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FROM THE EDITOR

Resolutions  and the
Transmigrating Phoenix

Calendars are powerful  tools:  they 
remind us when the rent is due, when 
we must work,  when we get paid,  when 
we celebrate special  events,  etc.   But 
calendars can also be therapeut ical 
a ids for  personal  growth,  g iv ing us 
abstract  not ions of  when we must “ turn” 
the proverbial  page, to start  a new 
chapter in our l ives or to make other 
important changes to our existence.

The ancient Greeks bel ieved that the 
Phoenix was a bird capable of  re-
generat ing i tsel f  af ter  dying engul fed in 
f lames.  This t ransmigrat ion  of  the soul 
or  essence of  the bird has been since 
exploi ted in many novels and other 
works of  f ic t ion,  i ts  a l lure emanat ing 
f rom the fact  that  we l ike to bel ieve 
in the existence of  something beyond 
death or beyond our understanding of 
real i ty.

Turning pages on a calendar is l ike 
wi tnessing the Phoenix regenerate 
i tsel f ,  wi th another day, week, month 
or year of  l i fe f reshly revealed in f ront 
of  us.   I t  is  for  th is reason that New 
Year resolut ions are more powerful 
than those we set dur ing other t imes, 
because of  the metaphor ical  value 
we associate wi th the “ turning” of  the 
annual  page, as i f  we were incinerat ing 
the mythical  b i rd and wait ing for  i t  to 
emerge renewed from the ashes.

What do you want your new sel f  to 
be l ike in 2021?  How do you want 
to approach the chal lenges the New 
Year wi l l  present you?  I f  you are a 
business owner,  how do you want to 
operate in the coming year?  I f  you are 
an employee, how do you want your 

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.

work to unfold?  I f  you are a parent, 
how do you want your chi ldren to be 
raised next year?  I f  you are a student, 
what type of  wor ld do you want to 
see yoursel f  in next year or when you 
graduate? 

2020 has been an extraordinar i ly- 
chal lenging year,  one that wi l l  not  be 
easi ly forgotten.  But i t  too,  must come 
to an end, wi th a physical  and symbol ic 
turning of  the page.

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 past several  years Maison 
Fer rand has had a year ly re lease that 
expands their  core por t fo l io along with 
their  v intage and spec ial  bot t l ing.    In 
2020 they presented Is le of  Fi j i  Rum as 
a par t  of  their  s ignature blend range, 
providing a new f lavor exper ience for 
fans of  Plantat ion products to embrace 
and exper iment wi th.   The rum is created 
by the Fi j i  Rum company using local ly 
produced molasses.  The molasses goes 
through a four or f ive day fermentat ion 
before i t  is  dist i l led in pot and column 
st i l ls.   The rums are then aged in used 
bourbon casks for two or three years 
before being t ranspor ted to France 
where they are aged an addi t ional  year 
in Fer rand Cognac casks.   Af ter  the 
second aging, the rum is b lended to 40% 
ABV with Plantat ion’s propr ietar y dosage 
(16 g /L) added along with caramel 
color ing for  v isual  consistency. 

Appearance

The bot t le is the standard 750 mL 
Plantat ion bot t le wi th a black secur i t y 
seal  holding a plast ic capped synthet ic 
cork in the bot t le.   The label  has a pret ty 
t ropical  p ic ture and shares the basic 
detai ls about the rum.  

The l iquid holds an amber gold color in 
the bot t le and glass.   Agi tat ing the rum 
creates a thin band that s lowly thickens 
and drops fast  moving legs.  The band 
and legs evaporate and pebble up 
quick ly,  leaving behind a r ing of  beads in 
under two minutes.

Nose

The ini t ia l  rush of  ethyl  a lcohol  and 
f rui t  aromas remind me of  acetone.  
This st rong note fades quick ly as the 
glass breathes.  Returning to the glass 

Plantat ion Isle of  Fi j i

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?  December 2020 -   6
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I  d iscovered notes of  molasses, green 
apple,  f resh plums, vani l la bean, baked 
pears,  spiced banana cream brulee with 
a tweak of  nutmeg. 

Palate

Having exper ienced a few other Fi j ian 
rums I  was braced for the funky entr y 
and this one did not disappoint .   Like 
the aroma, the in i t ia l  rush of  alcohol 
is  a potent swir l  of  f lavors that  pucker 
the tongue with their  intensi ty.   Sweet 
molasses, dark vani l la,  honeyed ginger, 
b i t ter  wood, b lack pepper,  nutmeg, 
toasted coconut ,  overcooked bananas, 
wi th a tar t  pomegranate/passion f rui t 
combinat ion punctuat ing the rum f lavors.  
The balanced f in ish lasts for  a few 
minutes with a swir l  of  sweet f rui t  and 
bi t ter  oak char f lavors l inger ing on the 
palate. 

Review

As I  ment ioned, I  have had a few other 
Fi j ian rums of  var y ing age ranges, so 
was cur ious what the exper ience of  th is 
rum would be l ike with the Plantat ion 
dosage and f in ish.   Overal l ,  I  enjoyed the 
way the wood and char f lavors marr ied 
and merged with other notes both in the 
aroma and on the palate.   The dosage 
helped round the harsh edges of  the rum 
and some of the funkiness in the aroma 
did not t ranslate to the palate because 
the sweeter notes held them in check.  
Sadly,  I  real ly missed that funkiness 
that I  knew should have been present , 
but  as i ts own unique “Plantat ion 
Rum” exper ience was pleased with the 
uniquely balanced f lavor exper ience the 
company achieved.
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One of the most unexpected posi t ive 
surpr ise gi f ts of  2020 was receiv ing a 
bot t le of  Pusser ’s 50th Anniversar y Rum 
f rom f r iends.  L imited to 5,000 bot t les 
and moderate ly pr iced, th is rum is st i l l 
being found in some out lets,  but  is  most ly 
sold out .   This rum as the name impl ies 
was created to commemorate the 50th 
anniversar y of  B lack Tot Day which was 
celebrated wi th much fanfare on July 31st 
of  th is year.   The rum is a 54.5% ABV blend 
of  two column st i l l  rums f rom Tr inidad as 
wel l  as three pot and column st i l l  Guyana 
rums blended to the exact spec i f icat ions 
last  used by ED&F Man the company that 
provided rum to the Br i t ish Admiral t y.   One 
par t icular ly cool  note about th is rum is one 
of  the Guyana pot st i l ls  used for th is project 
was the Greenhar t  double Wooden Pot St i l l 
that  began existence at  Por t  Mourant Estate 
in 1732.

Appearance

The black 700mL wrapped bot t le has a 
label  that  provides the histor y of  the Black 
Tot and background on the blend of  rum.  
On the f ront of  the label  is  noted the bot t le 
number for  the l imi ted edi t ion rum.  For th is 
review I  am evaluat ing bot t le 562.  Swir l ing 
the l iquid created a medium band that 
s lowly th ickened and dropped one wave of 
fast  moving legs and the a second set of 
s low moving legs that dropped as the band 
pebbled and evaporated.

Nose

The aroma of  the rum reminds me of  the 
many Demerara rums I  have had over the 
years.   In the glass,  I  d iscovered notes of 
brown sugar,  sweet molasses, prune, star 
anise,  nutmeg, dark cacao, wood shavings, 
peach f i l led pastr y,  dr ied orange peel, 
caramel ized bananas, graphi te and a hint  of 
raspber r y.

Pusser ’s 50th Anniversary 
Rum

Palate

The f i rst  s ip of  the rum provides an 
explosion of  f lavors that  I  enjoyed 
evaluat ing.   The organic and spice notes 
swir l  wi th the alcohol  condi t ioning the 
tongue so I  can begin proper ly evaluat ing 
the f lavors.   Fi rst  is  the b lend of  dark 
chocolate mocha wi th brown sugar, 
c innamon, nutmeg, punctuated by a bi te 
of  c love and black pepper.   A l lspice 
f lat tens the other notes and leads to 
reveal ing notes of  dr ied orange peel, 
caramel ized bananas, prunes, raspber r y 
marmalade, dr ied tobacco leaf,  anise 
and sal t  that  br ings out the char notes of 
the wood.  I t  is  th is char and anise notes 
that car r y the rum in a nice long f in ish.  
As the f lavor fades there is a bi t  of  a 
sweet residue lef t  across the teeth and 
tongue and the anise note l ingered unt i l  I 
c leared i t  af ter  several  s ips of  water.

Review

As the f lavors fade I  can honest ly say I 
enjoyed the del ight fu l  complexi t y of  the 
rum.  I t  is  rumored that the rums used in 
the blend were col lec t ive ly around seven 
years o ld,  but  I  could not f ind any re l iable 
histor y f rom the company ver i f y ing i t .  
Understanding what they were t r y ing to 
achieve, I  would love to have someone 
who par t ic ipated in the Br i t ish Navy at 
the t ime and get their  honest take on 
the f lavor exper ience.  Personal ly,  th is 
was an apprec iated gi f t  and I  am glad 
I  was given the oppor tuni t y to evaluate 
the spir i t .    I f  you happen to discover 
i t  on the shelves and the pr ice is r ight , 
p ick i t  up for  the cool  and complex f lavor 
exper ience i t  wi l l  del iver to you.  Up 
Spir i ts!

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

margaret@gotrum.com
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Hello,  my name is Susan Whit ley,  I  am passionate 
about great foods and beverages.  I  love f inding 
rec ipes that incorporate my favor i te ingredients 
and shar ing the results with my f r iends and 
family.

Through this monthly column I  wi l l  do my best 
to inspire you to incorporate the spir it  of the 
tropics  into your everyday cooking!

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Smothered Turkey

Photo c redi t :  w w w.campbel ls .com

Ingredients:
•	 8 C. Baked Turkey, chopped into 

1 ½ inch cubes
•	 2 Tbsp. A l l  Purpose Flour
•	 2 lbs.  Mushrooms
•	 2 C. Turkey Broth
•	 2 C. Heavy Cream
•	 2 Tbsp. Worcestershire Sauce
•	 ¼ tsp. Soy Sauce
•	 1 Large White Onion

•	 ¾ c. Celer y,  chopped
•	 4 Color ful  Sweet Peppers, 

chopped
•	 1 C. Dark Rum
•	 ½ lb.  But ter
•	 4 Eggs
•	 ½ tsp. Papr ika
•	 Salt  and Pepper to taste

Direct ions:
Cut mushrooms into quar ters and saute in melted but ter.   Add celer y,  peppers 
and onion. Cook unt i l  sof t .   Add broth and soy sauce and mix.   Add turkey 
cubes.
In a bowl,  beat eggs wel l  and then add cream and f lour.   Add mix ture to the 
turkey.  Add sal t ,  pepper,  papr ika,  Worcestershire sauce and rum.  Let  s immer 
al l  together.   Ser ve on toast ,  over r ice or noodles.
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Holiday Pumpkin Pie
Ingredients:

•	 1 ½ C. Canned Pumpkin Pulp
•	 2 Tbsp. But ter,  melted
•	 1 tsp.  Cinnamon
•	 ½ tsp. Ginger,  ground
•	 1 Tbsp. Lemon Juice
•	 2 Eggs
•	 ½ C. Brown Sugar
•	 ½ C. White Sugar
•	 ¼ tsp. A l lspice

Photo c redi t :   w w w.desser t .com

•	 ¼ tsp. Clove
•	 ¼ tsp. Mace
•	 ¼ tsp. Nutmeg
•	 3 Tbsp. Dark Rum
•	 2 Tbsp. Flour
•	 1/8 tsp.  Sal t
•	 1 C. Whole Mi lk

Direct ions:

Pre -heat oven to 450°F.  Grease and f lour a 9 - inch pie 
pan and place an uncooked, a l l -purpose pie crust  in pan.
Put pumpkin pulp in a bowl and add the melted but ter, 
c innamon, ginger,  lemon juice,  a l lspice,  c love, mace, 
nutmeg and rum. In a separate bowl,  beat eggs unt i l  l ight 
and then add the f lour and blend together wel l .   Add 
dark and whi te sugar,  sal t  and mi lk.   Combine both bowls 
together in a larger bowl and mix wel l .   Pour pumpkin 
f i l l ing into the 9 - inch pie pan. Place pan in center of  oven 
and bake for 15 minutes at  450°F. Reduce heat to 375°F 
and bake for an addi t ional  30 minutes,  or  unt i l  custard 
sets.   Inser t  a cake tester in the center of  p ie.   I f  tester 
comes out c lean, the pie is done. Ser ve plain or wi th 
whipped cream.
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Int roduct ion

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

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

Got Rum? December 2020 -  15
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Ser ies Over view

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

November ’s Weather

November was considerably cooler 
than October,  the average outdoor high 
temperature was 69F and the average 
outdoor low was 46F.

Inside the cel lar,  the temperature ranged 
f rom a high of  75F to a low of  57F.

The average rainfal l  in our area (Central 
Texas) was 2.83 inches, which t ranslated 
to moderate humidi t y levels in the cel lar.  
The re lat ive humidi t y inside ranged f rom a 
high of  86% to a low of  24%.

The Rum

The rum has completed i ts f i rst  year 
inside the bar re l.   The natural  co lor 
ex t racted f rom the oak staves has s lowly 
but steadi ly increased month to month.
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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From an organolept ic perspect ive,  the 
rum already has matched or surpassed 
commerc ial ly-avai lable “aged” rums 
f rom some craf t  and large dist i l ler ies, 
many of  which have addi t ional  caramel 
incorporated to darken the color.

pH :  The rum that went into the bar re l  had 
a pH of  7.04.  This f inal  reading af ter  12 
months in the bar re l  is  4.63.  

As you can see above, the most drast ic 
visual  increase of  ac idi t y (reduct ion in 
pH) took place almost immediate ly,  but 
the increase in real,  t i t ratable ac idi t y 
was actual ly more l inear.

ABV:  The alcohol  concentrat ion of  the 
rum in the bar re l  decreased dur ing 
the f i rst  hal f  of  the year and increased 
dur ing the second.  What th is means 
is that ,  propor t ional ly-speaking, more 
alcohol  vapor lef t  the bar re l  ear l ier,  and 
more water vapor lef t  the bar re l  later.  
The star t ing ABV was 63.43% and the 
f inal  ABV is 63.84%.

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
Series1 7.04 5.67 5.32 5.23 5.1 5.03 4.96 4.95 4.84 4.66 4.64 4.63
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pH Change over 12 months
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Aging rum t ruly is one of  the most value -
added t ransformat ions a rum producer 
can take advantage of.

Bar re l  select ion is at  the core of  th is 
t ransformat ion,  s ince i t  wi l l  d ic tate 
the avai labi l i t y  and type of  ex t ractable 
mater ia ls rum wi l l  be interact ing wi th.

This fu l l  year we’ve monitored the rum 
inside an ex-whiskey bar re l ,  and we 
witnessed how much natural  co lor i t 
ex t racted, and how fast  i t  d id so.   We 
also monitored the pH changes to the 
rum dur ing th is journey and the impact 
of  ac idi t y in f lavor creat ion,  mainly in the 
form of ester i f icat ion.

We also looked at  ABV changes of  the 
rum inside the bar re l.   Many readers 
have wr i t ten wi th quest ions about why 
the ABV went up dur ing the lat ter  par t  of 
the summer,  and this is a topic that  we’l l 
explore in more detai l  in future ar t ic les.

Are these resul ts t ypical  of  a l l  aging 
warehouses around the wor ld?  

CONCLUSIONS
Probably not .   Even i f  the dai ly 
temperature and humidi t y del tas at  our 
Dist i l led Spir i ts Plant in Central  Texas 
are a c lose match to those exper ienced 
elsewhere, the alcohol  vapor 
concentrat ions and amount / f requency of 
a i r  exchange in those warehouses would 
also have to coinc ide wi th ours for  the 
resul ts to be the same.  Having said al l 
th is,  the c loser the environmental  match, 
the bet ter the data wi l l  fo l low along.

Q: Is the rum ready to be sold af ter 1 
year in the barrel?  

A: Whi le the t ransformat ion af ter  1 year 
of  aging is qui te not iceable,  the rum’s 
journey has only began!  I f  the dist i l ler 
is  in need of  cash, then i t  would be OK 
to har vest a few bar re ls for  bot t l ing, 
but  we would recommend keeping as 
many bar re ls as possib le fu l l ,  so that 
they cont inue to age.  These bar re ls 
wi l l  then sel l  for  much more money than 
their  younger counterpar ts,  handsomely 
rewarding pat ience.
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COMING UP NEXT
The response to th is ser ies f rom craf t 
rum dist i l lers has been over whelming!  
Some were not aware of  the chemical 
changes that would take place; others 
didn’ t  know about the ABV f luc tuat ions.  
Those dist i l lers who only had whiskey-
making exper ience were shocked by 
how l i t t le color is ex t racted f rom a used 
bar re l ,  compared to that  f rom new ones. 

The quest ions have steadi ly poured 
in and the nex t steps for us could not 
be c learer :  Rum Aging Science  must 
cont inue, but the scope needs to be 
ex tended to inc lude new bar re ls and 
di f ferent t ypes of  oak as wel l .

Wi l l  rum’s chemical  changes happen 
just  as quick ly in French Oak bar re ls as 
they do in White Amer ican Oak ones?  
Wi l l  co lor ex t ract ion be di f ferent in new 
bar re ls,  depending on their  toast /char 
level?

These are some of the quest ions we’l l 
be explor ing in future instal lments of  the 
new ser ies.   So stay tuned and keep the 
quest ions coming!

Rum Central  & Rum Universi t y Teams
info@RumCentra l .com
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THE MUSE OF M I XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

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

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

The hol idays wi l l  look a l i t t le di f ferent 
th is year for  most of  us….. No big 
fami ly gather ings or par t ies,  no t ravel, 
and for some states,  a cont inued 
quarant ine. 

For the restaurant business, th is is 
t ypical ly the busiest  t ime of  year, 
but  Covid-19 has cer tain ly thrown a 
wrench in that .   For those of  you who 
ask,  “what can I  do to help them?” My 
immediate thought is to suppor t  those 
restaurants any way you can.   I f  you 
are comfor table dining in,  p lease do.   
I f  you are able to order take out ,  that 
is  a lso a great opt ion.   

A lot  of  states are al lowing take out 
cock tai ls too,  and I  h ighly encourage 
you to take advantage of  that !   I t  is  a 
great way to enjoy your favor i te dr ink, 
as wel l  as help ing our industr y stay 
af loat  dur ing th is unprecedented t ime.  

I f  you enjoy making cock tai ls at 
home, I  want to share wi th you some 
of my favor i te “ fest ive” cock tai ls that 
are per fect  for  the coming hol idays.   
These are al l  easy to make, wi th lots 
of  fun and creat ive var iat ions.  

I  hope al l  of  the readers of  “Got 
Rum?” have a wonder ful  hol iday 
season, stay safe,  and see you in 
2021!

Cr is



Got Rum? December 2020 -  23Got Rum? December 2020 -  23



Got Rum?  December 2020 -   24Got Rum?  December 2020 -   24

AIR MAIL

This is a c lassic that  could be 
considered a twist  on both a French 75 
and a Bee’s Knees, but for  me i t ’s  one 
of  my favor i te champagne cock tai ls. 

•	 1.5 oz.  Cuban Rum ( i t  was or ig inal ly 
wr i t ten wi th Cuban rum but you can 
cer tain ly p lay wi th di f ferent sty les of 
rum)

•	 .75 Honey Syrup (2-1 honey and hot 
water,  to make i t  easier to mix)

•	 .75 Fresh Lemon Juice

Add al l  ingredients in a cock tai l  shaker 
and shake wel l  wi th ice.  Strain into a 
champagne f lute or coupe glass.   Top 
wi th spark l ing wine and garnish wi th a 
lemon twist .  

*Pro t ip -  use a f lavored honey for 
a more e levated cock tai l ,  such as 
lavender or c i t rus honey.

OLD CUBAN

Created by my dear f r iend Audrey 
Saunders,  of  Pegu Club in New York, 
th is one is a lovely take on a moj i to.   
This is a lso fantast ic wi th basi l !

•	 1.5 oz.  Cuban Rum (I  would st ick 
wi th Cuban rum on this one, the 
f lavors are per fect)

•	 .75 oz.  Simple Syrup
•	 .75 oz.  Fresh Lime Juice
•	 4 -5 Mint  Leaves 

Add al l  ingredients in a cock tai l  shaker 
and shake wel l  wi th ice.    Double st rain 
(being careful  to remove al l  herbs) into 
a coupe glass.    Top wi th spark l ing wine 
and garnish wi th a f resh mint  spr ig.

ROSEMARY POINSETTIA

This is my or ig inal  rec ipe, and is 
a Chr istmas twist  on the c lassic 
Poinset t ia cock tai l .   

•	 1.5 oz.  Ron Zacapa 23 
•	 1 oz.  POM Pomegranate Juice
•	 .5 oz.  Rosemary Simple Syrup

Add al l  ingredients in a cock tai l  shaker 
and shake wel l  wi th ice.   Strain into a 
champagne f lute or a coupe glass and 
top wi th spark l ing wine.  Garnish wi th a 
f resh spr ig of  rosemary (the aroma wi l l 
smel l  l ike a Chr istmas t ree).

* *Rosemary Simple Syrup:  In a 
saucepan add 2 cups of  whi te sugar,  2 
cups of  water,  and 4 spr igs of  rosemary.  
Heat on medium for 15 minutes,  st i r r ing 
the sugar as i t  d issolves.   Remove 
f rom heat and al low to fu l ly  cool  before 
removing the rosemary.   Refr igerate for 
up to one week.  
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(Publ isher ’s Review) 

Mix hol iday dr inks l ike a pro 
with the help of  this book f rom 
the editors of  the award-winning 
Imbibe Magazine.  Cock tai ls for 
the Hol idays  features favor i te 
seasonal  rec ipes f rom bar tenders 
around the wor ld— 50 c lassic and 
contemporary rec ipes for every 
fest ive occasion.

Here is a summary of  what you’l l 
f ind inside:

•	 Chapter 1:  Classics,  New & 
Old

•	 Chapter 2:  Winter Warmers
•	 Chapter 3:  Par ty Punches
•	 Chapter 4:  Seasonal  Sips
•	 Chapter 5:  Fest ive Spark lers

In addit ion to the rec ipes, there 
is also a sect ion with t ips and 
t r icks for  enter taining large 
groups dur ing the hol idays.

About the Author(s)

Karen Foley is the publ isher of  Imbibe, 
an award-winning publ icat ion featur ing 
the wor ld ’s top dr ink dest inat ions, 
rec ipes, and in -depth stor ies explor ing 
al l  aspects of  l iquid culture.

Lara Ferroni  is  a food photographer 
whose work has appeared in numerous 
publ icat ions.  She l ives in Por t land, 
Oregon.

Cocktails for the Holidays: 
Festive Drinks to Celebrate the Season

Hardcover: 	 120 pages
ISBN-10: 	 9781452127828
ISBN-13: 	 978 -1452127828
Dimensions: 6.25 x 0.75 x 8.25 inches
ASIN: 	 1452127824
Publ isher :  Chronic le Books (September 
16, 2014)
Language: Engl ish
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3rd Annual
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RUM
And The Environment

AWARDS



Got Rum? December 2020 -  31

Protect ing the environment is ever yone’s responsibi l i t y.   Rum producers,  cane growers, 
sugarcane mi l ls,  d ist r ibutors,  retai lers,  mixologists,  brand ambassadors and consumers 
al l  have the power to make or to inf luence change.

Ear l ier  th is year we cal led on our readers to nominate companies or indiv iduals who 
are doing a great job running their  businesses in an environmental ly- f r iendly way.  The 
response was over whelming, we had a hard t ime nar rowing down the nominees to the four 
winners showcased in the fo l lowing pages.

Out goal  is  for  th is to be an on-going t radi t ion,  designed to recognize environmental 
excel lence in the rum industr y,  so p lease cont inue to send in your nominat ions.

RUM
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Legado Dist i l lery
Category DISTILLERY - 

•	 Organic Cer t i f ied

Countr y Paraguay

Legado Dist i l ler y produces dist i l led spir i ts 
using sugarcane processed at  the oldest 
cer t i f ied-organic sugar mil l  in the wor ld.

The dist i l ler y is also 100% energy self-
suf f ic ient,  using lef tover bagasse as fuel  for 
boi lers and captur ing/ treat ing 100% of their 
waste water.   The remaining co -products 
f rom processing, fermentat ion and dist i l lat ion 
are then mixed and used as fer t i l izer for 
future sugarcane crops.

www.legadodist i l ler y.com
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Abelha Cachaça
Category DISTILLERY - 

•	 Organic Cer t i f ied

Countr y U.S.A .

Abelha Cachaça is the f i rst  cachaça to earn 
this award, thanks to their  dedicat ion and 
commitment to qual i ty.   They source organic 
cer t i f ied sugarcane and then ferment i t  and 
dist i l l  i t  using small  800 l i ter  copper pot st i l ls 
(“abelha” means “honey bee” in Por tuguese). 

The dist i l ler y act ively promotes a col lect ive 
organizat ion of  organic agr iculture, 
encouraging farmers to become individual ly-
cer t i f ied organic.

www.abelhacachaca.com
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Bacardi
Category Packaging - 

•	 Plast ic -Free

(From Danimer Scient i f ic)

Countr y Global

Consumers are demanding stronger “green” 
at t i tudes f rom producers across the wor ld.  
Bacardi  is  answer ing the cal l  by planning to 
remove 80 mil l ion plast ic bot t les per year 
f rom their  por t fol io.   The new bot t les wi l l  be 
made using plant-based polymers developed 
by Danimer Scient i f ic.   A large market for 
environmental ly- f r iendly,  alternat ive bot t les 
wi l l  invar iably result  in more research and 
addit ional /bet ter of fer ings in the future.

www.bacardi.com
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Dr. Noa Kekuewa Lincoln
Category Educat ion - 

•	 Sugarcane Research

•	 Sugarcane Preservat ion

Countr y U.S.A .

It  is  hard to preserve our her i tage i f  we do 
not ful ly  understand our or igin.   Sugarcane 
is at  the hear t  of  our industr y and few 
researchers have done as much to study and 
catalogue nat ive cane var iet ies as Dr.  Noa 
Kekuewa Lincoln.   His book was featured 
in the September 2020 issue of  “Got Rum?” 
and is a must read for anyone involved in 
growing and harvest ing sugarcane.

www2.hawaii.edu/~nl incoln/bio.html
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Marco Pier ini  -  Rum Histor ian

THE GOLDEN  AGE  OF RUM
As I  have already wr i t ten,  many today in 
the rum wor ld seem to feel  nostalg ia for  the 
good o ld t imes,  when, in their  opin ion, the 
qual i t y of  rum  ( indeed, of ten the qual i t y of 
qui te ever y thing)  used to be bet ter than i t 
is  now: more natural ,  authent ic ,  ar t isan, and  
heal th ier  too,  a ver i table Golden Age of  Rum. 

Unfor tunate ly I  have to disappoint  them. 
Histor ical  sources show us that ,  at  least  in 
regards to rum, in t ruth there is nothing to be 
nostalg ic for,  and that the good o ld t imes were 
not so good af ter  a l l .  Obviously we can’ t  know 
exact ly what rum tasted l ike in the past ,  but 
I  th ink i t  can reasonably be said that  i t  was 
general ly bad, of ten disgust ing and probably 
undr inkable for  today ’s taste.  And in many 
cases i t  would be prohib i ted today by al l  the 
heal th author i t ies on the p lanet . 

I  haven’ t  done any dedicated research on 
the subject ,  s imply I  came across some 
interest ing tex ts when researching for my 
books about the histor y of  rum. Therefore 
I  do not c la im to make an organic speech 
about th is issue (maybe in the future),  I ’ l l  just 
present some thought-provok ing sources.

Let ’s begin wi th the ver y f i rst  Engl ish and 
French ones, dat ing back to the 1600s. 

THE RUM HISTO RIAN
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born in 
1954 in a l i t t le town in Tuscany (I ta ly) 
where I  st i l l  l ive.

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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In 1647 Richard Ligon, a Caval ier,  a Royal ist , 
ru ined by the Civ i l  War,  lef t  England and 
sai led to Barbados to seek his for tune. He 
would spend 3 years there.  He didn’ t  achieve 
what he had set out to do, so he had to go 
back to England, where th ings cont inued 
to go wrong for h im, to such an ex tent that 
eventual ly he was impr isoned for debt .  Whi le 
in pr ison, he wrote a book on his journey, 
“A True and Exact H is tor y of  the Is land of 
Barbados ”,  publ ished in 1657.

Here is one famous excerpt  f rom i t :

“The seventh sor t  of  dr ink is that  we make 
of  the sk imming of  sugar,  which is inf in i te ly 
st rong, but not ver y p leasant in taste;  i t  is 
common and therefore the less esteemed; 
the value of  i t  is  hal f  a Crown a gal lon,  the 
people dr ink much of  i t ,  indeed too much; 
for  i t  of ten lays them asleep on the ground, 
and that is accounted a ver y unwholesome 
lodging.” 

Few years later,  another much quoted 
Engl ish v is i tor  to (or set t ler  in)   Barbados 
descr ibed rum in  the fo l lowing, not exact ly 
enthusiast ic way: “ the chief  fuddl ing they 
make in the is land is Rumbul l ion,  a l ias K i l l .
D iv i l ,  and th is is made f rom sugar cane 
dist i l led,  a hot ,  hel l ish,  and ter r ib le l iquor.” 

At  the end of  the 1600s, the French 
Dominican pr iest  Jean-Bapt iste Labat , 
usual ly known in the rum wor ld as Père 
Labat ,  vo lunteered to leave the convent for 
the colonies in order to replace deceased 
missionar ies on Mar t in ique. He wrote a b ig 
book about h is exper ience “Noveau Voyage 
aux Is les de l ’Amèr ique …” (“New Voyage to 
the Amer ican is lands..” ),  publ ished in 1722. 
Here are some excerpts:

 “The spir i t  we make on the Is lands wi th 
mash & sugar syrups, i t ’s  not  one of  the least 
used dr inks,  we cal l  i t  Gui ld ive  or  Taf f ia. 
The Savages, the Negros, the lowly set t lers 
& craf tsmen are not look ing for another one 
& they lack sel f - contro l  wi th th is i tem, i t  is 
enough for them that th is l iquor is st rong, 
v io lent & cheap; i t  doesn’ t  mat ter whether i t ’s 
harsh and unpleasant .” 

“The spir i ts we pul l  f rom the canes are cal led 
Gui ld ive.  The Savages & the Negros cal l  i t 
Taf f ia ,  i t  is  ver y st rong, wi th an unpleasant 
smel l  & acr idness, a l i t t le l ike grain -based 
spir i ts ,  which we have t rouble tak ing away 
f rom them.” 

In the second hal f  of  the 1700s rum became 
a widespread commodity.  Consumers were 
wel l  aware of  the di f ferent geographic or ig ins 
of  rum, Jamaica, Barbados, Mar t in ique, 
New England etc.  and some rums were 
considered of  far  h igher qual i t y than others, 
wi th s igni f icant ly di f ferent pr ices.  In shor t , 
a proper internat ional  rum market a l ready 
ex isted. Wel l ,  according to Gui l lame’s “Le 
Rhum sa Fabr icat ion et  sa Chimie ”  (1939) ,  in 
1777 the “Encyc lopédie ”  says:

“Rum is ref ined by dist i l lers and t raders who 
of ten b lend a large quant i t y of  low-pr iced 
l iquor wi th coarse rum contain ing large 
quant i t ies of  essent ia l  o i ls  which wipe out 
those of  other fermented l iquors.  There is a 
lot  of  ref inement in England. Some people 
are not ashamed to do th is ref inement wi th 
grain spir i ts or molasses. I t ’s  ver y di f f icul t  to 
uncover th is decept ion.”

At the end of  the 1700s, John Bel l  ser ved 
as a mi l i tar y surgeon in Jamaica. Back to 
England, in 1791 he publ ished “An Inqui r y 
into the causes which produce, and the 
means of  prevent ing d iseases …”. Bel l  was 
shocked by the mor ta l i t y rate in the ranks 
“ in some of those regiments,  two th i rds,  and 
in others upward of  a hal f,  d ied,  or were 
rendered unf i t  for  ser v ice before they had 
been a year,  or  at  most a year and a hal f,  in 
the is land of  Jamaica.”  In h is opinion, the 
excessive dai ly consumpt ion of  rum was the 
pr imar y cause of  i l lness and death among 
the soldiers.  The dai ly a l lowance was hal f 
a p int  and was usual ly di luted wi th water, 
we do not know in what rat io.  But so ldiers 
bought much more undi luted rum, “ large 
quant i t ies of  which of  the most execrable 
qual i t y ”  f rom pr ivate sel lers at  a cheap pr ice. 
Actual ly,  p lanters and dist i l lers produced for 
the soldiers a k ind of  rum that only needed 
to be st rong and cheap. I t  was fermented 
and dist i l led ver y quick ly,  saving on costs, 
wi thout any regard for  qual i t y.  As far  as 
we know, the heads and the ta i ls were not 
removed and in a l l  l ike l ihood in rum there 
was methanol,  fused o i ls and bad congeners. 
And lead powder too,  because lead and 
pewter were largely used in sugar and rum-
making machiner y.  We know of so ldiers who 
died immediate ly af ter  they had drunk, or 
who fe l l  to the ground in a state of  torpor. 
Of hardy young men who dec l ined rapidly. 
Of excruc iat ing pains,  u lcerated organs, 
i l lnesses …. The repor ts of  the mi l i tar y 
surgeons of  the t ime, and the f i rst  sc ient i f ic 
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post-mor tems, te l l  us a ter r i f y ing stor y. 

In the middle of  the 1800s, France had 
become a major producer and consumer of 
rum. In 1864, the “Dict ionnaire Francais ”  by 
B. Dupiney de Voupier re,  wr i tes:

“Under the names of  Rum or Taf f ia ,  we 
designate two alcohol ic l iquors which are 
obtained f rom sugar cane; but the f i rst  is 
the product of  the fermentat ion of  molasses, 
a residue f rom the cane ju ice,  whi le taf f ia 
is removed f rom the debr is of  sugar cane 
del ivered to fermentat ion.   Rum is natural ly 
co lour less and endowed wi th a f lavour 
s imi lar  to that  of  the spir i t ,  but  i t  is  g iven 
the golden colour and the par t icular f lavour 
which p leases the consumer by infusing 
c loves, tobacco tar,  and espec ia l ly scraping 
of  tanned leather ;  usual ly a l i t t le caramel is 
a lso added.” 

T ime goes by,  but the qual i t y of  rum does not 
improve much. In h is preface to Pairaul t ’s 
“LE RHUM et sa fabr icat ion ”  (1903) ,  Dr.  A . 
Calmet te,  wr i tes: 

“ I t  is  enough that we protect  i t  by an 
inte l l igent regulat ion which obl iges 
the impor ters to def in i t ive ly state the 
inconceivable f raud which consists of  making 
a l i t re of  authent ic rum into three or four 
l i t res of  a product so ld under the same 
name. This product is a mix ture of  beet 
a lcohols and wonder ful ly combined sauces 
to g ive the consumer the i l lus ion of  t rue rum 
per fumes. This f raud is not only det r imental 
to the interests of  rum makers,  i t  can also be 
harmful  to consumers’  heal th.” 

And now let ’s read again some par ts of  the 
repor t  of  the “Royal  Commission on Whiskey 
and other Potable Spir i ts” 

Twenty-s ix th day. Monday, July 20th,  1908.

Mr.  Frank Li ther land Teed, recal led

14126. Have you any reason to th ink that  th is 
imi tat ion rum is being sold in th is countr y? 
– I  have no means of  knowing. Of course, 
you might get the impor t  numbers f rom the 
Customs, but I  do not see how you are to get 
the quant i t ies that  are actual ly manufactured 
in th is countr y.  I f  you take the patent st i l l 
grain spir i t  which I  bel ieve is now cal led 
patent st i l l  Scotch Whiskey, and put some of 
these ethers to i t ,  i t  becomes rum. We have 
heard th is morning that i t  becomes gin under 

cer ta in c i rcumstances, but ,  of  course, i f  you put 
in other essences i t  may become brandy.

Twenty-seventh day. Tuesday, July 21st ,  1908

Mr. James Monro Nicol ,  cal led 

14357. You are expor ters of  Scotch whiskey, 
West Indian rum, Br i t ish rum and compounded 
spir i ts ,  and you are propr ietors of  Customs 
bonded warehouses? – Yes.

14360. You wish to make some remarks to the 
Commission about a cer ta in pract ice of  mix ing 
rum and p la in spir i t  for  expor tat ion? – Yes.

14361. I t  has been suggested by one wi tness 
that th is pract ice should be prohib i ted? – That 
is so.

14362. I  understand that you take a di f ferent 
v iew: Wi l l  you k indly explain to the Commission 
exact ly what that  v iew is? – As stated in 
my préc is ,  my present company and i ts 
predecessors have car r ied on that business 
for a lmost 40 years in accordance wi th the 
regulat ions of  the Exc ise and Customs.

14363. That is the business of  mix ing Demerara 
rum wi th p la in spir i t  in bond? – Yes. We 
therefore feel  that  i t  would be ver y unfai r  to us 
now to have that permission taken away not 
only on account of  our own loss but we feel 
that  i t  would be to the loss of  the t rade of  the 
countr y,  and there is no doubt about i t  that 
other countr ies would step in and do the t rade i f 
we did not do i t .

14364. Under what designat ion is th is mixed 
rum expor ted by you; how is i t  descr ibed? – I t 
is  ordered f i rst  of  a l l  f rom us as a rum and 
we invoice i t  as a rum. We use the term “rum” 
in our cor respondence ourselves,  but in the 
Customs, of  course, the name “rum” is not 
recognised. The casks do not bear on them the 
name “rum”.  They have to be marked “mixed”: 
That is cer ta in.

14365. Not “ rum” but “mixed” by i tse l f? – 
Yes, the word “mixed”,  which I  suppose is a 
suf f ic ient  indicat ion,  or  at  least  i t  meets the 
requirements of  the Exc ise and Customs, that  is 
a mixed spir i t .

14366. That is ,  mixed for fore ign use?  – Yes.

14367. But is there any fur ther mark on the 
cask that is expor ted?  – That depends ent i re ly 
on the market that  the ar t ic le goes to.  
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14368. Take Austra l ia,  for  instance? – For 
Austra l ia i t  is  now necessar y to add the 
countr y of  or ig in on the casks and therefore 
they are marked: “The product of  Great Br i ta in 
and the West Indies”:  There is no objec t ion 
to put t ing on the word “Br i t ish rum”,  and as a 
mat ter of  fac t  in expor t ing to Austra l ia these 
two words do appear over and above the 
statement as the countr y of  or ig in.

14369. You have on that cask when sent to 
Austra l ia,  have you not “Br i t ish Rum”, the 
produce of  Great Br i ta in and the West Indies, 
in addi t ion to the word “mixed”?  – Yes, that  is 
so.

14370. How do you invoice those mix tures?  – 
I t  is  invoiced as “ rum”.

14373. Where does the bulk of  that  spir i t  go 
to?  – I t  goes to Austra l ia,  New Zealand and 
the Austra lasian is lands as wel l  as to di f ferent 
par ts of  Eastern Europe.

14379. Would you regard that as a legi t imate 
t rade in th is countr y?  – I  would.  

14380. To sel l  that  as “ rum”? – Yes. I  consider 
that  there is no monopoly in the word “ rum”.

14383. … What is the smal lest  amount of  rum 
you can get in the cheapest ar t ic le you send 
out?  You must have a cheap t rade as wel l  as 
anybody e lse.  What is the smal lest  amount of 
rum you would put in?  – That we use, or that 
might be used?

14384. That you can put in?  – I  should say i f 
you use one gal lon of  Demerara rum wi th your 
Br i t ish spir i t  i t  would have to go out as mixed 
spir i t .

14385. One gal lon of  Demerara rum to how 
many gal lons of  p la in spir i t? – One gal lon of 
Demerara rum to 100 of  p la in spir i t . 

Mr.  F.W. Percy Preston, cal led

14491. What is the nature of  the business 
of  your f i rm? – We are dist i l lers and also 
expor ters.

14492. Dist i l lers of  what? –What do you dist i l l? 
– Br i t ish p la in spir i t .

14493. Is that  grain spir i t? – Molasses spir i t 
most ly.  There is a l i t t le grain,  but  the bulk of 
our t rade is molasses spir i t .

14494. You are propr ietors of  Exc ise bonded 

warehouses? – Yes, and also of  a vat t ing 
establ ishment over the top.

14495. You wish to g ive evidence before the 
Commission as the desirabi l i t y  or  other wise 
that the mix ing of  rum and p la in spir i t  for 
expor tat ion should be prohib i ted? – Yes.

14496. What do you wish to say in reference to 
that? – I  s imply say that i f  that  is  taken away 
f rom this countr y,  the Germans take the t rade 
and we lose i t .  They would send i t  d i rec t  f rom 
Hamburg to the West Coast of  Af r ica,  where 
I  should other wise send i t ,  and they would 
s imply take the t rade of f  us,  and our t rade is 
ru ined.

14501. What you expor t  is  a mix ture of  West 
Indian rum and Br i t ish p la in spir i t?  – Yes, 
made f rom molasses, which I  cal l  p la in spir i t .

14513. How do you invoice i t?  – I t  is  real ly a 
t rade term. A merchant wr i tes to me and he 
says, “ What is your pr ice for  Af r ican rum”, 
and I  te l l  h im what the pr ice is.  Another man 
f rom Manchester,  f rom where most of  the 
Medi ter ranean t rade is done, wr i tes and says, 
“ What is the pr ice for  your Medi ter ranean rum”, 
and an Austra l ian wr i tes and says, “  What is 
your pr ice for  Austra l ian rum”,  and I  te l l  them. 
The Exc ise know the proper th ing to put on the 
cask. We do not work under the Customs, but 
we work under the Exc ise.

Final ly,  in 1946, D. Ker végant  in h is great 
book “Rhum et eaux- de-v ie de canne ”  wr i tes: 

“Most countr ies,  however,  to lerate the sale, 
under the name fancy rum  or  imi tat ion rum,  of 
mix tures of  natural  rum and neutra l  a lcohols, 
and even rum imi tat ions obtained by merely 
adding the alcohols of  dyestuf f  and aromat ic 
compounds ( improvers).” 

I  th ink th is is enough. To sum up, the good o ld 
t imes of  rum never ex isted and the Golden Age 
of  rum is r ight  now.

Marco Pier in i

Post Scr iptum

It  might be interest ing to read careful ly the 
rum labels of  the past .  I  guess that few, i f 
any,  would  comply wi th  our contemporar y 
requirements of  t ransparency and educat ion.
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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W INT ER SUNSHIN E
INT RO DUCTION  

The Winter Sunshine is a del ic ious cock tai l 
that  wi l l  surely add a t ropical  touch to the 
hol iday season. One sip and you instant ly 
feel  l ike you have been t ranspor ted to a 
t ropical  beach on a winter hol iday as the 
dr ink easi ly ent ices al l  f ive senses whether 
through the scent of  f resh coconut ,  the 
s ight of  an umbrel la topped cock tai l ,  the 
sound of  a t ropical  cock tai l  being blended, 
the r ich coconut f lavor,  or  the f rothy 
tex ture.  Overal l ,  the Winter Sunshine is 
a sure t reat to keep the spir i ts high no 
mat ter what th is hol iday season.
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MATERIALS & METHODS
Winter Sunshine cock tai l  rec ipe (1)

Ingredients:

•	 Coconut Flavored Rum – 1.0 oz (30 mL)
•	 Coconut Mi lk – 1.5 oz (45 mL)
•	 Orange Juice – 1.0 oz (30 mL)
•	 Ice Cubes – 4
•	 Garnish:  Coconut Flakes 
•	 Garnish:  Orange Wedge
•	 Garnish:  Cock tai l  Umbrel la

Direct ions:

1.	 Gent ly r im the edge of  a chi l led cock tai l 
g lass wi th s imple syrup and then coat 
the edge wi th coconut f lakes.

2.	 Nex t add the coconut rum, coconut 
mi lk ,  orange juice,  and ice cubes to a 
b lender and blend for 15 seconds.

3.	 Pour the blended mix ture into the 
chi l led prepared cock tai l  g lass.

4.	 Complete garnishing by adding an 
orange wedge and a cock tai l  umbrel la.

5.	 Enjoy!

DISCUSSION

Origin

On January 17th,  1920, Prohibi t ion went 
into ef fect  in the Uni ted States wi th the 
passage of  the 18th  Amendment to the 
U.S. Const i tut ion,  which banned the 
manufacture,  t ranspor tat ion,  and sale of 
intox icat ing l iquors (2).  Thus, th is was the 
beginning of  the craf t  cock tai l  movement 
as f lavor ful  ingredients were needed to 
be added to the rough tast ing boot legged 
l iquor that  was being produced dur ing th is 
t ime. Dur ing this t ime f rame in histor y 
bar re l -aging was rare,  and boot leggers 
began resor t ing to the use of  suspect 
addi t ives to mimic f lavor.  Some at tempts 
even inc luded ant isept ics,  wood tar, 
rot ten meat ,  and dead rats (3).  Needless 
to say,  the wor ld of  c raf t  cock tai ls has 
come a ver y long way. Today there is no 
shor tage of  supply of  mixologists look ing 
to exper iment and create tasty craf t 
cock tai ls wi th more appeal ing ingredients. 

One of  these creat ions is the Winter 
Sunshine cock tai l .  The Winter Sunshine 
is a charming hol iday craf t  cock tai l  that 
is  remarkably l ike a Piña Colada. An 
obvious play on the c lassic cock tai l ,  the 
Winter Sunshine cock tai l  provides warmth 
dur ing the winter season wi th a nice dose 
of  coconut rum instead of  l ight  rum that 
is commonly found in the Piña Colada. 
Other obvious di f ferences are the use of 
orange juice instead of  p ineapple ju ice and 
coconut mi lk instead of  cream of coconut .

Flavor Prof i le

Rum

No other spir i t  has the f lex ib i l i t y  and range 
than that of  rum.  To be considered a rum 
by law, the spir i t  is  not  to be bot t led less 
than 80 proof.  The evolut ion of  f lavored 
rums was inevi table however,  and whi le 
t ypical ly not 80 proof,  coconut f lavored 
rums have become increasingly popular 
and are st i l l  re lat ive ly high in alcohol 
content (70 proof ).  Lower proof f lavored 
rums of ten considered l iqueurs and rum 
creams are considered a subcategory of 
the f lavored rum space and are f requent ly 
used in craf t  cock tai ls as wel l .

The Winter Sunshine cock tai l  uses a 
coconut f lavored rum. Coconuts come the 
f rom the coconut t ree (Cocos nuc i fera)  and 
much l ike f lavor ing rum with p ineapples, 
f lavor ing wi th coconuts dates back a 
few centur ies when dist i l lers would soak 
raw coconut meat in bar re ls of  rum to 
give the spir i t  sweetness and addi t ional 
f lavor.   Modern approaches to f lavor ing 
rum have evolved and enhanced the 
f lavor exper ience. Today, l ight  rum (a 
low congener rum) is t ypical ly the base 
rum that is ut i l ized when f lavor ing wi th 
coconuts.  The rum is then f lavored through 
infusion, a lcohol  essences, or f lavor 
chemist r y al lowing for a greater unique 
f lavor and aromat ic proper t ies. 

Addit ional Ingredients

Orange Juice

The addi t ion of  orange juice to the Winter 
Sunshine cock tai l  provides a heal thy 
supply of  V i tamin C. However,  the real 
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reason that orange juice is added to the 
cock tai l  is  due to the int roduct ion of  a high 
concentrat ion of  s imple sugars which act 
as a natural  sweetener. 

Coconut Milk

Coconut Mi lk used in the Winter Sunshine 
cock tai l  is  di f ferent than Cream of 
Coconut ,  which is commonly used in 
c lassic cock tai ls l ike the Piña Colada and 
the Paink i l ler.  Coconut Mi lk is the di lute 
emuls ion of  brayed or shredded coconut 
meat in water wi th soluble and suspended 
sol ids and contains 5% to 20% fat  (4).

Ice

Ice is much more than just  an ingredient in 
a cock tai l .  Not only does i t  make and keep 
dr inks cold,  ice acts as a di lut ion agent . 
By di lut ing a cock tai l  i t  a l lows f lavor ing 
ingredients in the cock tai l  to present 
themselves and become more not iceable. 

NUTRITION
Thanks to the di lut ion of  th is cock tai l  wi th 
4 ice cubes the re lat ive nutr i t ion per oz 
is improved. Because one ice cube on 
average equals 1.0 oz (30 mL) of  water a l l 
categor ies are cut  approximately in hal f  i f 
one were to consume the ent i re cock tai l . 
And whi le th is cock tai l  is  not  the sweetest 
of  rum cock tai ls,  i t  can be made sweeter by 
adding a rum l iqueur,  l ike Mal ibu Coconut 
Flavored Rum, or by adding s imple syrup. 
However,  as expected, adding addi t ional 
sweeteners to the cock tai l  wi l l  change 
the nutr i t ional  prof i le of  the cock tai l  by 
increasing the carbohydrate count . 

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 7.5 Fl  oz Cock tai l )

Calor ies:  			   20.67
Total  Fat :  			   0.97 g
Cholestero l:  			  0 mg
Sodium: 			   0.67 mg
Total  Carbohydrates:  	 0.91 g
Dietar y Fiber :  		  0.09 g
Sugar :  			   0.75 g

CONCLUSION
Henry David Thoreau once said,  “One must 
maintain a l i t t le b i t  of  summer,  even in the 
middle of  winter.”  The Winter Sunshine 
cock tai l  does just  that  by providing a 
t ropical  escape wi th except ional  character. 
With the warmth provided by the coconut 
rum and the cock tai l ’s  aesthet ical ly 
p leasing eye appeal  i t  is  impossib le not 
to feel  t ropical  v ibes even on the chi l l iest 
winter day when having a Winter Sunshine 
cock tai l .
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Bar tenders around the wor ld 
need our help.  

Most have not been able to 
return to work because of 

the pandemic.  

I f  you ever wanted to learn 
about mixology, consider 

paying an unemployed 
bar tender to teach you the 
basic ski l ls  you’l l  need to 

impress your f r iends.  

You can also hire bar tenders 
to develop signature cocktai l 

rec ipes for you.  

Together we can overcome 
our obstacles!
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LOST YEARS RUM

Lost Years,  the debut brand f rom 
independent rum house Cane & Able,  is  a 
mar ine conser vat ion rum which br ings the 
taste of  the Car ibbean and Lat in Amer ica 
direct ly to Br i t ish dr inkers.  Avai lable 
exc lusively on- l ine,  the hand-bot t led range 
inc ludes authent ic aged and unaged rums 
f rom some of the wor ld ’s most revered 
dist i l ler ies.  Not only do they taste great , 
but  they do good too, as ever y bot t le sold 
saves up to ten baby sea tur t les.  Lost  Years 
aims to save more than 500,000 hatchl ings 
over the nex t few years,  help ing protect  one 
of  the wor ld ’s o ldest and most endangered 
inhabi tants.  Cash f rom every sale wi l l  be 
used to fund community-based conser vat ion 
ef for ts at  key tur t le nest ing s i tes across 
the Car ibbean and Lat in Amer ica.  The Lost 
Years range compr ises four unique rum 
blends sourced f rom some of the region’s 
leading rum dist i l ler ies. 

Rum in the new s
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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Four Island  is  a b lend of  three f ine cask 
aged rums: an eight-year o ld rum f rom 
the legendary Foursquare dist i l ler y in 
Barbados, a f ive -year o ld f rom A lcoholes 
Finos Dominicanos in the Dominican 
Republ ic and a two -year o ld f rom the 
acc laimed Wor thy Park Estate in Jamaica. 
The blend is then f in ished wi th the 
addi t ion of  an unaged Rhum Agr icole f rom 
Guadeloupe’s Longueteau Dist i l ler y. 

Arr ibada  is  a luxur ious blend of  f ine 
aged rums f rom Venezuela,  Panama, 
El  Salvador,  Bel ize and the Dominican 
Republ ic .  Column dist i l led and t ropical ly 
aged in whi te oak bar re ls for  between f ive 
and eight years,  the resul t  is  a wonder ful ly 
mel low, warm and spicy Lat in Amer ican 
golden rum. 

Silver Moon  is  a pure,  unaged blend of 
t radi t ional  co lumn st i l l  rum f rom Jamaica’s 
Clarendon dist i l ler y,  marr ied wi th a 
high-ester pot st i l l  rum f rom the revered 
Foursquare dist i l ler y in Barbados. L ight 
bodied yet f lavor packed, i t  is  a whi te rum 
with the natural  sweetness of  molasses. 

Navy Strength  is  bot t led at  a formidable 
54.5 per cent ABV. Made with the same 
blend as Si lver Moon, th is rum is instead 
bot t led at  t rue navy st rength for  a punchy 
unaged rum which is the per fect  base for 
many cock tai ls. 

Cane & Able founder Lee Smith said 
that  the brand was inspired by his son’s 
love of  the sea tur t les:  “For as long 
as I  can remember,  my son Bi l ly  has 
adored sea tur t les and the ocean. When 
he learned about the threat that  these 
anc ient creatures now face, a l l  seven 
spec ies are today ei ther endangered or 
threatened, he wanted to do something 
to help.”  The idea for a sea tur t le -saving 
rum was hatched dur ing a fami ly hol iday 
in Jamaica last  year :  “ I  was s i t t ing there 
watching the sunset and enjoy ing a 
glass of  rum and i t  st ruck me – what i f 
we could br ing incredib le rum f rom the 
Car ibbean and Lat in Amer ica and also do 
our b i t  to suppor t  one of  the region’s most 
celebrated creatures? ” 
www.lostyearsrum.com

WEST INDIES RUM DISTILLERY

A new rum pot st i l l  is  coming to the West 
Indies Rum Dist i l ler y (WIRD).  Assembled 
by legendary coppersmith John Dore & 
Co, one of  the most famous dist i l lat ion 
companies in the wor ld,  the new equipment 
has been dubbed the ‘Hot Pot St i l l ’  in 
t r ibute to the popular Hot Pot beach 
in Br ighton, St Michael  where WIRD is 
located. “ We have been work ing on this 
project  for  qui te some t ime and we are 
ver y exc i ted to see i t  come to f rui t ion.  This 
is an investment not only for  WIRD but 
for  a l l  fans and stakeholders of  Barbados 
rum,” said Don Benn, Master Dist i l ler  for 
more than 20 years at  WIRD. “This wi l l 
help us great ly in reconnect ing wi th our 
past Rum product ion methods as we wi l l 
be dist i l l ing Rum as i t  was done in the 
ear ly days of  rum product ion in Barbados 
1750s. “Our new Hot Pot St i l l  is  a 
dist i l lat ion system inspired by 18th centur y 
techniques, and al l  the o ld copper p ieces 
and r ivets were actual ly handcraf ted in 
keeping wi th t radi t ion.  We are assembl ing 
the equipment at  th is moment and we are 
ver y exc i ted about what the future holds.” 
This pot st i l l  is  ver y spec ial ,  as i t ’s  based 
on o ld b luepr ints and documents that 
were found in the Dist i l ler ’s Vault  at  the 
dist i l ler y.  The dist i l ler y ’s object ive is to 
br ing back the her i tage of  more than 125 
years of  dist i l lat ion.  “The Hot Pot St i l l  was 
designed and craf ted to be a ‘dream st i l l ’ 
us ing the most interest ing and fasc inat ing 
par ts of  each bluepr int  found. I t  was also 
produced using rec laimed r iveted copper, 
so there is an e lement of  sustainabi l i t y  and 
this s i ts squarely in l ine wi th WIRD’s green 
phi losophy,”  Benn said.  “ I t  has been an 
exc i t ing process, and we have incorporated 
some of the best e lements of  what we 
found in the Dist i l ler ’s Vault  to create a 
one -of f  dream st i l l  of  which we can al l  be 
proud,”  he said.

“ I t  a lso provides us wi th more dist i l l ing 
capac i t y and we wi l l  be using the highest 
qual i t y molasses avai lable.  We are 
opt imist ic of  dist i l l ing addi t ional  rums with 
a unique organolept ic prof i le that ’s c loser 
to the rums that were produced in the 18th 
centur y.  This wi l l  be our pr imary focus 
for the Hot Pot St i l l ,  and we are exc i ted 



Got Rum?  December 2020 -   48

to share the resul ts wi th the wor ld whi le 
creat ing meaningful  jobs and increasing 
foreign exchange earnings for Barbados.” 

STRIPED LION DISTILLING

Str iped Lion Dist i l l ing,  a smal l -batch 
rum dist i l ler y located in Woodbury, 
Gloucester County,  New Jersey, has 
f inal ly opened. They are a fami ly of  rum 
enthusiasts and sc ience buf fs,  using their 
knowledge to create rums, f lavored rum 
l iqueurs,  and rum-based cock tai l  b i t ters. 
Er in and Kevin Wr ight want to educate 
the publ ic on the versat i l i t y  of  rum as a 
spir i t ,  in addi t ion to educat ing them to be 
savvy consumers of  a lcohol ic beverages. 
Because they feel  t ransparency is 
impor tant ,  each of  their  spir i ts c lear ly 
denotes whether sweeteners or color ings 
have been added. With the except ion of 
their  “Rum Col lec tor ’s Reser ve”,  which 
is a propr ietar y b lend of  aged rums, 
St iped Lion rums are fermented, dist i l led, 
processed, and bot t les on-si te.  Their 
cock tai ls are created to showcase their 
rums and bi t ters,  and to hopeful ly inspire 
consumers to enjoy rum beverages at 
home. 

Str iped Lion Dist i l l ing is a 100% black 
owned dist i l ler y and 55% woman owned. 
Their  rum of fer ing wi l l  shor t ly inc lude: 
Str iped Lion Rum, an unaged pot-
st i l l  rum; Str iped Lion Rum Col lec tor ’s 
Reser ve, a propr ietar y b lend of  aged 
rums f rom four di f ferent countr ies; 
Str iped Lion Ci t rus Rum, their  unaged 
rum, f lavored wi th c i t rus peels;  Str iped 
Lion Cocoa Rum, their  unaged rum, 
f lavored wi th cocoa nibs;  Str iped 
Lion Spiced Rum, their  unaged rum, 
f lavored wi th a b lend of  spices.  More 
rum var iet ies,  inc luding rum l iqueurs 
and rum-based cock tai l  b i t ters,  wi l l  be 
for thcoming soon. 
ht tps: //st r ipedl ionrum.com/

GOSLINGS RUM

Bermuda’s Royal  Gazet te repor ted that 
Gosl ings has become the Wi l l ie Wonka 
of  the rum wor ld.  Customers who buy a 
l i ter  of  Gosl ings Black Seal  Rum f rom a 
MarketPlace store in Bermuda, between 

now and December 13 have the chance to 
win one of  f ive golden t ickets.  Just  as in 
the Wi l ly Wonka fantasy f i lm, holders of 
a golden t icket wi l l  be in l ine for  a dream 
pr ize.  However,  unl ike the f i lm the pr ize 
is not a t r ip to a chocolate factor y,  but 
instead is a behind- the -scenes tour of 
Gosl ings’  product ion fac i l i t y  in Hami l ton, 
and a gi f t  of  a rare bot t le of  Papa Seal 
Single Bar re l  Bermuda Rum.  

The 2020 Papa Seal  is  b lended f rom 
pot and column dist i l led rums ranging 
between 10 and 21 years,  aged in hand-
sealed, once -used bourbon bar re ls,  and 
marr ied in Amer ican White Oak for an 
addi t ional  two years in Bermuda’s humid, 
sal t y ai r. 
ht tps: //www.gosl ingsl imi ted.com

DOMINICAN ASSOCIATION OF RUM 
PRODUCERS

According to Dominican Today,  The 
Dominican Assoc iat ion of  Rum Producers 
(ADOPRON) rat i f ied i ts suppor t  for  the 
General  Directorate of  Internal  Taxes 
(DGII)  in i t iat ives,  together wi th other 
government ent i t ies,  to confront f raud 
in the product ion and commerc ial izat ion 
of  a lcohol  and advocates drast ic 
consequences for v io lators.  I t  considers 
that  the author i t ies’  cont inuous act ion 
against  i l l ic i t  drugs in the area of  a lcohol 
protects consumers’  heal th,  c reates 
conf idence in the market for  the present 
and future investments,  and protects 
the countr y ’s image and the industr y ’s 
emblemat ic brands in internat ional 
markets. 

In th is contex t ,  ADOPRON values the 
author i t ies’  dec is ion to give cont inui t y 
to the t raf f ick ing system, which, through 
the use of  technologies,  integrates 
consumers in the detect ion of  i l legal 
a lcohol ic beverages. They also advocate 
that  the system be appl ied wi thout 
discr iminat ion between market agents 
and is ver y impor tant . 

The agreed terms and condi t ions 
regarding i ts scope, operat ion,  and costs 
are formal ized and maintained. 
Research car r ied out by economist 



Got Rum? December 2020 -  49

Nassim Jose A lemany for the rum 
industr y has shown that high taxes 
on rum has resul ted in a 27% dec l ine 
in sales of  the alcohol ic beverage, as 
many former rum dr inkers migrated to 
c landest ine beverages wi th a 40% tax 
evasion. The study reveals that  today 
the Dominican Republ ic is the Lat in 
Amer ican countr y wi th the highest luxur y 
tax on rum. The tax increased f rom 53% 
in 2013 to 67% in 2019. The Dominican 
rum industr y generates more than 4,000 
direct  and indirect  jobs and contr ibutes 
more than 10,000 mi l l ion pesos in taxes 
per year. 

With expor ts amount ing to 120 mi l l ion 
dol lars and more than 70 markets, 
Dominican rum expor ts represent 81% of 
the countr y ’s total  expor ts of  a lcohol ic 
beverages. Dominican rum stands out 
for  i ts  contr ibut ions to construct ing a 
countr y brand s ince i t  is  one of  the few 
product ive sectors in the countr y that 
expor ts brands.

BUNDABERG RUM

Af ter winning the Gold Medal at  the 
Austral ian Tour ism Awards ear l ier  in 
2020, Bundaberg Rum recent ly won the 
Double Gold Medal and t rophy for Best 
Dist i l ler y V is i tor  Center in the Spir i ts 
Tour ism Awards component of  the 
Internat ional  Spir i ts Chal lenge 2020. 
The Blend Your Own Rum Exper ience 
was also highly commended with a Gold 
Medal in the Dist i l ler y Tour category, 
behind I r ish Dist i l ler y,  Roe & Co. 

Judges applauded the Bundaberg team 
on their  dedicat ion to promot ing local 
tour ism and boost ing the economy, as 
wel l  as providing a superb exper ience 
steeped in brand her i tage. Duncan Li t t ler, 
who is Bundaberg Rum D2C’s market ing 
and exper ience manager,  to ld Food & 
Beverage Industr y News “ to take home 
an internat ional  award of  th is cal iber is 
an incredib le feel ing,  espec ial ly so soon 
af ter  our last  recogni t ion.” 
ht tps: //www.bundabergrum.com.au/

MAR AMA ORIGINS RUM

Beveland Dist i l lers has launched Marama 
Or igins Indonesian, a spiced rum made 
Indonesian sugar cane f lavored wi th 
ex t racts f rom exot ic p lants and f rui ts 
character ist ic nat ive to the area, such 
as vani l la & galanga root .  I t  is  then 
aged in Amer ican oak bar re ls.  Marama 
Or igins is the latest  rum to jo in Beveland 
Dist i l lers’  por t fo l io,  which inc ludes Ron 
Jungla,  Caracas Club and Ron Rel icar io. 
Beveland Dist i l lers was founded by 
Ramón Masol iver in 1994. 

Or ig inal ly focused on the manufacture 
and dist r ibut ion of  dr inks wi th in Spain, 
i t  has grown rapidly and today is an 
internat ional  company cover ing over 65 
countr ies. 
ht tps: //www.beveland.com/

KOLOA RUM

The Koloa Rum Co.’s store and tast ing 
room at K i lohana Plantat ion in Puhi  is 
f inal ly open again,  af ter  being forced 
to shut down for e ight months because 
of  the pandemic.  “ We are ver y exc i ted 
to get back and feel  a l i t t le normal,” 
Valer ie Smith to ld the Garden Is land 
newspaper.  “My team is exc i ted,  and 
a few of  them have moved on to do 
di f ferent th ings because they needed to. 
I  got  a good crew and we are ready to 
tack le any thing.”  Bob Gunter,  president 
and CEO, said “ We planted sugarcane 
last  year at  our new Koloa dist i l ler y s i te 
across the bal l  park,  and last  week was 
the f i rst  har vest of  our organic sugar 
cane, wi th our second har vest ear l ier  th is 
week,”  Gunter is hopeful  that  the new 
dist i l ler y wi l l  be bui l t  in the hear t  of  Koloa 
wi thin the nex t s ix months,  and hopes to 
keep his rum pure and only made with 
local ly-grown ingredients whi le giv ing 
back to Kaua‘ i ’s  community. 
ht tps: //ko loarum.com/
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Sagit tar ius the Archer
November 22 -  December 21

Sagit tar ians are st rong-wi l led, 
responsib le,  generous, and have 
great abi l i t y  for  focus. They are a f i re 
s ign and can be ver y intense, and 
must channel  their  energy or they wi l l 
waste t ime and wear themselves out 
going in too many direct ions at  once. 
They love to t ravel  and are the most 
adventurous of  the zodiac s igns.  

Hotel  Nac ional  is  a cock tai l  bui l t  on 
r ich histor y,  and as a Sag mysel f,  I 
th ink i t  is  the most appropr iate rum 
cock tai l  for  th is s ign.    I t  was created 
in the ear ly 1930’s at  the ver y famous 
Cuban hote l,  and was the s ignature 
cock tai l  there for  decades.  

•	 1 oz.  White Cuban Rum
•	 ¼ oz. Apr icot  Brandy
•	 1 oz.  Fresh Pineapple Juice
•	 ¼ oz. Fresh Lime Juice

Shake wel l  wi th ice,  st rain into a 
coupe glass,  and garnish wi th a f resh 
pineapple spear.
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®

5-Day Rum Course: May 10th-14th 2021, Kentucky, USA

Early Bird Special!
Register now and receive 5 n ights at  the Brown 
Hote l  inc luded wi th your tu i t ion.   Check- in date: 

05/09/2021, check-out date:  05/14/2021.

moonshineunivers i t y.com/produc t /5drum_ 210510/

In 
Associat ion 

With
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http://moonshineuniversity.com/product/5drum_210510/
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing

Got Rum? December 2020 -  53



Got Rum?  December 2020 -   54

Put t ing together a monthly magazine 
is not an easy task.   Thank ful ly for  us, 
we have the wor ld ’s best contr ibut ing 
wr i ters,  who t i re lessly produce content 
for  us,  month af ter  month.   I t  is  easy, 
however,  for  readers to lose t rack 
of  the people behind the stor ies,  so 
each December we reserve space 
for al l  contr ibutors to share a bi t  of 
informat ion about themselves, their 
achievements,  goals and observat ions.

Here is a quick update f rom Luis and 
me:

•	 Rum Central  cont inues to grow, 
increasing the number of  aged bulk 
rum of fer ings and special ty casks 
avai lable for  f in ishes.

“GOt RUM?” TE AM INTERV IE W
by Margaret  Ayala

T H E  K E Y  T O  SUC C ES S  I S

T E A M WOR K !
This issue is dedicated 
to the best team Luis 
and I  could have ever 
hoped for :

•	 Cris Dehlavi

•	 Joel Lackovich

•	 Marco Pier ini

•	 Mike Kunetka

•	 Paul Senf t

•	 Phil ip I l i  Barake

And to a l l  the “Got 
Rum?” readers around the wor ld ...  a b ig 
CHEERS!

Margaret  Ayala,  Publ isher
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•	 2020 had a rough star t  and we, 
l ike the rest  of  the industr y,  were 
thrown into a wor ld of  unknowns, 
having to quick ly learn the ins-and-
outs of  sani t iz ing gels and their 
commerc ial izat ion.

•	 The Rum Universi ty remains 
commit ted to make an impact on 
the dist i l lat ion f ront .   I t  cont inues 
to col laborate with Moonshine 
Universi ty,  tak ing par t  of  the 6 -Day 
Dist i l lers Course and also conduct ing 
the annual  5 -Day Rum Course (nex t 
course is in May 2021).

•	 In 2021 “Got Rum?” wi l l  celebrate 
20 years of  c i rculat ion!   We are 
ex tremely lucky to have at t racted 
and kept the most amazing team of 
contr ibutors in the wor ld.   They al l 

make the magazine possible and for 
that  we’l l  be eternal ly grateful.

•	 Most of  our consult ing and bulk rum 
c l ients are st i l l  in business, which is 
great for  the industr y.

A large number of  bar tenders and 
service industr y people are st i l l 
unemployed.  Please think of  ways you 
can reach out and help those in need.  

And last ,  but  not least ,  p lease read 
pages 30 -35 for an overview of  the four 
winners in this year ’s 3rd Annual Rum 
And The Environment Awards.

I  wish al l  a very happy hol iday season!

Margaret

MIXOLOGY
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TE AM INTERV IE W: CRIS DEHLA V I
by Cr is Dehlavi

Q: How did the Covid-19 pandemic af fect 
you this year? 

Unfor tunately,  the restaurant I  worked 
for s ince 2002 was shut down in March, 
a long wi th al l  of  the others in Ohio.    Many 
restaurants reopened in May but mine 
did not .   I  spent 7 months doing v i r tual 
cock tai l  c lasses, rock c l imbing and doing 
my best to stay safe.  

Q: The ser vice industr y has been hi t 
ver y hard by the pandemic.  What can 
our readers do to help those in need? 

I t  has indeed and my best suggest ion is to 
suppor t  the restaurants you love!  I f  you 
do not feel  comfor table eat ing indoors,  you 
can st i l l  get  take out which helps them out 
a lot .    Most restaurants these days are 
doing take out cock tai ls as wel l  ( in states 
that  are al lowing i t)  so you can order your 
favor i te dr inks too.  

Q: Rock cl imbing is a chal lenging spor t 
but is also a metaphor for overcoming 
obstacles in our l ives.  Could you 
descr ibe the feel ing, for those who’ve 
never t r ied i t  before? 

I t  is  physical ly and mental ly chal lenging 
and now that I  have been doing i t  on a 
ser ious level  I  can’ t  imagine my l i fe wi thout 
i t !   There is a huge sense of  community 
as wel l  and a real  level  of  t rust  between 
c l imbing par tners.    I f  you aren’ t  af raid of 
heights,  and love to be act ive and outs ide, 
I  h ighly encourage you to t r y i t .   

Q: Which of your ar t icles did you enjoy 
the most and why? 

One of  my favor i tes was the “Bar tending 
101” ar t ic le I  d id in March.   I  was 
newly unemployed and had 
f r iends and regulars tex t ing 
me with quest ions on 
how they could 
make the 
favor i tes 

that  I 
had been 
making for 
them behind the 
bar.   I t  was a fun 
ar t ic le to help people 
who were quarant ined in 
their  homes at  the t ime.   I 
a lso loved the on going monthly 
ast ro logy column I  had the pleasure of 
wr i t ing,  pair ing rum cock tai ls wi th each of 
the astro logical  s igns.  

Q: What are some of the things you are 
looking for ward to in 2021? 

Well  l ike most people I  am praying for l i fe 
to get back to “normal ”.   I  miss t ravel ing, 
and because my ent i re fami ly is out west ,  I 
have been unable to v is i t  anyone.   

by Margaret  Ayala
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I  a lso look for ward to cont inuing to wr i te about rum, and rum cock tai ls,  and learning al l  I 
can about the category.  

Q: Do you have any special  message you would l ike to share with your fans? 

I  have good news, af ter  7 months of  unemployment,  I  have just  star ted an incredib le job 
as the Brand Educator for  Diageo Brands in Columbus.  You al l  know I  love to teach (and 
learn) so th is job is ideal  for  me.   I  am thr i l led to work for  such an amazing company and 
am exc i ted for the future.   

Cr is
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TE AM INTERV IE W: PAUL SENFT
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Q: How did the Covid-19 pandemic 
af fect you this year?

I t  taught me the lesson that nothing 
is guaranteed. When given the 
oppor tuni t y do not take for granted 
how soon you might see people.   A l l 
we real ly have is the moment we are 
in and do not take that for  granted.  
When I  shared t ime with f r iends in the 
industr y in February i t  was wi th the 
expectat ion of  seeing them at least 
a few more t imes this year.  Due to 
Covid-19 that did not happen and I 
have missed them great ly.

Q: We know you’ve enjoyed 
t ravel l ing to and par t icipat ing in 
rum fest ivals,  but this has not been 
an opt ion this year.   Have vir tual 
events/conferences made up for the 
lack of interact ion?

Tales of  the Cock tai l  cer tain ly did,  I 
got  so much out of  that  conference.  
Whiskey Exchanges Black Tot day 
marathon was another excel lent  onl ine 
exper ience.  Other events I  have 

by Margaret  Ayala
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par t ic ipated in have been hi t  and miss.  
I t  is  n ice to see people I  respect in the 
industr y discuss their  work even i f  i t  is  in a 
v i r tual  meet ing.

Q: There is a t rend to use more diverse 
casks for f inishing rums (Cognac, 
Por t ,  Sherr y,  Wine, etc.) .   Do you think 
real rum needs these added f lavors 
in order to be enjoyed, or are they 
simply fashionable/seasonal addi t ives 
designed to sat isfy consumers’ 
unreal ist ic expectat ions?

I  th ink i t  is  safe to say that rum consumers 
love divers i t y and choices.   I  do not 
bel ieve rum needs cask f in ishes, but they 
have been proven to be prof i table niche 
for the rum brands and done cor rect ly can 
create an e levated tast ing exper ience.  
Unfor tunately done badly they can create 
a combat ive t ra in wreck of  an exper ience 
that can damage a brands reputat ion.  
Somet imes the di f ference l ies wi th rum that 
is f in ished in dr y casks where the f lavor is 
pul led natural ly f rom the wood, and those 
that have remnants of  the previous spir i ts 
in them, s ide by s ide you real ly can te l l  the 
di f ference and i t  comes down to consumer 

preference  at  the end of  the day.

Q: Which internat ional dest inat ion 
do you want to visi t  f i rst ,  when t ravel 
restr ic t ions are ful ly l i f ted?

I  wi l l  head to the Car ibbean and have a 
wish l ist  of  is lands to v is i t  as much to see 
f r iends as to v is i t  d ist i l ler ies.   Going to 
the Uni ted K ingdom is also high on my l ist .  
However I  wi l l  not  t ravel  out  of  the countr y 
unt i l  I  am vacc inated.

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

I  want to say thank you to ever yone who 
takes the t ime to read my reviews and 
other wr i t ing.   Even wi th COVID going 
on i t  has been great to connect wi th the 
community and I  love i t  when readers 
reach out wi th quest ions or want to discuss 
something going on in the industr y.   Let 
us al l  hope the New Year br ings bet ter 
exper iences and new oppor tuni t ies for 
a l l  of  us.   Cheers to your cont inued good 
heal th.

Paul
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TE AM INTERV IE W: PHILI  P ILI   BAR AKE
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by Margaret  Ayala

Q: How did the Covid-19 pandemic af fect 
you this year?

Well,  th is year caught me by surpr ise, 
as i t  happened to ever yone else.   We 
are st i l l  learning how to adapt ourselves, 
for tunately none of  my re lat ives have been 
af fected and I  hope none are in the future.  
Economical ly,  the impact has been ver y 
big,  I  haven’ t  received any f inanc ial  help 
f rom the government,  so I ’ve had to re ly on 
my savings and I ’ve reduced my monthly 
expenses.  I t  is  easy to cut  back on many 
things, as long as there is enough rum!

Q: How is business at your bar,  Red 
Frog?

The v irus af fected us al l  and some 
sectors where hi t  harder than others.    My 
business is one of  those most af fected.  
Keep in mind that we were hi t  pret t y hard 
last  year wi th cur fews and protests,  which 
pushed many businesses to the br ink 
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of bankruptcy.   As soon as the soc ial 
unrest  stopped, we were then hi t  wi th the 
pandemic.   Having the bar c losed meant 
constant v is i ts,  to make sure no one would 
t r y to break in,  as wel l  as,  to t r y to sel l 
some of  the l iquid inventor y to f r iends, 
at  our cost ,  just  to recover some of our 
expenses.  My business par tner and I  a lso 
had to get a loan f rom the bank, to avoid 
bankruptcy and to keep some of our staf f 
members.   There is a lot  of  uncer tainty 
when you have to request a loan and 
you don’ t  know when or how long the 
government wi l l  a l low you to open your 
business.

As of  today, the bar has been open for 5 
weeks, abiding by the maximum occupancy 
l imi ts and al l  the heal th requirements.

Analyzing the reopening, we had to make 
a lot  of  changes.  One of  them is of fer ing 
a dig i ta l  menu, which is ver y pract ical  and 
convenient .   What I  mean is that  our dig i ta l 
menu is constant ly updated to ref lec t  only 
what we have in stock,  such that i f  I  break 
a bot t le,  I  s imply remove i t  f rom the menu 
and c l ients only see what is real ly at  hand.  
I  th ink th is approach is here to stay.

We’ve also cor rected many pr ices;  we’ve 
adapted our operat ions to new schedules 
and have el iminated market ing pract ices 
that don’ t  apply to our cur rent environment.  
Overal l ,  the changes have been good.

Q: Dur ing the pandemic, people have 
consumed more alcoholic dr inks 
at home than before.  Do you know 
i f  consumption of cigars has also 
increased or did i t  decrease?

True, a lcohol  consumpt ion at  home 
increased, I  th ink i t  s imply shi f ted f rom 
the on-premise channel.   Sales f rom l iquor 
stores and grocery stores skyrocketed, 
which would normal ly be seen as a bad 
s ign, but a lcohol  and tobacco consumpt ion 
cannot stop.  I  d id not ice on soc ial 
networks that c igar smokers cont inued 
doing pair ings dur ing the pandemic,  I 
would even suggest there was an increase 
of  such act iv i t y.   Personal ly,  whi le at 
home, I  would increase consumpt ion of 
both whenever I  had company.

Q: Ever y month you share a great cigar 
pair ing with our readers.  Do you have a 
favor i te f rom 2020?

I  have to say i t  was the Ery thromycin 
pair ing ( “Got Rum?” June 2020),  the idea 
of  adapt ing a contemporar y,  wel l - l iked 
whiskey cock tai l ,  g iv ing i t  a rum twist , 
was great .   I t  is  a rec ipe that many of 
our bar tender readers can personal ize 
according to their  preferences.  I  thought i t 
was an innovat ive cock tai l  wi th the whiskey 
touch character ist ic f rom the Penic i l l in. 

Q: Rums are always exper iment ing with 
aging/ f inishing in di f ferent types of 
barrels (Sherr y,  Por t ,  Cognac, etc.)   Are 
cigar brands doing the same?  

Years ago, some brands star ted conduct ing 
exper iments,  aging tobacco leaves in 
bar re ls previously used for aging spir i ts.  
Some of the c igars I  smoked that were 
made with those leaves had a more intense 
note than should have been present .  

Whi le i t  is  t rue that tobacco leaves are 
hygroscopic (meaning that they can absorb 
nearby aromas),  some of  the brands went 
beyond natural  l imi ts.   I  understand this is 
for  commerc ial  reasons and that they have 
their  audience.

Q: Is there anything else you’d l ike to 
share with your fans?

I  s incerely wish everyone is safe.   I t ’s  been 
many di f f icul t  months,  possib ly a year 
for  some, and there are th ings we cannot 
contro l .   I  honest ly hope al l  our readers 
and their  fami l ies are heal thy.   Our fami l ies 
are our most valued assets.   I  hope the 
losses and t roubles being exper ienced by 
al l  are not enough to keep us f rom enjoy ing 
a good rum.  

When al l  these problems are in the past , 
get  together wi th your f r iends, smoke a 
long- last ing c igar and pul l  out  a bot t le of 
rum, there wi l l  be many stor ies to share.

Phi l ip
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TE AM INTERV IE W: M ARCO PIER INI
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Q: How did the Covid-19 pandemic af fect you this year?

Regarding my pr ivate l i fe,  I  am among the lucky ones that have not been af fected ver y 
much. There has been no contagion among my fami ly and c lose f r iends. Moreover, 
I  usual ly l ike to spend most of  my t ime at  home, reading and wr i t ing,  and I  have my 
fami ly wi th me; so my everyday l i fe did not change ver y much. Regarding my rum-
related l i fe,  on the contrar y,  i t  has been a disaster.  I  have planned many t r ips abroad 
to at tend rum fest ivals,   v is i t  d ist i l ler ies,  meet rum f r iends and do research in some 
l ibrar ies.  And of  course al l  of  th is has been impossib le. 

Q: You just f inished your ar t icles on Navy Grog.  Did you uncover any surpr ises 
while researching for this ser ies? 

The most impor tant resul t  of  my research is that  a t rue Navy Grog never ex isted. 
There existed many di f ferent t ypes of  Grog that the Br i t ish Navy dist r ibuted to i ts 
sai lors,  made with di f ferent rums, di f ferent rat io of  rum to water and also di f ferent 
ABV. Frank ly,  i t  has not been a genuine surpr ise for  me because I  a l ready had some 
doubts about th is issue, but now I  am sure.

Q: What wil l  you wr i te about next?

First  of  a l l ,  I  ‘d l ike to wr i te some ar t ic les on my favor i te topic:  the or ig in of  rum. Not 
a new, groundbreaking research, but s imply to put in order the resul ts of  the studies I 
have car r ied out in almost ten years of  doing research on the histor y of  rum. Then I ’ l l 
begin to publ ish a ser ies of  ar t ic les about my new f ie ld of  interest :  Cuban rum.

Q: The internet is ful l  of incomplete and misleading informat ion.  Unfor tunately, 
many young (and old) people are happy to accept what they f ind on- l ine as t ruth.  

by Margaret  Ayala
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As an academic, you understand the value of research and val idat ion.  What 
advice do you have for your readers, when they stumble upon new informat ion?

The Internet is wonder ful ,  i t  is  a potent tool  avai lable to (a lmost)  ever yone. I  l ive 
in a smal l  town in I ta ly,  ver y far  f rom the large l ibrar ies where the sources I  need 
can be found; I  would not have been able to work on the histor y of  rum without the 
Internet .   But ,  as wi th ever y tool,  i t  must be handled wi th care.  We must not set t le for 
the f i rst  resul t  of  an internet search, but we must compare more resul ts and always 
val idate the sources. Moreover,  we must remember that  bare informat ion is never t rue 
knowledge: we have to put the piece of  informat ion in i ts contex t ,  th ink ing i t  over by 
ourselves. 

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

My grandfathers in their  l i fe exper ienced WWI , the Spanish Flu and WWII !   We can 
deal  wi th the Covid-19 pandemic for  a couple of  years.  When i t  ends, we could return 
to l ive as usual,  to t ravel  and to meet each other ever ywhere in the wor ld.  I  real ly 
miss the Rum Fami ly.  But meanwhi le,  p lease, let ’s respect the safety rules,  stay safe 
and enjoy some good rum at home.

Marco
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Q: How did the Covid-19 pandemic af fect 
you this year?

I  fee l  ver y for tunate.  Unl ike so many people, 
I  d id not lose my job,  or my house, or my 
heal th or a loved one. Covid robbed mi l l ions 
of  people of  b i r thday celebrat ions,  spor ts, 
vacat ions,  graduat ions,  weddings and even 

proper funerals.  We were able to get food, 
and even cock tai ls to go, but missed the fun 
of  a good dinner wi th f r iends. When th ings 
opened up in Colorado, we could dine in at 
restaurants,  but  only in smal l  groups, s ix feet 
apar t .  We could meet f r iends for a dr ink,  but 
could not s i t  at  the bar and ta lk to our favor i te 
bar tender.  In 2020, I  turned 70 and ret i red, 
both wi thout the b ig par t ies I  had p lanned. We 
could not see the grand k ids for  ten months,  so 
we sold our house in Colorado and moved to 
Ar izona to be c loser.  We pray that 2021 wi l l  be 
a bet ter year and ever yone wi l l  be smar t  and 
safe and the Covid beast wi l l  d isappear.

Q: What are some of the most notewor thy 
rum stor ies (news) you repor ted to our 
readers dur ing this year and what made 
them so relevant to you?

I  th ink the ter r ib le ef fec ts that  Covid had on 
our brothers and s isters in the ser v ice industr y 
and our f r iends in the spir i ts wor ld is the top 
stor y.  Thousands of  people lost  their  jobs 
dur ing the shutdown. Many of  our favor i te bars 
and restaurants c losed, then t r ied to stay open 
and then f inal ly c losed forever.  They wi l l  be 
missed. 

TE AM INTERV IE W: M IKE KUNETK A
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Many dist i l ler ies star ted making hand 
sani t izer to help stop the spread of  the v i rus.

Another b ig stor y of  the year was the 
possib le name change for Maison Fer rand’s 
Plantat ion rum l ine.  Founder A lexandre 
Gabr ie l  or ig inal ly named the brand 
‘Plantat ion’  due to i ts meaning – a large 
farm, s ince Gabr ie l  grew up on a farm.

However,  the conversat ions around rac ism 
fo l lowing the death of  George Floyd, a b lack 
man who died in Minneapol is in the US 
whi le being ar rested by pol ice,  has led to an 
“evolut ion” of  the brand’s name, which has 
l inks to s laver y.

2020 also brought the new Renegade Rum 
Dist i l ler y,  located on the nor th eastern s ide 
of  the Windward Is land of  Grenada, into 
operat ion.  This has been a ten year projec t 
for  Mark Reynier,  the former managing 
di rec tor of  Is lay ’s Bruichladdich dist i l ler y, 
and the developer of  the Water ford Dist i l ler y 
in I re land. Reynier has always been 
fasc inated wi th local  ter ro i r  and star ted th is 
projec t  by creat ing a sugar cane p lantat ion in 
Grenada to provide f resh cane ju ice for  the 
dist i l ler y.  Then his team designed and bui l t 
an energy ef f ic ient /environmental ly f r iendly 
dist i l ler y to ferment and dist i l l  the ju ice. 

Q: You are always on the quest to f ind 
new rum books.  Are there any hard- to -
f ind books you are st ruggling to get?  
Which has been your favor i te this year 
and why?

This November was a tough t ime 
for the book col lec t ion.  The move 
f rom Colorado to Ar izona involved 
considerable downsiz ing, as the new 
of f ice/ l ibrar y is considerably smal ler. 
Even af ter  many ‘g i f ts’  to f r iends, 

ebay sales and donat ions to Goodwi l l ,  there 
are st i l l  over twenty boxes of  books in the 
garage that need sor t ing.  A l though not a l l 
rum books, they do inc lude other subjects 
l ike dist i l lat ion,  brewing and photography.

Q: Have you had a chance to check out 
the craf t  brewing and dist i l l ing scene near 
your new home?

I  am anxious to v is i t  the Deser t  Diamond 
Dist i l ler y in K ingman and the Elgin Dist i l ler y, 
appropr iate ly in t iny Elg in,  Ar izona. Both are 
three hours away, in opposi te di rec t ions, 
so they wi l l  make great day t r ips.  Deser t 
D iamond rums have won awards at  the 
Internat ional  Wine and Spir i ts Compet i t ion. 
Elg in Dist i l ler y ’s Ron Regalo de V ida won 
Best of  Class for  Ex t ra Aged Rum as wel l  as 
the coveted Best in Show at the Wor ld Spir i ts 
Compet i t ion in San Franc isco. 

Q: Did you brew any new beers this year 
or are you working on any rum blends?

I  have been t r y ing to create the per fec t 
‘Mai  Tai ’  b lend, but have not h i t  the mark 
yet .  S ince I  don’ t  have a bot t le of  Wray & 
Nephew 17-year o ld in my basement ,  I  have 
been t r y ing to f ind the per fec t  b lend of  funky 
Jamaican rums and grassy Mar t in ique rums. 
Hopeful ly,  ret i rement wi l l  prov ide more t ime 
for exper imentat ion.

Mike
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TE AM INTERV IE W: JOEL LA CKOV ICH
by Margaret  Ayala

Q: How did the Covid-19 
pandemic af fect you this year?

This year has been a year 
l ike no other.  By day I  work 
for  New England Biolabs, a 
manufacturer of  l i fe sc ience 
reagents that  are avai lable 
for  research. What feels l ike 
24/7 suppor t  this year we have 
been supply ing and suppor t ing 
customers global ly who are 
working di l igent ly to develop 
bet ter diagnost ic tools and 
vaccines for the SARS-CoV-2 virus. 
This work has al lowed us to par tner 
and suppor t  addit ional  customers that 
are developing diagnost ic tools for  lab -
based and point-of- care.  The demand for 
t ime and ef for t  has been so demanding 
I  was unable to f ind t ime to wr i te a 
featured ar t ic le in the Apr i l  2020 issue of 

Got Rum? Magazine which I  was deeply 
disappointed I  did not have t ime to do.

Q: Do you think enough young people 
are interested in science and are 
ready to face future challenges, such 
as we are facing now?

The Covid-19 pandemic has not only 
highl ighted the impor tance and power 
of  sc ience in our wor ld today, but 
also served as a global  cal l  for  more 
sc ient ists and global  c i t izenship. 
The pandemic has bold pr inted and 
under l ined that al l  communit ies are 
l inked to one another,  no mat ter what 
the geography, and i t  is  impor tant that 
we begin t raining the innovators and 
thought leaders of  tomorrow with a deep 
focus on sc ience. With more focus on 
STEM educat ion and global  c i t izenship I 
feel  we can make the greatest  impact on 

innovat ion and shared futures.
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Q: Last year you shared news about 
your new rum brand, could you br ing 
our readers up to speed?

This past year I  was blessed to be par t 
of  a wonder ful  team in Aust in,  Texas 
that launched ROCK SOUND Rum 
based on my mission to understand the 
sc ience behind rum and what makes 
the cock tai ls we know and love taste 
so great .   ROCK SOUND, which was 
equal ly inspired by adventure as i t  was 
by phenomenal rum cock tai ls,  sold 
out 40 cases in 4 independent stores 
this past year,  and we are cur rent ly 
prepar ing for a larger case run in 2021. 
Stay tuned!

Q: You always do quite a bi t  of 
research as par t of wri t ing your 
ar t icles.  Which of your ar t icles have 
you enjoyed researching the most?

This may sound c l iché, but I  thoroughly 
enjoy researching and wr i t ing general ly 
about rum cock tai ls.  Every t ime I  put 
pen to paper,  read ar t ic les onl ine,  dive 
into chemistr y and f lavor ing,  or hunt for 
long lost  rec ipes or or igin informat ion 

I  feel  I  sat isf y this passionate thirst 
to keep learning. I t  is  qui te 

addic t ing I  must admit !

Q: Do you have any 
special  message you 

would l ike to share with your 
readers?  Is there anything 

that they can look for ward to in 
2020?

I  real ly look for ward to cont inuing to 
balance understanding iconic cock tai ls 
and new modern craf t  cock tai ls 
that  are emerging. I  love observing 
and researching how modern craf t 
mixologists are pushing the envelope 
and I  absolutely love paying homage 
to the c lassic and iconic cock tai ls that 
have brought us to where we are today.

Joel
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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; 

2020
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Best Cof fee Time

Of ten t imes, the simplest  pair ings turn 
out to be the best ones.  I ’ve seen this 
on several  occasions: somet imes i t  is 
the t iming, others i t  is  the company 
that makes al l  the di f ference.

For this pair ing I  selected an ideal 
moment for  a c igar & rum combinat ion, 
I ’m refer r ing to the af ter-meal t ime, 
with the per fect  t r i logy of  cof fee, c igar 
and rum.

In order for  this pair ing to work,  t ime-
wise, we must select  the cor rect  c igar 
format.   In other words,  the smoking 
t ime must not exceed 20 minutes, 
so i t  could be a Per la,  Laguito N°3 
or a Coronas Junior,  or  other s imi lar 
ones.  I  selected a Coronas Junior 
f rom Bol ivar,  a format commonly known 
as “minutos” (minutes),  42 r ing x 110 
mm length.   I t  is  a ful l -bodied c igar 
and, even though the appearance 
may suggest other wise, i t  is  100% 
handmade. 

The cof fee for this pair ing has to be 
a basic espresso and the rum must 
be aged a bi t .   Don’t  select  a very old 
rum or a very premium one, a pair ing 
l ike this one is best kept s imple and 
basic.   I t  reminded me of  a pair ing I 
put  together several  years ago, with a 
cof fee and Ron Pampero Aniversar io.  
Back then I  added the rum to the 
cof fee, this t ime they wi l l  not  be 
combined, but I ’ l l  be using the same 
rum as before.

I t  is  now t ime to l ight  up the c igar and 
to begin the pair ing.   This c igar format 
of fers a very good draw r ight  f rom the 
star t ;  i t  is  hard to f ind one c igar that  is 
not per fect ly ro l led.  

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

Phi l ip
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Right away the c igar has a very 
aggressive character :  i t  could be 
descr ibed as a smal l  bastard.

I  star ted with just  the cof fee and the 
c igar,  fac ing of f  the bi t terness in each.  
On a scale of  1 to 5,  the roasted cof fee 
notes were almost 4 or 5,  so very 
pronounced.

When I  int roduced the rum into the 
pair ing,  there was a diametr ical ly-
opposed contrast ,  but  p leasant 
nonetheless.   Af ter  a few sips, 
however,  i t  becomes apparent that 
the tobacco notes prevai l ,  wi th the 
unexpected appearance of  a bi t ter-
chocolate note,  which prompts you 
to take sips more f requent ly.   A lso, 
s ince the volume of  the cof fee is less 

and also due to i ts temperature,  the 
second third of  the c igar is even more 
enjoyable than the f i rst .

I t  is  t ruly a simple pair ing but i t  of fers 
20 minutes of  f lavor explosions, t rue to 
my expectat ions.   I  hope you are able 
to recreate i t  at  home, the products are 
easi ly replaceable,  the key is the t iming 
and having a good qual i t y cof fee.

The year is almost gone, I  hope you 
can spend 20 minutes l ike this,  e i ther 
by yourselves or with those c losest to 
you, which would make this “digest i f ” 
even more enjoyable!

Phi l ip I l i  Barake
#GRCigarPair ing
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