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FROM THE EDITOR

Get  Busy
I t  seems to me that i t  was only a 
couple of  months ago that I  was 
recapping 2020 and now I  f ind mysel f 
doing the exact th ing for 2021!  

I t  has been said that  t ime f l ies when 
you are having fun ,  and this year has 
surely f lown by,  but i t  was not exact ly 
al l  fun and games!  Pandemic-related 
chal lenges are st i l l  out  there,  mutat ing 
and reverberat ing whi le many of  us t ry 
to adjust .  

I ’ve found that the best way to remain 
sane dur ing these insane t imes has 
been to “get busy” planning, prepar ing, 
reviewing, adjust ing,  learning, etc.

American business icon Dale Carnegie 
once wrote:

“ Inact ion breeds doubt and fear.  Act ion 
breeds conf idence and courage. I f  you 
want to conquer fear,  do not s i t  home 
and think about i t .  Go out and get 
busy.“

As a resul t  of  “get t ing busy,”  we 
have been able to develop new 
product l ines,  to improve processes 
at  our Dist i l led Spir i ts Plant and to 
offer  products to our c l ients at  more 
compet i t ive pr ices than we thought 
possible.

“Gett ing busy” also appl ies to l i fe at 
home: f ind a room or c loset that  needs 
organiz ing, f ind a t ree that needs 
pruning, f ind th ings that are not as 
useful  to you but that  could be useful 
to other people.

And i f  you run out of  th ings to get busy 
with,  you can always try gett ing busy 

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.

helping other people get busy!  Many 
people around us (especial ly the young 
professionals wi th l i t t le exper ience 
facing pandemic-scale problems) could 
real ly use a guiding l ight  or  a sounding 
board.

2021 presented us wi th a lot  of 
opportuni t ies to learn,  adjust  and grow.  
I  hope this was the case with you and 
those around you.  I f  not ,  don’ t  despair, 
as Carnegie said “go out and get busy.”

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

Drum Circ le Dist i l l ing,  the makers of 
Siesta Key Rum, has added a new 
cof fee rum to their  l ineup. Based in 
Sarasota,  Flor ida,  we have watched the 
brand expand over the years by adding 
st i l ls  and aging bar rel  space along with 
several  l imi ted re leases. Their  new 
Cof fee Rum is their  f i rst  addi t ion to their 
core por t fo l io s ince they int roduced their 
Toasted Coconut Rum in 2015.

The rum is made in smal l  batches 
using copper pot st i l ls.  Af ter  much t r ia l 
and er ror,  they developed a method of 
infusing the cof fee f lavour s imi lar  to a 
cold brew technique using local ly roasted 
Columbian cof fee beans and cane syrup.  
Af ter  the f lavour infusion, the rum is 
b lended to 40% ABV and bot t led onsi te 
at  the dist i l ler y. 

Appearance

The 750 ml bot t le features the new label 
and bot t le s ize the company is using. 
The neck is shor ter and i t  is  easier to 
p lace on the shelves.  I  a lso found i t  a 
l i t t le easier to handle when pour ing.  I 
l ike the v ibe of  the new label  designs 
and how they convey al l  the informat ion 
about the product to the consumer.

In the glass,  th is rum is ver y dark and 
just  barely c lear when you hold i t  up to 
the l ight ,  present ing a dark brown color. 
The color l ightens considerably to a 
dark amber when poured into the tast ing 
glass.  Swir l ing the l iquid created a thick 
band that dropped fast-moving legs that 
col lect ively evaporated quick ly.

Siesta Key 
Cof fee Rum

My name is Paul  Senf t  -  Rum Reviewer, 
Tast ing host ,  Judge and Wr i ter.   My 
explorat ion of  Rums began by learning to 
craf t  T ik i  cock tai ls for  f r iends.  I  quick ly 
learned that not a l l  rums are created 
equal ly and that the uniqueness of  the 
spir i t  can be as var ied as the locales they 
are f rom.  This inspired me to t ravel  wi th 
my wi fe around the Car ibbean, Central 
Amer ica,  and Uni ted States v is i t ing 
dist i l ler ies and learning about how each 
one creates their  rums.  I  have also had 
the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts 
f rom around the wor ld;  each one providing 
their  own unique point  of  v iew, adding 
another chapter to the modern stor y of 
rum.

The desire to share th is informat ion led me 
to create w w w.RumJourney.com  where I 
share my exper iences and rev iews in the 
hopes that I  would inspire others in their 
own explorat ions.     I t  is  my wish in the 
pages of  “Got Rum?” to be your host and 
provide you wi th my impressions of  rums 
avai lable in the wor ld market .   Hopeful ly 
my tast ing notes wi l l  inspire you to t r y the 
rums and make your own opinions.  The 
wor ld is fu l l  of  good rums and the journey 
is a lways best exper ienced wi th others.  

Cheers!

Got Rum?  December 2021 -   6
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Nose

Smell ing the l iquid there is no surpr ise 
that  roasted cof fee is f ront  and center.  
There is an under tone of  caramel ized 
vani l la and a whi f f  of  a lcohol.

Palate

Sipping the rum, I  knew that the cof fee 
f lavour would lead the way. I t  was the 
swir l  of  other f lavours that  came in 
that  surpr ised me. I  discovered tof fee, 
roasted nuts,  sweet vani l la and a l ight ly 
ac idic cacao note.   As the f lavors began 
to fade, a l ight  b i t terness countered the 
sweetness of  the rum as i t  l ingered into a 
nice long f in ish.

Review

In general,  cof fee rums are t r icky and 
the way the f lavour is infused can 
int roduce i ts own set of  chal lenges.  The 
method that Troy Rober t  and his team 
used presented a st rong f lavour prof i le 
wi thout the bi ts of  bean or syrupy mouth 
feel  I  have found with other cof fee 
f lavoured rum products.   This cof fee rum 
was wel l -balanced with the sweet vani l la 
of  the cane syrup balanc ing the bi t ter 
of  the tof fee/char red bean notes.   This 
rum would be great to use with Bai ley ’s 
I r ish Cream, in a Rum Old Fashioned for 
a spec ial  twist ,  or  for  a spec ial  twist  a 
cof fee rum mi lkshake.  The team at Drum 
Circ le Dist i l l ing cont inues to impress 
with their  products and am happy that 
th is one is par t  of  the main l ine instead 
of  a l imited-edi t ion re lease.  I f  you are 
explor ing cof fee rums for a seasonal 
concoct ion,  th is one is a great one to 
star t  wi th.
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Dur ing Wor ld War Two, author Ian 
Fleming discovered and fe l l  in love with 
Jamaica. Af ter the war,  he purchased 
some undeveloped proper ty on the is land 
and bui l t  h is winter home there,  which 
he cal led Golden Eye. Chr is Blackwel l , 
entrepreneur and founder of  Is land 
Records,  grew up l iv ing nex t to the 
proper ty and got to know Ian Fleming 
as his neighbour.  In 1976, he purchased 
the proper ty f rom the Fleming estate for 
his mother and, over t ime, purchased 
proper ty around i t  that  would become the 
Golden Eye Resor t  and Vi l las in 1989.  
So, knowing of  Mr.  Blackwel l ’s  t ies to 
Ian Fleming, i t  put  a smi le on my face 
when I  heard of  th is spec ial  Blackwel l 
Fine Jamaican Rum 007 l imited edi t ion 
bot t l ing of  25,007 bot t les wor ldwide. The 
minimum age of  the rum blend is one 
year and i t  is  compr ised of  both column 
and pot st i l l  rums produced by J.  Wray 
and Nephew LTD.,  made with Jamaican 
sugar cane molasses and blended to 
40% ABV before bot t l ing.  The product 
was developed by Chr is Blackwel l  Jr., 
who has taken over the fami ly rum 
business, and Master Blender Joy 
Spence.

Appearance

The 750 ml rum bot t le has a black wrap 
with s i lver and gold scr ipt  providing 
informat ion about Chr is Blackwel l  and 
this unique par tnership with the 007 
f ranchise.  Removing the secur i t y st r ip 
reveals a black synthet ic cap and cork 
combo.

Since i t  is  impossible to see the rum in 
the bot t le I  cannot even guess at  the 
color.  The l iquid poured into the glass 
holds a dark amber color.  Swir l ing 
the l iquid creates a medium band that 

Blackwell 
Fine Jamaican Rum 007

thickens quick ly and drops quick ly.  I t 
takes a few minutes for  the band and 
legs to bead up and evaporate.

Nose

The aroma of the rum has a st rong bi te 
of  orange zest ,  fo l lowed by brown sugar, 
dark vani l la,  caramel ized bananas and 
cola,  wi th a hint  of  char red oak rounding 
i t  out .

Palate

The f i rst  s ip of  the rum condit ions the 
tongue with an interest ing ar ray of 
char red oak notes and caramel ized 
vani l la.   Subsequent s ips revealed brown 
sugar,  dark cacao, roasted cof fee bean, 
baking spice,  toasted coconut ,  f lat  cola, 
dr ied apr icot  and cooked bananas.  A 
bi t ter  orange peel  note rounds out the 
f lavour prof i le and l ingers in a medium 
f in ish.

Review

When I  learned that th is rum was made 
at  J.  Wray and Nephew/Appleton, i t 
d id in away shape my expectat ions of 
the product .   The smoky wood char 
notes leading the f lavour prof i le was 
unexpected but real ly worked wel l  wi th 
the balance of  vani l la and brown sugar 
notes.   This could have easi ly gone 
over ly bi t ter  wi th immature bar rel -aged 
rum, but the blenders found a way to 
balance i t  out .   I f  you are looking for a 
rum with a lot  of  “ funky ” f lavors then you 
wi l l  need to look elsewhere. This rum is 
st raight for ward and is a f ine s ipper,  but 
i t  shines when used in t ropical  cock tai ls.  
Usual ly a brand t ie in lowers my overal l 
expectat ions of  a product ,  but  I  can say 
this was overal l  a p leasant surpr ise.   I f 
you spot one of  the bot t les,  th is is an 
easy one to pick up for your home bar.  
Cheers!

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

Spir i ted Omelet

Ingredients:

•	 8 Eggs
•	 1 tsp.  Sea Salt
•	 ½ lb.  Chicken, cooked and diced
•	 1 ½ C. Canned Chinese 

Vegetables,  drained
•	 ¼ C. Celer y,  chopped
•	 ¼ C. White Onion, chopped
•	 2 Tbsp. Vegetable Oi l

•	 2 Tbsp. Soy Sauce
•	 2 Tbsp. Dark Rum
•	 2 tsp.  White Sugar
•	 2 Tbsp. But ter
•	 Sauce for Pancakes:
•	 2 Tbsp. Cornstarch
•	 2 C. Chicken Boui l lon

Direct ions:

In a large bowl,  beat eggs wi th sal t .   Sauté chicken and vegetables in 
vegetable o i l  for  about 5 minutes.   Add soy sauce, rum and sugar and cook 
thoroughly.   Pour a l i t t le of  the meat mix ture into the bowl wi th the beaten 
eggs.  Cont inue to add meat s lowly and mix unt i l  both mix tures have mixed 
wel l .   Melt  but ter  in sk i l let .   Drop large spoonfuls of  mix ture onto heated but ter 
and cook over moderate heat unt i l  pancakes are brown on both s ides.
Blend cornstarch and chicken boui l lon and then cook unt i l  sauce thickens.  I f 
you want a darker color for  the sauce, add a teaspoon or two of  soy sauce.  
Ser ves 8
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Photo c redi t :   w w w.what l i fewasl ike.com

Ingredients:

•	 3 Lrg.  Apples
•	 ½ C. White Sugar
•	 2 Tbsp. Dark Rum
•	 1 tsp.  Grated Orange Rind
•	 1 ½ C. Si f ted Cake Flour
•	 ¼ tsp. Sal t
•	 2 eggs, wel l  beaten
•	 1/3 C. Beer
•	 2 tsp.  Dark Rum
•	 Confect ioner ’s Sugar,  for  topping

Direct ions:

Core, peel  and cut apples into ½ inch r ings.  
Pour rum and sugar over them.  Let  stand for 2 
hours.   Mix together the remaining ingredients 
and let  stand for 1 hour.   Dip apples into bat ter 
and f r y in o i l  unt i l  go lden brown.  Drain on paper 
towel and them move to a ser v ing plate.   Spr ink le 
generously wi th confect ioner ’s sugar.   Ser ve 
warm.  Ser ves 4 to 6.

Rummy Apple Frit ters
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RUM Aging Science
American Oak: New vs. Used

Introduction

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

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

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

November ’s Weather
November ’s dai ly temperatures were al l  over the board,  wi th cold 
mornings and warm af ternoons, of ten t imes wi th 20+ degree swings.  
The average low temperatures inside the cel lar  hovered in the high 
50s and low 60s.  The dai ly highs were in the high 60s and low 70s. 

Relat ive humidi t y f luc tuated qui te a bi t  too,  wi th lows in the 30% 
range and highs in the 80% range, as shown below.

As we reach the end of  th is ser ies,  the rum shows no s ign of  s lowing 
down the ex tract ion of  tannins f rom the bar re l,  get t ing darker,  r icher 
and more complex.   This rum was darker and had more wood-
ex tract ives af ter  one month in a new bar re l  than the rum we aged in 
an ex-bourbon bar re l  for  a whole year.
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RUM Aging Science
American Oak: New vs. Used

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies, 
which was aged in an ex-Bourbon bar re l.  
Not ice the reduct ion in pH ( increase in 
alkal in i t y):

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
June 4.41 5.03
July 4.29 4.96
August 4.23 4.95
September 4.09 4.84
October 4.22 4.66
November 4.22 4.64
December 4.18 4.63

The amount of  wood ex tract ives and 
the increased ac idi f icat ion gained in 
the new bar re l  show a c lear di f ference 
when using new bar re ls over used ones.  
Whether th is di f ference is an advantage 
or not depends on the prof i le desired for 
the rum.
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RUM Aging Science
American Oak: New vs. Used

Above: co lor t ransformat ion of  the rum in a new char red bar re l ,  f rom Januar y through June (as of  the 
f i r s t  day of  each month).   Each sample shows a consis tent darkening in co lor,  due to the inc reased 
concent rat ion of  oak ex t rac tab le mater ia l .

Be low: the t ransformat ion cont inues as we approach the end of  the ser ies.
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RUM Aging Science
American Oak: New vs. Used

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

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43
May 61.41 63.40
June 61.30 63.40
July 61.19 63.40
August 61.12 63.50
September 61.25 63.62
October 61.34 63.72
November
December

Color :  The monthly change in color 
cont inues to be measurable through 
color imetr y and is def in i te ly not iceable 
to the naked eye.

Aroma: The wet oak, a lmond and 
coconut /nut ty notes character ist ic of 
Amer ican Oak are in fu l l  d isplay.   The 
aroma is ent ic ing and ver y promising.

Taste:  The organolept ic t ransformat ion 
cont inues, wi th al l  notes gaining in 
intensi t y af ter  each passing month.  
The oxidized tannins are becoming 
more not iceable,  but  f resh (un-oxidized 
tannins) are st i l l  present due to their 
cont inuous ex tract ion f rom the staves. 

cont inued on nex t page
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RUM Aging Science
American Oak: New vs. Used

COMING UP NEXT .  .  .

Rum Aging Science Volume III  :
American Oak vs.  French Oak

Stay Tuned!
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RUM Aging Science
American Oak: New vs. Used

Conclusions

As expected, new bar re ls of fer  a higher 
quant i t y of  wood-ex tractables than their 
used counterpar ts.   Think of  i t  in terms 
of  tea bags: the f i rst  cup of  tea you 
brew with a new bag always produces a 
st ronger,  more f lavor ful ,  more aromat ic 
tea than subsequent cups brewed with 
the same tea bag.

Why, then, would someone opt for  used 
bar re ls?

There are several  reasons, inc luding:

•	 Pr ice.   Used bar re ls are less 
expensive than new ones.

•	 Avai labi l i t y.   Whiskey producers are 
not a l lowed to re -use their  bar re ls, 
which means there is -usual ly-  a 
constant supply of  used bar re ls.

•	 Prof i le.   Many consumers prefer 
“mi lder ”  or  “sof ter/gent ler ”  oak 
dimensions in their  rums, something 
that is not achievable when using 
new bar re ls.

Which bar re l  you use depends on a 
combinat ion of  these factors,  but  savvy 
dist i l lers /b lenders know that they wi l l 
have more f lex ib i l i t y  to create new/
di f ferent products when they employ 
a combinat ion of  these bar re ls in their 
aging programs.

Joins us nex t year as we explore aging 
rum in French Oak bar re ls!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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

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

For many of  us,  eggnog is nostalgic .    I t 
reminds us of  the hol idays,  Chr istmas 
morning, and spending t ime with fami ly.  
For me as a chi ld i t  was such a t reat 
to get to dr ink something so r ich and 
del ic ious and because i t  only came 
around once a year i t  seemed even 
more spec ial.  

The histor y of  eggnog actual ly dates 
back as ear ly as the 13th centur y when 
Br i t ish monks were dr ink ing something 
cal led “posset ”.   I t  was a hot mi lk and 
ale punch wi th eggs and f igs in i t  and 
may have been used as a cold and f lu 
remedy.   By the 17th centur y,  Sher r y 
was added and because this dr ink 
contained ingredients af forded only 
by the wealthy,  i t  was used in toasts 
to good heal th and prosper i t y.    In the 
1700’s Amer ican colonists were adding 
Car ibbean rum to i t ,  which was much 
less expensive than brandy or sher r y 
and easy to acquire.   I t  was at  th is t ime 
that eggnog became a hol iday staple.   
Many countr ies have their  own unique 
version of  th is c lassic egg based dr ink:

•	 Rompope -  Mexico
•	 Coquito -  Puer to Rico (eggs are 

of ten lef t  out  and coconut mi lk is 
added)

•	 Eier l ikor -  Germany
•	 Kogel Mogel -  Poland

The rec ipe for eggnog is qui te s imple,  a 
beaten mix ture of  eggs, mi lk ,  sugar and 
cream, wi th the spir i t  of  your choice, 
and t radi t ional ly garnished wi th baking 
spices.   Yes, you can f ind i t  in the 
grocery store dur ing the hol iday season 
but i t ’s  so much more fun to make i t 
yoursel f !    (And i t  wi l l  taste so much 
bet ter)    I  th ink rum is the ideal  choice 
to “spike” your eggnog, because of  i ts 
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versat i l i t y  and complexi t ies.    A rum, 
l ike Ron Zacapa 23, wi l l  add r ich 
f lavors of  brown sugar and nutmeg 
whereas using Smith and Cross is 
going to impar t  f lavors of  banana.   I f 
you search the internet you wi l l  f ind 
hundreds of  rec ipes for eggnog, most 
requir ing a lot  of  t ime and ef for t .  
Here is my super quick but amazingly 
del ic ious go to rec ipe for an instant 
eggnog.   Have fun wi th i t  and of 
course enjoy responsib ly!  I  hope that 
you al l  have a wonder ful ,  safe,  and 
happy Hol iday season.  

EGGNOG FOR 2

Ingredients:

•	 1 Whole Egg
•	 ⅓ Cup Sugar
•	 ¼ Cup Mi lk
•	 ¼ Cup Heavy Cream
•	 1.5 oz.  Aged Rum (your choice!)
•	 1.5 oz.  Amont i l lado Sher r y
•	 2 Drops Vani l la Ex tract
•	 1 pinch of  Nutmeg

Direct ions: 

Crack the egg into a mix ing t in,  l ight ly 
beat wi th a fork and then s lowly star t 
to pour in the sugar.   I t  wi l l  turn into 
a custard l ike consistency.  Add the 
remaining ingredients and a scoop 
of  ice and shake hard for  one whole 
minute.   (Enl ist  your f r iends and 
fami ly to help wi th th is par t !)   St rain 
into two cock tai l  g lasses and add 
f resh grated c innamon and nutmeg to 
the top.

Cheers!
Cr is
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(Publ isher ’s review)

An evocat ive memoir  of  chi ldhood on a 
sugar p lantat ion in Br i t ish Guiana in the 
1930s and ‘40s ...

In Demerara Sugar,  author Pam Walters 
provides a chi ld ’s -eye v iew of  Br i t ish 
Guiana - -  the Br i t ish Empire’s only 
foothold on the South Amer ican cont inent 
- -  that  is  by turns poignant ,  humorous 
and insight ful .

The colony ’s sugar p lantat ions were 
integral  to the economy of  the Empire. 
Expatr iate Engl ish,  Scots and I r ish 
managed a p lantat ion economy only 
possib le wi th the work of  f ie ld labour and 
a colonial  soc iety of  merchants,  teachers 
and government of f ic ia ldom.

“A l l  are chi ldhood memor ies and what I 
g leaned f rom Ki tchen- talk and word-of 
mouth stor ies f rom the people around 
me at  the t ime,”  the author wr i tes of  the 
sources of  her nar rat ive.  “ [Those people] 
were the descendants of  s laves who had 
been taken to Enmore f rom the s lave 
ships and whose fami l ies had always 
l ived there.”

With an uner r ing eye for detai l ,  the author 
depic ts her own at  t imes eccentr ic fami ly 
and household,  against  the broader 
backdrop of  growing up on a sugar 
p lantat ion 1930s and ‘40s.  She mines 
memor ies of  her chi ldhood wi th c lar i t y and 
regard for  the c lass and rac ial  div is ions 
of  the day, def t ly weaving together her 
recol lec t ions wi th the histor ical  detai ls of 
the per iod.

The resul t  is  a complex,  enter taining and 
resonant memoir.

The book inc ludes 24 per iod photographs.

Demerara Sugar
Childhood on a Sugar Plantat ion

Publ isher :  Rock ’s Mi l ls  Press (June 7, 
2020)
Language: Engl ish
Paperback: 190 pages
ISBN-10: 1772441953
ISBN-13: 978 -1772441956
Item Weight:  8 .6 ounces
Dimensions: 5.5 x 0.48 x 8.5 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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A TA LE OF RUM 
12. PA NNING FOR GOLD      

We have f inal ly reached the end of  th is 
ser ies of  ar t ic les which I  chose to cal l  “A 
Tale of  Rum ”  to under l ine i ts nar rat ive 
character.  In the f i rst  ar t ic le,  in the January 
issue, I  wrote that  af ter  years of  research, 
and having witnessed the bir th and growth 
of  a ful l - f ledged Wor ld of  Rum in the same 
years,  I  dec ided that the t ime had now come 
to br ief ly summar ize al l  that  we know up to 
this point .  So, in the successive ar t ic les you 
did not f ind new research, new sources and 
new discover ies,  nor t rue scholar ly histor y.  I 
s imply t r ied to te l l  the stor y of  rum, f rom i ts 
obscure beginning to i ts last ing success. I 
hope I  managed to do that .

Having got to the end, now I  would l ike to 
te l l  you something about the “backstage”,  the 
behind- the scene work of  your rum histor ian, 
wi th the problems I  have faced and the 
choices I  have made. With two simple,  but 
necessary caveats.  First ly,  I  use the general 
word Rum for al l  k inds of  Spir i t  made f rom 
the fermentat ion and then dist i l lat ion of 

THE RUM 
HISTO RIAN

by Marco Pier ini

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

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

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

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

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

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

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

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

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

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

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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the products of  sugar cane. Secondly, 
my focus is not i ts “ invent ion”,  but  i ts 
commerc ial,  large scale,  product ion 
and consumpt ion. Some of the things 
you’l l  read in this ar t ic le I  have already 
publ ished, both in GOT RUM? and 
elsewhere, but of ten  repet i ta juvant 
( “ repeat ing does good”),  as my wise 
Roman ancestors used to say. 

 “To use the language of  Marc Bloch, 
the sources in metropol i tan archives 
tend to be ‘ intent ional ’  or  ‘nar rat ive’ 
sources, wr i t ten to inf luence someone’s 
understanding of  events.  The sources on 
the is land, by contrast ,  are more of ten 
what Bloch cal led ‘wi tnesses in spi te of 
themselves,’  sources constructed not to 
shape understanding but for  some other 
purpose…” (R.R. Menard)

The re l iabi l i t y  of  sources is of  paramount 
impor tance in histor ical  scholarship, 
but  i t  is  of ten neglected in the Wor ld 
of  Rum. Of ten in a book or ar t ic le,  the 
author makes a statement (or quotes 
a document,  a date,  etc.)  wi thout 
explaining c lear ly what the source of 
the informat ion is;  somet imes he does 
not quote any sources at  al l ,  at  other 
t imes he quotes not c lear ly ident i f ied 
documents.  Then, someone else in their 
turn quotes him as a source and upholds 
the informat ion (or quotat ion,  date, 
etc.).  Soon the statement,  and the stor y 
based on i t ,  bounces of f  f rom a book 
into another book, then into an ar t ic le, 
then f rom  the ar t ic le to websi tes,  f inal ly 
f rom websi tes to fest ivals,  and then the 
other way round. For the sheer fact  of 
i ts  di f fusion, i t  acquires undeserved   
prest ige and author i t y.  Actual ly,  i f  the 
sources are not re l iable,  the statement 
(or quotat ion,  date,  etc…) cannot be 
accepted and the stor y based on i t  is 
l ike a bui lding without foundat ions. 
By contrast ,  the f i rst  problem of the 
histor ian,  even more so of  the rum 
histor ian,  is  to f ind re l iable sources. 

Simpl i f y ing a bi t ,  the fundamental 
sources at  our disposal  are of  two k inds: 
tex ts wr i t ten dur ing the histor ical  per iod 

which is the object  of  our research, 
or mater ia l  evidence (works of  ar t , 
archaeological  f inds etc…). Let ’s leave 
aside the lat ter,  scanty and l i t t le known, 
and let ’s focus instead on the wr i t ten 
sources, more easi ly avai lable and bet ter 
known.  

Great par t  of  my research is dedicated 
to the or ig ins of  rum, an endlessly 
fasc inat ing theme for me. And, in order 
to get to the bot tom of i t ,  I  had to study 
the or ig ins of  alcohol ic dist i l lat ion 
in general,  perhaps an even more 
fasc inat ing subject ,  and st i l l  l i t t le known. 
My readers wi l l  have real ised that al l 
my studies centre on the histor y of  rum 
and of  alcohol ic dist i l lat ion IN THE 
WEST, whi le I  have never dealt  wi th 
what happened in the East .  Yet ,  I  am 
wel l  aware of  the fact  that  also the East 
p layed an impor tant ro le in this histor y, 
and that there would be so much to f ind 
out ,  par t icular ly in India and in China. 
The problem is,  I  am not competent 
enough to under take such a quest .  I ’ l l  t r y 
to make mysel f  c lear. 

As we see in many old f i lms, the gold 
miners in the Old West s i f ted through a 
great deal  of  water,  pebbles,  and sand 
in the hopes that ,  every now and then, 
a smal l ,  prec ious nugget would appear, 
nugget which was of ten recognizable 
only to the wel l - t rained miners’  eye. 
Wel l ,  researching the or ig ins of  rum 
and of  alcohol ic dist i l lat ion is a s imi lar 
process. I t  requires examining many 
tex ts that  speak about something else, 
because for those who wrote and read 
those tex ts then, rum was not impor tant . 
For example,  many 1600s’  accounts of 
voyages to Amer ica detai l  the histor y of 
the Colonies,  the hard l i fe of  the set t lers, 
the plant and animal l i fe,  the economic 
resources, etc.  (wi th s igni f icant space 
devoted to the prec ious sugar),  whi le 
they give just  a few absent-minded nods 
to that  new, unpleasant ,  but  st rong spir i t 
made f rom sugarcane. You of ten have to 
read, or at  least  sur f  hundreds of  pages 
in order to unear th,  i f  you are lucky,  the 
prec ious nuggets,  that  is,  those few l ines 
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that  can shed l ight  on the product ion and 
consumpt ion of  rum.  

For this search to be useful,  two things 
are necessary,  which are of ten neglected 
by enthusiasts and popular isers in the 
Wor ld of  Rum. 

First ,  i t  is  necessary to know the 
histor ical  contex t  in which those tex ts 
were wr i t ten.  For example,  only i f  you 
know something about the histor y of 
France and of  i ts  r ivalr y wi th England is 
i t  possib le to comprehend the reasons 
for the dec l ine of  French rum product ion 
at  the end of  1600. I  know the Histor y 
of  the Mediter ranean and At lant ic Wor ld 
fair ly  wel l ,  but  I  know almost nothing 
about China and India.  Of course, 
there are many valuable  works of 
general  Histor y of  China and India that 
can be read and are probably enough 
to understand the histor ical  contex t , 
but  here we stumble upon the other, 
insurmountable problem: the knowledge 
of  the language. 

Second, in order to do ser ious research 
on these themes i t  is  necessary to 
read the tex ts in the or ig inal  language. 
First ly,  because many anc ient tex ts are 
only avai lable in this way, and secondly 
because i f  a tex t  is  t ranslated, we can’ t 
t rust  the interpretat ion of  a t ranslator 
who isn’ t  interested in what we are on 
the lookout for.  Translators are usual ly 
ver y good at  their  job,  but they lack 
spec i f ic  knowledge and interest  in the 
technical i t ies of  dist i l lat ion.  Here is just 
one example.  Some years ago in the 
course of  my research on the Or igin of 
Rum I   personal ly found the “smoking 
gun”,  that  is  the sure evidence that in 
Brazi l  rum was commonly produced at 
least  in the f i rst  decades of  the 1600s, 
before the Car ibbean. I  reached the 
conc lusion af ter  reading the “Histor ia 
Natural is Bras i l iae ”  (Natural  Histor y of 
Brazi l)  publ ished in Lat in in 1648. In 
this book, we f ind that f rom sugarcane 
juice they made a vinum adustum  (burnt 
wine) and I  understood that i t  was a 
spir i t  made f rom sugar cane, meaning 

Rum (see the August 2015 issue). 
And this is of  paramount impor tance, 
because i t  is  one of  the o ldest re l iable 
sources which provide incontrover t ib le 
evidence of  the existence of  the new 
beverage. How did I  get  there? My 
Lat in,  unfor tunately,  is  poor,  but  luck i ly 
suf f ic ient  to real ise that  a few pages of 
the large book were impor tant;  not  good 
enough, though, to ful ly  understand their 
meaning. Therefore,  I  asked a f r iend 
with an excel lent  knowledge of  Lat in to 
t ranslate those pages for me. She did so 
qui te wel l ,  but  she was dissat isf ied and 
ful l  of  doubts,  because she did not real ly 
comprehend what she was t ranslat ing. 
She has no knowledge of  dist i l lat ion,  so 
she understood the single words, but 
they didn’ t  mesh as a whole,  they didn’ t 
turn into the descr ipt ion of  something 
coherent .  She did not real ize that  what 
she was t ranslat ing was the descr ipt ion 
of  a process of  fermentat ion and 
dist i l lat ion of  sugarcane juice result ing 
in the product ion of  a st rong alcohol ic 
beverage, our Rum.

And this appl ies to any t ranslator. 
What we now cal l  Rum (and A lcohol) 
has had many names, of ten di f f icul t  to 
understand: eau- de-vie de canne, taf ia, 
gerebi ta,  rom, aguardiente de caña, 
chinguir i to,  etc.  We cannot demand that 
the t ranslator of  a tex t  which,  I ’ l l  say 
that again,  deals wi th something else, 
be able to discern the smal l ,  prec ious 
nugget among the sand, the pebbles and 
water.  My nat ive tongue is I ta l ian,  I  can 
read Spanish and Engl ish prof ic ient ly, 
and also French and Por tuguese even 
though with greater di f f icul t y.  Final ly, 
I  know enough Lat in to understand 
whether a tex t  is  re levant to my research 
and, as in this case, ask for  assistance 
with the t ranslat ion.  But I  don’ t  know any 
Asian languages, and this is suf f ic ient 
to prevent me f rom doing any ser ious 
research on the or ig ins of  rum in the 
East . 

Another example.  There is qui te a 
di f ferent stor y c i rculat ing in the Wor ld of 
Rum about the or ig ins of  rum. I t  usual ly 
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begins in 1532, when the Por tuguese 
star ted to cul t ivate sugar cane in Brazi l . 
Some say that the dist i l lat ion of  sugar 
cane products began almost immediately, 
others few decades later.  Some add 
that the Por tuguese learned dist i l lat ion 
f rom the Arabs, others st ress that in 
contemporary documents the word 
“cagaza ”  or  something l ike that ,  can 
be found. Therefore,  the or ig ins of  rum 
would appear to be almost a hundred 
years ear l ier  than I  indicated. But in 
order to predate the or ig ins of  rum back 
to round 1550, we need re l iable sources 
proving the ear ly dist i l lat ion of  sugar 
cane products.  No one, as far  as I  know, 
quotes archaeological  sources and the 
references to contemporary wr i t ten tex ts 
are vague. Moreover,  documents wr i t ten 
in the Por tuguese language of  the XVI 
Centur y are not easy to understand, 
because, l ike Engl ish,  Por tuguese has 
changed great ly over these 500 years 
and the meaning of  the words is not 
always c lear to us.  Actual ly,  we f ind 
the word cachazo  or  s imi lar  in many 
documents of  the XVI centur y,  but  dur ing 
most of  the colonial  per iod,  the word 
cachaça  was commonly used for the 
foam of the cauldrons where sugar cane 
juice boi led,  and not for  the spir i t .

And yet … Histor ic research, l ike 
any sc ient i f ic  research, is a work in 
progress,  always prepared to take 
into considerat ion new facts and 
theor ies.  Some years ago, I  began my 
col laborat ion with this magazine with a 
ser ies of  ar t ic les t i t led “The Or ig ins of 
Rum: A Quest ”  (See the f i rst  ar t ic les of 
that  ser ies in the August 2013 issue) and 
I  revis i ted the subject  in “On the Quest 
Again” (See the June 2015 issue).  At 
that  t ime I  dismissed this theory without 
any doubts,  and I  publ ished this opinion 
also in my f i rst  book “Amer ican Rum ” 
publ ished in 2017. The reasons for th is 
opinion were what I  have said above, 
but also my incor rect  knowledge of  the 
contex t .  I  was sure then – l ike al l  the 
authors I  knew - that  the commerc ial 
product ion of  Spir i ts was not common 

in Europe before the second hal f  of 
1500s, and so i t  was deeply unl ikely 
that  in Brazi l  they produced a new k ind 
of  Spir i t ,  Rum, ear l ier,  even though I 
a lready knew that the foam was of ten 
used as raw mater ia l  to make rum. But 
now, af ter  my research on the or ig ins of 
alcohol ic dist i l lat ion,  which I  wrote about 
in the ser ies “The Or ig ins of  A lcohol ic 
Dis t i l lat ion in the West:  a New Quest ” 
(see GOT RUM ? f rom February to 
October,  2018) and in my second book 
“French Rum ”  2020, the paradigm has 
changed. Now we know for sure that the 
commerc ial  product ion and consumpt ion 
of  Spir i ts in Europe dated back to more 
than a centur y before,  at  least  the 
beginning of  the 1400s. Therefore,  now 
the theory of  an ear ly rum making in 
Brazi l  round 1550 is not unl ikely any 
more. 

In the 1500s, they already had the 
technical  exper t ise,  the instruments 
and the raw mater ia l  to be able to 
produce rum. But there is no evidence 
as yet .  Maybe in the future someone wi l l 
d iscover new, t rustwor thy,  sources about 
this ear ly rum product ion.  To be c lear, 
I  th ink this is probable:  I  guess that 
Brazi l ian archives hold many documents 
of  the 1500s which have not yet  been 
studied as they deserve.  Probably, 
by por ing on ships’  mani fests,  wi l ls, 
p lantat ion inventor ies and account ing 
books, we could f ind new, interest ing 
informat ion about the or ig in of  Rum. But 
unt i l  then we have to rei terate that ,  as 
far  as we know, the ear l iest  commerc ial 
product ion of  Rum took place in Brazi l 
only at  the beginnings of  the 1600s. 

Wel l ,  I  th ink that ’s enough. See you nex t 
month with new voyages into the Histor y 
of  Rum.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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The ALOE- HA Cock ta i l 
INT   RO D U C TION  

Need a bi t  of  summer th is winter? The 
ALOE-HA cock tai l  is  as enjoyable to 
dr ink as i t  is  to say i ts name. A l though 
a wordplay on the t radi t ional  Hawai ian 
greet ing,  “A loha,”  which is a phrase used 
when greet ing or par t ing f rom someone, 
the dr ink i tse l f  wi l l  greet you wi th a 
ref reshing and delectable taste f rom the 
ver y f i rst  s ip.  The most notable ingredient 
in the rum cock tai l ,  the ALOE-HA, besides 
rum of course, is the presence of  a loe 
vera ju ice.  A loe vera ju ice is a new and 
exc i t ing ingredient that  is  beginning to be 
more commonly used in the craf t  cock tai l 
scene much to the del ight  of  mixologists 
ever ywhere. 
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MATERIALS & METHODS
Ingredients:
•	 Light Rum (40% ABV /  80 proof )  – 1.5 oz 

(45 mL)
•	 Tr ip le Sec – (24 % ABV /  48 proof )  - 

0.75 oz (22.5 mL)
•	 Aloe Vera  Juice – 2 0z (60 mL)
•	 Coconut Water – 1.0 oz (30 mL)
•	 Orange Juice – 0.75 oz (22.5 mL)
•	 Pineapple Juice – 0.75 oz (22.5 mL)
•	 Juice of  1 Fresh Lemon
•	 Garnish:  Pineapple Leaves
Direct ions:
1.	 Add al l  ingredients into an ice - f i l led 

cock tai l  shaker.
2.	 Shake v igorously for  10 -15 seconds.
3.	 Strain into a ta l l  cock tai l  g lass, 

preferably a Col l ins Glass,  f i l led wi th 
crushed or pel let  ice.

4.	 Garnish wi th f resh pineapple leaves.
5.	 Enjoy!

DISCUSSION

Histor ical Or igin

The use of  a loe vera ju ice as a cock tai l 
ingredient has only increased wi th the craf t 
cock tai l  movement.  I ts use as a t ropical 
cock tai l  addi t ion to dr inks was only a 
mat ter of  t ime as aloe vera ju ice is ju ice 
or ig inat ing f rom the aloe vera p lant (Genus: 
Aloe,  Spec ies:  vera).  (1)  Histor ical ly,  the 
p lant has been assoc iated wi th heal ing 
proper t ies,  and today is commerc ial ly 
cul t ivated mainly as a t ropical  t reatment 
which is manufactured in the form of a gel. 
The gel  is  then used to t reat  sk in condi t ions 
ranging f rom burns to dr y sk in.  The jur y is 
st i l l  out  i f  a loe vera ju ice wi l l  help you on 
the inside as much as i t  wi l l  help you on the 
outs ide. Claims have been made in the past 
that  a loe vera ju ice wi l l  help one’s digest ive 
system, however,  to date there is no st rong 
s sc ient i f ic  ev idence to th is c la im outs ide of 
one 2015 study that found that i t  ef fec t ive ly 
reduced the symptoms of  ac id ref lux.  (2)  
In fac t ,  there have been some c laims that 
dr ink ing aloe vera ju ice rout inely can lead 
to potent ia l  of f - target drug interact ions 

when taken wi th medicat ion,  as wel l  as 
abdominal  discomfor t  and pain.

Flavor Prof i le

The A loe -Ha cock tai l  is  a del ic ious cock tai l 
that  wi th one s ip wi l l  make anyone feel  that 
summer is now the cur rent season. The 
cock tai l  has f lavor enhancing esters due 
to the presence of  lemon, p ineapple and 
orange juices.  A l l  three juice ingredients 
are ver y ac idic in nature and negate the 
bi t terness proper ty that  is  present in aloe 
vera ju ice.

Rum

The A loe -Ha cock tai l  rec ipe cal ls for  a l ight 
rum, or a rum that lacks a st rong sui te of 
esters and is t ransparent .  The presence of 
1.5 oz (45 mL) of  a 40% ABV (80 -proof )  l ight 
rum is s igni f icant ly di luted by the addi t ional 
ingredients mixed into the dr ink resul t ing 
in an overal l  lower ABV of approximately 
10%. Addi t ional ly,  one of  the eye -catching 
proper t ies of  the cock tai l  is  the beaut i fu l 
c i t rus color of  the cock tai l  which is the 
direct  resul t  of  the t ransparency of  the l ight 
rum inf luenc ing the color proper t ies of  the 
ingredients.

Addit ional Ingredients

Aloe Vera  Juice

The name A loe vera der ives f rom the 
Arabic word “A l loeh” meaning “shining bi t ter 
substance,”  whi le “vera” in Lat in means 
“ t rue”.  (3)  A loe vera ju ice has a higher pH 
than the c i t rus ac ids in the cock tai l .  The 
ac idic proper t ies of  the ju ices help temper 
the bi t ter  f lavor of  the aloe vera ju ice.

Tr ip le Sec

Tr ip le Sec is a semi -sweet near ly color less 
orange f lavored l iqueur that  can range f rom 
15% to 40% ABV.  The spir i t  is  French in 
or ig in.  Sec is usual ly known as the French 
term for the word dr y,  a l though when i t 
comes to the l iqueur,  the term means 
dist i l led.  Therefore,  Tr ip le Sec means t r ip le 
dist i l led.  (4)

Coconut Water

Coconut water natural ly contains many 
nutr ient  r ich components inc luding but 
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not l imi ted to glucose, amino ac ids and 
elect ro ly tes such as potassium, calc ium 
and magnesium. The f lavor prof i le of 
coconut water is bui l t  f rom ac ids,  sugar, 
phenol ic compounds and mineral  content . 
Sweetness of  the coconut water is best 
when the young f rui t  is  7-9 months of  age. 
(5) 

Orange Juice

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

Pineapple Juice

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

Lemon Juice

Lemon juice is known for i ts pronounced 
sour taste and is a popular ingredient 
added to cock tai ls.  With a pH of  2,  lemon 
juice is much lower in pH than orange juice 
and pineapple ju ice.  The c i t r ic  ac id which 
is present in lemon juice is the contr ibut ing 
factor to the sourness. 

NUTRITION

Less in calor ies than a t radi t ional  Mai Tai, 
but  only because the alcohol  is  di luted 
wi th more cock tai l  ingredient volume, the 
Chief  Lapu Lapu is a wonder ful  cock tai l 
that  is  b ig enough to be enjoyed by two. 
Depending on proof of  the rums, i f  a higher 

proof rum were chosen, i t  can be expected 
that calor ie count and ABV would go up as 
wel l .

NUTRITION FACTS

(Amount Per 1 Fl  oz in a 7.75 Fl  oz 
Cock tai l )

Calor ies:  				    27.8
Total  Fat : 				    0.0 g
Cholestero l: 				    0 mg
Sodium:				    1.6 mg
Total  Carbohydrates: 		  2.0 g
Dietar y Fiber : 			   0.1 g
Sugar : 					    2.0 g
ABV:					     ~10 %

CONCLUSION

Aloe vera ju ice is quick ly becoming a 
go to cock tai l  ingredient for  mixologists. 
Tradi t ional ly thought of  as a gel  or  lot ion 
to sooth damaged sk in,  heads are tak ing 
not ice in the craf t  cock tai l  scene where 
the ingredient is being added to enhance 
the overal l  proper t ies of  the dr ink that 
inc ludes i t .  The A loe -Ha cock tai l  is  the 
per fect  ref reshing dr ink to be enjoyed on 
a swelter ing hot day or in the winter to 
for  those that are longing for the summer 
season.
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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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Lost Years Rum
Category Wild Li fe: 

•	 Sea Tur t le Conservat ion

Countr y United Kingdom

Founded by Lee Smith,  Lost 
Years Rum is a rum company 
dedicated to saving the l ives 
of  endangered sea tur t les.  
Working with their  char i ty 
par tner,  the internat ional ly 
renowned SEE Tur t les,  and 
together with their  customers’  suppor t ,  Lost 
Years Rum aims to save at  least  500,000 
baby tur t les over the next f ive years.

ht tps: // lostyearsrum.com/

2021
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Brinley Gold Shipwreck 
Rum

Category Wild Li fe: 

•	 Sea Tur t le Conservat ion

Countr y St.  Kit ts

Zach Br inley and his 
staf f  love sea tur t les.   So 
much so that they direct ly 
suppor t  the St.  K it ts Sea 
Tur t le Monitor ing Network 
(SKSTMN). They donate 
proceeds f rom their  annual 
rum sales and even par t ic ipate in the 
act iv i t ies in person.  

ht tps: //www.br inleygoldshipwreck.com/2021
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Max-Hamilton Group 
-  Bionex

Category Plast ic A lternat ives - 

•	 Sugarcane Straws

Countr y Global

Max-Hamilton Group of fers biodegradable 
alternat ives to single -use plast ics.  Their 
Bionex® products are made from plant f ibers 
that  are biodegradable,  non-toxic,  meet food 
safety test ing standards and can be used 
anywhere, inc luding restaurants,  schools, 
airpor ts,  home and more.

Their  most popular product is Bionex® 
sugarcane straws.

ht tp: //max-hamilton.com/2021
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Boundary Oak Dist i l lery
Category Renewable Energy - 

•	 Geothermal

Countr y U.S.A .

Boundary Oak Dist i l ler y recent ly announced 
that they have successful ly instal led the 
very f i rst  Cont inuous Column St i l l  to use 
a Geothermal ground loop for cool ing.  
I t  consists of  20 wel ls,  300 feet deep 
underground.  This arrangement al lows 
for the recirculat ion of  cool ing water (for 
condensat ion of  the dist i l late) in a c losed 
loop system. While they are not current ly 
dist i l l ing any rums, the achievement is 
wor thy nonetheless and is sure to inspire 
rum producers around the wor ld.

ht tp: //boundaryoakdist i l ler y.com/2021
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BACARDI

Bacardi  has announced Ast rophel  “Troy ” Arquiza as 
the new Global  Master B lender for  BACARDÍ rum 
(the “Maest ro de Ron”).  Troy,  who is or ig inal ly f rom 
the Phi l ipp ines, has spent more than two decades 
wi th fami ly- owned Bacardi ,  honing h is c raf t  as a rum 
b lender and t ra in ing for many years under indust r y-
legend, José “Joe” Gomez, who is ret i r ing af ter 
41-years wi th Bacardi  and who Troy now succeeds 
in the prest ig ious ro le.  Wi th the coveted t i t le of 
Maest ro de Ron, Troy wi l l  cont inue the legacy of  h is 
predecessors,  fo l lowing the same exact ing standards 
set for th in Sant iago de Cuba a lmost 160 years ago 
when Don Facundo Bacardí  Massó c reated BACARDÍ 
Car ta B lanca, the f i rs t  mixable rum, and changed the 
way rum was made forever.  “Troy has ever y th ing i t 
takes to be a t ru ly amazing Master B lender,  an eye 
for qual i t y,  deep knowledge and love of  the rum-
making process, respect for  the past and a v is ion for 
the future,”  commented Jean- Marc Lamber t ,  Senior 
V ice Pres ident ,  G lobal  Operat ions for Bacardi .  “ I t ’s 
an exc i t ing and h istor ic moment as he becomes the 
Maest ro de Ron for BACARDÍ.”  A rquiza wi l l  be based 
at  the largest premium rum dist i l le r y in the wor ld, 
Casa BACARDÍ,  in Cataño, Puer to R ico,  Troy wi l l 
head up a team of rum b lenders wi th responsib i l i t y 

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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for  protec t ing the integr i t y and qual i t y of  ever y drop 
of  BACARDÍ rum enjoyed around the wor ld.  He wi l l 
a lso oversee the d ist i l la t ion and aging of  BACARDÍ 
rum, he lp develop new innovat ions that cont inue 
to lead the dynamic rum categor y and share h is 
passion and sk i l ls  to nur ture a future generat ion of 
Master B lenders.  “ I t  is  t ru ly and honor and pr iv i lege 
to become the Global  Master B lender for  BACARDÍ 
rum,” said Troy Arquiza.  “Rum making is an ar t  as 
much as i t  is  a sc ience, and i t  is  a dream come t rue 
to be able to spend ever y day prac t ic ing that ar t  as 
we create BACARDÍ rum under the Car ibbean sun. I 
have the wor ld ’s best job! ”

In other news, f rom now through Januar y,  BACARDÍ 
wi l l  be ro l l ing out a new campaign ent i t led “ Winter 
Summer land,”  to inv i te people to e levate wi th the 
unexpected and take a “ho l iday f rom the ho l idays.”  To 
k ick of f  the fest ive season, BACARDÍ has re leased 
a ser ies of  “ Winter Summer land” spots,  mark ing the 
brand’s f i rs t  ho l iday campaign in years.  Compr ised 
of  three: 15 v ignet tes,  the campaign conveys how 
s ipp ing on a BACARDÍ cock ta i l  insp i res a Car ibbean 
summer state of  mind, no mat ter what t ime of  year. 
A l l  of  the f i lms wi th in the “ Winter Summer land” 
campaign wi l l  share one common charac ter :  a st y l ish 
and v ibrant ly dressed local  who pedals h is co lor fu l 
cock ta i l  car t  meets Car ibbean sound system. Using 
h is power fu l ,  b lock- rock in’  beats,  the bar tender/DJ 
shakes up the season and reveals p lay fu l ,  t rop ica l 
“ Winter Summer lands” h idden beneath what appears 
to be c l iché snowy ho l iday scenes. When the unvei l 
takes p lace, v iewers wi l l  see t rop ica l  locals engaged 
in spontaneous is land revel r y wi th a summer state of 
mind inspi red by BACARDÍ.  w w w.BACARDI.com.

SAILOR JERRY

Sai lor  Jer r y Spiced Rum announced a par tnership 
wi th f i lm and photo company, Manual NYC to present 
“UNBOUND,” a cul tura l  content ser ies and exhib i t ion 
that champions a communi t y of  renegade c reat ives 
in the sp i r i ted c i t y of  Aust in,  Texas. UNBOUND 
marks the beginning of  a focused cul tura l  market ing 
and exper ient ia l  campaign in Aust in,  Texas by 
Sai lor  Jer r y Spiced Rum to bui ld brand af f in i t y 
and connect w i th a new generat ion of  consumers 
through disrupt ive and surpr is ing ac t ions in cul ture 
and content .  A se lec t ion of  photographers whose 
dist inc t ive st y les echo Sai lor  Jer r y ’s passion for 
c reat ive cur ios i t y have gathered to scan the outer 
edges of  the i r  own creat ive boundar ies and showcase 
the i r  express ions of  ‘UNBOUND.’  Gemma Kane, 
Sai lor  Jer r y G lobal  Brand and Cul tura l  Ambassador, 
comments:  “Sai lor  Jer r y has long ce lebrated the 
c reat ives wi th a rebel l ious nature that  coalesces 
the cul ture of  communi t ies against  the backdrop 
of  mainst ream homogenei t y.  The par tnership wi th 
Manual NYC communicates these be l iefs through 
the f igurat ive and l i tera l  lens of  c reat ives who 
car ve the i r  own path and have establ ished the i r 
roots in the communi t ies of  Aust in and Houston.” 
The se lec ted works for  UNBOUND exempl i f ies a 
rebel l ion against  l imi tat ions.  How can we go beyond 

what we are to ld and beyond what we are g iven? How 
do we break through the bar r iers of  what we know 
to d iscover what is possib le? These photographers 
have conf ronted these quest ions of  l imi tat ion and 
ce lebrated the t ranscendence that comes wi th the 
power of  c reat iv i t y.  The c reat ive sp i r i t  and d ist inc t ive 
st y le of  Aust in a l igns wi th Sai lor  Jer r y ’s va lues of 
championing renegade creat ives and the ter r i tor ies 
that  inspi re them. ht tps: //w w w.instagram.com/
sai lor jer r y/

PAPA’S PILA R 

Recent ly,  Papa’s Pi lar  Sher r y-Fin ished Rum was 
awarded a Tr ip le Gold Medal for  the i r  bot t le design 
and a Gold Medal at  the 2021 MicroLiquor Spi r i t 
Awards. Papa’s Pi lar  Sher r y-Fin ished Rum star ts by 
sourc ing rums of  d i f ferent or ig ins,  ages and taste 
prof i les f rom across the Car ibbean basin.  The Sher r y-
Fin ished Rum has n ine unique rums f rom f ive d i f ferent 
sources: Dominican Republ ic ,  Panama, Venezuela, 
Barbados and Flor ida.  These hand-se lec ted rums are 
b lended wi th in the i r  propr ietar y b lending system in 
Bourbon bar re ls,  Por t  Wine casks and fur ther aged in 
Spanish O loroso Sher r y casks for an ex tended per iod 
of  t ime thus c reat ing a f lavor prof i le unl ike any th ing 
Hemingway Rum Company has produced before.  The 
resul t  is  an 86 -proof rum wi th s l ight  sweetness, a 
sp icy f in ish and a smoothness and complex i t y second 
to none. ht tps: //w w w.papaspi lar.com/

TANDUAY

Made f rom her i tage sugarcane and aged and dist i l led 
in the h ighlands of  the Phi l ipp ines, Tanduay ’s rums 
are ce lebrated for the i r  d is t inc t  f lavors.  Star t ing 
October,  they wi l l  be avai lab le in Massachuset ts as 
Tanduay f ina l ized i ts par tnership agreement wi th 
the Hor izon Beverage Group, one of  New England’s 
leading sp i r i ts ,  w ine, and beer d is t r ibutors.  “Our 
internat ional  d is t r ibutors are c ruc ia l  to our success 
in the overseas market ,  and we st rongly be l ieve that 
the Hor izon Beverage Group, wi th i ts exper ience 
and reach, can he lp us in Massachuset ts ,”  Tanduay 
Dist i l le rs,  Inc .  Pres ident and COO Luc io Tan III    sa id. 
“ L ike them, we value co l laborat ive work and e levat ing 
the exper ience of  our customers.”  L ike Tanduay, 
Hor izon Beverage Group is a fami ly- owned company 
and is now on i ts four th generat ion of  fami ly owners. 
I t  connects makers,  reta i lers,  and consumers across 
New England, and employs more than 700 team 
members throughout Massachuset ts ,  Rhode Is land, 
New Hampshire,  Maine, and Vermont .  N ick Demjen, 
Hor izon Beverage Group General  Manager,  Emerging 
Spi r i t  Brands, shared that they are exc i ted to have 
Tanduay in the i r  por t fo l io.  “New England has a lot  of 
rum histor y.  The consumers here are educated on the 
d i f ferent t ypes of  rum avai lab le,  and wi th Tanduay, we 
are br inging a range of  rums that are good in taste 
and have great qual i t y and value range,”  he said. 
“The Uni ted States is a c ruc ia l  market for  us,  and we 
are for tunate to work wi th l ike -minded par tners such 
as the Hor izon Beverage Group in br inging Tanduay 
to more areas of  the count r y for  our fe l low Fi l ip inos 
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and a l l  rum enthusiasts,”  sa id Tanduay D ist i l le rs, 
Inc .  Execut ive V ice Pres ident Ky le Tan, who heads 
the company ’s internat ional  d is t r ibut ion.  ht tps: //
ph.tanduay.com/

HOLMES CAY

Holmes Cay Rum has bui l t  i ts  brand over the last 
two years by d iscover ing rare,  hard to f ind rums and 
re leasing them in smal l ,  l imi ted -edi t ion batches. 
Holmes Cay has brought back i ts 2004 Fi j i  S ing le 
Cask 16 -year- o ld rum, now wi th an ex t ra year of 
ag ing in the bar re l ,  by popular demand. Now avai lab le 
nat ionwide, only four bar re ls of  the now 17-year- o ld, 
h ighly acc la imed rum wi l l  be so ld.  “Our 2004 Fi j i 
S ing le Cask so ld out quick ly last  year.  Tastemakers, 
c r i t ics and sp i r i ts enthusiasts recognized th is 
outstanding express ion,”  sa id Holmes Cay founder 
Er ic Kaye. “ We are ex t remely exc i ted to br ing i t  back. 
I  chose the Fi j i  2004 because i t  is  such an except ional 
example of  a c lass ic Fi j ian pot s t i l l  rum prof i le,  but 
th is year ’s edi t ion is even more spec ia l .”  Holmes Cay 
Fi j i  2004 is a molasses-based, 100 percent pot s t i l l 
rum, d is t i l led in 2004 at  South Pac i f ic  D ist i l le r ies of 
Fi j i .  I t  was aged 17 years,  t rop ica l ly in an ex-bourbon 
bar re l  for  12 years wi th a fur ther 5 years maturat ion in 
the UK. No sugar,  co lor or other f lavors were added. 
Holmes Cay Fi j i  2004 is bot t led at  58% ABV. ht tps: //
w w w.holmescay.com/

ANGOSTUR A

Angostura® Solera Wines & Spi r i ts has opened 
a reta i l  and d ist r ibut ion center in Marabel la,  in 
Tr in idad. I t ’s  one which Chairman of  Angostura 
Hold ings L imi ted, Mr.  Ter rence Bharath descr ibes 
as a ‘hybr id locat ion’  and i t ’s  a lso the f i rs t  t ime 
that Angostura® is opening a reta i l  and d ist r ibut ion 
center in one locat ion.  Speak ing at  the grand 
opening of  Angostura® Solera Wines and Spi r i ts on 
Wednesday evening, Mr.  Bharath says,  “ We need to 
get commerc ia l  mat ters moving at  a rap id pace once 
more to move us out of  th is pandemic.  At  Angostura® 
we cont inue to do our par t  to show the res i l ience of 
our brand, to share our conf idence wi th our customers 
and to so l id i f y our fa i th in recover y and our passion 
for excel l ing.  This cur rent locat ion in Marabel la 
prov ided for the b i r th of  a new idea and a new 
concept to mar r y a d is t r ibut ion depot and a Wine and 
Spi r i ts s tore.  Marabel la’s locat ion near the Solomon 
Hochoy Highway and Southern Main Road, makes 
accessib i l i t y  to a l l  par ts of  Tr in idad easy and th is 
locat ion is ideal  for  both aspects of  our business.”
Impressed by the new reta i l  and d ist r ibut ion center, 
Senator the Honorable Paula Gopee - Scoon, Min ister 
of  Trade and Indust r y said,  “Once again Angostura® 
is on the cut t ing edge and I  rea l ly w ish to applaud you 
for cont inual ly seek ing to bui ld and expand th is brand. 
This physica l  space is s t rategic not only in terms of 
i ts  locat ion,  but i ts purpose combines a reta i l  and 
wholesale d is t r ibut ion center,  and we couldn’ t  be more 
p leased about th is because i t ’s  about generat ing more 
interest  and generat ing more commerc ia l  ac t iv i t y ”. 
ht tp: //w w w.angostura.com/

RENEGADE RUM

With the exper ience he gained in bui ld ing Scot land’s 
ter r ior- dr iven Bruich laddich d ist i l le r y,  Mark Reynier 
dec ided to c reate a rum dist i l le r y.  He to ld Spi r i t  News 
“ We had the chance to make something real ly spec ia l 
here,  w i th the latest  th ink ing, drawing on our d is t i l l ing 
exper ience f rom Scot land and I re land to suppor t 
the unique underp inning Renegade phi losophy: rum 
def ined by Grenada’s geology, farm by farm, f ie ld 
by f ie ld.  This wi l l  be the f i rs t  of  i ts  scale to have 
been designed f rom the ground up for ter ro i r-bred 
sugar cane”.  The dist i l le r y wi l l  use cut t ing -edge st i l l 
des ign and dig i ta l  log ist ics,  as wel l  as technology that 
prov ides a i r  f i l t rat ion and water pur i f icat ion of  waste 
st reams.  Reynier seeks to make the “wor ld ’s most 
profound rum” by ex t rac t ing f lavors f rom Grenada’s 
sugar cane grown on di f ferent so i ls across the is land. 
So far,  he has p lanted s ix var iet ies of  sugar cane 
among ten d i f ferent farms, wi th each farm hav ing as 
many as four d i f ferent ter ro i rs .  The f resh can is cut 
and quick ly t ranspor ted to the mi l l  where i t  is  c rushed 
and the cane ju ice is sent to innovat ive,  hor izonta l 
fermenters.  The 6% wash is then sent to e i ther the pot 
s t i l l  o r  the co lumn st i l l .  The f i rs t  f ive pre - cask rums 
f rom Renegade are just  now hi t t ing the European 
markets.  Two of  these re leases use the Lacalone 
Red Sugar Cane f rom the Dunferml ine farm; one was 
dist i l led on the pot s t i l l ,  the other on the co lumn st i l l . 
The nex t re lease a lso uses Lacalome cane but is f rom 
the O ld Bacolet  farm; i t  was d ist i l led on the pot s t i l l . 
Another re lease is f rom the Pear ls farm and uses 
Yel low Lady sugar cane and i t  too was dist i l led on the 
pot s t i l l .  The last  re lease uses Cain sugar cane f rom 
the O ld Bacolet  Farm and is d is t i l led in the pot s t i l l . 
Renegade has one of  the most informat ive websi tes; 
exp la in a l l  aspects of  the i r  cane, d is t i l le r y design and 
product ion.  I  h igh ly recommend that you pour yourse l f 
a g lass of  rum and read through the pages.  ht tps: //
renegaderum.com/

MOUNT GAY

On November 30 th,  Barbados dec lared i tse l f  an 
independent Republ ic .  Barbados Today repor ted 
the count r y ’s 318 -year- o ld rum dist i l le r y launched 
a l imi ted -edi t ion b lend to ce lebrate the republ ic , 
toast ing to i ts own good for tunes despi te the downturn 
in the g lobal  economy fue led by the COVID -19 
pandemic.  At  the launch of  i ts  Republ ic B lend, Mount 
Gay Dist i l le r ies’  Managing Direc tor Raphael  Gr isoni 
sa id:  “H igh - end rum is an indust r y that  has been 
growing in double d ig i ts over the last  f ive years. 
Despi te the pandemic,  our expor ts grew by n ine per 
cent ,  and fo l lowing our investment of  $30 mi l l ion 
over the last  three years,  over the nex t four years 
we wi l l  double that  f igure to $60 mi l l ion to expand 
our capac i t y.”  He added that the company has a lso 
been reduc ing i ts carbon footpr int  as Barbados seeks 
to go foss i l  fue l - f ree by 2030. “ We were the f i rs t  to 
deploy so lar technology at  our d is t i l le r y and we have 
so far reduced our carbon output by 30 per cent ,” 
he said.  In descr ib ing the b lend, Master B lender 
Trudiann Branker,  the f i rs t  woman to ho ld that  post , 
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said Republ ic B lend is “c raf ted in ce lebrat ion of  the 
is land’s t ransi t ion to a republ ic and i ts at t r ibutes 
are unique in that  i t  showcases our o ldest reser ves 
of  pot  and co lumn rum dat ing between 10 and 30 
years.  I t  has a h int  of  t radi t ional  Mount Gay f lavor 
combined wi th vani l la ,  dark chocolate,  banana and 
oak, and has 45 percent a lcohol  content .”
The b lend wi l l  be l imi ted to 195 bot t les avai lab le 
f rom Mount Gay ’s V is i tor  Center at  Brandons and 
“se lec ted exc lus ive on - t rade accounts.”   Pr ime 
Minister Mia Mot t ley said that  Barbados and Mount 
Gay ’s journey over the years have had much 
in common She said:  “This b lend ref lec ts the 
excel lence of  Mount Gay and Barbados as a whole, 
and i t  is  commendable that  Mount Gay has invested 
$30 mi l l ion in Barbados when i t  was go ing through 
an IMF program, and the fac t  that  you are invest ing 
more despi te the chal lenges we have faced th is year 
wi th a pandemic,  ashfa l l ,  a storm and a hur r icane is 
indicat ive of  the conf idence you have in Barbados.”. 
ht tps: //w w w.mountgayrum.com/

MOUNT GAY & TRIPADVISOR

Tr ipAdvisor and Mount Gay Barbados Rum have 
teamed up to g ive away a f ree t r ip to Barbados. 
Winners receive a f ive - day, four-n ight t r ip for  two 
dur ing Wor ld Ocean Month in June 2022. The t r ip 
inc ludes accommodat ions at  a standard hote l , 
roundt r ip coach a i r fare,  t ranspor tat ion between 
the hote l  and a i rpor t  (as wel l  as to var ious event 
venues),  a tour of  the Mount Gay dist i l le r y,  and a 
Mount Gay din ing exper ience. There’s just  one catch: 
In order to win the t r ip,  you and your guest have to 
par t ic ipate in a 4ocean c leanup expedi t ion whi le 
you’re there.  You get to he lp out the env i ronment 
and do a l i t t le good whi le enjoy ing a getaway to an 
amazing Car ibbean is land. Three other lucky winners 
wi l l  w in t r ips to Miami,  Boston, and Los Angeles for  a 
stay at  a Loews Hote l .  In each dest inat ion,  they wi l l 
get  to take par t  in an exc lus ive d in ing exper ience, a 
4ocean c leanup expedi t ion,  and wi l l  a lso be g i f ted 
those must-have Sea Bag totes.  (A few other winners 
wi l l  a lso receive the l imi ted -edi t ion totes and other 
4ocean swag.)  As par t  of  the sweepstakes campaign, 
interested par t ies can a lso purchase the l imi ted -
edi t ion bags c reated in par tnership wi th ac tor and 
env i ronmenta l is t  Adr ian Grenier to honor the ocean. 
Wi th ever y bag purchase, a cont r ibut ion wi l l  be 
made to 4ocean’s Pound Program, d i rec t ly funding 
the removal  of  t rash f rom the ocean, r ivers,  and 
coast l ines us ing i ts fu l l - t ime, profess ional  c leanup 
crew members.  ht tps: //w w w.t r ipadv isor.com/ , 
ht tps: //w w w.4ocean.com/

SPIRIBAM

Dr inks Internat ional  repor ted that nex t Februar y, 
Spi r ibam, the sp i r i t  d iv is ion of  Groupe Bernard 
Hayot ,  w i l l  open i ts propr ietar y operat ions in the UK 
for Rhum Clément ,  Bounty Rum, Chairman’s Reser ve 
and Admira l  Rodney. Mat th ieu de Lassus, Spi r ibam’s 
internat ional  sa les and market ing d i rec tor,  has been 
appointed CEO of Spi r ibam-UK and wi l l  s t rategica l ly 

lead the new company. “This new step for Spi r ibam 
was qui te log ica l  and appears ver y promis ing. We 
are ver y opt imist ic w i th regards to the potent ia l  of 
our brands in the UK as most of  them al ready benef i t 
f rom a st rong establ ished footpr int  and great brand 
recogni t ion,”  sa id de Lassus. Gregoi re Gueden, 
managing d i rec tor of  Spi r ibam, added: “The UK has 
a lways been a pr ior i t y for  Spi r ibam. The UK is one 
of  the most dynamic sp i r i t  markets and the th i rd 
largest premium rum market in the wor ld,  af ter  the 
US and France, where Spi r ibam has had i ts own 
dist r ibut ion companies respect ive ly c reated in 2006 
and 2005. ”Spi r ibam is the sp i r i t  d iv is ion of  Groupe 
Bernard Hayot ,  a fami ly- owned internat ional  group 
headquar tered in Mar t in ique which owns rum brands 
in Mar t in ique and Saint  Luc ia inc luding Chairman’s 
Reser ve and Clément Rhum. ht tps: //w w w.spi r ibam.
com/

KISS RUM

The Legendar y rock and ro l l  band, KISS, debuts the i r 
award-winning sp i r i ts por t fo l io,  Dr ink I t  Up by KISS, 
in the US. Af ter se l l ing over 100,000 bot t les across 
Europe, Japan and Aust ra l ia ,  the master-b lended 
por t fo l io of  premium gin and rum wi l l  be avai lab le 
star t ing November 15th across 25 states.  This l iquor 
por t fo l io wi th i ts unpara l le led c raf tsmanship and 
except ional ly smooth taste,  was c reated by fans, 
for  fans.  Dr ink I t  Up by KISS is a co l laborat ion 
between the legendar y band, the i r  l icensing agent , 
Epic R ights,  and the award-winning sp i r i ts producer 
Brands for Fans.
•	 KISS Black D iamond Premium Dark Rum: KISS 

Black Diamond Premium Dark Rum has a marked 
oak- charac ter,  thanks to the rum’s 15 year 
bar re l  ageing process, leading to a s l ight ly sp icy 
f in ish.  The product has been awarded s ix g lobal 
acco lades for qual i t y and design

•	 KISS Det ro i t  Rock Premium Dark Rum: For 
something a l i t t le s t ronger and more complex, 
there’s the KISS Det ro i t  Rock Premium Dark 
Rum. This pays homage to the h i t  song Det ro i t 
Rock Ci t y and is bot t led at  45% ABV wi th a c lear 
bar re l  f in ish,  for  a sophist icated and fu l l -bodied 
taste.  The rum has received e ight internat ional ly 
recognized awards for qual i t y and design.

•	 KISS Monst rum Ul t ra Premium Dark Rum: Named 
af ter  the Lat in word for ‘monster,’  the KISS 
Monst rum Ul t ra Premium Dark Rum l ives up to 
i ts t i t le as a monst rous ly except ional  rum. I t ’s 
the newest and bo ldest addi t ion to the por t fo l io 
that ’s not to be missed. The h igh - end and 
spec ia l ly se lec ted rum is bar re l  aged over 14 
years.  KISS Monst rum Ul t ra Premium Dark Rum 
has a wel l -ba lanced f in ish that h ighl ights the 
uniquely c raf ted b lend which has no added sugar 
or f lavor ings.

Other Brands for Fans re leases inc lude sp i r i ts f rom  
Candlemass, Ghost ,  HammerFal l ,  In Flames, Jonas 
Åker lund, Judas Pr iest ,  KISS, Motörhead, Ozzy 
Osbourne, Scorp ions, S layer and Sungen.
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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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Put t ing together a monthly magazine 
is not an easy task.   Thank ful ly for  us 
at  “Got Rum?”,  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 reser ve 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:

•	 2021 marked 20 years s ince the f i rst 
issue of  “Got Rum?” was publ ished.  
We are very proud of  being par t  of 
an industr y that  has evolved and 

“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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improved so much over the last  two 
decades and are looking for ward to 
wi tnessing i t  improve even more!

•	 The Rum Universi t y remains 
commit ted to make an impact on the 
rum dist i l lat ion and aging f ront .   Our 
Rum Aging Science  ser ies has been 
received very wel l ,  featur ing aging 
in ex-Bourbon bar rels in 2020, aging 
in new Amer ican Oak bar rels in 2021 
and cont inuing with aging in new 
French Oak bar rels in 2022!

•	 Rum Central  a lso cont inues to 
grow rapidly,  supply ing aged rums 
to dist i l lers and bot t lers around 
the wor ld.   Construct ion on our 
newest and largest fac i l i t y  is  about 
to star t  and we can’ t  wai t  to have i t 
completed!

•	 Pandemic - re lated restr ic t ions for 
our c l ients have, for  the most par t , 
a l lowed them to resume operat ions, 
meaning that they can generate 
income and pay taxes, both of  which 
are much-needed in order to restar t 
the economies around the globe.  
Ocean f re ight ,  however,  remains a 
supply-chain chal lenge, forc ing many 
companies to wait  longer than usual 
for  g lass,  cork and paper suppl ies.

And last ,  but  not least ,  p lease read 
pages 30 -35 for an overview of  the four 
winners in this year ’s 4th Annual Rum 
And The Environment Awards.

I  wish al l  a ver y happy hol iday season!

Margaret

MIXOLOGY
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TE AM INTERV IE W: CRIS DEHLA V I

Q: Are you st i l l  f inding t ime to 
enjoy the outdoors, especial ly rock 
cl imbing?

I  get  outs ide as of ten as possib le,  even 
in the cold weather.   I  have found a love 
for walk ing over the last  year and a hal f 
and walk 5 mi les a day at  least  4x a 
week.   Rock c l imbing is def in i te ly my 
passion, and when weather al lows I  am 
doing i t  outs ide on real  rocks and when 
the weather doesn’ t  cooperate I  go to an 
indoor rock c l imbing gym.  

Q: Which of your 2021 ar t icles/recipes 
did you enjoy the most and why?

I  th ink my favor i te was probably the 
ar t ic le about the NY boroughs cock tai ls. 
We al l  know about the Manhat tan but the 
others are somewhat obscure and they 
are al l  so good!  

I  a lso love that you can take a cock tai l 
that  is  t radi t ional ly made with whiskey and 
swap in rum and i t ’s  just  as del ic ious ( i f 
not  more).

Q: What are some of the things you are 
looking for ward to in 2022?

On a personal  note I 
am moving in wi th 
my boy f r iend at 

by Margaret  Ayala
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the end of  th is year so that is ver y exc i t ing 
for  me!  I  am looking for ward to cont inuing 
wr i t ing for  GotRum! And just  thr i l led that 
y ’a l l  st i l l  want me to!

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

Be creat ive wi th your cock tai ls.    Tr y 
new rums you have never t r ied before.   

Take care of  the staf f  at  your favor i te 
restaurants,  they are al l  work ing so hard 
post- Covid.  

Cr is
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TE AM INTERV IE W: PAUL SENFT
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Q: Looking back at al l  the new rums 
you t r ied this year (not just for the 
magazine),  which ones were the 
most pleasant surpr ises?

I  have been pleased wi th ever y thing 
that has been re leased by the Holmes 
Cay l ine.   The Fi j i  and South Afr ica 
v intages were interest ing,  complex 
and lovely to s ip.   I  wi l l  be cur ious 
to see what they produce nex t year.  
Another favor i te was Chairman’s 
Legacy, that  one I  have gone back 
and revis i ted several  t imes and is 
def in i te ly one of  my top picks for  the 
year.

QL Which rum events are you 
planning to at tend next?

I  am planning on at tending the Miami 
Rum Congress and Tales of  the 
Cock tai l .   As the wor ld s lowly opens 
up, i t  wi l l  be interest ing to see what 
other rum/spir i t  events happen that I 
can at tend.

Q: What advice do you have for craf t 
dist i l lers at tempt ing to make rum?  
What are some of the most common 
mistakes/ faul ts you are seeing when 
tast ing their products?

My advice is pret ty s imple.   Don’ t 
dabble.   Go al l  in,  use qual i t y 
ingredients,  learn f rom others that 
have been making rum for a whi le to 
help you improve your craf t .   As far  as 
the second quest ion,  do not cheap out 
on what you are ferment ing to create 
your rum.  Using a bad base l imi ts 
the potent ia l  of  your rum and i t  wi l l 
fa i l  to meet your long- term business 
expectat ions.

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  hope to v is i t  the Car ibbean nex t year, 
but  only in the r ight  c i rcumstances. 

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

Thank you for reading my reviews and 
ar t ic les.   I  am always grateful  when 
you contact  me to discuss a product 
that  has been reviewed or to put a new 
product on my radar.   Hope to share 
t ime with you at  an event in the future.  
Cheers!

Paul

by Margaret  Ayala



Got Rum? December 2021 -  55Got Rum? December 2021 -  55



Got Rum?  December 2021 -   56

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

Q: I  understand the government 
in Chile has imposed several 
quarant ines dur ing this pandemic, 
af fect ing al l  hospital i ty business.  
What is the current state of the 
pandemic in Chile and how is bar, 
Red Frog?

Yes, there were many chal lenges 
and not a l l  businesses were able to 
sur v ive them.  We were coming out 
of  a soc ial  movement and did not 
have t ime to return to normal when 
the pandemic and i ts consequences 
hi t ,  l imi t ing our abi l i t y  to operate the 
business and generate income.  We 
t r ied the approach of  of fer ing home 
del iver ies,  but  smal l  businesses 
can’ t  compete against  the larger 
f ranchises.   We ended up accept ing 
help being of fered by the government, 
which was helpful  but  was never 
enough to cover al l  expenses.  A l l 



Got Rum? December 2021 -  57Got Rum? December 2021 -  57

par tners had to contr ibute funds 
f rom their  savings so the business 
could sur v ive.   Today we are open, 
constant ly adapt ing to the changing 
environment,  we bel ieve this ordeal  is 
not over yet .

Q: I f  you were to create your own 
cigar brand for Red Frog, what type 
of cigar would i t  be? 

Without a doubt i t  would be a Robusto, 
I ’d love for the smoking t ime to be 
approximately 30 minutes,  ideal  to 
pair  i t  wi th a couple of  rums.  Recent ly 
I ’ve been leaning towards tobaccos 
f rom Nicaragua. 

Q: Ever y month you share a great 
cigar pair ing with our readers.  Do 
you have a favor i te f rom 2021?

I t  was, wi thout a doubt ,  the 
celebrat ion of  the 100th pair ing.   I 
p lanned i t  a long A lan Kal lens,  i t  was 
a pair ing wor thy of  a gr i l l  house.  I t  is 
an exper ience that I  want to repeat , 
but  I  don’ t  th ink I ’m going to wai t  unt i l 
the 200th pair ing to do so!

Q: You also celebrated the 100th 
cigar and rum pair ing this year, 
the feast you prepared was t ruly 
mouth-water ing.  Do you have any 
suggest ions for incorporat ing 
cigars with t radi t ional Chr istmas’ 
food?

Dur ing the end of  the year,  I  don’ t 
usual ly prepare food s imi lar  to the 
t radi t ional  Nor th Amer ican fare.   The 
weather also,  is  not l ike ly to al low for 
a long smoking session outs ide, to 
have a feast l ike the one we did for 
the 100th pair ing.   I  would suggest 
cooking wi th rum for a Chr istmas 
meal,  there are count less rec ipes 
that incorporate rum as an ingredient , 
but  i t  would be best i f  ever yone 
exper iments coming up wi th their  own 
rec ipe.  I t  could be stewed or gr i l led 
meat ,  mar inated in rum, etc.   There 
is a lot  of  potent ia l  for  being creat ive.  
A lso,  do put on a nice coat or jacket 
before stepping out into the cold wi th 
your c igar and rum.

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

In 2022 I  am planning to resume my 
t ravels to rum fest ivals and, more 
impor tant ,  a pending t r ip to v is i t  Luis 
and Margaret  to conduct a pair ing 
together.   I t  wi l l  be an epic occasion, 
g iven how long i t  has been wi thout 
seeing each other.   I  hope these 
pandemic - re lated uncer tain t imes 
move on, they have to one way or 
another,  so we can look back at  our 
chal lenges and can rejo ice having 
overcome them.  We wi l l  remember 
those we lost  a long the way and wi l l 
smoke our best c igars and dr ink our 
best rums.

Phi l ip
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Q: Your beach resor t in I taly has 
been operat ional this summer.  Are 
you seeing a higher or lower level of 
tour ism than you expected? 

I  expected a high level  and my 
expectat ions came t rue. Covid-19 has 
discouraged long distance t ravel l ing, 
but  luck i ly v i r tual ly a l l  the guests at 
my beach resor t  are I ta l ian and most 
of  them are f rom neighbour ing regions, 
so the summer season went ver y wel l 
indeed. 

Q: Your ser ies “A Tale of Rum” is 
coming to an end.  What are you 
planning to wr i te about next? 

For now, I  am planning to wr i te not a 
new ser ies,  but  some indiv idual  ar t ic les 
on var ious topics regarding the Histor y 
of  Rum. Then I  would l ike to wr i te a 
ser ies about the Histor y of  Cuban Rum. 
I  have been researching this topic for 
a lmost two years and I  loved i t .  But 
there is a big problem. The Pandemic 
has prevented me f rom making a few 
study t r ips I  had been planning and i t 
has also disrupted  the way Librar ies 

by Margaret  Ayala
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and Archives usual ly funct ion,  therefore my research has almost come to a hal t .  On 
the same days you wi l l  be reading these pages, I  hope to be in Madr id to resume my 
research at  the Nat ional  Librar y and then I ’d l ike to f ly  to Cuba, but I  don’ t  know when 
as yet .  I ’ l l  have to wai t  and see.

Q: Do you think (premium) White Rum wil l  cont inue i ts r ise in acceptance in 2022 
or has the t rend stopped dur ing the pandemic?

I t ’s  di f f icul t  to say.  Without Rum Fest ivals and Rum related events and wi th al l  the 
rest r ic t ions on Bar and Night l i fe i t  is  di f f icul t  for  me to understand the t rends of  the 
market .  Regarding my countr y,  I ta ly,  i t  seems that the r ise of  premium white rums is 
going on, a lso thanks to the ef for ts of  f i rms l ike Vel ier  and others,  even though i t  is 
st i l l  a niche market .  Wor ld -wide I  real ly couldn’ t  say. 

Q: Are you planning to at tend any rum events or to t ravel to do rum research 
soon?

At the beginning of  2020 I  p lanned to at tend the Par is and Wroc law rum fest ivals, 
then Covid-19 stopped every thing.  I ’d l ike to at tend them nex t year,  but  I  have not 
yet  a t imetable of  the internat ional  Rum events for  2022, so I  cannot make real  p lans. 
Regarding I ta ly,  I  want to t ravel  to Sic i ly  where,  af ter  centur ies of  abandonment, 
a v is ionary entrepreneur has star ted to grow  sugarcane again and to make rum. I 
am also p lanning to go to Mi lan to at tend the f i rst  I ta l ian event dedicated to craf t 
d ist i l lat ion.

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

Nothing or ig inal,  s imply,  l ike you al l ,  I  hope the pandemic wi l l  f in ish and we wi l l  a l l  be 
able to meet again on the paths of  rum. I  mean, meet physical ly,  for  the Internet is a 
great th ing,  but nothing can replace a f r iend’s hug. 

Marco
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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?

The ro l ler- coaster r ide of  COVID -19, the 
explosion of  RTD’s,  and the pursui t  of 
Geographical  Indicat ions were popular 
stor ies in the Rum Industr y,  but  here were 
three other i tems that I  found interest ing:

1.	 The number of  rum- re lated v ideocasts, 
podcasts and v i r tual  events - Thanks 
to fo lks l ike Zavvy and Crowdcast ,  we 
were able to watch l ive inter v iews wi th 
dist i l lers and tours of  rum dist i l ler ies 
around the wor ld.  The podcast Rumcast 
of fered more inter v iews wi th key people 
in our industr y.  Sure,  some of these 
were sel f -promot ing f lu f f  p ieces, but 
most of fered great informat ion and rum 
nuggets for  of  us rum nerds.  The Whiskey 
Exchange pul led of f  a fun l ive event wi th 
their  v i r tual  Rum Show in July.

2.	 The Renegade Dist i l ler y-  This is ac tual ly 
a cont inuat ion of  a stor y f rom last  year. 
Mark Reynier ’s $25M projec t  in Grenada 
has re leased i ts f i rst  d ist i l lates.  (See 
the Rum in the News sect ion for  more 
informat ion on these).  Using the dist i l l ing 
exper ience he gained f rom his projec ts 

in I re land and Scot land, Reynier began 
th is projec t  an 2015. He is b ig on ter ro i r 
and star ted by creat ing cane f ie lds in 
Grenada; then he bui l t  h is own waste -
water p lant and then the dist i l ler y.  This is 
t ru ly a p lant bui l t  f rom the ground up.

3.	 Maggie Campbel l  jo ined Mount Gay- 
Maggie Campbel l  c reated great rums 
at  Pr ivateer and we al l  wondered what 
would be the nex t stop in her journey. I t 
wi l l  be interest ing to see what happens 
when you combine her knowledge, sk i l l 
and enthusiasm wi th the 300 -year-o ld 
her i tage of  Mount Gay. Maggie Campbel l , 
Trudiann Baker and Jack lyn Broome 
should make a great team.

Q: In addi t ion to being the of f ic ial  rum 
news repor ter for “Got Rum?”, you also 
enjoy inter viewing people in the rum 
industr y.  What inter views are you l ining 
up for future issues of the magazine? 

This year I  enjoyed ta lk ing wi th Eduardo 
Bacardi  wi th Bar r i l i tos and Phi l  Pr ichard wi th 
Pr ichard’s Dist i l ler y.  This coming Spr ing, I 
hope to inter v iew Gar y El lam f rom the Elgin 
Dist i l ler y in southern Ar izona. He produces 
no less than eight rums, some of which 
have received internat ional  awards. Gar y 
enter ta ined my brother and I  last  Spr ing wi th 
his knowledge, co lor fu l  stor ies and great 
rums. I  only wish I  had been tak ing notes. 
I  p lan on at tending several  rum fest ivals in 
2022 and hope to meet other smal l  d ist i l lers.

Q: I  understand you had to get r id of a lot 
of books pr ior to your move from Colorado 
to Ar izona. Has the book col lect ion 
remained stat ic since then or have you 
managed to add new books to i t?

Since I  am now l imi ted to one room and three 
bookcases, buying new books means f inding 
homes for some of the o lder ones. However,  I 
am look ing for ward to a couple of  books. 

•	 The Ox ford Companion to Spir i ts and 
Cock tai ls has just  been re leased by 
Ox ford Univers i t y Press.  I t  is  a monster 
co l lec t ion (864 pages) of  h istor y, 
techniques and general  informat ion 
compi led by David Wondr ich and Noah 

TE AM INTERV IE W: M IKE KUNETK A
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Rothbaum. (I  hope that Santa Claus is 
reading th is co lumn…hint ,  h int).

•	 Rum Rebels:  A Celebrat ion of  Women 
Revolut ioniz ing the Spir i ts Industr y by 
Mar tyna Halas is coming out in May. 
This looks l ike a must read. I t  covers 
the stor ies of  Maggie Campbel l ,  Karen 
Hoskins,  Joy Spence, Lorena Vasquez 
and more.

Other books I  have seen but have not 
researched…..

•	 Rum Histor ies:  Dr ink ing in At lant ic 
L i terature and Cul ture by Jenni fer  Poulos 
Nesbi t t  comes out in Januar y.

•	 Enjoy ing Rum: A Tast ing Guide and 
Journal  by Frank Flanner y comes out late 
th is month.

Q: Since your move to Ar izona, have 
you had an oppor tuni ty to visi t  any rum 
dist i l ler ies?  

I  ment ioned how much I  enjoyed v is i t ing 
the Elgin Dist i l ler y.  I t ’s  about a two -and-
a-hal f -hour t r ip,  southeast f rom Phoenix, 
but  i t  is  wor th the dr ive.  Three hours in the 
opposi te di rec t ion f rom me is the Deser t 
D iamond Dist i l ler y and they, too,  have won 
internat ional  awards for their  rums. I  hope to 
make that t r ip soon. I  have also heard about 
three other Ar izona dist i l ler ies that  make 
rum: Deser t  Rock, Adventurous St i l ls  and 
Grand Canyon. They are also on the v is i t  l is t .

Q: Are you current ly working on any rum 
blends? 

For my bi r thday in July,  my k ids gave me a 
smal l ,  two - l i ter  bar re l  f rom Oak Bar re ls,  Ltd. 
Af ter  reading Luis Ayala’s ar t ic les on rum 
aging, I  thought I  would give i t  a t r y.  Boy, 
was I  humbled. I  combined a f ive -year o ld 
rum f rom Barbados, a three -year o ld rum 
f rom Guyana and an overproof rum f rom 
Jamaica. A l l  were c lear rums that I  have 
enjoyed on their  own, and I  wanted to see 
what ef fec t  the bar re l  would have on the 
b lend. I  knew that smal l  bar re ls af fec ted 
rums quicker because of  the sur face area 
to vo lume rat io,  but  I  was not prepared how 
fast  that  happened. I  was sampl ing the rum 
weekly,  but  in a weeks’  t ime, i t  seemed that 
i t  became too oaky. I t  has s ince mel lowed 
somewhat .  Nonetheless,  i t  gave me fur ther 
apprec iat ion for  the sc ience and ar t  of 
b lending.

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

Covid has had a long- last ing ef fec t  on our 
favor i te bars,  restaurants and dist i l ler ies. 
Supply chains have been cr impled; basic 
mater ia ls are di f f icul t  or  impossib le to get . 
Good workers have been hard to f ind and 
keep. Please suppor t  your local  businesses 
and be k ind and pat ient  wi th those 
employees that showed up for work that  day. 

Mike
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Q: As someone who works in the 
biotech industr y,  what are your 
thoughts regarding the much 
ant icipated and talked about “return 
to normalcy”?

I  have worked in b iotech industr y for 
over twenty years and have devoted the 
major i t y of  my career to the f ie ld of  l i fe 
sc iences. Personal ly,  I  bel ieve we have 
a long road back to feel ing some level  of 
normalcy.  The pandemic is far  f rom over 
as many countr ies do not have adequate 
access to diagnost ic tools and RNA 
vacc ines. As long as some countr ies do 
not have these, the v i rus wi l l  cont inue 
to mutate,  g lobal  supply chains wi l l 
cont inue to be disrupted, and we wi l l 
cont inue to see global  populat ions suf fer 
throughout the wor ld.  As global  c i t izens 
i t  is  imperat ive that  we al l  work together 
to establ ish equal  access to medical 
technology wor ld -wide.

Q: You always do qui te a bi t  of 
research as par t of wr i t ing your 
ar t icles.  Which of your 2021 ar t icles 
did you enjoy the most?

I  real ly enjoy wr i t ing and researching 
every ar t ic le.  But i f  I  had to p ick one 
ar t ic le th is past year i t  was def in i te ly 
the Flor ida Rum Runner.  As a nat ive 
Flor idian th is cock tai l  means a lot  to 
me personal ly.  Whi le researching the 
cock tai l  for  the ar t ic le i t  a lmost fe l t  l ike 
I  was doing fami ly genealogy in a weird 
sor t  of  way. I  real ly do bel ieve that i f 
Flor ida had a State cock tai l  i t  would be 
the Flor ida Rum Runner.

Q: Do you want to share any news 
about Rock Sound rums?

This past year has been an incredib le 
year for  ROCK SOUND Rum, the rum 
brand that I  am a Co-Founder of  here 
in Aust in TX. A l l  four of  our rums 
were recent ly p icked up by a 
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Distr ibutor and ROCK SOUND Rum is 
now in 20 Spec’s Liquor store locat ions 
in Aust in,  Houston, and South Padre 
Is land. We have a lot  of  b ig p lans 
on the hor izon for the brand and we 
cont inue to l ive by our mantra which 
is,  “Make every s ip f iercely fun and 
memorable.” 

Q: You are also a cigar af icionado, 
what is your favor i te rum and cigar 
pair ing?

Hands down my favor i te c igar is a 
Padrón 1964 Anniversar y Ser ies 
Exc lusivo.  I  enjoy th is c igar wi th ROCK 
SOUND Or iginal  Spiced Rum. Before 
I  cut  the c igar,  I  a lways dip i t  f i rst  in 
ROCK SOUND Rum and i t  real ly adds 
to the exper ience. Af ter ever y ar t ic le I 
wr i te for  Got Rum? Magazine this is a 
t reat  to me.

Q: Do you have any special  message 
you would l ike to share with your 
readers?  Is there anything in 
par t icular that they can look for ward 
to in  2022?

Due to the pandemic and the pressures 
of  suppor t ing the war against  SARS-
CoV-2 I  was unable to wr i te an ar t ic le 
each month in the magazine which 
pained me deeply.  I  am hopeful  that  in 
2022 I  wi l l  be able to wr i te an ar t ic le 
each month.  Researching new and 
iconic cock tai ls is t ru ly exhi larat ing.

Joel
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CIGAR & RUM PAIR ING
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#GRCigarPair ing

Rum Mar t ini  11 
While think ing about this pair ing, 
I  could not get out of  my head the 
Mar t in i  I  prepared last  week, whi le 
also remember ing al l  previous 
Mar t in is I ’ve made.  So I  reached 
out for  a bot t le of  Vermouth that I 
received as a gi f t  f rom one of  the 
bar tenders who works with me, i t 
is  cal l  Vermouth La Madre and i t  is 
f rom Spain and I  thought:  why not t r y 
i t  as a Rum Mar t in i !   The problem, 
as always, is dec iding which rum, 
so I  tasted the Vermouth by i tsel f, 
to determine i ts character and to 
dec ide which sty le of  rum would sui t 
i t  best .   I  thought of  several  rums, but 
the moment I  saw a par t icular one I 
knew r ight  away that i t  would make a 
great ,  s imple cock tai l:  I ’m refer r ing to 
Sant iago de Cuba 11 year o ld.   This 
number is also spec ial  to me, f rom a 
spor ts perspect ive,  as i t  reminds me 
of  the GOAT, Jul io Jones, who today 
plays for  the Tennessee Ti tans,  but I 
remember him best for  the 10 years 
he spent wi th the Falcons.

Being fami l iar  wi th the ingredients 
for  the Rum Mar t in is,  I  knew that the 
pair ing would cal l  for  a c igar wi th 
a medium-high to high intensi ty; 
possible opt ions where c lassic c igars 
f rom Nicaragua or s imi lar  c igars f rom 
other countr ies.   Inside the humidor 
I  keep at  the bar there were several 
potent ia l  candidates,  but one stood 
out for  i ts  format and smoking t ime: 
a Campana de Bol ivar (52 x 140mm), 
best known for i ts commerc ial  re lease 
named Bel icosos Finos.

This cock tai l ,  l ike most Rum Mar t in is, 
uses t radi t ional  propor t ions.   In this 
case, the propor t ions are:

•	 3 ½ oz. Ron Sant iago de Cuba 11 
Años

•	 1 oz.  Vermouth La Madre
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Keep in mind the impor tance of  knowing 
the capaci ty of  the Mar t in i  g lass you’l l 
be using so that you can mix the cor rect 
volume of  cock tai l .   In my case I  was 
using a 5 oz.  g lass and I  a l located ½ 
oz. for  water (melted f rom the ice).   You 
then mix the ingredients in a larger 
glass f i l led with ice and then pour into 
the previously-chi l led Mar t in i  g lass.  
Chi l l ing the glass ahead of  t ime wi l l 
a l low you to maintain the temperature 
of  the cock tai l  whi le you smoke; there is 
nothing more unpleasant than dr ink ing 
this t ype of  cock tai l  at  room temperature, 
so remember to chi l l  the glass ahead of 
t ime!

Dur ing the f i rst  th i rd of  the c igar,  the 
cock tai l  is  a bi t  overpower ing.  Even 
with a ful l -bodied c igar,  the Vermouth 
dominates the palate,  both by i tsel f  and 
in combinat ion with the rum.  The c igar 
I  selected is ful l -bodied, so i ts intensi ty 
wi l l  increase as we smoke more of  i t .  
For now i t  has a mix of  wet wood burning 
with dr ied f rui ts,  i t  is  ver y enjoyable.
Something happened as I  approached 
the second third of  the c igar that 
made the pair ing more complex:  as 

the cock tai l ’s  temperature star ted to 
increase, the f lavors gained intensi ty and 
were longer- last ing.   The c igar,  on the 
other hand, also gained intensi ty,  but  did 
so with intense cof fee, dark chocolate 
and dr ied f rui ts,  i t  was l ike eat ing a 
chocolate bar that  had al l  those f lavors 
combined.  I ’m not suggest ing that the 
pair ing should be done with a chocolate 
bar instead of  wi th the c igar ( i t  would 
probably not be a good idea),  I ’m just 
point ing out the f lavors that  the c igar is 
reminding me of.

I  hope you can do this pair ing too: you 
can replace this rum with another l ight 
rum as long as i t  is  aged for several 
years.   You could also replace the c igar 
wi th another one that is fu l l -bodied, 
there are great opt ions f rom Dominican 
Republ ic and Nicaragua.  The most 
cruc ial  par t  is  the temperature of  the 
cock tai l !

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