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From The ediTor

“ Blending  In”
With the Heat

in case you haven’ t  been reading the 
news, most of  the wor ld is exper iencing 
record high temperatures.   even the 
iconic saguaro cact i  in Ar izona have 
been col lapsing from the extreme heat 
( technical ly,  the night temperature is 
so high that i t  does not al low them to 
“breathe”) .

As you can imagine, elevated nightt ime 
temperatures mean that the average 
morning temperatures are also higher, 
a condi t ion that only worsens as soon 
as the sun emerges.  imagine now 
that you are a worker whose job is to 
hand cut sugarcane, machete in hand, 
wear ing protect ive c lothing, gloves 
and hat,  to avoid having your skin 
lacerated by the razor-sharp edges of 
the sugarcane fol iage.  

hand cutt ing of  sugarcane has 
histor ical ly been carr ied out in the 
ear ly,  cooler hours of  the day, always 
ending by mid-morning, before the 
intense heat starts.   But the elevated 
overnight temperatures mean that even 
the ear ly mornings are not so cool 
anymore, making an already back-
breaking task even more daunt ing!

But th is alarming and dangerous heat 
also has a posi t ive effect  on barrel-
aged spir i ts:  act ing as a catalyst  that 
a l lows for more intense interact ion 
between the wooden casks and 
their  contents.   By the same token, 
the evaporat ion losses ( the famous 
“Angel ’s share ” )  increase alongside the 
temperatures.

For most rum producers,  one of  the 
keys to maintaining the qual i ty and 

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.

consistency of  their  aged rums is to 
control  as many of  the var iables as 
possible,  including the temperature of 
the aging cel lars.  

when the temperature var ies 
considerably f rom the norm, the answer 
is to modify the blending pract ices and/
or cel lar  management processes.  Al l 
of  these adjustments,  of  course, whi le 
maintaining truthful  age statements and 
whi le guarding their  products’ chemical 
and organolept ic prof i les.

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

over the years,  i  had only had a couple 
of  oppor tuni t ies to t r y rums f rom 
réunion is land. so, i t  was a pleasant 
surpr ise when i  had the oppor tuni ty to 
sample this new release f rom holmes 
Cay.   réunion is land is 585 mi les (942 
k i lometers) f rom madagascar,  is  par t 
of  the mascarene is lands in the indian 
ocean and is considered a region of 
France.  This t ropical  is land is known 
for i ts t ropical  rainforest ,  dormant 
volcanoes, and Piton de la Fournaise, 
an act ive volcano that adventure 
seekers enjoy c l imbing. The rhum 
industr y on the is land is st rong, with 
three dist i l ler ies and, l ike mar t inique, 
i ts own geographic indicator.  This 
rhum Agr icole was produced at  the 
dist i l ler ie de savanna of  réunion 
is land using fermented cane juice 
that was dist i l led using the company ’s 
saval le column st i l l .  The rhum was 
then t ranspor ted and bot t led in new 
York state at  50% ABv.

Appearance

The 750 ml shor t  neck bot t le has 
a green label  that  provides basic 
informat ion about the rhum.  in the 
bot t le and glass,  the l iquid is cr ystal 
c lear.   swir l ing the l iquid in the 
tast ing glass created a thin band that 
thickened sl ight ly before dropping a 
single wave of  s low-moving legs down 
the side of  the glass.   The r ing and 
legs evaporated quick ly,  leaving behind 
a r ing of  pebbles around the glass.

nose

The aroma of the rhum provided notes 
of  green pepper and ol ive br ine.  Af ter 

holmes Cay réunion island 
Agr icole rum no. 2

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 2023 -  6
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the l iquid rested for a few minutes, 
i  discovered notes of  spearmint , 
eucalyptus,  and ear thy cane grass 
in the prof i le.

Palate

sipping the rhum del ivered a rush of 
sweet vani l la and grassy sugar cane 
f lavors,  along with a rush of  alcohol 
around the tongue.  Addit ional  s ips 
del ivered the pepper and mint  notes 
discovered in the aroma, along with 
a hint  of  sal t  and minerals.   The 
sweetness f rom the cane and the 
mineral  notes form and l inger in a 
nice,  long f inish.

review

i  found the f lavors in this product 
interest ing and have exper ienced 
some of them in other unaged 
Agr icole products i  have evaluated 
in the past .   The salt /br ine and 
mineral  notes were a par t icular 
point  of  dist inct ion,  whi le the green 
pepper notes,  were not enjoyable 
for  me personal ly.  i  could see where 
others would get a k ick out of  those 
notes in their  s ipping exper ience.  
Together,  this f lavor combinat ion 
works and holds up nicely in a Tí 
punch.  For those who enjoy the 
f lavor combinat ion,  this is an easy 
sipping rhum and is more than 
capable of  providing a good twist 
on cock tai ls that  cal l  for  an Agr icole 
rhum.  moderately pr iced, look for 
this rhum at any place that car r ies 
the holmes Cay l ine.
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i  was walk ing the ais les of  one of  my 
local  stores when i  spot ted this long 
necked bulbous bot t le that  reminded 
me of  the ant ique onion bot t les 
commonly used dur ing the Age of 
explorat ion.   The labels ident i f ied the 
product as being a 40% ABv rum from 
Panama, but provided no addit ional 
informat ion about the product .   whi le 
prepar ing for this review, i  checked 
the website and discovered that the 
creators of  the rum actual ly engineered 
a 21 year old and then dialed their 
b lend components down so they 
could of fer  an 8,  12,  and 15 year old 
expression. To make their  products, 
they col laborated with don Pancho 
Fernandez of  PilsA rums, a company 
that has been behind a prol i f ic  amount 
of  pr ivately owned rum blends.

Appearance

As ment ioned in the introduct ion,  this 
750 ml long neck bot t le stands out 
when you see i t  l ined up with other 
bot t les in the rum ais le.   A metal  coin 
is set  in the center of  the bot t le above 
the label  and has the words “li fe on 
the wing”.   The neck of  the bot t le is 
wrapped in a c lear secur i ty wrap and 
enc loses a wrap that helps secure a 
wooden cap that holds a synthet ic cork 
to the bot t le. 

The l iquid holds a golden amber color 
in the bot t le and l ightens to a pale 
hay color in the glass.   swir l ing the 
l iquid created a thin band that s lowly 
thickened and released one round 
of  fast-moving legs and then slowly 
released a second round of  s low-
moving legs before leaving a thick r ing 
of  residue around the glass.

Fr igate reserve rum 8
nose

when i  poured the rum into the glass, 
i t  re leased a strong vani l la note into 
the air.   This quick ly dissipated, and 
af ter  the glass had rested for a minute, 
i  found a l ight  sweet honey note along 
with charred oak, ac idic black pepper, 
and ethyl  alcohol /acetate in the aroma.

Palate

The f i rst  s ip del ivered a caramel /
but terscotch note and condit ioned 
the tongue with the expected note of 
alcohol.   with addit ional  s ips,  i  found 
astr ingent charred oak notes,  graphite, 
b lack pepper,  and metal l ic  acetate 
notes in the f lavor prof i le.   The f inish 
is not pleasant,  with the astr ingency of 
the oak notes dominat ing and l inger ing 
for several  minutes.

review

i  tend to enjoy rums that are in the 
7-12 year range, and unfor tunately, 
this completely missed the mark for 
me.  The overal l  f lavor prof i le just 
fe l t  thin and f lat ,  wi th the ac idic oak 
char and other f lavors dominat ing the 
prof i le and beat ing down the sweet 
caramel note found at  the entr y.   As 
the youngest rum in the por t fo l io, 
i  am a l i t t le cur ious about how the 
rum evolved over t ime, but af ter  this 
exper ience, i  do not feel  inc l ined to 
seek out the other ones. This is a case 
where, sadly,  the look of  the bot t le 
was the best par t  of  the exper ience.  i f 
you are cur ious about this rum l ine,  i 
recommend passing on this one and 
going for one of  the older expressions.

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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Credi t :  ht tps: //b logspot .com

rum and garlic Pork chops
ingredients:

•	 3 lbs.  Boneless Pork 
Chops

•	 gar l ic Powder
•	 1/4 C. ol ive oi l
•	 8 large gar l ic  c loves, 

peeled
•	 1 1/2 white onion, 

quar tered
•	 1 1/4 tsp.  sal t
•	 1 tsp.  Black Pepper
•	 1/4 C. Ketchup
•	 1/4 tsp.  Cayenne 

Pepper
•	 3/4 C. dark rum
•	 1/4 C. Brown sugar
•	 1/2 C. lime Juice

direct ions:

1. spr ink le pork chops 
wi th gar l ic  powder.  
heat up a pan and 
add the o l ive o i l .   Brown the pork chops in the pan. Place pork chops in 
a crockpot .

2. in a food processor add the peeled gar l ic  c loves, quar tered onions, 
sal t ,  pepper,  ketchup, cayenne pepper,  dark rum, brown sugar,  and l ime 
juice.  Process unt i l  f inely chopped.  dr izzle a teaspoon of  o l ive o i l  and 
then pulse gent ly to mix. 

3. Pour sauce over the pork chops in the crockpot .   Cook on low for 6 - 8 
hours or on high for 4 -5 hours.
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gril led Pineapple with coconut rum sauce

gril led Pineapple
ingredients:
•	 1 large Fresh Pineapple
direct ions:
1. Cut both top and bot tom of p ineapple.  Cut the sk in of f  f rom top to 

bot tom. with the pineapple st i l l  standing up, s l ice the pineapple 
lengthwise, cut t ing around the core,  unt i l  you are lef t  wi th a square 
shape in the center that  has the core and al l  of  the ju icy p ineapple 
has been cut away. sl ice the pineapple to desired length and width.

direct ions to gr i l l  p ineapple:
1. heat gr i l l  to medium high (between 350F- 450F).
2. Coat the gr i l l  grate wi th o i l  to help prevent st ick ing.
3. skewer each s l ice of  p ineapple and place on gr i l l .  Cook the pineapple 

skewers for  about 7-9 minutes,  turning once to ensure gr i l l  marks on 
both s ides of  p ineapple. 

coconut rum sauce
ingredients:
•	 ½ C. Coconut mi lk
•	 1 Tbsp. Cream of 

Coconut
•	 1 ½ Tbsp. Coconut 

rum
•	 1 ½ Tbsp. dark rum
•	 1 ½ tsp.  Cornstarch
•	 1 Tbsp. But ter
direct ions:
1. heat the coconut 

mi lk ,  c ream of 
coconut ,  coconut 
rum and dark 
rum in a smal l 
saucepan. heat unt i l 
mi lk star ts to bubble along the edges. whisk in the cornstarch and 
cont inue cooking and st i r r ing whi le the sauce thickens. when the 
sauce is th ick and coats the back of  a spoon, remove f rom heat and 
st i r  in but ter whi le i t  melts. 

2. A l low sauce to cool.   Then dr izzle sauce over p ineapple skewers.  
ready to ser ve and eat .

Photo c redi t :   houseof yumm.com
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The

Almanac
A monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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The imbiber ’s Almanac -  The rum university®
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

write to us at  info@gotrum.com
if  we missed any!

Aug 4 internat ional Beer Day
Aug 6 mead Day
Aug 6 india Pale Ale (iPA) Beer Day
Aug 9 World Baij iu Day
Aug 16 national rum Day
Aug 18 Pinot noir Day
Aug 25 national Whiskey sour Day
Aug 30 national mai tai Day

I m b i b er’ s 
The

Almanac
August
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I m b i b er’ s 
The

Almanac

ingredients:

•	 1 1/2 oz.  white rum
•	 3/4 oz.  orange Curaçao
•	 3/4 oz.  lime Juice,  Freshly squeezed
•	 1/2 oz.  orgeat
•	 1/2 oz.  dark rum
•	 For garnish,  use any of  the fo l lowing: 

lime wheel and mint  spr ig,  or 
Pineapple wedge with maraschino 
Cher r y

Direct ions:

1. Add the whi te rum, curaçao, l ime juice 
and orgeat into a shaker wi th crushed 
ice and shake l ight ly (about 3 seconds).

2. Pour into a double rocks glass.
3. Float the dark rum over the top.
4. garnish and enjoy!

Featured Cocktai l:
mai Tai

(August 30th)

got rum? August 2023 -  19 



got rum?  August 2023 -  20

the muse of m i Xology
by cris Dehlavi

hi,  my name is Cr is dehlavi ,  and i  have been 
wr i t ing for  got Rum?  for  a lmost 8 years.    For 
near ly 20 years,  i  ran a bar program at the 
prest ig ious 4 -diamond ohio restaurant “m at 
miranova.”    i t  was one of  the f i rst  c raf t  cock tai l 
bars in Columbus and garnered dozens of 
awards. The restaurant c losed in 2020, and 
i t  was then that i  made a move f rom being 
behind the st ick to work ing as Brand educator 
for  diageo hospi ta l i t y Par tnership. 

i  have been commit ted to mentorship my ent i re 
professional  l i fe and have been one of  the 
leaders of  the Cock tai l  Apprent ice Program 
at Tales of  the Cock tai l  s ince 2015. in 2013 i 
completed the BAr 5 -day program, and i  am 
happy to announce that i  passed my wseT 
level  3 in spir i ts th is past fa l l . 

one of  my proudest moments was being 
inducted into the dame hal l  of  Fame in 2016.  
i  hope you enjoy my stor ies about cock tai ls 
and rum! 

got rum?  August 2023 -  20

unaged rum in cocktails
what exact ly is unaged rum, and is i t 
as good as aged  rum? i  th ink that  is 
in the eye of  the beholder and f rom 
the mixology standpoint  i t  depends on 
the cock tai l  you are using the rum in.  
The Amer ican whiskey industr y has 
made whi te whiskey (also known as 
moonshine) for  decades, and i t  has even 
become a bi t  t rendy over the last  few 
years. 

A l l  spir i ts star t  out  c lear and color less; 
once put into a wood bar re l  the sc ience 
begins to happen.  wood is porous; so, 
the spir i t  begins to leak into the wood 
and the wood f lavors and color star ts 
leak ing into the l iquid.   i t  is  a symbiot ic 
re lat ionship and the longer the spir i t 
stays in that  bar re l ,  the more f lavor and 
color  i t  obtains.  Bar re l  aging can also 
mel low out or “sof ten” the spir i t .  The 
quest ion remains- does that mean an 
Aged spir i t  is  bet ter? in some cases, 
Yes. depending on the spir i t  and the 
countr y i t  comes f rom i t  may even be 
a required law.  straight Bourbon must 
be aged for a minimum of two years.  
single malt  scotch must be aged for a 
minimum of three years.    rum laws var y 
depending on the countr y i t  is  dist i l led 
in,  which is why the f lavor prof i les can 
be so di f ferent .   some un-aged rums 
are l ight  in f lavor whi le others can be 
ex tremely complex.  

white/unaged rum works great in l ight , 
ref reshing cock tai ls.  when designing 
cock tai l  rec ipes, a lways taste the spir i t 
by i tse l f  f i rst  to understand i ts nuances.  
once that is determined, i t  wi l l  be easier 
to dec ide which one to use! 
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here are some c lassics: 

hemingWAy DAiQuiri 
(also known as PAPA DoBle)

ernest hemingway ’s favor i te dr ink,  which 
he used to dr ink at  the famed la Flor idi ta 
bar in havana, Cuba.  This is one of  my 
ver y favor i te cock tai ls in the summer t ime. 

•	 2 oz.  unaged rum 
•	 1 oz.  Fresh grapefrui t  Juice
•	 .5 oz.  Fresh lime Juice
•	 .25 oz.  luxardo maraschino liqueur

shake wel l  wi th ice and st rain up in a 
coupe glass.

garnish wi th a grapefrui t  twist

moJito

every bar tender has their  own personal 
rec ipe and method of  how to make this 
iconic dr ink,  but  here is mine: 

•	 2 oz.  unaged rum
•	 1 oz.  Fresh lime Juice
•	 1 oz.  simple syrup

Place 6 - 8 mint  leaves in a mix ing glass 
and add the s imple syrup.  muddle l ight ly 
and then add the l ime juice,  rum, and 
ice.     shake l ight ly,  and st rain into a ta l l 
g lass,  being careful  to keep the mint  out of 
the glass.   Add ice and top wi th a splash 
of  c lub soda.  garnish wi th a big spr ig of 
f resh mint

el PresiDente

This is one of  my favor i tes because i t  isn’ t 
the typical  f rui t y t ik i -sty le cock tai l  that  so 
of ten you see made with rum.  The histor y 
of  th is dr ink dates back to the 1920s in 
havana. 

•	 1.5 oz.  unaged rum
•	 .5 oz.  Coint reau
•	 .75 oz.  dol in Blanc vermouth
•	 1 barspoon of  homemade grenadine

Add al l  ingredients to a cock tai l  shaker 
wi th ice and shake wel l .   st rain into a 
mar t in i  g lass and garnish wi th an orange 
twist . 
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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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mai tai:  31 cocktail  recipes of the King of tiki  Drinks
by randy Woodward

(Publ isher ’s review) Coming f rom the 
Tahi t ian phrase ‘Mai ta’ i  roa ae! ’  meaning, 
“ver y good”,  th is cock tai l  is  considered the 
k ing of  t ik i  dr inks.  i t  is  made of  rum, orgeat , 
l ime ju ice,  and orange curacao. For an 
authent ic mai ta i ,  opt  for  Jamaican aged rum 
and Jamaican whi te rum. Bet ter,  use rhum 
agr ico le s ince th is is the nearest  you can get 
to make a real  mai ta i . 
Another unique feature of  the mai Tai  is  the 
orgeat ,  a syrup made f rom almonds, sugar 
and orange f lower water.  The o i l  f rom the 
a lmonds and the water do not mix fu l ly  but 
you cannot real ly separate them, even i f  you 
t r y.  According to mai ta i  enthusiasts and 
reputable bar tenders,  a mai ta i  is  not a mai 
ta i  wi thout the orgeat . 
mai Tai  is  d isputably inspi red by QB Cooler, 
a cock tai l  c reated by donn Beach in 1933. 
Beach was known to be the f i rst  to run a 
t ik i  bar,  designed to ref lec t  the Polynesian 
cul ture.  don’s Beachcomber is the f i rst 
t ik i - inspi red bar to be a chain.  in fac t ,  he 
was known as the founding father of  the t ik i 
cul ture.  Aside f rom the QB Cooler,  he a lso 
created the sumatra Kula,  navy grog and 
Three dots and a dash, among the many 
others.
v ic tor Bergeron, a lso known as Trader v ic is 
c redi ted to have created the mai Tai  as we 
know i t  today. Trader v ic ’s is the chain of  t ik i 
bars operated by Bergeron. he was known for 
h is eccentr ic st y le of  ser v ing his cock tai ls .
A l though made f rom di f ferent ingredients, 
pat rons c la im that the dr inks are fa i r ly  s imi lar 
in taste.  Trader v ic ’s c reat ion of  the mai Tai 
in 1944 is s impler wi th just  2 k inds rum, l ime 
ju ice and orgeat as the main ingredients. 
The QB Cooler of  Beach’s,  c reated 11 years 
ear l ier,  was more compl icated using three 
rums, 2 c i t rus ju ices,  fa lernum, honey and 
Angostur ra b i t ters.
About the author
randy woodward was born in seat t le,  wA, 
and has been craf t ing cock tai ls s ince 1993 
at  a number of  top bars,  pubs, and resor ts on 
the west Coast .  he is the foremost exper t  on 
ever y th ing re lated to cock tai ls and mixo logy. 
he works as a content wr i ter  for  Advanced 
mixo logy (w w w.advancedmixology.com) 

cur rent ly,  a company that ser ves l iquor and 
beverages lovers wor ldwide wi th mixo logy 
content and premium bar accessor ies.
other than cock tai l  rec ipes, randy wr i tes on 
spi r i ts ,  bar tending, and bar too ls as wel l .  h is 
passion is to help people making amazing 
cock tai ls at  home as wel l  as to show that 
bar tending is a respectable career,  not  just 
a job.

Asin: B08r89122s
Publ isher :  independent ly publ ished 
(december 25, 2020)
language: engl ish
Paperback: 60 pages
isBn-13: 979 - 8586618139
i tem weight :  4.5 ounces
dimensions: 6 x 0.15 x 9 inches
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your one-stop shop 

for Aged rums in Bulk!

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

•	 high Congener (inc luding high esters),  low 
Congener or Blends

•	 Aged in Amer ican or French oak Barrels

•	 Aged in rye whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  sherry and wine Barrels

•	 single Barrels and second Aging/Finish

•	 dist i l led in the usA, Central  Amer ica,  south 
Amer ica or in the Car ibbean

•	 over 150 marks/styles Avai lable,  plus Custom 
Blends

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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Cu BA n ru m 
13. TowA rds indePen denCe:

 sugA r, wA rs A nd The us  
i t  is  once again t ime to dedicate an ar t ic le to 
great histor y,  descr ib ing, a lbei t  in ex t reme 
synthesis,  the histor ical  contex t  in which,  between 
1860s and 1890s, the spectacular growth of  Cuban 
rum occur red. Yes, because in these decades 
Cuba changed dramat ical ly.  simpl i f y ing a lot , 
th is per iod was marked by the cr is is of  the sugar 
Barons, the growth of  the Amer ican inf luence and 
the wars of  independence. 

let ’s star t  wi th some data on the populat ion.  Af ter 
a growth due to both the i l legal  int roduct ion of 
s laves and the legal  whi te immigrat ion,  the census 
of  1861 gives us these f igures:

Whites
males 468.087   Females 325.392 = 793.479

free coloured
males 113.806   Females 118.687 = 232.493

slaves
males 218.722   Females 151.851 = 370.573

total
males 800.615   Females 595.910 = 1.396.525

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  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.



got rum? August 2023 -  29

Af ter a long per iod of  b lack major i t y, 
whi tes were now again the major i t y of  the 
populat ion and later the percentage of 
whi te populat ion wi l l  grow even more.  

And now we get to the economic and 
pol i t ical  c r is is of  the Cuban sugar Barons. 
we already know that in the 1860s 
numerous, new, modern rum dist i l ler ies 
were operat ing in Cuba, of ten founded by 
spanish immigrants.  These new factor ies 
were no longer instal led wi th in the 
plantat ions,  as a s idel ine of  sugar making. 
They were now bui l t  in the towns, far  f rom 
the sugarcane f ie lds,  as real  industr ies, 
independent of  the p lantat ions.  They 
dedicated great at tent ion to the product ion 
process, they had long adopted cont inuous 
dist i l lat ion and f i l t rat ion systems and had 
also star ted to exper iment wi th ageing. 
But prec isely dur ing those years when 
Cuban rum star t-ed to become great ,  i ts 
parent industr y,  sugar making, stopped 
developing; more than that ,  i t  lagged 
behind.

“Among the character ist ics of  the Cuban 
sugar industr y there was the possibi l i t y  of 
the farmers of  the is land to produce whi te 
sugar,  thanks to the absence in spain of 
a ref iner y industr y.”  (levi  marrero Cuba 
Economia y soc iedad  X ,  1984). 

But as ear ly as the 1840s “The appl icat ion 
of  the latest  technology, inc luding steam 
engines, vacuum pans, and rai l roads, 
helped propel  sugar product ion to 
dizzy ing heights,  but  a lso sank Creole 
p lanters deeper into debt .”  (luis mar tínez-
Fernández int roduct ion to A lexander von 
humboltd ’s the Is land of  Cuba ,  2001) 

Then, f rom the 1850s “ in a process of 
economic colonizat ion imposed by the 
c losed protect ionist  pol icy of  the uni ted 
states and the large european countr ies, 
the is land is forced to gradual ly abandon 
the manufacture of  whi te sugar (f inal 
product),  and to concentrate on low-
polar izat ion crude sugars that  could 
be used as raw mater ia ls by the sugar 
ref iner ies in the industr ia l  countr ies.  in 
order to achieve this object ive,  economic 
coerc ion was used against  Cuba through 
tar i f fs imposed on Cuban sugars in di rect 
re lat ion to their  sucrose content .  white 

sugar found tar i f fs so high that i t  was not 
possib le to bear them … [moreover]  the 
Creole producers faced a technological 
revolut ion that in just  ten years made the 
basic equipment of  the sugar mi l l  obsolete 
and changed the physical  character ist ics 
of  the product .  The consumpt ion of 
centr i fugal  whi te sugar quick ly began to 
spread throughout the wor ld,  depressing 
the pr ice of  Cuban purged whi te sugar. 
...  the new industr y (of  which there were 
already examples in Cuba) began to launch 
on the market the ver y pure sugar,  of 
uni form and br ight  grains,  that  we consume 
today.”  (manuel moreno Fraginals el 
ingenio,  1978) 

“ in the 1860s the cr is is of  the Creole 
sugar Barons was inevi table.  Their 
praisewor thy ef for ts to mechanize the mi l ls 
to the maximum, wi thout having suf f ic ient 
capi ta l izat ion for  them, made them depend 
more and more on the refacc ionis tas 
(merchants that  suppl ied them with goods 
and money).  These merchants were most ly 
peninsulares  (that  is,  spanish) and in no 
few occasions would supplant them, af ter 
bankruptcy,  as p lantat ion owners.  The 
increasing economic cost  of  s laver y and 
the excessive expenses demanded by the 
wasteful  soc ial  l i fe of  many Creole sugar 
Barons … aggravated the cr is is.”  (marrero) 

The sugar Barons were wel l  aware of 
the s i tuat ion.  For example,  one of  them, 
Justo g. Cantero in his “LOs INgENIOs 
Col lecc ion de Vis tas de los Pr inc ipales 
Ingenios de Azucar de la is la de Cuba ” 
publ ished in 1857, wr i tes “The plantat ions 
were f i rst  establ ished in order to make 
whi te sugar,  and most of  them cont inue to 
produce i t ;  however,  for  some years now a 
change  has occur red which has led many 
plantat ions to produce only muscovado 
or concentrated molasses, owing to a 
shor tage of  labor,  the fact  that  i t  is  easier 
to sel l  these lower t ypes of  product to 
foreign sugar fac tor ies and above al l  owing 
to the di f f icul t y of  obtaining, wi th our 
equipment,  whi te sugar that  can compete 
wi th the sugar obtained in european sugar 
fac tor ies.” 

in 1866 “The same sugar Barons who 
obtained the royal  order of  23 February 
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1796 on ref iner ies and aguardiente rum,  in 
the 1850s were humbly ask ing that spain 
establ ish sugar ref iner ies and that Cuba 
l imi t  i ts  product ion to the s imple e lemental 
t ransformat ion of  the cane. ...  The Creole 
sugar Barons  of  1866 are not the proud 
and ar rogant economic o l igarchy of  1820s, 
that  threatens and def ies,  but  a eunuch 
c lass,  l iquidated by a s lave regime that 
has gnawed i ts bases. even, as sugar 
producers,  they are being quick ly replaced 
by spanish merchants who now invest in 
the industr ia l  sector ;  that  is,  they bui ld real 
industr ies,  not  manufactures.”  (moreno 
Fraginals)

The answer could be a new div is ion of 
labor :  many smal lholder farmers to grow 
sugar cane and a few large ingenios  to 
process i t  and make sugar.  in addi t ion,  to 
wi thstand the compet i t ion Cuban Planters 
would need addi t ional  st rong investments, 
but  a lso,  and perhaps espec ial ly,  sk i l led 
labor,  which could not be the s laves. in 
shor t ,  i t  was necessary to abol ish s laver y 
and replace i t  wi th f ree labor.  But th is step 
the sugar Barons did not have the courage 
to take for too long. slaver y was abol ished 
only in 1886. 

meanwhi le,  into lerance towards 
author i tar ian colonial  ru le grew. in 1866 
the spanish government promoted the 
establ ishment of  a “Junta de información 
de ul tramar ”  (overseas informat ion Board) 
which was composed of  twenty members 
e lected by the munic ipal i t ies of  Cuba and 
Puer to rico,  and whose mission would be 
to def ine a draf t  basis for  the e laborat ion 
of  the spec ial  laws announced s ince 1837. 
The work of  the Junta ,  ver y impor tant 
because i t  represents an exhaust ive 
analysis of  the Ant i l lean problems and 
of  the aspirat ions of  the Creoles,  had 
no t ranslat ion in immediate facts,  a 
c i rcumstance that would favor the upr is ing 
of  1868.”  (miguel  Ar to la La burguesía 
revoluc ionar ia ,  1973)

The First  war of  independence lasted 
10 long years,  f rom 1868 to 1878.  led 
by Car los manuel de Céspedes, máximo 
gomez and Antonio maceo, i t  began 
and was fought mainly in the east of  the 
is land. i t  was both a c iv i l  war and a race 

war.  in the rebel  army there were many 
mulat tos and blacks,  both s laves and f ree, 
whi le the numerous spanish community 
organized fearsome uni ts of  Voluntar ios 
(vo lunteers) to contro l  the c i t ies and f ight 
the rebels.  Af ter  years of  b loody, but not 
dec is ive,  c lashes, “Céspedes was k i l led in 
a sk irmish in 1874. The rebels were now 
div ided on both rac ial  and nat ional  l ines. 
many were opposed to gómez because he 
was a dominican and to maceo because 
he was black ” (richard got t  Cuba: A 
New His tor y,  2005).  The war ended in 
1878 wi th a compromise that conceded 
something, but conf i rmed spanish rule 
and disappointed the expectat ions of  many 
rebels. 

meanwhi le,  the economic inf luence of  the 
uni ted states was growing. As we know 
f rom previous ar t ic les,  the Amer ican 
interest  in Cuba is o lder than the usA 
i tsel f        (see my ar t ic le The KeY To 
The indies in the september 2022 issue) 
and has always remained ver y st rong. 
Af ter the Amer ican Civ i l  war,  the uni ted 
states exper ienced a dizzy ing growth and 
imposed their  economic and commerc ial 
dominat ion over Cuba. i f  in the f i rst  hal f 
of  the centur y,  Cuba expor ted i ts sugar to 
many di f ferent Countr ies,  in the second 
hal f  of  the centur y the Amer ican market 
became the almost exc lusive out let  of 
Cuban sugar.  And us direct  investment 
in the is land was growing too, inc luding 
investments in the sugar p lantat ions.

in the 1880s manufacture was def in i t ive ly 
l iquidated and the modern Cuban sugar 
industr y,  subsidiar y of  the ref iner ies of  the 
uni ted states,  emerged. There was also a 
process of  concentrat ion of  land ownership 
that  star ted in the middle of  the centur y 
and accelerated f rom the 1880s. This new 
industr y was cal led,  f rom ver y ear ly on, 
Ingenio Centra l.  A lready in the last  years 
of  the centur y they were cal led,  s imply, 
Centra l. 

Af ter  a per iod of  re lat ive t ranqui l l i t y,  the 
second war of  independence began in 
1895, led by the most beloved Father 
of  Cuban independence, José mar tì. 
unfor tunately,  mar tì  d ied in a sk irmish in 
the f i rst  months of  the war,  depr iv ing the 
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rebels of  an author i tat ive and undisputed 
pol i t ical  leadership.  This t ime the rebels 
brought war al l  over the is land, a ver y 
hard and bloody war,  wi th ter r ib le human 
losses and great destruct ion.   sugarcane 
plantat ions became a target and many 
were set on f i re in the so cal led La 
tea ,  that  is,  The Torch. The rebel  army 
consisted largely of  b lacks.  “some leading 
members of  the o ld p lantat ion c lass 
were wi th them, par t icular ly those ruined 
in the 1880s, or their  sons. indeed the 
fundamental  di f ferences between the 
rebel l ion which began in 1895 and that of 
1868 was that the o ld master c lass,  which 
had for so long dominated the Cuban 
economy, was now broken and that a l ready 
some of the largest p lantat ions were in the 
hands of  p lanters f rom the nor th.”  (hugh 
Thomas Cuba A His tor y,  1971) 

The spanish army reacted harshly,  moving 
the peasants to concentrat ion camps, 
where l iv ing condi t ions were appal l ing and 
mor tal i t y was ver y high. For three long 
years,  the rebels fa i led to win and the 
spanish fai led to crush them. There were 
also at tempts to negot iate for  a home rule, 
but  as of ten in histor y,  what the spanish 
government was now wi l l ing to concede 
was too l i t t le and too late for  the rebels. 

in 1898, the s i tuat ion was a b loody 
deadlock when the s ink ing of  the maine 
occur red in the Bay of  havana. The 
uni ted states dec lared war on spain, 
the so cal led spanish -  Amer ican war, 
the f i rst  step of  a new imper ia l  pol icy of 
the us. in a mat ter of  weeks, a spanish 
f leet  was sunk of f  sant iago (another had 
already been destroyed in mani la)  and the 
Amer ican army landed in Cuba. 

“The us vic tor y by land and sea was 
now complete,  and sur render terms 
were agreed two weeks later,  on 17 
July.  dec is ions had to be made in 
havana, washington and madr id,  and the 
subsequent detai led negot iat ions were 
di f f icul t  and pro longed, but he us f lag 
now f lew f rom the palace in sant iago, and 
general  leonard wood was appointed as 
the c i t y ’s new governor.”  (got t  Cuba) 

soon af ter,  a l l  of  Cuba was occupied 
by the uni ted states,  a long wi th Puer to 

rico,  the Phi l ippines and guam. At last , 
af ter  four centur ies,  the sun set over the 
spanish empire.  

Therefore,  was Cuba f inal ly f ree? wel l , 
more or less. 

indeed, “Cuba was l iberated f rom spanish 
contro l  by the Amer ican invasion in barely 
three weeks, yet  the Cubans had been 
f ight ing for  more than three years.  They 
watched bleak ly f rom the s idel ines as their 
v ic tor y was taken f rom them. … histor y, 
as wr i t ten in Cuba and elsewhere, has not 
been over ly char i table in i ts considerat ion 
of  the eventual  resul ts of  us inter vent ion. 
Yet most of  Cuba’s rebel  leadership 
welcomed i t  at  the t ime. mar tí  and maceo 
might wel l  have objected, but both were 
dead.”  (got t). 

To our reAders

with th is ar t ic le,  i  have reached ten years 
of  co l laborat ion wi th goT rum? They have 
been exc i t ing and rewarding years for  me, 
and i  bel ieve i  have contr ibuted to the 
increase of  knowledge about the histor y 
of  rum and of  spir i ts in general.  But now 
i  need a break. my research on Cuban 
rum has reached 1900 and wi th the new 
centur y many things get a bi t  compl icated. 
i  need t ime to gather new sources and 
study them, then go back to wr i t ing.  with 
a big di f ference. i f,  when studying the 
past ,  the problem usual ly was to unear th 
the scarce exist ing sources, now, as for 
a l l  the histor ians of  the contemporar y 
age, the problem is instead to navigate a 
sea of  sources, wi thout drowning in i t .  in 
addi t ion,  i  a lso feel  the need to delve more 
deeply into some technical  issues. last , 
but  not least ,  the years do not pass in vain 
and, unfor tunately,  my abi l i t y  to work is no 
longer the same as before.  i f  ever y thing 
goes as i  hope, see you in december.  

marco Pier in i
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B I T T ER
Unt i l  The

END
Join us as we explore

the fascinat ing world of 
bit ter f lavors and their role 

in gastronomy, mixology and 
health.

Presented by
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science has c lassi f ied f lavors into f ive main 
groups, as perceived by our tongues.  These 
groups are:  sweet ,  sour,  sal t y,  B i t ter  and -most 
recent ly-  umami.

most foods and beverages have a combinat ion 
of  f lavor ing compounds that g ive them thei r 
par t icular “ footpr int ,”  that  can encompass 
several  of  these f lavor groups.  This new ser ies 
is devoted to the Bi t ter  f lavor,  and to i ts impact 
on our ever yday l i fe.

evolut ionar y sc ient ists suggest that  the abi l i t y 
to detec t  b i t terness evolved as a way to protec t 

us f rom tox ic p lants and other substances, which 
of ten taste b i t ter.  A l though i t  gets a bad rap, 
b i t terness can be used to c reate wel l - rounded 
and desi rable f lavor palates.   You may not be 
aware of  i t ,  but  b i t terness is present in many of 
our favor i te foods inc luding chocolate,  cof fee, 
wine and bar re l -aged spi r i ts .

What does the word “Bi t ter” mean?

merr iam-webster d ic t ionar y def ines the 
word b i t ter  (when used as an adjec t ive) as: 
being, induc ing, or marked by the one of  the 
f ive bas ic tas te sensat ions that is pecul iar ly 
acr id,  as tr ingent ,  and of ten d isagreeable and 
character is t ic of  c i t rus peels ,  unsweetened 
cocoa, b lack cof fee, mature leafy greens (such 
as kale or mustard),  or  a le.   The or ig in of  the 
word goes back to middle engl ish,  f rom old 
engl ish bi ter,  go ing back to germanic *bi t ra - 
(whence old saxon & old high german bi t tar 
“acr id - tast ing,”  o ld norse bi t r  “b i t ing,  sharp”)  and 
*bai t ra -  (whence gothic bai t rs  “sharp - tast ing”), 
der ivat ives f rom the base of  *b ī tan -  “ to b i te.”

how Does “Bi t ter” Actual ly taste?

Bit terness is nei ther sal t y nor sour,  but  may 
at  t imes accompany these f lavor sensat ions. 

got rum?  August 2023 -  34



got rum? August 2023 -  35

many people are innate ly opposed to b i t ter 
f lavors,  but  a l ik ing for  i t  can and is acquired. 
Compounds that have an a lkal ine ph, such as 
bak ing soda, of ten have a b i t ter  f lavor.

sc ient i f ic  research has found that some 
humans are more sensi t ive to b i t ter  f lavors 
than others.1 These indiv iduals are refer red 
to as “super tasters” and are of ten of 
Asian, Af r ican, or south Amer ican descent . 
Being a super taster may expla in why some 
indiv iduals f ind the f lavor of  vegetables h ighly 
d isagreeable.  most vegetables contain at  least 
some bi t terness, espec ia l ly when raw.

Bit ter foods

dark,  leaf y greens are wel l  known for thei r 
b i t ter  f lavor.   green leaf y vegetables of ten 
increase in b i t terness as they mature.  For 
th is reason, many people prefer tender young 
greens to thei r  more mature -and b i t ter- 
counterpar ts.  B i t ter  green vegetables inc lude 
kale,  dandel ion greens and broccol i .

Cocoa is another food that is enjoyed for 
i ts b i t ter  f lavor.  Pure cocoa has a dist inc t 
b i t terness, which can be used to balance 
f lavors l ike sweet or sp icy in other foods. 

Adding sugar and cream to cocoa s igni f icant ly 
reduces i ts b i t terness, making i t  more 
palatable.

l ikewise, b lack cof fee can be qui te b i t ter. 
A l though sugar and cream can be added to 
reduce the b i t terness, many grow to enjoy the 
sharp f lavor of  b lack cof fee. The t ype of  bean 
and the unique roast ing method wi l l  a lso impact 
cof fee’s level  of  b i t terness.

Ci t rus peels are wel l  known for i ts b i t terness, 
most of  which res ides in the whi te p i th.  As 
wi th most b i t ter  f lavors,  i t  can be undesi rable 
on i ts own, but when combined wi th other 
f lavor e lements,  i t  can prov ide dimension and 
balance.  other f ru i ts and vegetables that  may 
prov ide b i t ter  f lavors may inc lude grapef ru i t , 
b i t ter  melon, mustard greens, and o l ives. 
Beverages such as tonic water,  b i t ters,  and 
mate tea are a l l  a lso considered b i t ter.  Before 
shy ing away f rom bi t ter  ingredients in the 
future,  explore how they can be combined wi th 
compl imentar y tastes to bui ld a complex and 
enjoyable f lavor prof i le.

Jo in us,  as we explore the wonder fu l  wor ld of 
B i t ter  and Bi t terness!
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Featured ingredient:
cacao (chocolate)

scientif ic genus: theobroma
Theobroma cacao (cacao t ree or cocoa 
t ree) is a smal l  (20 – 40 feet)  evergreen t ree 
in the fami ly malvaceae.  i ts seeds, cocoa 
beans, are used to make chocolate l iquor, 
cocoa sol ids,  cocoa but ter and chocolate.
The f rui t ,  cal led a cacao pod, is ovoid, 
(6 –12 inches) long and 3 – 4 inches wide, 
r ipening yel low to orange, and weighs 
about 1 lb.  when r ipe.  The pod contains 
20 to 60 seeds, usual ly cal led “beans”, 
embedded in a whi te pulp.
The seeds are the main ingredient of 
chocolate,  whi le the pulp is used in some 
countr ies to prepare ref reshing juice, 
smoothies,  je l ly,  and cream. usual ly 
discarded unt i l  pract ices changed in the 
21st centur y,  the fermented pulp may be 
dist i l led into an alcohol ic beverage.  each 
seed contains a s igni f icant amount of  fat 
(40 – 50%) as cocoa but ter.
The f rui t ’s  act ive const i tuent is the 
st imulant theobromine, a compound simi lar 
to caf fe ine.
The gener ic name Theobroma is der ived 
f rom the greek for “ food of  the gods”;  f rom 
θεός	(theos), 	meaning	 ‘god’ 	or 	 ‘d iv ine’,	
and	βρῶμα	(broma), 	meaning	 ‘ food’. 	The	
spec i f ic  name cacao is the hispanizat ion of 
the name given to the plant in indigenous 
mesoamer ican languages such as kakaw in 
Tzelta l , 	K ʼicheʼ 	and	Classic	Maya;	kagaw	in	
sayula Popoluca; and cacahuat l  in nahuat l 
meaning “bean of  the cocoa- t ree”.

(source: ht tps: //w w w.wik ipedia.com)
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Did you Know that .  .  .
•	 i t  takes 3 -5 years for  a cocoa t ree to 

produce i ts f i rst  seed pods.
•	 The cocoa pod is made up of  the pulp, 

or  massa di  f rut to and the shel l .  The 
beans inside are cal led “cacao beans” 
and are the source of  a l l  chocolate 
products.

•	 The cocoa pod is har vested by cut t ing 
i t  f rom the t ree using a machete,  and 
then spl i t  open to remove the beans 
which are fermented in order for  them 
to dr y out under sunl ight .

•	 A cacao t ree can produce about 50 kg 
(110 lbs) of  pods per year.  each pod 
contains around 30 -50 beans.

•	 Cocoa t rees prefer a lot  of  heat and 
humidi t y to grow proper ly

•	 Chocolate has proper t ies that  combat 
hear t  disease; thanks to f lavanoids 
f rom the cocoa plant .

•	 The anc ient t r ibes,  of  the maya indians, 
were the f i rst  to discover the wonder ful 
enchant ing proper t ies of  the cocoa 
bean around the year 600 Ad.
(source: ht tps: //anarchychocolate.com)
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featured Bit ters recipe:

chocolate Bit ters
ingredients:

•	 1 1/2 C. overproof rum, Bourbon or 
everc lear

•	 1 1/4 C. Cacao nibs
•	 1 Cinnamon st ick (3 to 5 inches)
•	 1 vani l la Bean, spl i t  and scraped
•	 4 to 5 Cardamom Pods
•	 2 tsp.  gent ian root
•	 1 tsp.  wi ld Cher r y Bark
•	 A spr ink l ing of  B lack walnut leaf or 

wormwood (opt ional)

Direct ions:

1. Place al l  ingredients in one medium 
to large infusion jar.  Put the largest 
dr y ingredients in f i rst ,  l ike the cher r y 
bark,  cacao nibs,  cardamom pods, and 
c innamon st ick. 

2. slowly add the l iquor,  and add in 
smal ler  ingredients,  l ike the gent ian 
root and vani l la bean. 

3. seal  the jar  when done.
4. let a l l  ingredients infuse for four to 

seven days, checking the scent each 
day for i ts st rength.  shake the jar  at 
least  once each day. 

5. when the scent is st rong, f i l ter  out  the 
sol ids.
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rum and PePsi

For over 100 years,  rum and co la has been one of 
the most popular cock ta i ls in the wor ld,  de l ight ing 
fans ever y where wi th the sp icy notes of  rum and 
sweet de l ight fu l  f izz of  co la.  somewhere a long the 
way, people mistakenly began order ing rum wi th the 
other co la,  causing them to miss out on the opt imal 
exper ience for tast ing the cock ta i l .  Ahead of  nat ional 
rum month,  Pepsi  proudly ra ises a g lass to i ts bo ld 
future and inv i tes consumers to e levate the i r  cock ta i l 
game by exper ienc ing how rum is #Bet terwithPepsi . 
whether s low s ipp ing to stay cool  beachside, toast ing 
to f r iends new and o ld at  the bar or just  enjoy ing the 
company of  fami ly and f r iends at  home, one th ing 
is c lear no mat ter where you f ind yourse l f,  Pepsi 
enhances the taste of  rum. in a recent consumer 
preference study, 56% of par t ic ipants enjoyed mix ing 
the i r  sp iced rum wi th Pepsi  compared to Coke. “rum 
tends to evoke warm, sweet f lavors reminiscent of 
caramel and vani l la ,  a resul t  of  the oak bar re l  aging 
progress,”  exp la ined Chef Ky le shadix,  CrC, ms, 
rd, renowned former Chopped contestant ,  and 
PepsiCo’s Corporate execut ive research Chef for 
g lobal  Beverages. “The c r isp,  sweet and c i t rusy notes 
in Pepsi  br ing per fec t  balance to the warm spice 
notes of  rum, l ike c innamon, nutmeg and c loves, 
c reat ing a smooth,  wel l  rounded taste prof i le for  a 

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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per fec t  summer cock ta i l ! ”  rum and Pepsi  is  the latest 
i terat ion of  the brand’s #Bet terwithPepsi  c reat ive 
campaign, launched in 2021 wi th the award winning 
# Bet terwithPepsi  Burgers campaign and ex tended 
into Pizza in 2022 and hot dogs last  month.  Bet ter 
wi th Pepsi  is  more than a tag l ine for  the brand; i t ’s  an 
unapologet ic re inforcement of  how consumers enjoy 
Pepsi  ever y day wi th the i r  favor i te foods. “For far 
too long people have got ten the bar ca l l  wrong when 
order ing the wor ld ’s most popular rum cock ta i l ,  qui te 
of ten people order ‘ rum and Coke’  out of  conformi t y 
vs.  taste preference, as our data shows that people 
ac tual ly prefer the taste of  ‘ rum and Pepsi ,”  sa id 
Todd Kaplan, Chief  market ing of f icer,  Pepsi .  “ we 
have known for years that  the sweet and del ic ious 
taste prof i le of  Pepsi  pai rs per fec t ly w i th the taste of 
rum, so we wanted to g ive people the oppor tuni t y to 
f ina l ly get i t  r ight  by comping the i r  Pepsi  whenever 
they order rum in ce lebrat ion of  nat ional  rum month. 
By reveal ing the fac t  that  our logo is a l ready h idden 
wi th in some of the most iconic rum brands was a fun 
way to br ing th is t ruth to l i fe – af ter  a l l ,  whi le Pepsi 
may not a lways be behind the bar,  i t  should a lways 
be in the p ic ture! ”  rum and Pepsi  w i l l  be suppor ted 
by a robust media buy inc luding key pr int  publ icat ions 
and a var iet y of  out- of -home throughout At lanta, 
los Angeles,  miami and new or leans and new York 
Ci t y in addi t ion to soc ia l  media p lat forms and search 
engine opt imizat ion.
 

olD roAD rum

The old road rum Company is dr iven by a desi re 
to ce lebrate the cul tura l  h is tor y of  st .  K i t ts through 
new ef for ts that  w i l l  see rum product ion return to th is 
h is tor ica l ly impor tant locat ion.  rum f i rs t  f lowed f rom 
the o ld road dist i l le r y in 1681, mak ing i t  the o ldest 
sur v iv ing rum dist i l le r y in the Car ibbean, dated by 
the records of  Chr is topher Jef ferson, the owner at 
that  t ime and ancestor of  Amer ica’s th i rd Pres ident 
Thomas Jef ferson. Today, the former rum dist i l le r y 
at  wingf ie ld estate in st K i t ts is a newly-unear thed 
remnant of  a lost  age. i t ’s  a walkable museum in the 
modern day, thanks to impressive reconst ruc t ion 
and conser vat ion ef for ts .  The p lan is to bui ld a fu l l -
f ledged dist i l le r y here.  For now, the company has 
launched o ld road rum, a 12-year- o ld rum sourced 
f rom Barbados that has been t rop ica l ly aged in ex-
Bourbon casks to present a pure express ion of  rum 
craf t  d is t i l l ing wi th no co lors,  sugars or f lavors added 
dur ing the product ion process. o ld road rum is 
hand bot t led on the s i te of  the o ld road dist i l le r y by 
founder Jack widdowson, a proud K i t t i t ian commit ted 
to re - igni t ing smal l -batch rum product ion on the is land 
he loves. ht tps: //w w w.o ldroadrum.com/

Bl AcK tot

Black Tot day, July 31st ,  marks the h istor ic event in 
1970 when the Br i t ish navy d iscont inued the dai ly 
rum rat ion,  a t radi t ion that had been in p lace s ince 
the ear ly 1800s. For the four th year,  B lack Tot has 
ce lebrated th is day wi th the re lease of  a master 
B lender ’s reser ve rum. The master B lender edi t ions 
are made us ing a modern - day adaptat ion of  an o ld 

b lending prac t ice which appears to be s imi lar  to the 
solera method. B lack Tot ca l ls th is b lending method 
a “perpetual  b lend”;  one - th i rd of  a b lend is he ld back 
for another year and b lended again wi th the hear t  of 
the b lend a lways consistent .  For master B lender ’s 
reser ve 2023, master B lender o l iver Chi l ton has 
looked to c reate a b lend that is c loser to the or ig inal 
navy rum wi th a heav ier mouth fee l  and r ich notes 
of  wood smoke, espresso and cacao. As a lways, he 
has looked to put h is own spin on the b lend, th is year 
inc luding a rum f rom grenada, d is t i l led in 1993, to 
add depth and accentuate a r ich orange o i l  notes f rom 
our perpetual  reser ve. he began, as a lways wi th rum 
drawn f rom the perpetual  b lend, the master B lender ’s 
reser ve f rom last  year.  Casks were then se lec ted f rom 
Tr in idad, Barbados, Jamaica, guyana and grenada. 
A h igher propor t ion of  the guyana component was 
inc luded in th is year ’s master B lender ’s reser ve and 
was compr ised of  s ix rums, both pot and co lumn, aged 
f rom 8 to 31 years o ld.  The Barbados por t ion has four 
rums, a l l  pot /co lumn b lends, ranging in age f rom 8 
to 27 years o ld.  The Jamaican addi t ion was made up 
of  two rums, the Tr in idad cont r ibut ion inc luded four 
rums and, f ina l ly,  there is the 28 -year- o ld rum f rom 
grenada. These f ive unique count r y b lends were 
then brought together and mar r ied wi th the perpetual 
reser ve, layered and per fec t ly balanced, to c reate the 
master B lender ’s reser ve 2023. B lack Tot is one of 
the most t ransparent bot t lers today. Thei r  websi te is a 
p leasure to read for any rum nerd as i t  has deta i ls of 
the h istor ica l  process behind the or ig inal  navy B lend, 
as wel l  as the cur rent process, sourced rums and 
b lending techniques. ht tps: //b lack tot .com/

ron BArcelÓ

The renowned dominican rum brand ron Barce ló, 
most ly owned by the spanish sp i r i ts company grupo 
varma, has achieved a s igni f icant mi lestone by 
mainta in ing i ts leadership wi th in the sp i r i ts market in 
spain dur ing 2022. For the second year in a row, i ts 
f lagship brand, Barce ló Añejo,  was posi t ioned as the 
absolute leader in vo lume and value in the categor y. 
According to internat ional  wine & spi r i ts research 
( iwsr), dur ing 2022 varma so ld 1,310,900 8 .4 - l i t re 
cases of  Barce ló Añejo,  w i th an est imated value over 
224 mi l l ion euros.  Car los Pera l ta,  general  d i rec tor 
of  varma’s sp i r i ts business area, expressed h is 
exc i tement in th is outstanding achievement :  “ in 2022, 
varma has ident i f ied new oppor tuni t ies and channels, 
intensi f y ing our work in the on- t rade, of f -premise 
and e - commerce channels.  despi te the uncer ta in 
macroeconomic and geopol i t ica l  env i ronment ,  we have 
surpassed 1.3 mi l l ion cases, fur ther consol idat ing 
ron Barce ló’s leadership in the sec tor ”.  ron Barce ló’s 
cont inued success is due to i ts commitment to qual i t y, 
excel lence, env i ronment ,  and innovat ion.  wi th more 
than 50 years of  exper ience in the indust r y,  the brand 
has per fec ted i ts product ion process and is the only 
dominican rum made f rom 100% sugar cane ju ice.  ron 
Barce ló is as wel l  a Carbon neut ra l  company, cer t i f ied 
in 2019 by the sgs group for both the l i fe cyc le of 
the i r  products and the organizat ion.  in addi t ion,  w i th 
the achievement of  th is mi lestone, i t  has become the 
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f i r s t  rum in the wor ld to boast Carbon neut ra l  and 
iso14067 cer t i f icat ion,  as wel l  as the f i rs t  to ho ld the 
B i lan Carbone® l icense. ht tps: // ronbarce lo.com/

BrugAl

dominican Today repor ted that dominican republ ic 
Pres ident luis Abinader v is i ted the s i te where Casa 
Brugal  is  bui ld ing i ts new aging complex and unique 
fac i l i t ies in the indust r y that  w i l l  suppor t  h is ambi t ion 
to make Brugal  the number one u l t ra -premium rum in 
the wor ld.  on an 80,000 square meter s i te located in 
the munic ipal i t y of  v i l la monte l lano, Puer to Plata,  four 
aging ce l lars wi l l  be bui l t ,  w i th a capac i t y of  20,000 
bar re ls each, and an operat ions bui ld ing,  where the 
a lcohol  recept ion,  f i l l ing,  and empty ing of  bar re ls , 
as wel l  as the d ispatch of  aged products wi l l  take 
p lace. Augusto ramírez,  pres ident of  Casa Brugal , 
emphasized that the investment is possib le thanks to 
the conf idence of  the company and i ts shareholders 
in the dominican republ ic in i ts s tab i l i t y  and the leve l 
of  legal i t y that  the a lcohol ic beverage market has 
reached in the count r y.  “ we are ver y proud of  Brugal , 
i ts  qual i t y,  and i ts posi t ion in the wor ld,  and we want 
to cont inue developing the count r y ’s rum indust r y.  As 
a government ,  we wi l l  cont inue st rengthening stabi l i t y 
and legal  secur i t y and advanc ing in the f ight  against 
i l legal i t y,”  sa id Pres ident luis Abinader.  ramírez 
said that  hav ing a stab le and secure market of  or ig in 
wi l l  be fundamenta l  for  a brand that has set out to 
conquer the wor ld of  luxur y and the most demanding 
consumers.  “ we are on our way to becoming the 
number one u l t ra -premium rum in the wor ld.  That wi l l 
be our greatest  gesture of  grat i tude to the count r y 
that  be l ieved in Brugal  and chose i t  as a s ign of 
i ts  ident i t y,”  he said.  The pres ident of  Casa Brugal 
emphasized that a l though the new fac i l i t ies are a 
s igni f icant mi lestone in the company ’s h is tor y,  they 
are a lso an impor tant mi lestone for the dominican 
republ ic ,  which wi l l  have a va luable leading g lobal 
brand. “That is a pending mat ter in our count r y,  to 
c reate brands of  great va lue, which demonst rate 
the qual i t y and authent ic i t y that  we are capable of 
achiev ing,”  he added. This new aging complex wi l l 
put  Casa Brugal  on the map of  d is t i l la te producers 
wi th the most modern aging fac i l i t ies g lobal ly.  This 
new aging complex wi l l  put  Casa Brugal  on the map 
of  d is t i l la te producers wi th the most modern aging 
fac i l i t ies g lobal ly.  For th is pro jec t ,  the company was 
adv ised by leading archi tec tura l  des ign and l iquid 
operat ions process f i rms, such as lucket t  & Far ley 
and A l len Assoc iates,  a l lowing i t  to incorporate 
best prac t ices and state - of - the -ar t  technologies. 
dominican companies hageco and garc ia - goico a lso 
p lay an essent ia l  ro le in the pro jec t .  hageco, as the 
main cont rac tor,  was in charge of  the execut ion of 
the c iv i l  works,  whi le garcía - goico was in charge of 
adapt ing the archi tec tura l  and engineer ing design 
master p lan to ensure compl iance wi th dominican 
regulat ions.  ht tps: //w w w.brugal - rum.com/

flor de cAÑA

Flor de Caña rum, the wor ld ’s f i rs t  Carbon neut ra l 
and Fai r-Trade cer t i f ied sp i r i t  made us ing 100% 

renewable energy,  is launching the th i rd edi t ion of 
the susta inable Cock ta i l  Chal lenge, a g lobal  cock ta i l 
compet i t ion that  a ims to inspi re bars and bar tenders 
to be more eco - f r iendly and integrate susta inable 
prac t ices into the i r  ever yday operat ions.  wi th th is 
in i t iat ive,  Flor de Caña is jo in ing forces wi th bars 
to set  new standards for susta inabi l i t y,  leading the 
way to a greener future for  the sp i r i ts categor y. 
The susta inable Cock ta i l  Chal lenge encourages 
bar tenders to c reate complete ly susta inable cock ta i ls 
w i th Flor de Caña rum to generate conversat ion 
around susta inable bar prac t ices and c reate change. 
“ what sets the susta inable Cock ta i l  Chal lenge 
apar t  f rom other cock ta i l  compet i t ions is that  the 
compet i t ion doesn’ t  end when the contest  does,” 
sa id dan nevsky, a g lobal ly renowned mixo logist , 
who has par tnered wi th Flor de Caña to promote 
the susta inable Cock ta i l  Chal lenge. “Talk ing about 
susta inabi l i t y  prac t ices is only the f i rs t  s tep in a 
longer path to a bet ter future.”  Flor de Caña works 
c lose ly wi th bar tenders to h ighl ight  the impor tance 
and benef i ts of  adopt ing susta inable prac t ices beyond 
the compet i t ion.  regist rat ion is open unt i l  August 
15th by v is i t ing the websi te be low and complet ing the 
onl ine form for bar tenders and cock ta i l  enthusiasts 
who are interested. The s i te inc ludes deta i led 
informat ion on the compet i t ion c r i ter ia,  guide l ines, 
and condi t ions.  giv ing back and leav ing a legacy that 
future generat ions wi l l  va lue is embedded in the Flor 
de Caña dnA. The brand has of fered educat ion to 
workers and the i r  fami l ies s ince 1913 and heal thcare 
s ince 1958. The env i ronment is a lso a major pr ior i t y. 
s ince 2005, the company has p lanted 50,000 t rees 
ever y year moving i t  into the realm of  carbon-
negat ive status.  Flor de Caña is more than what is 
in the bot t le,  i t  is  a benefac tor to future generat ions 
– and that ’s exac t ly what the susta inable Cock ta i l 
Chal lenges a ims to h ighl ight . 
ht tps: //w w w.f lordecanachal lenge.com/

PAPA’s Pil Ar

Papa’s Pi lar  rum, the wor ld ly-sourced and Flor ida-
f in ished rum brand inspi red by legendar y novel is t 
ernest hemingway, announced the rarest  of fer ing in 
the brand’s ten -year h is tor y,  ernest .  launched on 
Fr iday,  Ju ly 21, which is a lso the b i r thday of  ‘Papa’ 
hemingway, the l imi ted -edi t ion rum exempl i f ies the 
brand’s decade - long commitment to c reat ing premium, 
h igh - qual i t y rums wi th innovat ion at  the foref ront . 
only 400 bot t les of  ernest were c reated. ernest is 
a harmonious b lend of  hand-se lec ted rums sourced 
f rom count r ies in south and Cent ra l  Amer ica by 7th 
generat ion master d ist i l le r,  ron Cal l .  The b lended 
rums were then put into new, heavy toasted Amer ican 
oak bar re ls made of  new 36 -month - o ld,  a i r- dr ied 
staves, and then double f in ished in both Cognac and 
Armagnac casks. The end resul t  is  a 100 -proof rum 
wi th a ref ined and nuanced aroma of  roses, v io lets, 
hazelnuts and burnt  c i t rus peel .  The in i t ia l  subt let y is 
then overcome by a bo ld and complex f lavor prof i le 
inc luding notes of  burnt  c i t rus peel ,  turned ear th, 
toasted hazelnut ,  green tea, c innamon, c love, nutmeg, 
vani l la bean, and dark chocolate on the palate.  The 
f in ish is par t icu lar ly notewor thy wi th i ts ex t raordinar y 
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length and complex i t y that  c reates notes of  green 
tea, vani l la bean and burnt  c i t rus for  a notable f in ish. 
“ wi th each new re lease, we pr ior i t ize showcasing our 
h igh - qual i t y rums and for ernest ,  we real ly wanted 
to push the envelope on what the categor y has been 
seen before,”  sa id Papa’s Pi lar  master d ist i l le r,  ron 
Cal l .  “This is what led to our dec is ion to double f in ish 
the rum in new heavy- toasted Amer ican whi te oak 
bar re ls made of  36 -month a i r- dr ied staves, a process 
that enhances the deep natura l  vani l la and s l ight 
cocoa notes that car r y over into our rum and create 
an ex t raordinar y sensor y exper ience.”  The bot t le for 
ernest is inspi red by the beaut i fu l ,  c i rcu lar decanter 
seen in a photo of  hemingway taken c i rca 1940 at 
Finca v ig ia,  the novel is t ’s home located in Cuba just 
southeast of  havana, most wel l  known as the locat ion 
where he wrote por t ions of  h is famed novels “For 
whom the Bel l  To l ls”  and “The old man and the sea.” 
The c r ysta l  decanter bot t le was designed to double as 
a co l lec tor ’s p iece, coming encased in a tea l  d isp lay 
box embossed wi th go lden fo i l ,  wood s id ing, c ream 
st i tch ing, and go ld r iveted p ip ing. when opened 
i t  reveals a removable leather va let  to d isp lay the 
e legant co l lec tab le bot t le f i l led wi th go lden rum and 
marked wi th hemingway ’s s ignature,  w i th the image 
of  hemingway at  Finca v ig ia as i ts backdrop. The box 
a lso inc ludes a c r ysta l  decanter top made to rep lace 
the wood and go ld ‘ t rave l  cork.’  Papa’s Pi lar  consul ted 
wi th hemingway h istor ian,  author and f r iend, Phi l ip 
greene to ensure the decanter-st y le bot t le was 
h istor ica l ly accurate and ident ica l  to hemingway ’s. 
“s ince we founded Papa’s Pi lar  ten years ago, we 
have a imed to be at  the cut t ing edge of  innovat ion in 
both the rum categor y and the u l t ra -premium spi r i ts 
indust r y as a whole,”  sa id Papa’s Pi lar ’s founder 
and Ceo, steve groth.  “ernest shows how we are 
let t ing our exper t  c raf tsman do what they do best and 
lead the way wi th l imi ted run, curated, co l lec tab le 
re leases. we have found that dr iv ing our business 
through the lens of  c raf tsmanship has been key to 
t ru ly except ional  resul ts .”  ht tps: //w w w.papaspi lar.com

Angostur A

Angostura® dist r ibuted over $40,000 in pr izes at 
a ceremony for i ts f i rs t  secondar y schools’  A r t 
Compet i t ion which was he ld on June 30 at  the house 
of  Angostura.  students were asked to submit  an 
or ig inal  p iece of  ar t  us ing any medium: drawing, 
paint ing,  d ig i ta l  ar t  p iece, co l lage or mixed media, 
based on the theme, my Communi t y.  submiss ions 
were received f rom schools across T&T inc luding 
Toco, r io Claro,  Point  For t in,  Penal ,  marabel la, 
Couva, Ar ima, Chaguanas, st August ine,  moruga, 
Angostura’s fence l ine communi t y of  lavent i l le /
mor vant ,  scarborough and speyside. Twelve f ina l is ts 
were se lec ted by an independent panel  of  judges. 
This compet i t ion,  ent i t led “The Ar t  in us”,  was 
launched in commemorat ion of  wor ld Ar t  day which 
was ce lebrated on Apr i l  15.  i t  was opened to students 
in Forms 1 to 6 and div ided into two categor ies, 
Forms 1 – 3 and Forms 4 – 6.  Angostura’s execut ive 
manager,  market ing,  mrs.  sophie Char les - Barber 
said the pr ize - g iv ing ceremony was a ce lebrat ion 
of  the boundless c reat iv i t y and ar t is t ic br i l l iance 

of  our young ta lents who have t ransformed the i r 
v is ions into capt ivat ing masterp ieces. mrs.  Char les -
Barber said,  “The students were a l l  ver y express ive 
in br inging for th the message and the fee l ing of 
communi t y in each p iece c reated. not only were there 
severa l  real is t ic paint ings which por t rayed chi ldren 
p lay ing together in a park or v i l lage scenes showing 
communi t y togetherness, but there were a lso severa l 
p ieces done in abst rac t  and expressionism sty les 
which evoked fee l ings of  togetherness and st rength.” 
head Judge of  the Compet i t ion,  mrs.  dominique 
gordon-Fanovich said,  “There was a wide se lec t ion 
of  ar twork,  and we had a hard t ime se lec t ing only 12 
f ina l is ts as the young ar t is ts proved to be of  a h igh 
standard produc ing excel lent  qual i t y work.”  del iver ing 
the feature address at  the ceremony, the honorable 
dr.  nyan gadsby- dol ly,  min ister of  educat ion said, 
“ i  want to thank Angostura f rom the star t  w i th regard 
to what you do, not only in your fencel ine communi t y 
but you are a lways wi l l ing to expand and help.” 
Angostura® bel ieves that suppor t ing our young ta lent 
at  th is stage in the i r  development he lps to ensure that 
the i r  c reat iv i t y and innovat ion is protec ted, nur tured 
and a l lowed to grow to i ts fu l lest  potent ia l . 
ht tps: //w w w.angostura.com/

WhisKey eXchAnge and hAVAnA cluB

havana Club 11-Year- o ld is a spec ia l  bot t l ing c reated 
by havana Club’s maest ro de l  ron Cubano Asbel 
morales,  exc lus ive ly for  The whisky exchange. This is 
the f i rs t  t ime that havana Club has produced a spec ia l 
express ion for a s ing le reta i ler.  morales to ld spi r i t 
Business “This par tnership has enabled us to embark 
on a t ru ly except ional  pro jec t .
Creat ing havana Club 11-Year- o ld requi red us to draw 
on our knowledge and exemplar y stock to br ing The 
whisky exchange’s v is ion to l i fe whi le remain ing t rue 
to the havana Club taste ever yone knows and loves. 
i t  exempl i f ies our commitment to cont inual ly push the 
boundar ies of  c reat iv i t y and de l iver t ru ly d is t inc t ive 
express ions. our icónica Col lec t ion,  compr ised of 
u l t ra -premium rums craf ted by our maest ros de l  ron 
Cubano, is an example of  th is ,  and we are exc i ted 
to present th is exc lus ive rum to connoisseurs and 
enthusiasts who value except ional  c raf tsmanship.” 
havana Club is owned by Corporac ión Cuba ron, a 
jo int  venture of  the Cuban government and French 
conglomerate,  Pernod ricard.  in 2021, Pernod ricard 
purchased The whiskey exchange. “ we’re de l ighted 
to be work ing a longside havana Club,”  sa id dawn 
davies mw, buy ing d i rec tor at  The whisky exchange. 
“As par t  of  the Pernod ricard fami ly,  we’re for tunate 
to be able to co l laborate wi th some of the wor ld ’s 
most iconic brands to c reate t ru ly spec ia l  express ions 
for our engaged and educated customers.  There 
are some incredib le th ings happening in Cuban rum 
today and for us th is pro jec t  embodies what makes 
havana Club’s rums so unique. i t  is  a testament to 
the knowledge and sk i l l  of  the maest ros de l  ron that 
de l iver the her i tage and qual i t y of  the l iquid we get to 
enjoy today.”  ht tps: //w w w.thewhiskyexchange.com/, 
ht tps: //havana-c lub.com/
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Australia
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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cigAr & rum PAir 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; 

2023
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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

frozen espresso
i  took advantage of  a warm weather 
wave that hi t  us dur ing our winter (i 
am in the southern hemisphere) so 
i  dec ided to create a pair ing more 
sui table to the weather exper ienced 
by most of  our readers,  in the 
nor thern hemisphere.

i  wanted a cock tai l  a long the l ines 
of  a Cuban espresso, but because 
of  the heat,  i  opted to prepare i t 
“ f rozen,”  which should go wel l  wi th 
the heat.   Judging by the result ,  i t 
was the cor rect  decision.

This is a cock tai l  we’ve prepared 
before;  except this t ime i  wi l l 
prepare i t  in the shaker and wi l l 
ser ve i t  in a glass f i l led with f rappé 
ice.   The technique is very simple, 
you just  have to keep in mind not 
to put a lot  of  ice in the shaker, 
to avoid having the cock tai l  too 
watery when served.

These are the ingredients and their 
propor t ions:

•	 2 oz.  Cof fee liqueur
•	 2 oz.  Zacapa 12 Ambar
•	 2 oz.  espresso Cof fee

Pour al l  the ingredients into a 
cock tai l  shaker with very l i t t le ice, 
ideal ly a single ice cube.  shake 
enough to combine the ingredients 
and then pour into a rocks glass, 
f i l led to the top with f rappé (f inely 
crushed/shaved) ice.

As far as the c igar,  i  selected a 
Churchi l l  f rom vegasFinas, f rom 
the c lásica l ine (50 x 7 ½),  a 
medium-bodied c igar,  produced 
by Tabacalera de garc ia,  in la 
romana, dominican republ ic.
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i  star ted by cut t ing the c igar with 
a double gui l lot ine,  a very normal 
procedure,  but i  exper ienced problems 
with the draw and i  had to per form 
an addit ional  cut ,  which solved the 
problem.

This is a simple pair ing,  very even, 
with no f luctuat ions dur ing the smoking 
session.  in other words,  both the c igar 
and the cock tai l  remained consistent 
for  almost an hour.   The result  was 
a very comfor table pair ing,  easy to 
approach and enjoy by most c igar 
smokers.

You can personal ize the cock tai l  to 
your l ik ing,  ei ther by squeezing some 

orange peel  or  by adding chocolate 
syrup straight into the glass,  i f  you 
prefer.

The cock tai l  is  exceedingly easy to 
prepare,  i t  does not require a lot  of 
t ime or technique and i t  is  ideal  for  hot 
days.  i  don’ t  think i t  matches wel l  wi th 
st ronger c igars,  we’l l  save those for 
another occasion. 

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!

www.rumCentral.com

RUM


