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FROM THE EDITOR

O ptimism  And  Courage
D uring  D if f icult  T imes

I  of ten speak with industry members and 
consul t ing c l ients about the importance 
of  being opt imist ic about the future, 
especial ly for  people who are leading their 
companies.   The responses usual ly agree 
with my views, but somet imes they take the 
form of:

“ I ’m too busy f ight ing problems to th ink 
about being opt imist ic”  or

“Opt imism doesn’ t  win f ights,  courage 
does!”

To some people,  opt imism and courage are 
di fferent personal i ty t ra i ts,  but  for  me, they 
are connected at  their  core.   Optimism  is 
usual ly def ined as “a bel ief  that  the future 
wi l l  be good and that th ings wi l l  work out 
wel l ” ,  whi le Courage  is  usual ly def ined as 
“ the choice to face fear,  pain,  hard t imes, 
or great r isk . ”   Courageous people may 
not th ink of  themselves as being opt imists, 
but  when they chose to face fear,  pain, 
hard t imes or great r isk,  i t  is  because they 
bel ieve that the resul ts wi l l  be worth i t .   In 
other words,  they bel ieve that the future 
wi l l  be good af ter  their  acts of  courage.  
Doesn’ t  th is sound l ike the def in i t ion of 
opt imism?

Ernest Shackleton ( the Br i t ish-Ir ish 
explorer,  who led three expedi t ions to 
Antarct ica in the ear ly 1900s) def in i te ly 
knew what courage looked l ike.   Af ter 
their  ship,  Endurance, was crushed in ice 
f loes in 1915, Shackleton spent two years 
leading his team of 27 men to safety!

There are many great Shackleton quotes 
about courage and bravery,  but  one in 
part icular stands out to me:

“The qual i ty I  look for  most is opt imism: 
especial ly opt imism in the face of  reverses 

and apparent defeat. 
Opt imism is t rue moral  courage. ”

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.

Discussing the di fferences between the 
two words, however,  is  not as important 
as making sure that you try to embody at 
least  one of  those trai ts,  especial ly dur ing 
di ff icul t  t imes.  As the dist i l led spir i ts 
industry cont inues to adapt and react to 
the new distr ibut ion chal lenges, make sure 
that your col leagues and employees can 
see you as someone who provides them 
with the optimism  to see a better future 
and the courage  to take the steps to get 
there.

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE ANGEL’S SHARE
by Paul Senf t

I  came across th is bot t le whi le shopping 
at  one of  my local  stores and real ized 
that the overal l  look of  the product was 
qui te di f ferent than I  remembered. I 
se lected the last  bot t le on the shel f  wi th 
the hopes of  g iv ing i t  a proper review in 
mind. Angostura 1919 Grand Reser ve 
rum has an int r iguing market ing stor y, 
and I  recommend reading i t  i f  you are so 
inc l ined. This is a molasses-based rum 
that is made using a cont inuous column 
st i l l  rum and aged in used bourbon bar re ls 
for  seven to nine years at  the company ’s 
aging fac i l i t ies in the Por t  of  Spain, 
Tr in idad. Older incarnat ions of  th is product 
had an age statement of  e ight years.  The 
f inal  product is b lended to 40% ABV and 
packaged in 750 ml bot t les for  the U.S. 
market .    

Appearance  

Over the years I  have seen the bot t le 
evolve f rom a heavy-based bot t le wi th 
a large wooden cap that was sold in a 
f i l igreed box. The second incarnat ion 
was a ta l ler  bot t le,  had di f ferent labels, 
had a cheaper cap, and was sold in whi te 
boxes. Now the new bot t l ing uses a shor t-
necked, bot tom-heavy bot t le that  uses 
an eye -catching mult ico lored secur i t y 
wrap cover ing the neck and cap of  the 
bot t le.   The top of  the bot t le has the 
Angostura but ter f ly emblem that matches 
the logo on the f ront label.  Removing the 
wrap revealed the wooden cap, holding 
a synthet ic cork secure to the bot t le. 
The f ront and back labels provide basic 
informat ion about the rum, wi th the back 
label  having the bonus of  a QR code wi th 
addi t ional  product informat ion.  

The l iquid in the bot t le and glass holds a 
dark golden amber color in the bot t le and 
l ightens s l ight ly in the glass.  Swir l ing the 

Angostura 1919 
Grand Reserve

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 2026 -  6
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l iquid produces a th in band that th ickens 
and re leases mult ip le waves of  s low- and 
fast-moving legs before leaving a r ing of 
residue around the tast ing glass.    

Aroma  

The aroma leads wi th a st rong vani l la note 
that  is fo l lowed by oak char,  dark cacao, 
baking spices,  pral ine,  and dr ied f rui t .    

Palate  

The sweet vani l la and oak notes swir l  on 
the tongue as the alcohol  condi t ions the 
palate.  Spice notes of  nutmeg, baking 
spices,  and ginger form the midl ine as the 
dark cacao and char red oak bar re l  tannins 
form the base. Addi t ional  s ips reveal  the 
dr ied f rui t  f rom the aroma, such as dr ied 
apr icots,  ra is ins,  honeyed pineapple,  and 
coconut .  The oak tannins emerge and form 
a long mineral  r ich f in ish that  l ingers on 
the palate for  qui te some t ime.    

Review  

I  p icked this rum up wi th no expectat ions 
other than that i t  was a known, respected 
brand to me, and I  was not disappointed 
by the dynamic f lavor prof i le.  Ser v iceable 
as a cock tai l  ingredient and s ipping rum, 
i t  del ivers good value, and the pr ice lands 
r ight  wi th other rums in th is age category. 
I  par t icular ly enjoyed the interplay of  the 
oak tannins wi th the f rui t  and spice notes, 
as i t  added a level  of  complexi t y that 
was pleasant to exper ience. For those 
interested in exper ienc ing a mid- range 
rum f rom Tr inidad and Tobago, I  f ind th is 
rum to be an easy recommendat ion for rum 
enthusiasts who enjoy s ipping rums. 
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Over the past decade i t  has been 
interest ing to watch the evolut ion 
of  the Don Q rum brand grow f rom 
three expressions to i ts cur rent 
range of  18 di f ferent expressions. 
The dist i l ler y and aging fac i l i t ies are 
located in Ponce, Puer to Rico.   This 
year the brand has released two new 
products:  the Reserva and Reserva 
Especial.  The Reserva rum is a blend 
of  column st i l l  rums aged in used 
bourbon barrels for  a minimum of f ive 
years and blended to 40% ABV before 
bot t l ing.     

Appearance   

The 750 ml bot t le is in the standard 
custom design that the brand uses 
for i ts core products,  sealed with a 
screw top. The f ront and back labels 
are loaded with informat ion about the 
brand and the rum.   

The rum has a l ight  golden amber 
color in the bot t le,  and i t  l ightens 
sl ight ly in the glass.  Swir l ing the 
l iquid creates a thick band that 
releases a single wave of  fast-moving 
legs,  then addit ional  waves of  s lower-
moving legs.     

Nose  

The aroma of  the rum leads with 
caramelized vani l la and is quick ly 
fo l lowed by notes of  dr ied f rui t  and 
l ight  oak tannins.    

Don Q 
Reserva Rum

Palate  

The f i rst  s ip was sol idly balanced 
between the vani l la notes and the 
l ight  astr ingency of  the oak notes. 
Addit ional  s ips reveal  notes of  brown 
sugar,  rais ins,  prunes, and a hint  of 
baking spices and salt .  As the rum 
begins to fade, the caramel notes dr i f t 
in,  fo l lowed by the oak tannins that 
l inger on the palate in a l ight  peppery 
f inish.    

Review  

The f lavor of  the prof i le revealed a 
wel l -balanced rum that successful ly 
br idged the gap between Don Q Gold 
and Don Q Reserva seven year old 
expressions.  The pr ice point  is  in 
l ine with other rums of  this age range, 
but the blenders avoided the f lavor 
prof i le having the raw oak and strong 
ethanol  notes usual ly encountered with 
a f ive year old blend.  For cock tai l 
makers who use Don Q Gold,  this rum 
provides a sol id bump in f lavor and is 
a hear ty subst i tut ion or replacement 
as an ingredient .

THE ANGEL’S SHARE
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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Pineapple Rum 
French Toast

This rec ipe contains al l  the f lavor ingredients t ypical ly assoc iated wi th cozy, 
home-made desser t  del ights that  are sure to put a smi le on people’s faces: 
sugar,  c innamon, coconut and rum!  i t  is  per fect  for  Sunday brunch or,  let ’s be 
honest ,  any day of  the week you need to feel  a b i t  pampered!

Ingredients:

•	 ½ C. But ter
•	 12 Sl ices Bread
•	 1 C. Brown Sugar,  div ided into two ½ cup measurements
•	 2 tsp.  Ground Cinnamon, div ide into 1 teaspoon measurements
•	 1 C. Canned Crushed Pineapple
•	 5 Eggs
•	 1¼ C. Coconut Mi lk
•	 ¼ C. Dark Rum
•	 Sweetened Shredded Coconut ,  to taste

Direct ions:

1.	 Melt  but ter  in a saucepan then pour into a 9×13 casserole dish.
2.	 Layer 6 p ieces of  bread into the dish.  Spread the chopped pineapple 

across al l  the s l ices of  bread.
3.	 Spr ink le ½ cup of  brown sugar on top of  the pineapple then spr ink le 1 

teaspoon of  c innamon and shredded coconut across every thing.
4.	 Place the nex t 6 p ieces of  bread on top of  each of  the or ig inal  s l ices ( l ike 

a sandwich) and repeat the process again:  layer of  p ineapple,  layer of 
brown sugar and spr ink le the remaining teaspoon of  c innamon and the 
shredded coconut across the top.

5.	 In a mix ing bowl,  whisk together the eggs, coconut mi lk and dark rum. 
Pour th is over the ent i re dish.

6.	 Cover wi th fo i l  and ref r igerate for  at  least  1 hour.   I f  you can ref r igerate 
overnight i t  is  bet ter,  g ives bread t ime to real ly absorb the l iquid and 
f lavors.

7.	 Take the dish out of  the ref r igerator and preheat oven to 350°F. Leave dish 
covered wi th fo i l  and bake for 30 minutes.  Remove the fo i l  and return to 
oven for 15 minutes.  Ready to Ser ve!

8.	 Opt ions:   Spr ink le powdered sugar and more coconut and ser ve wi th 
pancake syrup (or maple syrup),  but ter  and whipped cream.
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Photo Credi t :  w w w.alwaysbcmom.com
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

of  c lassic and new rum cocktai ls
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What Is Mixology?
Mixology is the study and sk i l l  of  invent ing, 
prepar ing and ser v ing cock tai ls and other 
mixed dr inks.  Mixologists are exper ts in 
th is f ie ld,  but  mixologists’  knowledge goes 
beyond memor iz ing basic cock tai l  rec ipes: 
i t  inc ludes histor ical  informat ion,  basic 
chemist r y behind f lavor combinat ions 
and a capac i t y for  combining common 
ingredients in new ways. 
Join us,  as we explore the essent ia l 
co l lec t ion of  rum cock tai l  rec ipes that 
ever y mixologist  needs to master.
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T H E  RUM 
Mixologist

The Painki l ler  was invented in the 1970s at  the 
Soggy Dol lar  Bar in the Br i t ish Virgin Is lands 
(BVI).   I t  is  a twist  on the Piña Colada and is 
typical ly made with Pusser ’s Rum, a recreat ion 
of  the Br i t ish Royal  Navy rum that was issued to 
Royal  Br i t ish Navy sai lors unt i l  1970. Pusser ’s 
pays homage to that  rum and is made in the 
same sty le,  blended on the BVI is land of  Tor tola 
to the same propor t ions as the or iginal.

Ingredients

•	 2 ounces Pusser ’s Rum
•	 4 ounces Pineapple Juice
•	 1 ounce Orange Juice,  f reshly squeezed
•	 1 ounce Cream of Coconut
•	 Garnish:  Nutmeg, f reshly grated
•	 Garnish:  Pineapple Wedge

Direct ions

1.	 Add the rum, pineapple juice,  orange juice 
and cream of coconut to a shaker with 
cubed ice and shake vigorously but br ief ly 
to combine.

2.	 Strain into a hurr icane glass or sni f ter  over 
crushed ice.

3.	 Garnish with f reshly grated nutmeg and a 
pineapple wedge.

4.	 Serve with a straw.

Source: www.l iquor.com

This Month’s Cocktai l:
Painki l ler
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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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The Authentic Brazil ian Cookbook :  A Journey Through Brazil ’s Flavors,
Stories, and Soulful  Tradit ions by Lucia Veiga

(Publ isher ’s Review) 

Br ing the Soul  of  Brazi l  to Your 
Table -  Authent ic Rec ipes, Stor ies & 
Tradi t ions for  Real  Home Cooks

What i f  your nex t dinner par ty could 
t ravel  Brazi l—no plane t icket ,  just 
c lear rec ipes and authent ic technique?

Tired of  “ inspired by ” vers ions that 
miss the hear t  of  Brazi l ian food?

“The Authent ic Brazi l ian Cookbook ” 
br ings the real  f lavors,  stor ies,  and 
t radi t ions of  Brazi l  into your k i tchen 
wi th standard Amer ican measurements 
and step -by-step guidance that s imply 
works.

Discover a t rue taste of  Brazi l  wi th:

-  60 Authent ic Rec ipes -  Par ty 
favor i tes,  soul fu l  mains,  essent ia l 
s ides and beloved sweets.

-  Cul tural  Contex t  That Mat ters -  The 
Indigenous, Por tuguese, Af r ican, and 
immigrant inf luences behind each dish 
p lus regional  notes so you know why 
and how Brazi l ians cook th is way.

-  U.S. Fr iendly & Fai l -Proof -  Pla in -
Engl ish methods, pantr y swaps, and 
pract ical  t ips ta i lored to Amer ican 
home k i tchens.

-  Vegetar ian & Celebrat ion Chapters 
-  Flavor-packed p lant- for ward c lassics and 
fest ive showstoppers.

-  Bonus Dr inks -  Crowd-pleasers f rom 
Caip i r inha and Bat ida de Coco.

-  Smar t  Shopping Help That Saves You 
Time -  A complete Brazi l ian Shopping List 
organized by categor y so you know exact ly 
what to buy.

Cook wi th conf idence:

-  Clear steps and standard U.S. uni ts in 
ever y rec ipe

- Ingredient notes,  t iming cues, and ser v ing 
suggest ions for ef for t less host ing

Authent ic f lavor wi thout hard- to - f ind 
techniques

I f  you’re a cur ious home cook, a Brazi l ian 
l iv ing abroad, or the f r iend who always 
hosts,  th is book turns grocer ies into 
v ibrant ,  memor y-making meals -  wi th the 
cul ture and contex t  that  make ever y b i te 
meaningful .

ASIN: B0FMTC7SH3
Publ isher :  Independent ly publ ished
Publ icat ion date:  August 13, 2025
Language: Engl ish
Pr int  length:  80 pages
ISBN-13: 979 - 8298074964
Item Weight :  9.3 ounces
Dimensions: 8 .5 x 0.19 x 11 inches
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I f  you are interested in learning about 
the culture and gastronomy of  Brazi l , 
then there is nothing bet ter than 
t ravel l ing there.   I f  th is is not possible, 
however,  the nex t best thing is to 
explore i t  through i ts food and dr inks, 
which may be avai lable v ia restaurants 
or special ty stores that cater to 
Brazi l ians around the wor ld.   Here is 
a br ief  l ist  of  beverages that everyone 
should t r y at  least  once: 
•	 Aluá:  prepared with maize, r ice and 

sugar.  I t  has also been refer red to 
as corn wine.

•	 Bombeir inho:  prepared with 
cachaça and gooseberr y syrup, i t  is 
s imi lar  to a Kir Royal  cock tai l .

•	 Cachaça:  a dist i l led spir i t  made 
f rom sugarcane juice.  I t  is  the most 
popular alcohol ic beverage in Brazi l .
I t  is  also informal ly refer red to as 
cana,  caninha  and pinga.

•	 Caipir inha :  a cock tai l  prepared 
using cachaça, l ime juice and sugar.

The Drinks Of

Brazil
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•	 Caju Amigo:  a lso known as 
cajuzinho ( l i t t le cashew),  is  a 
Brazi l ian dr ink made of  cachaça and 
cashew juice.

•	 Cajuína:  a non-alcohol ic,  non-
carbonated beverage made of 
b lended cashew apples.  I t  is 
t radi t ional  in the nor theast region 
of  Brazi l ,  especial ly in the state of 
Piauí.

•	 Capeta:  a cock tai l  prepared with 
vodka and sweet sk im mi lk.

•	 Cauim:  a t radi t ional  alcohol ic 
beverage or beer of  the Indigenous 
peoples in Brazi l  s ince pre -
Columbian t imes. I t  is  also made in 
remote areas throughout Panama 
and South Amer ica.  Cauim is 
produced by ferment ing manioc (a 
large starchy root),  or  maize.  I t  is 
somet imes f lavored with f rui t  juices. 
The Guna Indians of  Panama use 
plantains.

•	 Chá mate gelado:  Roasted er va 
mate (I lex paraguar iensis)  iced 
tea. Famous in homes and Rio de 
Janeiro,  sold at  i ts  beaches.

•	 Chimarrão:  is  a caf feine - r ich 
infused herbal  dr ink made with 
yerba mate (I lex paraguar iensis), 
a plant which or iginates in the 
Southern Cone of  South Amer ica. 
I t  is  especial ly popular in South 
Amer ica and the Levant.

•	 Guaraná:  The processing of  the 
f rui t  syrup began in Brazi l  in 1905 
by Fara,  a physic ian f rom the c i ty 
of  Resende, Rio de Janeiro.  A sof t 
dr ink factor y,  Guaraná Cyr i l la,  was 
launched by F.  Diefenthal ler  in 1906 
in Santa Mar ia,  Rio Grande do Sul. 
The dr ink ini t ia l ly  was astr ingent 
and markedly bi t ter,  and i t  did not 
become popular.  The sof t  dr ink 
was created by Pedro Bapt ista de 
Andrade, who sold the formula to 
Antarct ica,  which then developed a 
process to el iminate the astr ingency 

and bi t terness, emphasizing the 
character ist ic f lavor and aroma of  the 
f rui t ,  launching Guaraná Champagne 
Antarct ica in 1921. Today, there 
are several  brands of  guarana soda 
avai lable throughout Brazi l .

•	 Jurubeba:  a digest i f  made using the 
nightshade solanum paniculatum.

•	 Limonada suíça:  prepared with 
l ime pieces with peel,  ice cubes, 
sugar,  and water.  The version with 
condensed mi lk is also popular.

•	 Quentão:  means “very hot ”  or  “big 
hot one”,  is  a hot Brazi l ian dr ink 
made of  cachaça and spices.  I t  is 
of ten served dur ing the celebrat ions 
known as Festas Juninas. The sugar 
is f i rst  caramelized with spices (whole 
c loves, c innamon st icks and ginger 
chunks) and c i t rus peels (orange and 
l ime).  This mix ture is then boi led with 
water for  10 minutes.  The cachaça 
is added and boi led for  another 5 
minutes.

•	 Rabo de galo:  the name l i teral ly 
means ‘cock tai l ’.   In Brazi l ian 
Por tuguese, a “cock tai l ”  is  cal led 
coquetel.  Rabo de galo  is  a dr ink 
made of  cachaça and red Vermouth. 
The histor y of  the Rabo de Galo dates 
back to 1950s and the inaugurat ion 
of  the Cinzano factor y in São Paulo, 
Brazi l .

•	 Tiquira:  a cachaça beverage 
prepared with manioc.

•	 Umbuzada or imbuzada:  a dr ink 
prepared with cooked umbu f rui t , 
mi lk,  and sugar.

•	 Vinho Quente:  a mul led wine, also 
known as spiced wine, is an alcohol ic 
dr ink usual ly made with red wine, 
along with var ious mul l ing spices 
and somet imes rais ins,  ser ved hot or 
warm. I t  is  a t radi t ional  dr ink dur ing 
winter,  especial ly around Chr istmas.
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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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Join us as we explore the world of 
rum spices and f lavors!

In this series you wil l  learn to f lavor 
your own Rums and to create your 

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? August 2026 -  25
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The Rum University®
Laboratory

Presents

making your own

Honey 
Rum Liqueur

The smel l  of  honey is enough to make many 
people sal ivate.   Perhaps i t  is  in our DNA 
to recognize honey as a quick source of 
energy,  or as a sweet reward af ter  a long 
day of  hunt ing or p lant ing.   Regardless 
of  the reason, honey has always been a 
par t  of  human’s diet ,  e i ther as a food or 
a beverage.  Most soc iet ies have even 
incorporated i t  into the making or f lavor ing 
of  fermented and/or dist i l led beverages.
I t  seems our infatuat ion wi th honey wi l l  be 
eternal.   So we would l ike to share wi th 
you an easy Honey Rum Liqueur rec ipe 
that might become a new staple in your 
household.

Ingredients

•	 5 cups Sugar
•	 5 cups Water
•	 5 cups Honey
•	 5 cups Rum, medium or heavy-bodied

Procedure
1.	 Combine the sugar and the water in a 

th ick pan and br ing the mix ture to a boi l 
over medium heat ,  st i r r ing constant ly 
to prevent burning or caramel izat ion of 
the sugar.  
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2.	 Once al l  the sugar has been dissolved, turn of f  the heat and 
let  the mix ture cool  down.  Transfer the syrup into a large 
glass jar  (1 gal lon or larger).  Add the honey and the rum and 
shake or st i r  unt i l  a l l  ingredients are thoroughly combined.

3.	 Skim of f  any foam that may form on the sur face (you may have 
to repeat th is process a couple of  t imes over the f i rst  few days 
unt i l  a l l  the foam is gone).

4.	 Store the container in a cool,  dark p lace and let  i t  s i t  there for 
2 to 4 weeks.

Makes approximately 1 gal lon.
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ANGOSTUR A

Angostura recent ly prov ided suppor t  to ongoing 
re l ief  ef for ts in Venezuela through a donat ion 
of  i ts  carbonated beverage, Angostura® Chi l l . 
This donat ion was made to prov ide aid in the 
ongoing re l ief  ef for ts fo l lowing the devastat ion 
caused by the ear thquake which occur red in 
June of  2026. The donat ion forms par t  of  the 
company ’s commitment to prov id ing suppor t  in 
t imes of  need and assist ing dur ing humani tar ian 
emergenc ies.  The shipment of  over 500 cases 
of  Angostura® Chi l l  Lemon Lime and Bi t ters 
and Angostura® Chi l l  Sor re l  and Bi t ters,  wi l l 
he lp prov ide much-needed beverage suppl ies to 
indiv iduals and fami l ies impacted by the disaster. 
“At  Angostura,  we bel ieve that businesses have 
a responsib i l i t y  to suppor t  communi t ies beyond 
thei r  borders,  par t icular ly dur ing per iods of 
hardship.  We stand in so l idar i t y wi th the people 
of  Venezuela and hope that th is cont r ibut ion wi l l 
ass ist  ongoing re l ief  and recover y ef for ts.  This 
donat ion underscores Angostura’s bel ief  that 
businesses can p lay a meaningful  ro le in foster ing 
res i l ience and help ing communi t ies recover 
dur ing chal lenging t imes,”  said Ian Forbes, Chief 

Rum in the news
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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Execut ive Of f icer.  Angostura’s Chairman 
Mr.  Gar y Hunt added, “As a company deeply 
connected to the Car ibbean and Lat in Amer ica, 
we bel ieve that co l laborat ion is essent ia l  in 
t imes of  advers i t y.  Recover y f rom a disaster 
of  th is magni tude requires the coordinated 
ef for ts of  governments,  re l ief  organizat ions 
and the pr ivate sector.  We are proud to suppor t 
th is in i t iat ive and remain commit ted to help ing 
st rengthen the region and advance res i l ience.”  
ht tps: //angostura.com/

CAMPARI SELLS TROIS RIVIÈRES, MAISON 
LA MAUNY AND DUQUESNE

Global  Dr inks Inte l  Magazine repor ted that 
the Campar i  Group has revealed two pending 
deals,  one se l l ing Bisqui t  & Dubouché Cognac 
and Cabo Wabo Tequi la to Cobblestone Brands 
and one sel l ing rum business Bel lonnie et 
Bourdi l lon Successeurs to a “French pr ivate 
indust r y p layer ”.  The Mar t in ique subsidiar y 
Bel lonnie et  Bourdi l lon Successeurs,  owns the 
rhum agr ico le brands Tro is R iv ières,  Maison La 
Mauny and Duquesne.  
Campar i  Group acquired French company 
Bel lonnie & Bourdi l lon Successeurs,  f rom 
Compagnie Financ ière Chevr i l lon in July 2019. 
Whi le the sum paid was not d isc losed, Campar i 
Group said the company ’s repor ted sales value 
in 2018 was EUR24.1m (then-$22.8m).  At the 
t ime, the Apero l  brand owner descr ibed Tro is 
R iv ières and Maison La Mauny as “st rategic 
premium brands wi th a st rong presence in 
France and potent ia l  for  internat ional  grow th”, 
whi le Duquesne was posi t ioned as “a brand 
designed for the local  market ”.  Now, a l l  brands 
inc luded in the sales have been categor ized as 
“non-pr ior i t y assets”. 
ht tps: //w w w.campar i .com/en-us /

KULEANA RUM WORKS

Kuleana has announced the s ix th insta l lment 
in the Spec ia l  Release Program, Aust ra l ia 14. 
This rum was pot d ist i l led in Apr i l  of  2009 f rom 
a molasses fermentat ion at  Aust ra l ia’s o ldest 
registered rum dist i l ler y,  founded in 1884 on 
the banks of  the A lber t  R iver in Queensland. I t 
was aged local ly for  12 years in an undisc losed 
bar re l .  In Januar y of  2023 i t  t ravel led to the 
Nether lands and into a once -used bourbon 
bar re l ,  where i t  aged for another two years.  I t 
came out of  the bar re l  at  68.8% ABV and was 
proofed down to 45% before bot t l ing. 
ht tps: //kuleanarum.com/

G.R. SHUTTER’S COHASSET PUNCH

Descr ibed as a rum punch by some and as a 
l iqueur by others,  Cohasset Punch is a b lend 

of  rum, vermouth,  orange b i t ters,  and canned 
peaches. Invented in the 1890s in Chicago, 
Cohasset Punch quick ly became the Midwest ’s 
“ i t ”  dr ink for  several  decades. But i t  was 
ac tual ly inspi red by New England. Cohasset 
Punch was concocted by renowned mixo logist 
Tom Newman who, a longside businessman 
Lewis Wi l l iams, owned Wi l l iams & Newman, a 
famous Gi lded Age Chicago saloon spec ia l iz ing 
in fancy cock tai ls .  The stor y goes that Wi l l iams 
v is i ted f r iends in the New England town of 
Cohasset ,  Massachuset ts,  where rum punch 
was the regional  spec ia l t y.  Determined to 
impress his f r iends, Wi l l iams cal led on his 
business par tner to come up wi th the best 
rum punch rec ipe. Newman invented the dr ink 
in 24 hours,  sending a cask of  i t  over to i ts 
namesake town, wowing Wi l l iams’ f r iends. I ts 
success prompted Newman to make Cohasset 
Punch a regular cock tai l  i tem on the Wi l l iams 
& Newman menu, and by 1899, Cohasset 
Punch was being bot t led and dist r ibuted. 
Saloonkeeper Car l  Laudner of  the Ladner Bros. 
bar took over bot t l ing and dist r ibut ion upon 
Wi l l iams and Newman’s ret i rement in 1916. 
The punch became a mainstay at  bars and 
restaurants around Chicago unt i l  1986, when 
Ladner Bros.  c losed, and Cohasset Punch 
quick ly faded into obscur i t y.  Cohasset Punch 
disappeared f rom menus and l iquor shelves 
for the last  30 years or so,  but i t  has recent ly 
seen a rev ival .  In 2019, Gregor y Shut ters,  a 
cur ious graphic designer- turned-mixo logist , 
took a deep dive into Google searches on 
Cohasset Punch’s h istor y and or ig inal  rec ipes. 
The search became an obsession, resul t ing in 
Shut ters coming up wi th h is own formula that 
he produced, bot t led,  and debuted in 2024. 
Now you can f ind the bot t les of  G.R. Shut ter ’s 
Cohasset Punch on shelves in I l l ino is or order 
them onl ine for  shipping to most U.S. states.
ht tps: //w w w.cohassetpunch.com/

PUERTO RICO DISTILLERY

For more than a centur y,  the bui ld ing at  402 
5th Avenue in Brunswick,  Mar y land has been 
a p lace where Brunswick res idents worked, 
c reated, and bui l t  the i r  communi t y.  Over the 
years i t  has ser ved as a c loth ing fac tor y,  an 
umbrel la fac tor y,  and a woodwork ing shop 
amongst other th ings. Now i t  begins a new 
chapter as the home of Puer to Rico Dist i l ler y. 
Guests wi l l  a lso have the oppor tuni t y to v is i t 
the Cul tura Plenera Cul tura l  Center which 
opened in the bui ld ing ear l ier  th is year.  Angel 
R ivera expla ined “ When look ing where to 
re locate our d ist i l ler y in Freder ick,  we were 
drawn to th is bui ld ing because i t  a l ready had 
a stor y.  For more than a hundred years i t  had 
been a p lace where people came to work, 
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create,  and bui ld a future.  We are honored to 
cont inue that t radi t ion by combining ef for ts 
wi th Cul tura Plenera to c reate spaces where 
people can exper ience Puer to Rican cul ture. 
And we got lucky that Brunswick has a dynamic 
group of  people in Brunswick Main St reet 
and Brunswick Planning & Zoning that have 
been inst rumental  in our abi l i t y  to reach th is 
mi lestone.”  This summer,  father-and-daughter 
team Angel and Cr ysta l  R ivera ce lebrate 
the opening of  Puer to Rico Dist i l ler y ’s new 
home wi th the re lease of  Clandest ino Añejo. 
Only 218 indiv idual ly numbered bot t les were 
produced f rom a s ingle bourbon whiskey 
bar re l ,  making i t  the most exc lus ive re lease 
in the dist i l ler y ’s h istor y.  Founder suppor ters 
received f i rst  access star t ing on July 24, 2026, 
wi th the remaining bot t les avai lab le to the 
publ ic on August 1,  2026. This re lease marks 
the f i rst  t ime Puer to Rico Dist i l ler y has aged 
i ts p i tor ro (Puer to Rican moonshine rum) in a 
bourbon whiskey bar re l ,  c reat ing a unique and 
dist inc t ive expression that honors Puer to Rico’s 
r ich rum-making her i tage whi le showcasing the 
innovat ion and craf tsmanship of  Mar y land’s 
growing craf t  sp i r i ts indust r y. 
ht tps: //w w w.puer tor icodist i l ler y.com

FREGATE ISLAND – A RESORT WITH ITS 
OWN DISTILLERY

Af ter three years of  ex tensive renovat ions and 
substant ia l  upgrades, the Seychel les paradise 
of  Fregate Is land wi l l  reopen later th is year. 
One of  the most unique new addi t ions wi l l 
inc lude an onsi te d ist i l ler y out f i t ted wi th a 
custom 60 - l i ter  st i l l .  “The dist i l ler y is a key 
par t  of  our c i rcular economy,”  expla in Lucas 
Girod and Richard Lee of  Fregate Is land’s 
Food and Beverage Depar tment .  Rooted in 
a waste - to -weal th phi losophy, the dist i l ler y 
program t ransforms surp lus is land produce 
into spi r i ts so that i ts addi t ion exhib i ts not 
just  an immersive guest exper ience but a key 
par t  of  the i r  susta inabi l i t y  programming.  They 
to ld Forbes wr i ter  J i l l ian Dara “The projec t 
was born f rom a desi re to capture the soul  of 
Fregate Is land in a bot t le and of fer  our guests 
a nar rat ive they can t ru ly taste.  The dist i l ler y 
stands as a centerp iece of  our commitment 
to local  sourc ing and authent ic stor y te l l ing. 
Rum is the natural  f lagship spi r i t  for  the Indian 
Ocean and for th is unique is land. We have 
named our s ignature spi r i t  Pi rates Ruin Rum, a 
nod to the is land’s stor ied past and the ac tual 
p i rate ru ins located r ight  here on Fregate.  The 
spec i f ic  sugarcane var iet ies we grow here, 
combined wi th our unique c l imat ic condi t ions, 
deeply inf luence the f lavor of  the ju ice.  Guests 
can par t ic ipate in a hands-on, star t - to - f in ish 
dist i l l ing exper ience, f rom product ion to 

do - i t -yoursel f  bot t l ing.  We also want our guests 
to exper ience the “ ter ro i r ”  of  the sugarcane 
f ie lds located near the dist i l ler y.  Our process 
is designed to be t ransparent and sustainable; 
ever y par t  of  the sugarcane sta lk is used. The 
ju ice becomes our rum, the bagasse generates 
energy,  and the dist i l lat ion waste,  known as 
“v inasse”,  becomes fer t i l izer that  goes back 
into the ear th to feed the nex t har vest .  I t  is  a 
beaut i fu l ,  c losed- loop system that guests wi l l 
be able to see in ac t ion.” 
ht tps: //w w w.f regate.com/

PALM REPUBLIC

Palm Republ ic Rum, the rum brand co - founded 
by ac tor Er ic Winter and spi r i ts ent repreneur 
Brad Parkes, announced a s igni f icant 
expansion of  i ts  U.S. d ist r ibut ion footpr int , 
mark ing the company ’s nex t phase of  grow th 
across key markets nat ionwide. Beginning 
th is summer,  Palm Republ ic Rum wi l l  expand 
into e ight new markets through a ser ies of 
st rategic d ist r ibut ion agreements,  s igni f icant ly 
increasing avai lab i l i t y  for  both on- and of f -
premise accounts across the countr y.  The 
brand wi l l  now be represented by Southern 
Glazers Wine & Spir i ts in Cal i forn ia,  Flor ida, 
and Texas, and expand into states inc luding 
New York,  Massachuset ts,  Nevada, and 
Colorado. In addi t ion,  the brand wi l l  launch in 
Georgia through Empire Dist r ibutors,  Inc.  and 
Pennsy lvania through the Pennsy lvania L iquor 
Contro l  Board,  wi th Southern Glazers Wine & 
Spir i ts as the brands broker in the state.  “Palm 
Republ ic was created to ce lebrate premium rum 
and the moments that  br ing people together,” 
says Er ic Winter,  Co -Founder of  Palm Republ ic 
Rum. “My connect ion to rum goes back near ly 
two decades to Puer to Rico wi th my wi fe,  an 
exper ience that sparked a real  apprec iat ion 
for  the spi r i t .  Br inging that passion into the 
brand has been incredib ly meaningful .  As 
demand cont inues to grow, par tner ing wi th 
Southern Glazer ’s Wine & Spir i ts marks a 
major mi lestone. Their  scale,  exper t ise,  and 
re lat ionships make them an ideal  par tner as 
we int roduce Palm Republ ic to new markets 
nat ionwide.”  ht tps: //palmrepubl ic rum.com/

ANNABAY CLUB

AnnaBay Club, the Curaçao -based rum 
producer and maker of  The Rum of Curaçao, 
has won two Double Gold Medals at  the 2026 
San Franc isco Wor ld Spir i ts Compet i t ion, 
organized by The Tast ing A l l iance. The resul ts 
p lace Curaçao -made rum alongside some of the 
most ce lebrated spi r i ts in the wor ld and mark 
another proud moment for  the is land’s growing 
reputat ion for  qual i t y and craf tsmanship.  A 
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Double Gold Medal is awarded only when ever y 
judge on a tast ing panel  independent ly awards 
a spi r i t  a Gold Medal in a b l ind tast ing,  making 
i t  one of  the compet i t ion’s h ighest d ist inc t ions. 
“This is a ver y proud moment for  us,”  said 
Chr ist ian Branum, Rum Maker and Managing 
Direc tor at  AnnaBay Club. “From the beginning, 
our ambi t ion has been to c reate a fami ly of 
rums that Curaçao could proudly cal l  i ts  own, 
and that would help put the is land on the map. 
To get th is k ind of  internat ional  recogni t ion 
shows we’re wel l  on our way. “Produced along 
the shores of  the St .  Anna Bay in Wi l lemstad, 
AnnaBay Club’s range of  rums is inspi red by 
the is land’s h istor y,  people,  and l i festy le.  The 
Curaçao Or ig inals are made wi th an addi t ive -
f ree approach, let t ing the character of  the rum 
and the inf luence of  is land maturat ion take 
center stage. ht tps: //annabayc lub.com/

RENEGADE RUM DISTILLERY FOR SALE

One of the spi r i ts indust r y ’s most inf luent ia l 
f igures has put h is rum dist i l ler y in Grenada up 
for sale,   four years af ter  i t  was establ ished. 
Mark Reynier became famous in the 2000’s for 
rev iv ing the for tunes of  Is lay ’s Bruichladdich 
whisky dist i l ler y and then se l l ing i t  to Rémy 
Coint reau in 2012. Nex t ,  he Founded the 
Water ford D ist i l ler y in I re land. Then he star ted 
work in 2020 on the Renegade Rum Dist i l ler y 
in Grenada. The projec t  took a ter ro i r- dr iven 
approach to making rum f rom sugarcane 
rather than molasses, sourc ing cane f rom 12 
neighbor ing farms and inc luding a code on 
each bot t le t rac ing i t  back to the exact farm, 
p lot  and har vest date.
Mar ia Danie l ,  Managing Par tner at  consul tant 
EY Par thenon Car ibbean, which is leading 
the sale,  said “ the sustainabi l i t y  and soc ia l 
impact angle add an ex t ra dimension for 
prospect ive buyers.  Across the spi r i ts indust r y, 
susta inabi l i t y  happens at  the margins:  l ighter 
packaging, c leaner inputs,”  she said.  “The 
core imbalance stays the same: value s i ts 
downstream, whi le farmers capture only a 
f rac t ion of  i t .  Renegade was bui l t  to c lose that 
gap. Farm- to -bot t le isn’ t  a market ing l ine,  i t ’s 
a st ruc tura l  model:  cane local ly sourced and 
processed on s i te,  by-products returned to 
the so i l ,  an a l l - female,  ent i re ly neighborhood 
product ion team.”
mar ia.danie l@par thenon.ey.com

REPUBLIC NATIONAL DISTRIBUTING 
COMPANY FILES FOR BANKRUPTCY

Republ ic Nat ional  D ist r ibut ing Company 
(RNDC), former ly the second- largest wine and 
spi r i ts d ist r ibutor in the Uni ted States,  has f i led 
for  bankruptcy af ter  a year long co l lapse. Late 

last  month,  RNDC expla ined on thei r  websi te:
“For generat ions,  Republ ic Nat ional  D ist r ibut ing 
Company (RNDC) has been proud to ser ve 
customers and suppl iers across the Uni ted 
States.  We are gratefu l  for  the par tnerships 
we have bui l t  and the t rust  you have p laced in 
us throughout our h istor y.  On July 26, 2026, 
RNDC in i t iated a vo luntar y chapter 11 process 
to explore potent ia l  sale t ransact ions in cour t 
and implement an order ly wind down of  our 
remaining operat ions.  This dec is ion was not 
made l ight ly.  Over t ime, our indust r y has 
evolved, consumer preferences have shi f ted 
and the wholesale envi ronment has grown 
increasingly chal lenging. Over the last  several 
months,  we have taken del iberate steps to 
t ransi t ion our operat ions across cer ta in markets. 
We pursued and c losed sales that  preser ved 
over 5,000 jobs and al lowed our businesses 
in those markets to cont inue ser v ing thei r 
customers and suppl iers.  Ul t imate ly,  RNDC’s 
f inanc ia l  posi t ion required us to pursue an in -
cour t  process.”
The f i l ing says RNDC has over 100,000 
credi tors,  assets between $500 mi l l ion and $1 
b i l l ion,  and l iab i l i t ies between $1 b i l l ion and $10 
b i l l ion,  according to Wine & Spir i ts Dai ly,  who 
rev iewed the document .
RNDC’s f i l ing l is ts the 30 most substant ia l 
unsecured c la ims against  the company, which 
tota l  over $300 mi l l ion.  The largest unsecured 
c la im is a sum of $93.92 mi l l ion owed to Prox imo 
Spir i ts ,  producer of  brands l ike Jose Cuer vo, for 
t rade debt and l i t igat ion. 
ht tps: //w w w.rndc -usa.com/

HOUSE OF RUM

Independent bot t ler,  House of  Rum, has unvei led 
i ts f i rs t  s ingle - cask Cuban expression, a 2010 
rum f rom Ron Cubay Dist i l ler y.  Know for i ts 
u l t ra -premium, s ingle -v intage, s ingle cask 
and cask st rength rums, th is latest  bot t l ing 
was dist i l led in a co lumn st i l l  f rom Cuban 
molasses and bar re led into an Amer ican whi te 
oak cask for  f ive years in Cuba. In 2016, i t 
was shipped to the UK where i t  was re - casked 
into an Amer ican Oak ex-bourbon bar re l  and 
cont inenta l ly aged for an addi t ional  ten years 
and then bot t led at  43% ABV. “ We have l is tened 
to our loyal  v intage cask customers who have 
to ld us they wanted something f rom us that 
is easy dr ink ing, af fordable and mixable and 
we are sure th is f i ts  that  b i l l  beaut i fu l ly.   This 
Cuban re lease af f i rms that we are steadi ly 
bui ld ing a por t fo l io that  has a rum for ever y 
dr ink ing sty le,  palate and pocket ”  said House of 
Rum founder David Howar th. 
ht tps: //house -of- rum.com/
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Dur ing the f i rst  hal f  of  2026, the Tales of 
the Cock tai l  Foundat ion have been busy. 
Af ter successful ly complet ing “Tales on 
Tours” events in Chicago, Dal las,  and Los 
Angelas,  i t  was t ime for them to br ing the 
20th annual  Tales of  the Cock tai l  (TOTC) 
event home to New Or leans, Louis iana, 
July 19th though the 24th for  a new year of 
spir i ted educat ion,  events,  brand par t ies 
and awards. Reviewing the schedule,  a 
noted di f ference f rom previous years was 
how these events were spread al l  over 
the c i t y and sur rounding areas, as some 
brands chose to have their  of fer ings far 
outs ide the conf ines of  the French Quar ter. 
A great deal  of  p lanning and execut ion 
goes into th is spir i t  fest ival  not  only by the 
organizers but by the at tendees as wel l 
due to the sheer volume of  events going 

Marco Pier ini  -  Rum Histor ianPAUL’S SPIRITED TRAVEL

Tales of the Cocktail  2026-A Tapestry of Rum

on at  any given t ime that might appeal  to a 
person’s professional  or  personal  interests.  

I t  was dur ing the planning stage that I 
began not ic ing a pat tern wi th the events. 
The TOTC schedule was loaded wi th 
t ra ining, b ig -name whisky and tequi la 
events,  and plenty of  g in,  vodka, and no - lo 
events as wel l;  however,  th is year the rum 
category was di f ferent .  Instead of  i t  being 
a scavenger hunt or a game of hide -and-
seek, rum re lated events were woven into 
the tapestr y of  what would become the 
2026 Tales exper ience.  I  quick ly real ized 
that I  could not do every thing but would 
be cur ious to see what I  could accompl ish 
dur ing the week.  The remnants of  Tropical 
Storm Ber tha provided a surpr is ing twist 
to the weather for  what would become one 
of  the most engaging Tales of  the Cock tai l 
exper iences I  have had in years. 

I  ar r ived in New Or leans on Sunday and 
checked into the Bienvi l le Hotel.  Normal ly 
my f i rst  day helps me set t le in and 
fami l iar ize mysel f  wi th changes around the 
French Quar ter,  and I  quick ly discovered a 
high number of  road and s idewalk c losures 
that would add some interest ing twists 
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to navigat ing the area dur ing the week. 
Af ter complet ing regist rat ion,  I  v is i ted the 
Histor ic New Or leans Col lec t ion Museum 
and apprec iated v iewing the many works of 
ar t  and ar t i fac ts on display.  Af ter wards, i t 
was t ime to celebrate the conc lusion of  the 
Wor ld Cup as I  v is i ted three di f ferent f inale 
par t ies at  the Omni Hotel,  House of  Blues, 
and Char t  Room, reconnect ing wi th o ld 
f r iends and meet ing new people as Spain 
f inal ly won the match.  Circ le Hook Rum 
held a happy hour at  the Revel  Cafe and 
Bar. 

On Monday, the conference began wi th a 
fu l l  day of  seminars and events ranging 
f rom whisky tast ings,  wi tnessing rum 
compet i t ion judging, and exper ienc ing a 
var iety of  new spir i ts in the morning. The 
af ternoon k icked of f  wi th the Appleton 
Rum and Riddim  event ,  showcasing 
dr inks made by Three Dots and a Dash 
and the Porco Lounge and music providing 
the soundtrack for  the venue. A room 
was devoted to the Joy Spence Table 
tast ing exper ience, where par t ic ipants 
were able to t r y four or f ive di f ferent 
Appleton expressions. Down the st reet , 
the Sazerac House held the Rhum St 
James cocktai l  compet i t ion on the f i rst 
f loor as wel l  as l imi ted tast ing events 

upstairs in the museum area that inc luded 
a Caroni  rum in one of  the l ine ups. The 
af ternoon conc luded wi th a v iewing of  the 
Donn of Tiki  movie  wi th quest ions and 
answers by Jef f  “Beachbum” Ber r y and a 
happy hour at  the Double Club sponsored 
by Mount Gay Rum with cock tai ls f rom 
Mar ie K ing, Beverage Director of  Don 
the Beachcomber ;  Ryan Jones, Lead 
Bar tender of  Morgan’s Cove; and Er ica 
Luera,  Bar tender of  Strongwater Anaheim. 
Meanwhi le at  the Absinthe House the 
Aussie Open House  ser ved Bi t ter ta les 
Rum Old Fashioned and Seven Hi l l  Sours 
to the enjoyment of  patrons. That night 
Jack Danie ls presented The A l l  Amer ican 
Rejects and Diageo held their  House of 
Whisky event at  the House of  Blues whi le 
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Sazerac threw a midnight par ty into the 
ear ly hours of  Tuesday.  

The morning began wi th a spir i ted brunch 
at  the Ri t z Car l ton Hotel,  ce lebrat ing 
the winners of  the New Or leans Spir i t 
Compet i t ion,  where the Dist i l ler ’s Reser ve 
Rum by Circ le Hook Dist i l l ing won the 
best rum/cane spir i t  of  the year.  BCI 
Bonnet te provided a Rhum masterc lass 
about the histor y of  Mar t in ique Rhums and 
spec i f ical ly the Rhum Di l lon and Rhum 
Depaz brands led by Danie le dal la Pol la, 
Myssi  Davis and Joe Horstkamp of the Rum 
Travelers,  and Global  Rum Ambassador, 
Ian Bur re l l .   Back at  the Ri t z,  Zan Kong 
and Craig Nicholson of  Wor thy Park Estate, 
and Shaun Caleb, the Master Dist i l ler  of 
Demerara Dist i l lers Limited, presented a 
seminar ent i t led Dunder and Demerara 
that  discussed their  product ion methods 
and provided a compet i t ive b lending 
exper ience for the par t ic ipants.  Molecules 
of Matur i ty  wi th David Morr ison, Deputy 

Master Blend of  Appleton Rum as wel l  as 
Benny Hor wit z of  Campar i  and Sul l ivan 
Doh of  D’usse shared the chemist r y 
of  aging bourbon, cognac, and rum. 
Indie Spir i ts Expo  presented new and 
fami l iar  spir i ts f rom around the globe for 
par t ic ipants.  PM Spir i ts presented an ar ray 
of  rums f rom Hampden, La Maison Vel l ier, 
and many others for  the event .   Meanwhi le, 
at  the same t ime on the other s ide of  the 
French Quar ter at  the Negr i l  Cafe,  Ian 
Bur re l  taught a Jamaican Rum Master 
Class  and int roduced the new incarnat ion 
of  Crossf i re Hur r icane to par t ic ipants.  At 
the Four Seasons, Ron Zacapa hosted a 
happy hour event .  

That evening Don Q Rum hosted the 
Redef ining the Knight  d inner,  where 
par t ic ipants explored their  two new 
expressions dur ing a unique dining 
exper ience.  Wi l l iam Grant and Sons 
presented their  annual  par ty,  and for 
the rum cur ious,  A l tamar Brands hosted 
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the Dog and Pony Show  exper ience at 
Junebug int roduc ing the new Probi tas 
Green Label  Rum. Sidecar Pat io and 
Oyster Bar hosted the Les Verges Boiron 
Miami Block par ty  wi th rums f rom El 
Dorado and spir i ts f rom Heaven Hi l l 
featur ing cock tai ls by Jul io Cabrera of  Cafe 
La Trova, Chr ist ian Delpech of  Presidente 
Bar,  and Shauna O’Neal formal ly of  Sweet 
Liber ty.  To conc lude the evening of  rum 
re lated events Sazerac House hosted the 
Last Cal l:  Fangs Out 80’s Takeover  at  the 
Sea Cove Arcade featur ing cock tai ls made 
with Rhum St .  James and Cut ty Sark. 

On Wednesday, the wind and rain f rom the 
remnants of  Tropical  Storm Ber tha began 
dr i f t ing in,  which guaranteed everyone got 
wet f rom the rain or the heat throughout 
the day. The morning was a whir lwind of 
di f ferent tast ing exper iences, seminars, 
and of fs i te events.  Maison Fer rand and 
Panday Liqueur showcased what the new 
spir i t  brand could do when paired wi th 
di f ferent spir i ts.  Dip l iomat ico ser ved a 
var iety of  cock tai ls across town over 
mult ip le days wi th Cafe Diplomat ico.  PM 
spir i ts hosted v is i tors for  pr ivate tast ings, 
then things got busy.  Don Q hosted the 
Carnivale Redeaux  wi th cock tai ls by La 
Factor ia at  Brennan’s that  conc luded wi th 
a second l ine in honor of  f r iends of  the 
brand that had depar ted. At The Wi l l  and 
the Way, Wor thy Park Estate and Crossf i re 
Hur r icane hosted Dancehall  and Daiquir is 
2 .0  for  some l ive ly enter tainment .  Sai lor 
Jer r y Spiced Rum took over the Char t 
Room with a Flash and Rum  cock tai l  event 
that  did not disappoint  fans of  the brand. 
Meanwhi le,  at  the Hard Rock Cafe,  Myers’s 
Rum hosted a Rock the Mai Tai  event 
using histor ic cock tai l  rec ipes, creat ing 
f lavor ful ,  wel l -balanced cock tai ls.  Events 
cont inued wel l  into the night at  the Diageo 
House of  Agave, Ford’s Gin,  Redempt ion 
Whisky,  and Jameson providing the 
evening’s fest iv i t ies wi th Maison Fer rand 
and Planteray Rum host ing i ts annual  A 
Toast to Rocky  event at  midnight at  Bar 
Tonique. 

As the sun rose on New Or leans Thursday 
morning, winds and rain f rom Ber tha were 
st i l l  dr i f t ing through the French Quar ter. 
The annual  Meet the Dist i l lers sessions 

had a surpr is ingly smal l  representat ion 
th is year of  diverse brands and spir i ts.  
There were two seminars of  interest  for 
those who study rum or sugarcane re lated 
products:  Holy Spir i t:  The Spir i tual Love 
of Clair in and Agave,  and El  Dorado Rum 
and Demerara Dist i l lers had a tast ing 
room with a seminar room where Master 
Dist i l ler  Shaun Caleb presented Tales of 
the Wooden Pot St i l l .  Where he discussed 
how the company used the Por t  Mourant 
Double Wooden Pot St i l l ,  and par t ic ipants 
were al lowed to t r y st i l l  proof dist i l late, 
aged and cask st rength,  the Por t  Mourant 
21, and conc luded wi th the PM/DHE High 
Ester Blend.  Kraken Rum held their  Skate 
and Shop  event at  Humidi t y Skate Shop 
that celebrated the brand’s par tnership 
wi th the X Games. One of  the last  major 
rum events of  Tales of  the Cock tai l  was the 
Planteray Pool Club: Nor thern Exposure. 
Featur ing cock tai ls f rom Montreal ’s 
Atwater Cock tai l  Club and Por t land’s Room 
for Improvement.  The 4th annual  Ant i -
Cock tai l  par ty was sponsored by Spir ibam, 
Saint  Benevolence and Wor thy Park 
Estate. 

Throughout the week there were over 25 
rum re lated events wi th over 30 brands 
represented in var y ing capac i t ies.  From 
elegant to outrageous, rum brands 
presented the spir i t  in i ts fu l l  spectrum of 
f lavor ful  cock tai ls and neat s ips that  were 
consumed and showcased the divers i t y 
and di f ferences that rum had to of fer. 
The theme of Tales of  the Cock tai l  th is 
year was “Spark ”,  celebrat ing inspirat ion, 
act ions and human connect ions that create 
meaningful  progress and changes across 
the global  dr inks industr y.  The 2026 Tales 
of  the Cock tai l  exper ience had the most 
rum programming that we have seen at 
an annual  conference, and i t  is  hoped 
that th is wi l l  cont inue into future events. 
Col lec t ive ly,  the rum re lated tast ing 
events,  seminars,  and dining exper iences 
captured and shared the “Spark of 
inspirat ion” theme bet ter than anyone 
imagined. 

Hopeful ly we wi l l  see this t rend of  rum 
programming cont inue into 2027.
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The Sweet
Business
of  Sugar
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Brazil
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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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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

In the world of distilled spirits, nothing evokes elegance, sophistication and transformation 
more than barrel aging.  The right barrels, in the right hands, can transform the mundane into 
the spectacular.  Whether it is American, French, Colombian, Bulgarian or other oak variety, 
a well-made barrel is the magic chamber within which time slowly transforms the contents.

Join us as we explore the world of barrels.  We’ll take a deep dive into the physical and 
chemical transformations that take place inside the world’s preferred aging vessels.

&



Got Rum?  August 2026 -  62Got Rum?  August 2026 -  62

The H istor y  and Science of  the Barrel
Lesson 8 :  Toast ing and Charr ing

Welcome to Lesson 8 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

Toasting and Charring

Nothing has a greater impact on oak’s chemistry 
than toasting.  The chemical bonds between the 
three major polymeric building blocks (cellulose, 
hemicellulose and lignin) are disrupted, especially 
the hemicellulose and lignin.  There are major 
changes happening to the structure as well as to 
the number of tannins as they are destroyed by 
heat.

There are several factors involved, such as 
toasting temperature and total duration that have 
an effect on which flavor compounds will form and 
at what depth they are maximized.  It is during 
this process that one needs to keep in mind the 
density of the oak since American oak is denser than French oak.  So the rate of heat penetration 
will be different.  

Also, during the process of toasting, tannins are substantially destroyed by the heat.  You can still 
get tannins about one-third of the depth from American oak staves, but they are almost completely 
depleted in the French oak.  The barrel’s shape will also limit the toasting temperature and duration.  
Since all of the heat is applied to the inside surface of the barrel, there is a natural temperature 
gradient that varies throughout the depth of the stave.  Say the visual penetration of the toast 
goes in about a quarter inch into the wood, the chemical changes are occurring at a much deeper 
level.  Hence, the extent to which flavor chemicals are formed and the precise depth at which they 
are maximized depends greatly on the amount of heat applied and the length of toasting time and 
temperature.

Inner sur face of  a toasted oak bar re l
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Traditionally, the terms light, medium and heavy 
toast are used based on the duraton of the heat 
treatment and the resulting visual appearance of 
the inside of the barrel. Light toast implies only 
a mild darkening of the staves; a medium toast 
has the same appearance as toasted bread; and 
a heavy toast is very dark, almost like a dark 
chocolate.  As the wood is heated during toasting, 
the flavor compounds begin to break down releasing 
certain colors, aromas and flavors.  For example, 
hemicellulose will release simple sugars, such as 
glucose, xylose, rhamnose and arabinose.  Lignin, 
on the other hand, releases vanillin when heated.  
The process for toasting can take about 12 minutes 
for a medium toast and 18 minutes for a heavy toast.

Charring on the other hand is the process of “burning” the staves.  This method acts like an 
activated-carbon filter to adsorb sulfur compounds.  Charring, with the help of temperature, 
produces a deeper colored rum and higher production of esters, but over-charring the barrels can 
actually destroy some of the flavor chemicals that are needed to obtain a well-balanced aged rum.

Our special thanks to Independent Stave Company for their support in our research of oak.

Inner sur face of  a char red oak bar re l

Oak bar re ls be ing char red
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CIGAR & RUM PAIRING
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; 

2026
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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

55 at 55 South
In July of  th is year,  I  star ted work ing 
on a project ,  a new hotel  located in 
Puer to Wi l l iams, the Southernmost 
c i t y in Chi le.   We are st i l l  in the middle 
of  the construct ion phase, but we are 
p lanning to host our f i rst  Si lver Sea 
c l ients in October.   This is a ver y 
chal lenging and spec ial  goal.   As wi th 
ever y new project ,  we are star t ing f rom 
scratch,  recrui t ing the best ta lent  and 
at tempt ing to have the best amenit ies 
possib le given the remote nature of 
the locat ion:  a sec luded is land in the 
South of  Chi le,  cal led Navar ino Is land, 
located on the 55 South Lat i tude.
One of  the reasons I  chose this 
project  is  to evaluate the feasibi l i t y 
of  construct ing a dist i l ler y and aging 
warehouse in th is area, featur ing an 
addi t ional  smal l ,  cozy space for c igar 
smokers to enjoy great c igars wi th 
a range of  dist i l led spir i ts produced 
and aged local ly.   There are many 
other aspects of  the project ,  but  I ’ l l  be 
shar ing those in due t ime, as we make 
progress along the way.
For th is pair ing,  I  had to work around 
the work schedule to f ind the t ime to 
enjoy the ter race at  the Lodge where 
I ’m stay ing.  Final ly,  Sunday ar r ived, 
the day was sunny and the v iew of 
the snowed landscape was per fect  to 
celebrate the f i rst  pair ing done here.
Among the c igars I  brought wi th me for 
the pair ings,  I  se lected a Rocky Patel 
that  is  homonymous wi th the Hotel:  i t 
was a Fi f t y Five,  launched to celebrate 
the 55th bir thday of  Rocky pate l.   I t 
is  a premium c igar f rom the Ar t isan 
Ser ies,  Smal l  Batch.  I t  is  an unusual 
Robusto,  featur ing 55 r ing and 5.5” in 
length,  made with Nicaraguan wrapper 
and f i l ler,  and wi th Costa Rican binder.
Upon v isual  examinat ion,  the c igar ’s 
semi -dark (Maduro) wrapper suggests 
the f lavor intensi t y made with 
Nicaraguan tobaccos.
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f ingers,  on the other hand, were not qui te 
so happy, i t  would have been bet ter to be 
wear ing gloves!
Dur ing the second thi rd (the “hear t ”  of  the 
b lend),  the c igar cont inues to showcase 
the same prof i le,  wi th emerging spicy 
notes at  the end of  each puf f.   I t  is 
possib le that  the notes emerged due to the 
increased f requency of  my puf fs (brought 
on by the cold),  but  regardless of  the 
cause, i t  f i t  ver y wel l  in the pair ing.
The c igar in i ts ent i rety was spectacular, 
excel lent  draw and consistent intensi t y that 
was not over whelming (as i t  is  somet imes 
wi th Nicaraguan c igars).   I t  is  a highly 
recommended pair ing.
I f  we end up having a Cigar Lounge in th is 
new luxur y hote l ,  th is is def in i te ly a c igar 
we’l l  be keeping in stock.
Phi l ip I l i  Barake
#GRCigarPair ing
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I  per formed the cut using a c igar sc issor.  
L ight ing the c igar was a chal lenge due 
to the weather :  i t  was - 4 degrees Cels ius 
and, despi te the sunny day, ever y f inger t ip 
was feel ing the intensi t y of  the cold.
The f i rst  th i rd of  the c igar was sol id and 
had a medium intensi t y,  i t  featured hints of 
dr ied f rui ts and wet soi l .   I  thought that  the 
draw was going to be chal lenging, but i t 
was surpr is ingly good and deep.
Keeping the weather in mind, my in i t ia l 
p lan was to do the pair ing wi th a warm 
dr ink,  even something along the l ines of  an 
Eggnog, but the hote l ’s bar is not yet  ready 
for th is t ype of  preparat ion.   Consequent ly, 
I  opted for an Espresso Mar t in i  made with 
a rum that was avai lable at  the bar,  the 
goal  was to end up wi th a s imple cock tai l 
that  featured both the cof fee and the rum.  
The best th ing about th is outdoor pair ing 
was that the cock tai l  remained cold for  the 
durat ion of  the c igar smoking, something 
that ever y c igar smoker apprec iates.   My 
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