht tps: //
copal l i rum.com/

AnGoSTUr A

Angostura® has launched a rare,  u l t ra -premium 
rum, Angostura® Zeni th.  This latest  l imi ted-edi t ion 
rum wi l l  jo in Angostura’s esteemed Pr ivate Cask 
Col lec t ion.  The Company has only produced one 
hundred and n inety- f ive (195) bot t les g lobal ly. 
Chai rman of  Angostura hold ings l imi ted, mr.  Ter rence 
Bharath says,  “ in keeping wi th our ongoing corporate 
soc ia l  responsib i l i t y  in i t iat ives,  we are p leased to 
announce that par t  proceeds f rom the sale of  the 
195 bot t les of  Zeni th wi l l  go towards prov id ing a 
scholarship for  a deser v ing young person to be 
g iven the oppor tuni t y to pursue studies in music or 
ar t .  we fee l  that  i t  is  our soc ia l  duty to he lp those 
underpr iv i leged communi t ies where there are persons 
who possess the inherent c reat ive g i f ts to r ise above 
the i r  c i rcumstances and soar in reaching the i r  goals.”
The one of  a k ind d ist inguished f lavors of  th is rum 
are der ived f rom two of  Tr in idad and Tobago’s 
most iconic d is t i l le r ies – Caroni  1975 l imi ted and 
Angostura l imi ted. Aged in char red Amer ican oak 
casks that were once used for bourbon, Angostura® 

Zeni th combines f lavors of  sweet and smoky depths, 
de l iver ing a f ine charac ter w i th a unique b lend of 
Angostura® and Caroni  aged rums ranging f rom 20 to 
23 years o ld.  Zeni th takes Angostura® Pr ivate Cask 
Col lec t ion to new heights wi th the last  of  the best of 
the legendar y house of  Caroni .  establ ished in 1923 
on the s i te of  the o ld Caroni  sugar fac tor y,  the now 
defunct Caroni  d ist i l le r y produced h ighly sought-
af ter  rums notable for  a d is t inc t ive heavy prof i le, 
r ich,  ear thy,  and smoky. Produced wi th the last  of 
Caroni ’s t reasured molasses, tast ing notes inc lude 
r ich aromas of  cocoa, oaky notes wi th h ints of  ra is ins 
on the palate and subt le apple notes,  complete wi th 
warm aged notes of  sher r y wi th a last ing dr y,  c r isp 
f in ish,  the per fec t  propor t ions to achieve absolute 
depth and balance. r ich go ld in co lor,  as bef i ts such a 
rare re lease, Angostura® Zeni th has a deeply complex 
charac ter,  br imming over wi th sweet t rop ica l  f ru i ts , 
warm vani l la tof fee,  indulgent cocoa and a dr y,  c r isp 
oak smokiness. Angostura® Pr ivate Cask co l lec t ion 
consists of  a range of  l imi ted-edi t ion mature rums 
or ig inat ing f rom spec ia l ly se lec ted casks wi th a 
dedicat ion to ar t is t r y and c raf tsmanship.  i t  captures 
the ageing process of  Angostura® award-winning 
rums, whi le h ighl ight ing the journey of  the rums f rom 
cane f ie ld to the shel f.  Today, Angostura® is the only 
rum dist i l le r y in Tr in idad and Tobago, mak ing the 
launch of  Angostura® Zeni th a unique oppor tuni t y 
for  rum lovers around the wor ld.  in fac t ,  Angostura’s 
d is t i l le r y is the only remain ing one of  the once 50 -
p lus rum dist i l le r ies in Tr in idad and Tobago. The 
Company ’s much-awarded s ignature st y le stems f rom 
t ime -honored techniques. Angostura® rum is a lways 
made wi th only the f inest  molasses, fermented us ing 
the d ist i l le r y ’s own bespoke yeast cu l ture,  d is t i l led in 
cont inuous co lumn st i l ls  and aged in char red Amer ican 
oak f i rs t - f i l l  bourbon casks. mr.  Bharath says,  “Af ter 
3 years in development ,  we’re de l ighted to ex tend our 
Pr ivate Cask Col lec t ion wi th the launch of  Angostura® 
Zeni th,  mak ing our rum of fer ing one of  the most unique 
in the wor ld.  we are constant ly s t r iv ing to br ing the 
sp i r i t  of  Tr in idad and Tobago to rum connoisseurs 
around the wor ld and the launch of  Angostura® Zeni th 
demonst rates our commitment to produc ing wor ld c lass 
rums.”   ht tps: //w w w.angostura.com/

romero DiSTillinG comPAny

romero dist i l l ing Company (became the ver i f ied 
guinness world reCords™ holder for  the largest 
Cuba libre Cock ta i l .  surpassing the prev ious record -
ho lder of  132 gal lons,  romero more than sat is f ied 
the guinness world reCords™ at tempt wi th a 
264 - gal lon Cuba libre Cock ta i l .  As western Canada’s 
premier c raf t  rum producer,  romero is dedicated 
to cont inuous improvement through determinat ion, 
hard work and innovat ion.  romero uses top - qual i t y 
Canadian ingredients,  inc luding molasses and g lac ier-
fed water f rom the rock ies to c raf t  the i r  rums and 
cock ta i ls .  A l l  of  the d ist i l l ing equipment romero uses 
is a lso Canadian made. The dist i l le r  has per fec ted a 
dark ,  amber,  and sp iced rum that are a l l  d is t i l led in 
copper pot s t i l ls  and matured in once -used Kentucky 
bourbon bar re ls.  “romero’s guinness world 
reCords™ largest Cuba libre Cock ta i l ,  which f i l led 
the four- foot  cubed g lass,  was made wi th the per fec t 
rat io of  romero’s award-winning rum, l ime ju ice 
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and co la,”  says co - owner,  Tom romero. “By us ing 
qual i t y local ly-sourced ingredients,  we have not only 
made the wor ld ’s largest Cuba libre Cock ta i l ,  but 
a lso qui te possib ly the most de l ic ious one yet .”  “As 
the only rum- dr iven d ist i l le r y in western Canada, 
romero has af forded many, inc luding mysel f,  the 
unique oppor tuni t y to enjoy qual i t y,  local ly- c raf ted 
rum,” says romero Ambassador and w we hal l  of 
Famer,  Bret  har t .  “ whether you are enjoy ing a bot t le 
of  the i r  award-winning dark rum or v is i t ing romero’s 
prohib i t ion - inspi red cock ta i l  bar,  you can a lways 
count on a luxur ious exper ience.”  romero is bui l t  on 
a r ich and most ly unto ld h is tor y of  rum- running dur ing 
Prohib i t ion f rom the B la i rmore hote l  in the Crowsnest 
Pass. People that  are interested in learn ing more 
about the i r  r ich h is tor y are encouraged to v is i t  the i r 
cock ta i l  bar in Calgar y,  A lber ta at  sui te 300, 688 
her i tage dr ive se.  w w w.romerodist i l l ing.com

KUleAnA rUm WorKS

Kuleana’s	newest	award-winning	rum,	Hōkūle i , 	 is	
now	avai lab le	 for 	onl ine	purchase.	Hōkūle i 	 is 	a	
blend of  seven rums sourced f rom around the wor ld, 
inc luding the i r  own Aged hawai ian rum Agr ico le,  to 
c reate a subl ime s ipp ing rum that r iva ls the wor ld ’s 
f inest  sp i r i ts .  They have b lended rums aged between 
18 -month and 18 years and a l l  are unadul terated: 
no	co lors, 	 f lavors	or	sugars. 	Hōkūle i 	 (HOH-koo - lay)	
i s  a subl ime s ipp ing rum created to r iva l  the wor ld ’s 
f inest  sp i r i ts .  Tast ing notes inc lude: r ipe banana, 
sa l twater taf f y,  toasted p ineapple,  l ime zest ,  c love, 
nutmeg, vani l la ,  Car ibbean jerk sp ices,  mangosteen, 
l i l iko i ,  medjoo l  dates,  dr y sher r y,  rum soaked ra is in, 
and toasted oak wi th h ints of  ko j i  mushrooms. ht tps: //
ku leanarum.com/

TAnDUAy

iconic Phi l ipp ine rum brand Tanduay recent ly re leased 
a co l lec t ion of  cock ta i l  rec ipes featur ing i ts d i f ferent 
rums.  “ whatever your taste preference is ,  we’ve 
got a f ine se lec t ion that can keep up wi th you. From 
s imple c lass ics to uniquely modern concoct ions,  th is 
rum cock ta i l  book showcases our Tanduay rums 
l ike you’ve never tasted before as we h ighl ight  our 
rums’ versat i l i t y  in cock ta i ls and the i r  compat ib i l i t y 
w i th a var iet y of  ingredients,”  Tanduay said in the 
foreword of  Cock ta i l  Cul ture.  “ we came up wi th the 
book so that both new and long- t ime customers can 
exper ience and apprec iate Tanduay in d i f ferent ways,” 
sa id marc ngo, Tanduay dist i l le rs,  inc .  internat ional 
Business development manager and senior Brand 
manager.  The cock ta i ls’  taste and co lors ref lec t  the 
Phi l ipp ines’  beaut i fu l  beaches and sunsets.  some 
of the rec ipes in the book inc lude those of  Tropica l 
Queen featur ing the Tanduay Asian rum gold, 
Tranqui l  waters featur ing the Boracay Cappucc ino 
rum, Beach B londe wi th the Tanduay dark rum, 
and sun-k issed mango wi th Tanduay whi te rum. 
Customers can easi ly fo l low the preparat ions,  said 
ngo, and enjoy the i r  Tanduay- infused cock ta i ls 
w i thout the fuss.  The book a lso conta ins rec ipes 
for the home-made syrups that w i l l  be used in the 
cock ta i ls .  Tanduay cont inues to gain new customers 

as i t  expands i ts expor t  business. i t  is  now present 
in 12 u.s. states and the ter r i tor y of  guam, as wel l 
as in the count r ies of  China, s ingapore,  the uni ted 
Arab emirates,  germany, Belg ium, the nether lands, 
luxembourg and the uni ted K ingdom. Cock ta i l  Cul ture 
is avai lab le in e -book format and can be accessed v ia 
the Tanduay websi te,  w w w.global . tanduay.com.

Bl AcK + DecKer cocKTAil mAKer

Bl ACK+deCKer®, a g lobal  leader in home and 
l i festy le product innovat ion and a stanley B lack & 
decker brand (nYse: swK), announced the h ighly 
ant ic ipated reta i l  launch of  the Bl ACK+deCKer™ 
Cock ta i l  maker,  the latest  product innovat ion re leased 
by the brand. The new s ing le -ser ve cock ta i l  maker 
g ives users the abi l i t y  to make custom cock ta i ls at 
the touch of  a but ton. now you can Cheers To The 
moment™ wi th de l ic ious c raf t  cock ta i ls f rom home.  
“As a par t  of  our expanded home and l i festy le l ine,  we 
are de l ighted to br ing innovat ion to counter tops and 
bar car ts th is summer wi th the Bl ACK+deCKer™ 
Cock ta i l  maker,”  sa id A l l ison lawrence, Pres ident of 
Bl ACK+deCKer. “This product innovat ion de l ivers on 
Bl ACK+deCKer’s brand promise to make l i fe easier 
at  home. we encourage you to cheer to any occasion 
wor th ce lebrat ing wi th the new s ing le -ser ve cock ta i l 
maker,  avai lab le for  purchase now.”
Bl ACK+deCKer™ Cock ta i l  maker product features 
inc lude:
•	 del ic ious mixo logist - c raf ted cock ta i ls d ispensed in 

approx imate ly 30 seconds.
•	 An easy- load l iquor system which connects up 

to f ive standard 750ml bot t les of  your prefer red 
l iquor *.  There are labeled locat ions for f ive l iquors: 
g in,  vodka, tequi la,  rum, whiskey and the inc luded 
g lass water bot t le.

•	 Customize dr ink st rength wi th the turn of  a d ia l ,  the 
Bl ACK+deCKer™ Cock ta i l  maker has four dr ink 
st rength leve ls:  mock ta i l ,  l ight ,  regular and st rong.

•	 leds beneath the bot t les i l luminate and 
prominent ly d isp lay the l iquor be ing ser ved.

•	 “Par t y mode” feature wi th var ious led sequences 
to add a unique fun fac tor.

The cock ta i l  maker works exc lus ive ly wi th Bar tes ian®’s 
growing assor tment of  premium cock ta i l  capsules, 
ranging f rom a long is land iced tea to a sp icy 
margar i ta.  The intu i t ive cock ta i l  maker works by 
scanning the barcode on the l id of  the capsule to 
draw f rom the cor responding sp i r i t .  shaker icon on 
the f ront of  the machine which l ights up when i t  is 
recommended to d ispense a dr ink over a shaker wi th 
ice.  Beginning th is fa l l ,  a pack of  f ive g lass bot t les wi l l 
be so ld separate ly for  users that  desi re a uni form look. 
recognized for i ts ease - of -use, s impl is t ic design and 
innovat ion,  the cock ta i l  maker has received severa l 
acco lades to date,  inc luding a “2022 gadget Award” 
f rom Popular mechanics for  “Best Cock ta i l  machine”. 
ht tps: //w w w.blackanddecker.com/so lut ions /bev,   
ht tps: //bar tes ian.com/

SAnTA TereSA 1796

At the 2022 ul t imate spi r i ts Chal lenge, sAnTA 
TeresA 1796 was awarded a 92 po int  rat ing (cer t i f ied 
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as an excel lent  and h ighly recommended rum) and 
the Tr ied and True award. A product of  the ar t isanal 
solera method, sAnTA TeresA 1796 is c reated 
wi th a complex b lend of  rums aged for up to 35 
years.  The solera method, adopted f rom spanish 
sher r y producers,  ensures that ever y bot t le of  santa 
Teresa 1796 features some of the ver y f i rs t  “ron 
madre” or mother rum. s ince the bar re ls were f i rs t 
f i l led in 1992, the solera casks have never fu l ly 
empt ied. instead, each t ime a bot t le is drawn, the 
solera is topped up wi th a s l ight ly younger rum 
b lend, guaranteeing that ever y bot t le has except ional 
r ichness and a l i t t le b i t  of  the mother rum. A c redi t 
to the rum’s met icu lous c raf tsmanship,  th is award 
ce lebrates the product ’s over 220 years of  product ion 
on the hac ienda santa Teresa. recognized as one of 
the most prest ig ious judges of  the sp i r i ts indust r y,  the 
ul t imate spi r i ts Chal lenge has g iven sAnTA TeresA 
1796 i ts s tamp of  approval ,  not ing i ts r ich taste and 
aroma. Tasters were drawn in by the scent of  caramel 
and bak ing sp ices and hooked by the bo ld and smooth 
f in ish.  The unique f lavor was another se l l ing po int , 
w i th the compet i t ion h ighl ight ing the taste of,  “burnt 
sugar,  c igar box sp ice,  dark chocolate,  and dr ied 
p lanta in chips.”

This award comes on the heels of  the announcement 
of  severa l  other acco lades awarded to sAnTA 
TeresA 1796. The brand was awarded severa l 
go ld medals at  the internat ional  spi r i ts Chal lenge, 
The spi r i ts Business rum & Cachaça masters,  the 
usA spir i ts rat ings,  the Ber l in internat ional  spi r i ts 
Compet i t ion,  v i r tus l isboa, and the london spi r i ts 
Compet i t ion as wel l  as the Chi l led 100 Bar tender seal 
of  Approval  w i th the s ignature dark rum receiv ing a 
95 po int  rat ing.  sAnTA TeresA is an independent , 
fami ly- owned dist i l le r y in venezuela bui l t  on over 
220 years of  t radi t ion and unexpected th ink ing in 
b lended and aged rums, mak ing i t  the th i rd o ldest 
rum producer in the wor ld.  steeped in t radi t ion,  ever y 
sAnTA TeresA product is sourced f rom the i r  s ing le -
estate,  the hac ienda santa Teresa. “ we are incredib ly 
exc i ted to see sAnTA TeresA 1796 receiv ing 
recogni t ion by a l l  of  these wonder fu l  agenc ies.  As 
the rum market cont inues to expand, these accolades 
are a testament to our centur ies long her i tage, 
commitment to f ine c raf tsmanship and dedicat ion 
to produc ing only the f inest  rum possib le.  These 
endorsements a lso so l id i f y sAnTA TeresA 1796 ’s 
p lace as both a stap le sp i r i t  and a premium base for 
a cock ta i l .  Throughout the past year,  our consumer 
base has cont inued to grow and we’re look ing for ward 
to expanding to an even larger audience in the 
upcoming year,”  sa id edwin hincapie,  Brand direc tor, 
sAnTA TeresA 1796. w w w.santateresarum.com/

Bl AcK ToT rUm

For 2022 ’s master B lender ’s reser ve b lend, B lack 
Tot drew inspi rat ion f rom histor ica l  rums in the i r 
co l lec t ion and the unique f lavor prof i les they exhib i ted 
over hal f  a centur y ago. These rums, s ince lost  in 
the rum wor ld,  were r ich wi th notes of  baked banana, 
dusty chocolate,  mocha mi lkshakes, honey, tobacco, 

leather,  l icor ice and sp ice.  These f lavors were mapped 
out and became the i r  guide. B lack Tot began, as 
a lways, w i th rum drawn f rom the i r  perpetual  b lend, the 
master B lender ’s reser ve f rom last  year,  which has 
been ageing in sher r y casks s ince last  B lack Tot day. 
mi tch wi lson, an ambassador for  B lack Tot ,  sa id:  “This 
year,  we’ve l ined up a whole host of  events across 
europe to ce lebrate br ing ing great people and great 
rum back together again.  we’re de l ighted to welcome 
many of  the f r iends we’ve made at  our v i r tua l  events 
over the past two years and share a g lass of  B lack Tot 
in real  l i fe.”  This year ’s edi t ion is composed of  b lends 
f rom dist i l le r ies in Jamaica, guyana, Barbados and 
Tr in idad:
•	 29% is a b lend of  four rums f rom demerara 

dist i l le rs in guyana, both co lumn and pot s t i l l
•	 25% is a b lend of  three rums f rom mount gay and 

Foursquare in Barbados, a l l  co lumn and pot s t i l l 
b lends

•	 7% is a b lend of  s ix rums f rom the new Yarmouth, 
Clarendon and long Pond dist i l le r ies in Jamaica

•	 22% is a b lend of  f ive rums f rom Tr in idad dist i l le rs 
and the c losed Caroni  d ist i l le r y in Tr in idad

•	 7% is the Perpetual  B lend Component of  master 
B lender ’s reser ve 2021 and the or ig inal  navy rum 
Blend

ol iver Chi l ton,  master b lender at  B lack Tot ,  sa id: 
“B lack Tot master B lender ’s reser ve is our oppor tuni t y 
to exp lore the ar t  of  rum b lending p ioneered by the 
Br i t ish royal  navy. in the 2022 edi t ion we looked to 
accentuate f lavors of  baked banana, chocolate and 
mocha mi lkshakes, balanced against  c lass ic navy 
rum notes of  tobacco, leather and l icor ice.  This has 
resul ted in a layered and balanced rum fu l l  of  cocoa 
and spice which should c reate a lot  of  enthusiasm 
amongst B lack Tot fans.”  The rums are added to a 
reser ve of  master B lender ’s reser ve 2021 which has 
been ageing in sher r y casks s ince last  year ’s B lack 
Tot day.  The 2022 re lease a lso inc ludes a smal l 
amount of  the or ig inal  royal  navy f lagons, the rum 
b lended and held in wooden vats by the royal  navy 
unt i l  Ju ly 31, 1970. ht tps: //b lack tot .com/

ST. lUciA rUm eXPerience

st .  luc ia dist i l le rs has launched the saint  luc ia rum 
exper ience, which wi l l  take v is i tors on a tour through 
i ts fac i l i t y,  roseau val ley,  and a l l  the way down to the 
beach. The new at t rac t ion wi l l  inc lude a scenic pond, 
sugarcane f ie lds,  and improved access roads leading 
to the beach, as wel l  as a var iet y of  investments to 
he lp the local  roseau communi t y.  s ince i ts acquis i t ion 
by the Bernard hayot group in 2016, the fami ly- owned 
group has, in 2021, inaugurated three new bui ld ings 
designed to increase aging capac i t y at  the d ist i l le r y 
to more than 12,000 casks. Chief  execut ive of f icer 
margaret  monpla is i r  says th is is the mani festat ion of  a 
dream pro jec t  of  laur ie Barnard – the former chai rman 
of  the d ist i l le r y and the namesake of  i ts  leading brand, 
Chai rman’s reser ve. monpla is i r  notes that laur ie 
Barnard who helmed st .  luc ia d ist i l le rs f rom 1988 
–2012 would be proud of  recent developments.  ht tps: //
w w w.st luc iadist i l le rs.com/
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

mike Jak le,  owner/dist i l ler,  round mountain 
dist i l l ing,  round mountain,  Tx

Q: Welcome back, mike, to “Got rum?”!  
many of our readers may not know, but 
i  inter viewed you for the f i rst t ime back 
in September of 2012, when you were 
operat ing South congress Dist i l ler y, 
making White hat rum.  Please tel l  us 
what happened to that operat ion.

dur ing memor ial  day weekend of  2015, we 
had a histor ic amount of  ra infal l  in Central 
Texas causing f lash f looding l ike we’ve 
never seen before.   unfor tunately,  our 
dist i l ler y took on about four feet  of  water…
pret ty much wiping us out .

e XclUSi Ve inTerV ie W
by margaret  Ayala

mike Jak le,  owner/dist i l ler,  round mountain d ist i l l ing,  round mountain,  Texas, usA.

i f  you’ve been 
fo l lowing our 
exc lusive inter v iews 
for a whi le,  then you 
know that i  am a big 
fan of  stor ies that 
h ighl ight  the t r iumph 
of  determinat ion over 
advers i t y.

i  am ver y proud 
of  mike Jak le and 
his fami ly and am 
del ighted to share 
the stor y of  h is 
second successful  d ist i l ler y launch.  i 
know i t  wi l l  inspire consumers and even 
future dist i l lers.   Cheers!

margaret  Ayala,  Publ isher
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Q: you now own and operate round 
mountain Dist i l l ing, congratulat ions!  
how di f ferent was the dist i l ler y permit 
applicat ion process the second t ime 
around?  Would you say things changed 
a bi t  or a lot since the f i rst t ime? 

i  would say the permit  appl icat ion process 
the second t ime around was easier to 
navigate than the f i rst  t ime.  Being able 
to submit  appl icat ions and suppor t ing 
documents onl ine made the process 
smoother.

Q: We’re glad to know that ,  despi te the 
setbacks you exper ienced with South 
congress Dist i l ler y,  your passion for 
dist i l l ing remains unchanged.  What 
mot ivates you to keep dist i l l ing?

i  must say af ter  s ix years of  non-stop 

ef for t ,  having every thing go away basical ly 
overnight was hear tbreaking.  i  received 
suppor t  and some tough love f rom some of 
the ear ly dist i l ler y owners.   i  a lso received 
cal ls f rom fo lks at  a couple of  package 
stores checking in and making sure i  was 
ok.   That suppor t  meant a lot  to me.  At 
one point ,  i  fe l t  as i f  i  was done….too o ld 
to star t  over f rom scratch.   got hooked 
on the hal lmark Channel for  about s ix 
months….that ’s how bad i t  was.  At  one 
point ,  i  knew pret ty much every l ine in 
ever y movie.   in the end, i t  was my wi fe 
stac ie who basical ly to ld me to turn of f 
the t v,  go f ind some proper ty and rebui ld.  
ei ther that  or  f igure out what i  was going 
to do wi th the rest  of  my l i fe,  but  watching 
hal lmark al l  day was noT an opt ion.   That 
st ruck a chord…had never real ly thought 
about what i  would do af ter  dist i l l ing.   i t 
had become par t  of  who i  am and in the 
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end an oppor tuni t y presented i tse l f  and I 
was able to rebui ld.

Q: Is your goal wi th Round Mountain 
Dist i l l ing to cont inue to make the same 
prof i le of rum as before (using same 
suppliers,  i .e.  molasses) or did you 
choose to star t  over?

The f i rst  goal  was to take the basic formula 
I  had created and improve on i t .   For me, 
i t ’s  real ly about the craf t  and t r y ing to 
make the best spir i ts possib le for  mysel f 
and my f r iends.  However,  we have a 
couple of  new products in the works and I 
can’ t  wai t  to share them with our f r iends.

Q: We know that due to the pandemic, 
many dist i l lers are having di f f icul t ies 
sourcing bot t les, labels,  closures, 
etc.   What has been your exper ience?  

Did your previous relat ionships with 
suppliers help you in any way?

I  have great re lat ionships wi th my 
suppl iers,  but  my guys are the best and I ’m 
sure they t reat a l l  of  their  customers fa i r ly.  
I  ordered most of  my mater ia ls before 
the pandemic hi t  so I  d idn’ t  real ly have a 
problem.  That may change when we go to 
reorder.

Q: What other impact has the pandemic 
had on your operat ion?

We launched in February of  2020….r ight 
when the pandemic was becoming known.  
Our dist r ibutor was not able to br ing us 
back onboard at  the t ime so we took the 
oppor tuni t y to conver t  a st ructure on the 
proper ty into a tast ing room, which has 
real ly been great .   The pandemic also gave 
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me t ime to work on other products.   Before, 
I  never had a chance to do any thing 
because we were sel l ing ever y thing we 
could produce.

Q: As a Texas Craf t  Spir i ts veteran, what 
is your take on the state of dist i l lat ion 
in this par t of the countr y?

Well,  I  haven’ t  had a chance to meet a lot 
of  the newer dist i l lers,  but  I  know there’s 
great product out there.   I  th ink the state 
of  dist i l lat ion in Texas is ver y st rong and 
I ’m looking for ward to at tending some 
t rade shows and seeing some of my f r iends 
again and tast ing new products.

Q: What rums are you current ly 
producing? 

X X VII I  Premium Texas Rum, X X VII I 

Reser ve and X X VII I  Jalapeño infused.  The 
‘28 ’  pays homage to Texas being the 28th 
state admit ted to the Union.

Q: Do you plan to add new rums to your 
por t fol io?

I ’m not sure.   When I  star ted in 2009, I 
was mentored to make one core product 
to the best of  my abi l i t y  and st ick wi th i t .  
The only reason I  added the reser ve and 
ja lapeño was f rom requests at  the tast ing 
room.

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

We’re at  a few Total  Wine stores in Aust in 
and at  the Dist i l ler y.

Q: Do you of fer tours of your dist i l ler y? 
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I f  so, are reser vat ions recommended or 
required?  

We of fer tours.   No reser vat ions are 
needed….just  come on out .

13. At your tast ing room, do you only 
of fer tast ings of your products straight 
or do you also of fer cocktai ls to your 
visi tors?

When Stac ie to ld me we were bui ld ing a 
tast ing room, I  thought i t  would just  be 
tast ings.   But ,  Stac ie and my daughters 
demanded cock tai ls and put together a 
real ly nice menu.

Q: Any par t icular cocktai l  stand out as 
the “crowd favor i te”?  Do you have one 
that is your favor i te and i f  so, why?

My favor i te is just  on ice.   I t ’s  funny 
because my regulars al l  star ted wi th 
cock tai ls and now everyone just  dr inks i t 
on ice,  which makes me happy. Probably 
our most popular cock tai ls are the 
Paink i l ler  and moj i tos.   The mules are 
pret ty good as wel l .

Q: By the way, congratulat ions on your 
one year anniversar y of your dist i l ler y.  
Your anniversar y was back in June, 
correct?  Did you do anything special  at 
the dist i l ler y/ tast ing room?

Oh yes….big par ty.   Bands, food t rucks, 
surpr ises.   The suppor t  out  here is pret ty 
over whelming at  t imes.

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

roundmountaindist i l l ing@gmai l .com or give 
me a cal l .   512-589 -3939

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

I  would l ike to thank you and Luis for 
ever y thing you both do to educate and share 
your knowledge of  rum with others.   Hope to 
see you in the near future.   Thank you.

Margaret:  Again Mike, thank you so much 
for this oppor tuni ty and I  wish you and 
your ent ire team al l  the ver y best .
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The hospi ta l i t y industr y,  for  the past 
two years,  has endured innumerable 
chal lenges and st ruggles.  According 
to For tune magazine, in 2020, the u.s. 
lost  110,000 establ ishments,  wi th more 
c losures in 2021 and 2022 to fo l low. 
unfor tunately,  th is resul ted in the ser v ice 
business losing an unfathomable amount 
of  ta lent .  now we are in a phase some are 
cal l ing “The great reset ”  as the industr y 
st ruggles to regain i ts foot ing and 
discover how to move for ward.  one of  the 
indicators that  th ings were get t ing bet ter 
and returning to something resembl ing 
normal happened when Tales of  the 
Cock tai l  (ToTC) announced i t  would be 
in person again at  the ri t z Car l ton in 
2022.  Af ter  two years of  host ing v i r tual 
conferences, the ToTC Foundat ion once 
again gathered the global  hospi ta l i t y 
industr y for  an in -person conference in 

marco Pier ini  -  rum histor ianPAUl’S SPir iTeD Tr AVel

Spiri ted Travel:  2022 Tales of the cocktail  rum recap
new or leans.  in some ways, i t  was l ike a 
fami ly reunion; in others,  you could sense 
the under ly ing tension and cathar t ic 
re lease as par t ic ipants reuni ted for the 
f i rst  t ime in years.   Before going v ir tual, 
the Foundat ion had int roduced st rong 
heal th and wel l -being programming, 
along with addressing diversi t y and 
soc ial  chal lenges in the industr y,  creat ing 
a foundat ion of  inc lusiv i t y that  had 
been missing before.   A l l  these things 
were present th is year but ,  wi th such 
a large insurgence of  new talent in the 
industr y,  there was a higher focus on 
t raining, techniques and brand educat ion.  
Col lect ively,  a l l  these factors set  the 
stage for what would be by far  one of  the 
most interest ing Tales of  the Cock tai l  i 
have ever exper ienced.

For the rum industr y,  the Tales of  the 
Cock tai l  programming was a bi t  di f ferent 
f rom previous years.   equiano rum, Flor 
de Caña, maison Fer rand’s Plantat ion 
rums, Paranubes rum, and ron Zacapa 
each had seminars devoted to their 
brands at  the host hotel,  the ri t z Car l ton.  
where rum brands real ly shone was at 
the por t fo l io and themed tast ing events 



Got rum? August 2022 -  53

that  happened dur ing the week at  var ious 
venues at  the Ri t z and around New 
Or leans. One of  my personal  favor i tes of 
the week happened Monday night:  Kraken 
Spiced rum invi ted guests to the Napoleon 
House to “Step into the Dark ” and enjoy a 
b l ind- fo lded dining exper ience where food 
and cock tai ls were paired in such a way 
to highl ight  the f lavors of  what was being 
consumed. Whi le being fun, i t  educated 
par t ic ipants in ways the spiced rum could 
be used in cock tai ls.   Not far  away, at  the 
House of  Blues, the Liquid Death Water 
brand had par tnered with Havana Club 
Puer to Rican rum for a fun exper ience of 
music and cock tai ls that  seemed on point 
for  the brands involved.  This set  the 
tone for events that  fo l lowed dur ing the 
week as guests exper ienced Flor de Caña 
and Sai lor  Jer r y cock tai ls at  the Wi l l iam 
Grant par ty,  Bacardi  was among the many 
of fer ings at  the Bacardi  por t fo l io par ty, 
and Ron Zacapa was easi ly found at  the 
Diageo par ty.

Dur ing the week, par t ic ipants had the 
oppor tuni ty to sample over 30 rums 
f rom around the globe into what turned 
into a spir i ted scavenger hunt .   At 
themed events and por t fo l io tast ings 
at tendees discovered expressions f rom 

Spir ibam’s Rhum JM, Rhum Clément, 
Bounty and Chairman’s Reser ve rums; 
Maison Fer rand’s Cane Rock spiced 
rum; Ron Paranubes, Ron Carúpano, 
Ron Colon Salvadoreño, as wel l  as the 
Phi l ippines’  Kasama rum al l  made their 
TOTC debut .    Marsh House, Wor thy Park, 
Transcont inental,  and Three Rol ls among 
some of the other rums showcased dur ing 
the week.  Brand- focused events cont inued 
throughout the week, wi th Campar i  host ing 
a Hear t  of  Jamaica event featur ing Wray 
and Nephew and Appleton cock tai ls at  the 
Cane and Table restaurant .  The Sazerac 
House hosted several  events dur ing the 
week and for rum lovers,  the “Tropical 
Treasures” event was a hi t ,  featur ing Rhum 
St.  James, Myers’s,  Cane rum, Jung and 
Wulf f  rums, and Novo Fogo Cachaça.  
Mount Gay of fered guests cock tai ls and 
dominoes by the pool  at  the Chloe hotel. 
Don Q had several  happy hour events 
dur ing the week at  di f ferent bars,  hotels, 
and restaurants around the c i t y,  put t ing the 
versat i l i t y  of  their  rum l ine on ful l  d isplay 
and impressing industr y veterans and 
neophy tes wi th their  range of  creat iv i t y.  
Equiano rum was present at  several  events 
as owner and Global  Rum Ambassador,  Ian 
Bur re l l ,  d iscussed i ts unique histor y and 
place in the industr y.  
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As the last  day of  Tales ar r ived, I 
ref lec ted upon where the industr y was 
and is now whi le meet ing wi th Tales 
of  the Cock tai l  board member,  Nei l 
Bodenheimer.   The interconnect iv i t y and 
chal lenges of  the recover ing hospi ta l i t y 
industr y over the past two years have 
at  t imes been over whelming. At every 
level  of  the ser v ice industr y,  operat ions 
are star t ing to come back onl ine wi th a 
combinat ion of  veterans and a healthy 
infusion of  new talent .   The theme of th is 
year ’s conference was f i t t ingly “Progress.” 
From the TOTC page: “PROGRESS 
i l lustrates the adapt ive change of  the 
dr inks industr y.  Tales of  the Cock tai l 
Foundat ion is inspired to embrace 
this theme in 2022 to showcase the 
transformat ive atmosphere and nature of 
our communi ty.”   In my meet ings wi th the 
rum brands, the themes of  sustainabi l i t y, 
interconnect iv i t y,  innovat ion,  and posi t ive 
progress were reoccur r ing goals.   From 
Spir ibam’s Rhum JM EDDEN project 
(Engagés pour le Développement Durable 
de nos Écosystèmes et  de notre Nature), 
Montanya Dist i l lers’  environmental 
conser vat ion programs, to Flor de 
Caña’s Sustainable Cock tai l  chal lenge, 

there is an under ly ing theme of how the 
alcohol  and hospi ta l i t y industr y can do 
their  par ts to make things bet ter for  the 
wor ld and future generat ions.  As the 
hospi ta l i t y industr y cont inues to f ind i ts 
way for ward, at  Tales,  the rum brands 
demonstrated how they are a valuable 
par t  of  the exper ience and invested 
par tners in ensur ing the success of  the 
industr y moving for ward.  There is no 
doubt that  wi th supply chain issues and 
other chal lenges, the industr y wi l l  have 
to cont inue to adapt ,  but  having Tales 
of  the Cock tai l  in person again helped 
feed the souls of  the par t ic ipants and 
made everyone feel  opt imist ic in a t ime 
that can be over whelming.  Hopeful ly, 
th is opt imism wi l l  help car r y the industr y 
for ward as i t  recovers and progresses 
global ly into unchar ted ter r i tor y.   For 
those who enjoy rum, there are several 
new products on the hor izon, and as 
brands cont inue to innovate by creat ing 
new expressions, there is cer tainly a 
great deal  to look for ward to wi th the 
posi t ive progress of  the rum category.

Paul  Senf t
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ciGAr & rUm PA ir inG
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; 
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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

eight to Ten years Shif t
For th is month’s pair ing i  ar ranged for Bacardi  f r iends 
to come over.   i ’m refer r ing to nicolás gal legos 
and Juan Baut ista,  both of  whom are Bacardi  brand 
ambassadors for  their  rum por t fo l io here in Chi le.   we 
agreed that they would supply the rums and i  would 
supply the c igars,  basical ly we wanted to recreate a 
t ypical  gather ing of  f r iends over the weekend.  The 
p lan was to create s imple pair ings,  wi th only a touch of 
complex i t y,  yet  easy for readers to recreate f rom their 
own homes.

For the f i rst  cock tai l  we created a rum old Fashioned 
using Bacardi  10 Year old,  wi th a cof fee var iant 
proposed by nicolás.   The var iant  consisted of  infusing 
the ice cubes wi th the cof fee, for  approx imately one 
minute,  in order to get a wel l - def ined cof fee f lavor in 
the cock tai l .   The rec ipe is as fo l lows:

•	 50 ml (1.7 oz.)  Bacardi  10 Year old
•	 15 ml (1/2 oz.)  espresso Cof fee
•	 7.5 ml (1/4 oz.)  Brown sugar simple syrup
•	 orange Peel  for  garnish

As i  ment ioned ear l ier,  i t  is  ver y impor tant to ref resh 
the ice wi th the cof fee, in order to have just  the r ight 
amount of  f lavor for  an e legant cock tai l .   To accompl ish 
th is,  we asked el isa reyes, one of  the bar tenders 
who works at  red Frog (my bar),  to fo l low the rec ipe 
exact ly.   when you recreate i t  at  home, you star t  wi th 
a large glass,  f i l l  i t  up wi th ice cubes and then pour in 
the espresso Cof fee.  st i r  the ice wi th a long spoon, 
cover ing the ice wi th the cof fee, for  40 seconds or 
so,  then drain a l l  the l iquid f rom the glass,  keeping 
the cof fee - f lavored ice cubes.  Add the s imple syrup 
and the rum and st i r  again wi th a spoon, making sure 
to have a homogeneous mix.   Transfer the l iquid to a 
ser v ing glass,  which can be a rocks g lass or any other 
shor t  g lass and garnish i t  wi th the orange peel.

As soon as we had our cock tai ls ready we proceeded 
wi th the l ight ing of  the c igars.  

For th is pair ing i  chose the Bol ivar Bel icoso Finos (52 
x 140mm) f rom Cuba, a lso known as “Campanas” at  the 
fac tor y ( “galera”).   i t  is  a c igar brand wi th a fu l l  body, 
but keep in mind that i ’ve kept them in my humidor 
for  10 years,  which should resul t  in a reduct ion of 
intensi t y.   This aging, i t  turns out ,  was the key to the 
fusion between the excel lent  combinat ion of  tobacco 
leaves, excel lent ly-aged, and the subt le notes of  the 
cock tai l  made wi th Bacardi  10 Year o ld rum.  select ing 
the cor rect  rum for th is pair ing is not easy, as the rum 
goes wel l  wi th the f i rst  th i rd (the least  aggressive par t) 
of  the c igar only,  s ince the c igar wi l l  only increase in 
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temperature and complex i t y af ter wards.
i t  is  hard to descr ibe a “cor rect ”  pair ing,  s ince 
the exper iences are always subject ive,  and they 
always depend on the indiv idual  preferences 
of  those involved.  having said th is,  i  wi l l  say 
that dur ing the f i rst  th i rd of  the c igar we had a 
“cor rect ”  pair ing,  a lmost an excel lent  one.  we al l 
enjoyed the subt le cof fee notes and the balance 
of  the f in ish.   ref reshing the ice cubes wi th the 
cof fee was a new technique for me and i t  is  one 
that we’l l  be incorporat ing into our cock tai l  menu 
for our winter Cock tai l  selec t ion.

As we approached the second th i rd of  the c igar, 
the increase in intensi t y was evident ,  which we 
know wi l l  happen wi th a lmost a l l  the c igars.   For 
th is pair ing you should ideal ly se lec t  one wi th a 
medium to fu l l  body.  At  th is point  we were ready 
for the second cock tai l ,  and i t  was nicolás’  turn to 
g ive the inst ruc t ions for  the espresso negrocho, 
here is the rec ipe:

•	 30 ml (1 oz.)  Bacardi  8 años
•	 30 ml (1 oz.)  mar t in i  rosso
•	 30 ml (1 oz.)  mar t in i  B i t ter
•	 15 ml (1/2 oz.)  espresso Cof fee
•	 A couple of  dashes of  Angostura Bi t ters, 

ideal ly orange Bi t ters

Place al l  ingredients in a large shaker or a large 
glass.   st i r  the ingredients unt i l  combined, then 
taste i t  for  balance.  i t  is  a lways a good idea 
to taste and make smal l  cor rec t ions along the 
way, unt i l  you have a t ru ly customized cock tai l 
based on your preference.  You can adjust  the 

propor t ions of  the ingredients to make the cock tai l 
dr ier  or  sweeter.

A word of  advice:  based on the c igar we chose 
and the one you wi l l  choose for your own pair ing, 
i t  is  ver y possib le that  a sweeter cock tai l  wi l l 
be bet ter sui ted than a dr yer one, s ince the 
intensi t y of  the c igar wi l l  be on the r ise,  changing 
the ph of  our sal iva.   The sweeter cock tai l  wi l l 
be a welcomed “palate c leanser ”  that  wi l l  leave 
p leasant notes behind.

The cock tai l  is  basical ly a rum negroni  but 
personal ized to make i t  more agreeable.   i t 
is  possib le that  changing the mar t in i  B i t ter 
for  Campar i  resul ts in a cock tai l  that  is  more 
bi t ter,  but  th is is where personal  preferences 
come into p lay.   For me, the bi t ters we used are 
ver y enjoyable,  i  even feel  i t  sweeter and, as i 
explained ear l ier,  the sweeter e lements go wel l 
wi th the most aggressive par t  of  the c igar.
i ’ve descr ibed the subst i tut ions you can make 
when recreat ing th is pair ing at  home.  hopeful ly 
you can fo l low the rec ipe word for word.   The f i rst 
cock tai l  is  t ru ly mar velous, wi th a touch of  cof fee.  
i f  you don’ t  have a Campana de Bol ivar,  s imply 
replace the c igar wi th another one wi th medium to 
fu l l  body, 50 r ing or larger and wi th a length that 
wi l l  g ive you more than 30 minutes of  smoking 
t ime.  You wi l l  have an excel lent  pair ing!

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing

lef t  to right :  Phi l ip,  nicolás,  el isa and Juan
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