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From The ediTor

T he  Year
i t  is  that  t ime of  the year again, 
when we look back at  what we’ve 
accompl ished and dream about what 
the future wi l l  hold for  us.   i  f ind that 
poetry has a poignant,  yet  e legant way 
to communicate complex not ions wi th 
s imple words, and the fol lowing poem 
by el la wheeler wi lcox i l lustrates th is 
perfect ly in her poem “The Year”  ( f rom 
A  Poem for Every Winter Day ) :

What can be said in New Year rhymes,

That ’s not been said a thousand t imes? 

The new years come, the old years go,

We know we dream, we dream we 
know. 

We r ise up laughing with the l ight ,

We l ie down weeping with the night. 

We hug the wor ld unt i l  i t  s t ings,

We curse i t  then and sigh for wings. 

We l ive,  we love, we woo, we wed,

We wreathe our pr ides,  we sheet our 
dead. 

We laugh, we weep, we hope, we fear,

And that ’s the burden of  a year .

goal-dr iven people tend to be too 
harsh with themselves when evaluat ing 
the prospect of  a year wi th missed 
deadl ines and incomplete tasks.  

whi le some sel f -cr i t ic ism is always 
good to re-focus our at tent ion on what 
is t ru ly important,  i t  is  a lso praise-
worthy to acknowledge the fact  that 
another year is about to start ,  wi th a 

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.

new opportuni ty to start  f resh, fu l l  of 
energy and renewed commitment.

From the rum runner Press group of 
companies (The rum universi ty,  rum 
Central  and “got rum?”),  we wish you, 
your fami l ies and teams, the best of 
the season.  may you enjoy excel lent 
heal th,  safety on your t ravels,  loving 
company when you need i t  and soul-
warming food and dr inks to sat isfy 
your bodies and your minds, wi thout 
exceeding your l imi tat ions.

happy hol idays!

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

The Barcelo rum dist i l ler y is based 
in the dominican republ ic and is the 
only carbon-neutral  dist i l ler y on the 
is land. They produce their  rum l ine by 
ferment ing f resh, pressed sugar cane 
juice and dist i l l ing i t  in column st i l ls.  For 
their  “dark ” ser ies,  they age their  rums 
for s ix years in heavi ly char red used 
bourbon bar rels and blend them to 40% 
ABv to create the desired f lavor prof i le. 
The 750 ml bot t le is f i l led and packaged 
for internat ional  dist r ibut ion at  the 
dist i l ler y.

appearance

The bot t le’s shape is custom-designed 
and used for other Bacelo rums, wi th 
the except ion that th is one is opaque 
black glass.  The f ront label  provides a 
minimum amount of  informat ion about the 
rum, and the back covers the legal  and 
retai l  obl igat ions with the added carbon 
neutral  seal.  The bot t le is sealed with a 
plast ic screw cap that has the Barcelo 
logo on top. removing i t  reveals a plast ic 
di f fuser at  the top of  the bot t le.  due to 
the di f fuser,  i t  took several  t r ies to get a 
decent sample to evaluate.

in the glass,  the rum holds a dark golden 
amber color.  swir l ing the l iquid creates a 
medium-sized band that re leases several 
waves of  legs before s lowly evaporat ing, 
leaving a r ing of  pebbles and residue 
around the glass.

nose

The ini t ia l  aroma of  the rum reminds me 
of  cher r y cola.  As that note set t led,  i 
discovered notes of  tof fee,  mocha, and 
orange peel,  punctuated by f resh toasted 
tobacco leaf.

ron Barcelo gran Añejo
dark ser ies

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!
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Palate

The rum has a gent le,  smoky tof fee entr y 
that  quick ly passes, reveal ing a l ight ly 
astr ingent orange peel  note midpalate. 
As i  cont inued to evaluate the spir i t ,  i 
d iscovered notes of  roasted walnuts, 
dr ied f igs,  rais ins,  and toasted tobacco 
leaf.  These f lavors l ingered on the palate 
and slowly faded, reveal ing char red oak 
f lavors that  took over,  forming a long, 
mineral  r ich,  sweet f in ish.

Review

over the past ten years,  i  have evaluated 
qui te a few rums that are par t  of  the 
ron Barcelo l ine and f ind the por t fo l io 
provides a ful l  range of  f lavor ful 
rums, but unfor tunately,  their  regular 
gran Añejo did not hold up wel l  when 
evaluated. i  bel ieve this was in par t  due 
to the way the company creates their 
rum products.  dur ing their  dist i l lat ion 
process, the company dist i l ls  their  l iquid 
at  such a high ABv that they depend 
heavi ly on the wood and the craf t iness 
of  their  b lenders to create the f lavor 
prof i les of  their  rum l ine.  with the 
or ig inal  gran Añejo,  the f lavor prof i le 
was over ly tannic but had l i t t le to of fer 
beyond that .  so, i t  was a pleasant 
surpr ise that  i  found that the gran Añejo 
dark is a f lavor ful  exper ience that is 
super ior  to the or ig inal  at  every level 
and was interest ing to evaluate.  with this 
balance of  f lavors,  i  can see where this 
rum could easi ly be a workhorse product , 
replace their  or ig inal  gran Añejo in a 
var iety of  cock tai ls,  and hold i ts own as 
a s ipping rum. The bot t le and market ing 
mater ia l  state this rum is par t  of  a “dark ” 
ser ies,  which makes me hope that there 
are more products that  use these heavi ly 
char red bar rels in their  b lends.
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dur ing the fal l  of  2023, holmes Cay 
re leased another expression of  their 
single Cask rum l ine.  This rum was 
made at  the Foursquare rum dist i l ler y, 
based in saint  Phi l l ip,  Barbados, using 
100% molasses and is a blend of  pot 
st i l l  and column Cof fey st i l l  rums. This 
is standard operat ing procedure when i t 
comes to rums of  th is v intage. Things get 
interest ing when i t  comes to the aging 
of  the spir i t .  The f i rst  e ight  years the 
rum was aged in used bourbon casks, 
then spent four addi t ional  years aging 
in liverpool,  uK, in bourbon casks, and 
then f inal ly aged two years in new York 
state in a Premier Cru Bordeaux cask. 
Af ter complet ing the aging process, the 
rum was non-chi l l  f i l tered and bot t led at 
55% ABv. no sugar,  color ing,  or  other 
addi t ives were used dur ing this process.

appearance

The 700 ml shor t-necked bot t le is 
sealed with a c lear secur i t y wrap 
holding a wooden-capped synthet ic 
cork to the bot t le.  The label  provides 
basic informat ion about the product and 
the di f ferent casks used dur ing aging. 
The rum holds a sol id amber color in 
the bot t le,  but  in the glass,  i  detected 
a red hue in the l iquid.  swir l ing the 
l iquid created a thick band that s lowly 
re leased a couple of  waves of  legs.  i t 
takes several  minutes for  the bands to 
evaporate,  leaving a r ing of  pebbles 
around the glass.

nose

The aroma leads with dark ber r y 
notes and is quick ly fo l lowed by a r ich 
madagascar vani l la and nips of  smoky 
oak, rounding out the exper ience.

holmes Cay single Cask rum 
Barbados 2009

Palate

The f i rst  s ip del ivers the dark ber r y 
notes f rom the aroma along with the bi te 
of  the alcohol  across the palate.  spicy 
notes hi t  hard midpalate with notes 
of  c love, l ight ly bi t ter  c innamon bark, 
al lspice,  and black pepper.  As the spice 
notes subside, a dist inct  p lum note with 
orange peel  zest  weaves in and merges 
with the ber r y f lavors.  As the rum f lavors 
begin to fade, a graphi te/oak char note 
l ingers on the palate,  creat ing a long, dr y 
f in ish.

Review

since er ic Kaye founded the holmes Cay 
l ine in 2019, he has been on a mission 
to f ind unique blends and f lavor prof i les 
and bot t le them in l imited re leases. 
The holmes Cay single Cask Barbados 
2009 re lease demonstrates the nuances 
of  aging in t ropical  and cont inental 
environments and the inf luence the cask 
f in ish has on a product .  when i  f i rst 
s ipped the rum, i  ver y quick ly tossed out 
any preconceived not ions i  had about 
the brand that created the rum and 
instead turned my at tent ion to the twists 
and turns of  th is rather unique f lavor 
exper ience. whi le i  found the aroma 
simpl ist ic wi th i ts one, two, three, and 
done exper ience, the f lavor prof i le was 
an enjoyable explorat ion as i  s ipped and 
savored the rum, enjoying the f rui t  and 
spice notes and the way they f lowed 
dur ing the evaluat ion process. like most 
holmes Cay re leases, this is a l imited 
product ,  and i f  you enjoy interest ing 
f lavor exper iences, this one is wor thy of 
your t ime and at tent ion.

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

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Crock Pot holiday Rum Meatballs
ingredients:

•	 1 lb.  Bag of  Frozen meatbal ls
•	 ½ C. Ketchup
•	 ½ C. Brown sugar,  packed
•	 ¼ C. dark rum
•	 1 tsp.  Fresh lemon Juice
•	 1 tsp.  worcestershire sauce
•	 Finely Chopped green onion, for  garnish

direct ions:

1. To make the rum sauce, combine al l  ingredients in a medium size bowl, 
except the meatbal ls,  and mix wel l .

2. Place f rozen meatbal ls into a crock pot and then pour the rum sauce on 
top. mix i t  up al l  real  good so that each meatbal l  is  coated wi th the rum 
sauce.

3. Turn up the heat to high and leave on high for about an hour,  st i r r ing a 
couple t imes.

4. once the meatbal ls have somewhat thawed, go ahead and turn your 
crockpot down to low. Cook an addi t ional  10 minutes.   ready to ser ve. 
garnish wi th f inely chopped onions.  use toothpicks to p ick up each 
meatbal l .   ser ves 10.
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Eggnog Cheesecake

ingredients:

•	 1 C. graham Cracker Crumbs
•	 2 Tbsp. sugar
•	 3 Tbsp. But ter,  melted
•	 3 - 8 oz.  Packages of  Cream Cheese, sof tened
•	 1 C. Brown sugar
•	 3 Tbsp. A l l -Purpose Flour
•	 2 large eggs (room temperature,  l ight ly beaten)
•	 ¾ C. eggnog
•	 4 Tbsp. dark rum
•	 Add a dash of  ground nutmeg
•	 Add whipped Cream 

direct ions:

1. Place a greased 9 - inch 
spr ingform pan on a double 
th ickness of  heavy-duty 
fo i l  (about 18 in.  square). 
securely wrap fo i l  around pan.

2. in a smal l  bowl,  combine the 
cracker crumbs, sugar and 
but ter.  Press onto the bot tom 
of pan. Place on a baking 
sheet .  Bake at  325° for  10 
minutes.  Cool  on a wire rack.

3. in a large bowl,  beat the 
cream cheese, sugar and 
f lour unt i l  smooth.  Add eggs; 
beat on low speed just  unt i l 
combined. gradual ly st i r  in the 
eggnog, rum and nutmeg. Pour 
f i l l ing over crust .

4. Place spr ingform pan in a 
larger baking pan; add 1 in. 
hot  water to larger pan.

5. Bake at  325° unt i l  center is 
just  set  and top appears 
dul l ,  45 -50 minutes.  remove 
spr ingform pan f rom water 
bath.  Cool  on a wire rack for 
10 minutes. 

6. loosen s ide f rom pan wi th a kni fe;  cool  1 hour longer.  refr igerate 
overnight ,  cover ing when complete ly cooled. i f  desired, top wi th 
whipped cream, then spr ink le wi th nutmeg.



I m b i b er’ s 
The

Almanac
a monthly guide for thirsty 

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

here are a few of  them!

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

DECEMBER - nat ional Eggnog Month
DEC 10 national lager Day
DEC 14 national screwdriver Day
DEC 20 national sangria Day
DEC 24 national Eggnog Day
DEC 31 national Champagne Day

I m b i b er’ s 
The

Almanac
December
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I m b i b er’ s 
The

Almanac

ingredients:
•	 1 large egg
•	 2 tsp.  super f ine sugar,  div ided
•	 1 oz.  heavy Cream
•	 1/2 tsp.  Pure vani l la ex tract
•	 1/4 tsp.  Pure A lmond ex tract
•	 1 1/2 oz.  Aged rum (make sure i t  is 

aged, not just  “dark ”)
•	 grated nutmeg, for  garnish
•	 grated Cinnamon, for  garnish

Direct ions:
1. separate the egg into two bowls.
2. with a hand mixer,  beat the yolk unt i l 

c reamy.
3. Beat the egg whi te wi th 1 teaspoon 

sugar unt i l  sof t  peaks form.
4. slowly fo ld the egg whi te and yolk 

together using a spoon.
5. in a separate bowl,  beat the cream with 

the vani l la and almond ex tracts and 
the remaining 1 teaspoon of  sugar unt i l 
st i f f  peaks form. Add the rum and st i r 
gent ly.

6. slowly fo ld the cream into the egg 
mix ture.

7. ser ve immediate ly over ice,  i f  you l ike, 
in a punch or mar t in i  g lass.

8. garnish wi th grated nutmeg and 
c innamon.

9. garnish and enjoy!

Featured Cocktai l:
eggnog

(december 24th)

got Rum? December 2023 -  19 
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thE MusE of M i Xology
by Cris Dehlavi

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

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

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

got Rum?  December 2023 -  20

Polynesian Pearl  Diver
The name alone br ings v is ions of 
endless sunshine, cr ystal  b lue waters, 
and divers f inding pink pear ls in giant 
oyster shel ls.   i f  you are reading this 
in a cold c l imate locat ion (th is is a 
december ar t ic le,  af ter  a l l)  th is may 
be something you are dreaming about 
anyway!

the Polynesian Pear l  Diver is  one 
of  the many spectacular dr inks that 
or ig inated at  the famous los Angeles 
don The Beachcomber t ik i  bar.  i t 
was created in the 1930’s and i 
absolute ly love this cock tai l  because 
i t  incorporates al l  of  the typical 
ingredients you think about wi th t ik i 
dr inks:  two types of  rum, l ime and 
orange juices,  Angostura bi t ters,  and 
crushed ice…with one unique addi t ion. 
The super secret  ingredient is what sets 
th is rec ipe apar t  f rom al l  the others,  and 
don Beach cal led i t  h is “gardenia mix ”. 
gardenia mix is essent ia l ly  a but ter/
honey syrup f lavored wi th vani l la and 
baking spices- not unl ike the i tems you 
would use in a t radi t ional  hot But tered 
rum.  

don’s incredib ly creat ive and pioneer ing 
manner gave us many of  the t ik i 
c lassics we know today and this dr ink 
is no except ion.   Fun Fact:  leonardo 
diCapr io’s character in the movie 
django unchained orders a Polynesian 
Pear l  diver ( “don’ t  spare the rum! ”).  
what makes this interest ing as wel l  as 
impossib le,  is  that  the movie is set  in 
the 1850’s.  
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i  have inc luded both the rec ipe for the 
gardenia mix And the cock tai l  i tse l f.  
have fun wi th th is one, p lay around wi th 
di f ferent rums too.  Beachbum Berr y ’s 
lat i tude 29 in new or leans does a 
s imi lar  cock tai l  cal led “Pontchar t rain 
Pear l  diver ”,  using Jamaican rum and 
passionf rui t  in i t .  

PolynEsian PEaRl DiVER
ingredients:

•	 1.5 oz.  Aged Puer to rican rum
•	 .5 oz.  demerara rum
•	 .5 oz.  lime Juice
•	 .5 oz.  orange Juice
•	 .5 oz.  gardenia mix (see rec ipe 

below)
•	 2 dashes Angostura Bi t ters

Direct ions:

1. Place al l  ingredients into a b lender 
and blend on high for 20 seconds.  

2. Pour over crushed ice,  and garnish as 
you wish.  

Don’s gaRDEnia MiX
ingredients:

•	 1 oz.  honey
•	 1 oz.  unsal ted sof tened but ter
•	 1 tsp.  Cinnamon simple syrup
•	 ½ tsp. vani l la s imple syrup
•	 ½ tsp. A l lspice dram

Direct ions:

1. using a spatula or a hand mixer,  whip 
unt i l  c reamy. 

2. refr igerate th is for  up to one week.

Pro t ip:   You can also f reeze this mix,  so 
feel  f ree to make a larger batch.
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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holiday Cocktails: over 100 simple Cocktails 
to Celebrate the season

by Editors of Cider Mill  Press
(Publ isher ’s 
review) Featur ing 
more than 100 
elegant cock tai ls 
for  the most 
wonder ful  t ime of 
the year,  hol iday 
Cock tai ls makes i t 
easy to greet your 
fami ly and f r iends 
in a manner that 
sui ts the season.
inside, you’l l  f ind:
Punches and big 
batch cock tai ls 
that  make 
enter taining a 
breeze
Toddies and other 
winter warmers 
to keep you cozy 
as the wor ld turns 
cold
spark l ing 
cock tai ls to 
capture the 
exc i tement in the 
air
helpful  t ips and 
techniques so 
your creat ions are 
always top shel f
whether you’re 
expect ing a big 
crew of  people at 
the annual  hol iday gather ing or look ing 
for something to enjoy as you quiet ly 
s i t  and apprec iate the l i t  t ree,  you’l l 
f ind a dr ink that ’s ef for t less to prepare, 
a l lowing you to remain focused on the 
magic.  From decadent c lassics l ike egg 
nog to joy ful  ser ves l ike the Chr istmas 
mar t in i ,  these cock tai ls prove there’s no 
place l ike home for the hol idays.

Publ isher :  Cider mi l l  Press (october 26, 
2021)
language: engl ish
hardcover :  240 pages
isBn-10: 164643174X
isBn-13: 978 -1646431748
item weight:  1.41 pounds
dimensions: 6.84 x 0.82 x 8.28 inches
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your one-stop shop 

for aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum 
14 ru m Consu m PTion in X iX 

CenTurY’s Cu BA  
Af ter a few months’  break, we take up again 
the stor y of  Cuban rum, this t ime focusing 
on rum consumpt ion in XiX centur y ’s Cuba. 
For th is ar t ic le,  i  based mysel f  most ly on 
the essay “Bebidas y ambiente soc ia l  en 
la Cuba del  s ig lo XIX ”  (dr inks and soc ial 
environment in XiX centur y ’s Cuba) 2002 
by ismael sarmiento ramírez,  the beaut i fu l 
book of  samuel hazard “Cuba wi th pen and 
penc i l ”  1870, the c lassic book by Fernando 
Campoamor “El hi jo a legre de la caña ” 
(The happy son of  the cane) 1981, and, last 
but  not least ,  the fundamental  volume by 
Freder ick h. smith “Car ibbean Rum ”  2005.

For the sake of  s impl ic i t y,  i  wi l l  a lways use 
the word rum. But remember that  in XiX 
centur y Cuba, they usual ly cal led ordinar y, 
cheap, rum with the word aguardiente de 
caña  (sugar cane burning water)  or  s imply 
aguardiente,  whi le they used the word ron 
(rum) only for  the bet ter qual i t y,  expensive, 
product . 

thE RuM 
h istoRi an

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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let ’s star t  wi th the black populat ion, 
remember ing that in Cuba, alongside 
the major i t y of  s laves, there was also a 
substant ia l  minor i t y of  f ree blacks and 
mulat toes. in the Cuban plantat ions 
rum was dist r ibuted to s laves as a 
prevent ive and heal ing medic ine because 
i t  was bel ieved that i t  could preser ve 
them f rom many diseases and help 
cure them i f  they got s ick.  A lso,  in 
Cuba as e lsewhere in the Car ibbean, 
to make regular dist r ibut ions of  rum 
to the s laves was a normal pract ice in 
near ly al l  the plantat ions.  They were 
l imi ted dist r ibut ions,  not enough to 
make them drunk, but enough to be 
enjoyed great ly.  These dist r ibut ions 
helped to maintain order and respect for 
hierarchies.  moreover,  when the work 
was par t icular ly hard or di f f icul t ,  they 
were given an ex tra rat ion as a reward. 
dist r ibut ions of  rum occur red also for 
some rel ig ious fest iv i t ies,  for  Cathol ic 
chapels and pr iests were of ten present 
in Cu-ban plantat ions.  The Planters l ived 
in a perpetual  contradic t ion.  on the one 
hand, rum made the s laves happier and 
more doc i le,  i t  made them work harder 
and bet ter accept their  bondage. on the 
other,  too much rum made them drunk, 
therefore una-ble to work and at  t imes 
even rebel l ious and dangerous. 

usual ly,  the s laves drank rum in the 
morning, pure,  wi thout di lut ing i t  wi th 
water.  There were two basic t ypes, the 
so -cal led cordón cer rado  (c losed lac ing?) 
which seems to have been more or less 
between 28 and 30 degrees abv, and the 
l ighter medio cordón  (hal f  lac ing?) The 
ease with which s laves acquired the habi t 
and pleasure of  dr ink ing rum probably 
had i ts roots also in their  fami l iar i t y wi th 
alcohol ic fermented beverages, such 
as palm wine, widely consumed in their 
nat ive Afr ica.

rum was (and is)  a lso widely used in the 
r i tes of  Af ro -Cuban re l ig ions.  in Cuba, 
more than elsewhere in the Car ibbean, 
s laves remained t ied to their  ethnic 
and cul tural  or ig ins,  thanks also to 
their  cabi ldos  (more or less,  counc i ls), 
a k ind of  community organizat ions on 

ethnic bases that were to lerated by the 
masters and the church. in th is contex t , 
var ious new rel ig ions were born that 
uni ted div ini t ies and r i tes of  Af r ican 
ancestral  re l ig ions wi th st rong inf luences 
of  Cathol ic ism. Santería  is  perhaps the 
best-known and most widespread, even 
outs ide Cuba. “ in Cuba, fo l lowers of 
santería  a lso pour rum l ibat ions and make 
of fer ings to or isha  or  spir i ts in publ ic and 
pr ivate ceremonies.  … al l  or ishas require 
‘nour ishment ’,  inc luding rum, which they 
received f rom fo l lowers dur ing regular 
ceremonies.  like ogun in hai t ian voodoo, 
ogou, the aggressive warr ior  spir i t  in 
santería,  t ypical ly prefers to dr ink rum. 
spir i tual  possession also demands the 
ex tensive use of  a lcohol  …” (smith)

Blacks,  both s laves and f ree, loved rum 
and t r ied to get i t  in every way, even 
steal ing i t  or  steel ing goods to exchange 
i t  for.  let ’s read again one of  the c lassics 
of  Cuban l i terature of  the XiX centur y, 
and indeed of  a l l  t ime, “Ceci l ia Valdès ” 
by Cir i lo v i l laverde, wr i t ten in a large 
par t  in 1839. in the novel,  which te l ls 
the t ragic stor y of  a young, beaut i fu l , 
mulat to gir l ,  rum is of ten ment ioned as 
the s laves’  dr ink.  “ whi le he was wait ing 
for  the master,  or  was s leeping, or had in 
his skul l  more rum than necessary.”  And 
later “did you go to the innkeeper of  the 
v i l lage to swap with rum the raspadura  (a 
sor t  of  raw sugar)  which you steal  f rom 
the plantat ion? ”

Af ter the abol i t ion of  s lavery in 1886, the 
c lose re lat ion between rum and the blacks 
cont inued, “ex-slaves in Cuba hired 
themselves to p lantat ions or jo ined work 
gangs cal led cuadr i l las .  These roving 
workers received rat ions of  aguardiente 
just  as s laves had under s lavery.  in 1892, 
the company store at  santa luc ia sugar 
factor y in gibara,  Cuba, possessed a 
dist i l ler y and nine saloons. workers were 
paid wi th company tokens, which they 
spent on rum at the company stores and 
saloons.”  (smith).  This explains why, 
according to sarmiento ramírez,  “For a 
long t ime and st i l l  today to say rum is to 
establ ish an almost direct  re lat ionship 
wi th b lacks and with the under wor ld.” 
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A distor ted v iew with a rac ist  base in 
his f i rst  asser t ion does not deny that 
b lacks were the most devoted to the 
consumpt ion of  th is dr ink.  regarding the 
second, rum was the least  expensive of 
a l l  a lcohol ic dr inks,  cheaper than grape 
brandy, and therefore was within reach 
of  the poorest .  only later,  in the second 
hal f  of  the centur y,  did the consumpt ion 
of  Cuban rum spread among the upper 
c lasses. 

even for the whi te populat ion,  rather than 
a pleasure dr ink rum was considered 
for centur ies a prevent ive and curat ive 
medic ine for a mult ip l ic i t y of  i l ls , 
“remedio universal ”  (universal  panacea) 
according to the f r iars who assisted 
pat ients in hospi ta ls.  water y,  i t  was 
a medic ine to heal  wounds and with 
towels soaked in rum, they rubbed l imbs 
against  pains and t i redness. one of  the 
most ingrained customs in Cuba, that 
of  dr ink ing water mixed with rum, was, 
according to the bel iefs of  the t ime, 
because the spir i t  gave good qual i t ies to 
the water and prevented yel low fever f rom 
enter ing the organism; dur ing the f i rst 
war of  independence, the Ten Years’  war 
(1868 -78),  th is pract ice became common 
among both Cuban and spanish soldiers. 

on the conf idence in the heal thy 
v i r tues of  rum and spir i ts in general, 
i t  is  interest ing to read today a 
contemporar y test imony, doctor ramón 
hernández Poggio’s.  medical  of f icer of 
the spanish army, hernández Poggio 
par t ic ipated in the Ten Years’s war 
and the fo l lowing year publ ished in “La 
Gaceta de la Sanidad Mi l i tar ”  a long 
essay: “Remembranzas médicas de la 
guerra separat is ta de Cuba ”  (medical 
remembrances of  the separat ist  war 
in Cuba) “A lcohol  taken in moderate 
quant i t y causes a cer tain degree of 
st imulat ion in the mucous membrane of 
the stomach to act ivate i ts secret ions and 
acts to funct ion,  which when absorbed 
c irculates in the blood, speeding up the 
movements of  the hear t  and vessels, 
and increasing both the heat of  the 
per iphery and of  the inter ior  of  the body; 
as i t  is  known that a par t  of  the alcohol 

c i rculat ing wi th the blood is burned, 
f rom whose combust ion the increase of 
natural  calor ies of  the organism proceeds; 
in addi t ion,  the carbonic ac id that 
accumulates in said l iquid,  produces a 
general  exc i tat ion,  g iv ing greater act iv i t y 
to the funct ions,  and for th is cause as 
wel l  as for  the incombust ib le par t  that 
c i rculates in a natural  state wi th the 
blood, gives a cer tain degree of  energy to 
the ner vous system, which is revealed by 
the v igor that  the man acquires under that 
st imulat ing act ion.”

From the ear ly 1800s, the growth of  rum 
product ion had led to the dec l ine of  grape 
brandy impor ts f rom the Canar ies and 
spain,  espec ial ly f rom Catalonia.  whi le 
the wealthiest  were dr ink ing Jamaican 
rum, only wine remained to compete wi th 
Cuban rum in the consumpt ion of  most 
consumers.  var ious types of  wine were 
impor ted f rom spain and France, for  a l l 
tastes and for (almost)  a l l  budgets,  but 
the most common was Catalan wine. And 
in the choice between dr ink ing wine or 
rum there was a di f ference in taste that 
a lso had deep cul tural  and ident i t y roots. 
The cr io l lo,  that  is  the nat ive Cuban, 
drank rum, whi le the peninsular,  that  is 
the spanish born,  did not renounce his 
wine.

Among the many ways of  dr ink ing rum 
there was a k ind of  hot  cock tai l  that 
was consumed on the plantat ions,  par t ly 
as cordial,  in par t  for  pure pleasure. 
here’s how hazard descr ibes i t :  “As a 
prel iminary to ret i r ing,  i t  was our custom, 
being inval ids (for  a l l  of  whom i t  is 
prescr ibed),  to dr ink a hot guarapo  punch, 
which is said to be for diseases of  the 
chest and lungs, and which i  found ver y 
palatable indeed. This punch is made by 
tak ing an egg, and beat ing i t  up wi th a 
‘suf f ic ient  quant i t y ’  of  rum, whiskey, or 
brandy; the boi l ing cane- juice,  f resh f rom 
the boi lers,  and known as guarapo,  is 
then poured into i t ,  and this mix ture,  af ter 
being poured backwards and for wards 
unt i l  there is a f ine f rothy bead on i t ,  is 
drunk; and i  can assure my reader,  f rom 
f requent exper ience of  i t ,  i t  is  muy bueno, 
indeed.”
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To us,  today, th is may seem strange, 
but in Cuba rum was commonly used 
also for  washing. There is no foreign 
t raveler who did not note wi th some 
amazement the ordinar y way of  using 
i t  for  personal  grooming, supply ing 
water and soap. Cuban women, wr i tes 
my beloved hazard,  apparent ly washed 
ver y l i t t le:  “of course, in mat ters of  th is 
k ind,  touching the habi ts of  the fai r  sex, 
my author i t y must be second-hand; but 
i  have been f requent ly informed by lady 
foreigners,  long t ime resident in Cuba, 
that  the only per formance of  th is k ind 
gone through by the Cuban women, in 
the countr y and smal l  p laces, is the 
dampening of  the corner of  the towel 
wi th aguardiente,  a spec ies of  rum, and 
rubbing with i t  the face and neck.” 

According to José garcía de Arboleya 
in his “manual de la is la de Cuba” 
publ ished in havana in 1852, the annual 
consumpt ion per capi ta was of  12 
bot t les or 8,7 l i ters.  in the second hal f 
of  the centur y,  rum consumpt ion grew a 
lot  (a long with that  of  beer),  but  i  have 
not found prec ise f igures,  whi le the 
consumpt ion of  wine dec l ined, almost 
disappear ing in today ’s Cuba. These are 
the same decades in which the new ron 
ligero (light rum) was born and spread 
(see The QuesT For QuAliT Y in the 
Apr i l  2023 issue) and many famous 
brands appeared: Albuerne, Á lvarez 
Camps, Bocoy, Campeón, Cast i l lo, 
J iquí,  Lavín,  Matusalén, Obispo, San 
Car los ,  San L ino, La Vizcaya  y,  sobre 
todo, Bacardí. 

Final ly,  many foreign t ravelers c laim that 
Cubans dr ink moderately and that i t  was 
di f f icul t ,  someone wr i tes impossib le,  to 
see someone real ly drunk. For example, 
wr i tes hazard:  “one thing i  must 
confess is,  that  dur ing my ent i re stay 
on the is land, i  never saw in town or 
countr y,  a person whom we should cal l 
drunk.” 

And that ’s a l i t t le hard to bel ieve. maybe 
i t  was just  a mat ter of  percept ion and 
compar ison with their  Countr y.  many 
of  the t ravelers who lef t  us these 

test imonies,  in fact ,  came f rom the usA 
where Temperance movements grew f rom 
year to year and where drunkenness 
was considered a real  soc ial  scourge; 
the ver y concept of  a lcohol ism indeed 
was born in these years.  wel l ,  cer tainly 
compared to that  real i t y,  the s i tuat ion in 
Cuba was much bet ter.  But i  can’ t  bel ieve 
that there weren’ t  drunk-ards at  a l l .  in 
the second hal f  of  the centur y,  wi th the 
spread of  rum (and beer)  con-sumpt ion, 
many new words were born to descr ibe 
drunkenness and drunks. Too many 
words, i f  the thing they descr ibed did not 
ex ist . 

Among many imaginat ive and funny 
nicknames at t r ibuted to drunks, i  want 
to ment ion here at  least  one of  the best 
known: mascavidr ios ,  that  is,  more 
or less,  g lass eater.  And here is the 
explanat ion of  the or ig in of  the word: 
“ there are those who say that a cer tain 
fur ious drunken, af ter  engul f ing regular 
doses of  the burning l iquor,  not  being 
sat isf ied yet ,  cont inued bi t ing the glass, 
to the point  that  one who obser ved him, 
shouted to him f rom the door of  the 
tavern:  Mascavidr io ! ”  (Franc is -co de 
Paula gelaber t)

in conc lusion, dur ing the XiX centur y, 
rum consumpt ion grew and spread in 
Cuba, penetrat ing al l  ethnic groups 
and al l  soc ial  c lasses. Yet ,  despi te th is 
growth,  unt i l  the end of  the centur y rum 
is st i l l  not  The Cuban nat ional  dr ink,  an 
icon of  Cubanism. For th is,  we must wai t 
for  the new centur y wi th independence 
and the growing internat ional  success 
of  Cuban rum. As we wi l l  see in the nex t 
ar t ic les.

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

eND
Join us as we explore

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

in gastronomy, mixology and 
health.

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly taste?

Bit terness is nei ther sal t y nor sour,  but  may 
at  t imes accompany these f lavor sensat ions. 
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many people are innate ly opposed to b i t ter 
f lavors,  but  a l ik ing for  i t  can and is acquired. 
Compounds that have an a lkal ine ph, such as 
bak ing soda, of ten have a b i t ter  f lavor.

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

Bit ter foods

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

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

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

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

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

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

Clove
scientif ic name: Syzygium aromaticum

Clove is a t ropical  evergreen t ree of  the 
fami ly myr taceae and i ts smal l  reddish 
brown f lower buds are used as a spice.
Cloves were impor tant in the ear l iest  spice 
t rade and are bel ieved to be indigenous 
to the moluccas, or spice is lands, of 
indonesia.  strong of  aroma and hot and 
pungent in taste,  c loves are used to f lavour 
many foods, par t icular ly meats and bakery 
products;  in europe and the uni ted states 
the spice is a character ist ic f lavour ing in 
Chr istmas hol iday fare,  such as wassai l 
and mincemeat.  i t  is  one of  the f ive dr ied 
spices—inc luding fennel,  cassia,  star 
anise,  and sichuan pepper—that make up 
the famed Chinese f ive -spice powder.
The buds of  the c love t ree contain 14 to 
20 percent essent ia l  o i l ,  the pr inc ipal 
component of  which is the aromat ic o i l 
eugenol.  Cloves are st rongly pungent 
owing to eugenol,  which is ex t racted by 
dist i l lat ion to y ie ld o i l  of  c loves. This o i l 
is  used to prepare microscopic s l ides for 
v iewing and is a lso a local  anesthet ic for 
toothaches. eugenol  is used in germic ides, 
per fumes, and mouthwashes, in the 
synthesis of  vani l l in,  and as a sweetener or 
intensi f ier.

(sources: Br i tannica.com and wik ipedia.com)

Did you Know that .  .  .
•	 Cloves contain a lot  of  manganese, a 

mineral  that  helps your body manage 
the enzymes that help repair  your 
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bones and make hormones. manganese 
can also act  as an ant iox idant that 
protects your body f rom harmful  f ree 
radicals. 

•	 They ’re a great source of  beta-
carotene, which helps give c loves their 
r ich brown color.  Carotenes, a fami ly of 
p igments,  act  as impor tant ant iox idants 
and provi tamins.  Carotene pigments 
can conver t  into v i tamin A , an impor tant 
nutr ient  for  keeping your eyes heal thy.  

•	 some studies show that c loves may 
help protect  your stomach f rom ulcers. 
most ulcers are caused by th inning of 
the layers of  mucus that protect  your 
stomach l in ing.  ear ly research shows 
that eat ing c loves in large amounts can 
thicken this mucus, lower ing your r isk 
of  get t ing ulcers and help ing to heal 
u lcers that  you already have.  

•	 Throughout histor y,  people have used 
c love oi l  to soothe toothaches. some 
cosmet ics and medic ines use eugenol 
for  i ts  ant ibacter ia l ,  ant i fungal,  and 
ant iv i ra l  abi l i t ies.

(source: ht tps: //w w w.webmd.com)
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B I T T ER
Unt i l  The

eND
featured Bit ters Recipe:

Easy negroni Booster

in the previous instal lments of  th is ser ies, 
we explored complex,  mult i - ingredient 
b i t ter  rec ipes, which take a long t ime to 
prepare before they can be enjoyed.  we 
are c losing this ser ies wi th a ver y s imple, 
easy to create bi t ter  booster that  you can 
car r y wi th you at  a l l  t imes.  And, whi le i t 
works per fect ly wi th a negroni,  i t  is  a lso 
versat i le enough to be used in many other 
dr inks.

ingredients:

•	 1/2 C. simple syrup
•	 3 oz.  gent ian Tincture
•	 1 oz.  orange Peel  T incture

Direct ions:

1. Add ingredients to a large bowl or 
bot t le and thoroughly combine them by 
st i r r ing or shaking.

2. Transfer the mix ture into a dark (amber, 
red or b lue) g lass bot t le wi th a dropper 
cap.

3. exper iment wi th di f ferent dosages on 
your negroni,  to sui t  your taste.

4. i t  can also be added to p lain water or to 
hot herbal  teas to add a deeper,  b i t ter 
and aromat ic dimension.
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REnEgaDE RuM

renegade rum has int roduced a new range of  aged 
and unaged natura l  rums that showcase i ts p ioneer ing 
methodology to the uni ted states.  s ince launching 
last  summer,  renegade rum sought to exp lore the 
ef fec t  ter ro i r,  cane var iet y and dist i l la t ion st y le has 
on the natura l  f lavors of  rum. The f lagship range 
br ings the f i rs t  Cuvée Concepts to renegade rum 
wi th two aged of fer ings of  A l l - is land Cuvée: nova and 
single Farm Cuvée: dunferml ine and the one unaged 
of fer ing wi th Cuvée: Aura.  The A l l - is land Cuvée: 
nova is considered the u l t imate aged renegade rum 
bot t l ing of  the greatest  assemblage of  s ingle Farm 
or ig in rums where Cuvée: Aura is an assemblage of 
Pre - Cask s ingle Farm or ig in rums. The single Farm 
Cuvée: dunferml ine conta ins an assemblage of  the 
dunferml ine single Farm or ig in’s component ter ro i rs 
into a cuvée rum. Addi t ional ly,  the micror ig in:  hope 
focuses on f lavor der ived f rom not just  an is land, nor 
a farm, but an ac tual  f ie ld wi th in a s ingular renegade 
rum bui ld ing b lock.  renegade rum is a radica l  new 
dist i l l ing pro jec t  that  br ings wine inspi rat ion and 
whisky prac t ices to the rum indust r y.  wi th unr iva led 
t ransparency, the d ist i l le r y har vests,  mi l ls  and 
dist i l ls  f resh sugar cane only — no molasses — f rom 
indiv idual  farms, one ter ro i r,  one f ie ld,  at  a t ime, 

RuM in thE nE Ws
by mike Kunetka

These are the most recent and notewor thy 
headl ines in the rum indust r y.   i f  you want us 
to share your news wi th our readers,  p lease 

send me an emai l  to:  mike@gotrum.com.
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using the innovat ive d ist i l l ing techniques g leaned 
f rom founder mark reynier ’s exper ience in the whisky 
indust r y.  Three of  these new unique rums are aged 
ent i re ly in grenada in a mix ture of  super premium 
French and Amer ican oak. ht tps: // renegaderum.com/

WoRth PaRK EstatE

At the recent Jamaica Food and dr ink Fest iva l , 
wor thy Park unvei led wor thy Park overproof.  Cra ig 
nicholson, senior B lender at  wor thy Park to ld the 
Jamaica obser ver “ wor thy Park overproof is par t ia l ly 
der ived f rom cane ju ice,  where th is l ighter rum is 
sk i l l fu l ly  b lended wi th our molasses-based rums to 
achieve a c r isper,  more ref ined taste,”  he revealed. 
“ wi th an impressive 63 per cent a lcohol  content ,  i t 
reta ins i ts s t rength whi le of fer ing a de l ight fu l  honey 
sweetness, mak ing i t  a more approachable choice 
when compared to other whi te overproof rums on the 
market ,  which of ten boast bo ld and overpower ing 
f lavor prof i les.”  Tamika west ,  market ing manager 
at  wor thy Park estate added “There is so much 
more of  a focus in the g lobal  rum communi t y about 
ident i f y ing not only where rum is produced but where 
are the raw mater ia ls that  make the rum f rom,” west 
cont inued. “The benef i t  of  be ing a company that has 
a d is t i l le r y,  sugar fac tor y,  and cane f ie lds is that  we 
can be ver y genuine and authent ic in c reat ing a rum 
f rom grass to g lass.  The recent demand for rums 
made f rom cane ju ice,  which is more common in the 
French is lands, was a lso a reason why we thought i t 
could be interest ing to int roduce a rum made us ing 
Jamaican cane ju ice for  fermentat ion.”  wi th a h is tor y 
spanning 350 years s ince being establ ished in 1670, 
the is land’s o ldest d is t i l le r y,  fami ly- run wor thy Park 
estate uses the pot-st i l l  method to produce a heavy-
bodied rum, c raf t ing exquis i te sp i r i ts to become a 
favor i te both local ly and on the internat ional  market , 
w inning mul t ip le awards ever y year for  the past 
decade. ht tps: //wor thyparkestate.com/

Mount gay

last month,  mount gay ’s f i rs t  s ingle estate re lease 
gathered a great deal  of  at tent ion.  dur ing th is same 
t ime, another mount gay product quiet ly snuck onto 
the market ,  ec l ipse navy st rength.  i  could not f ind 
a great deal  of  informat ion on th is new rum, but i t 
appears to be the same b lend of  Pot and Column 
st i l l  rums, aged in Amer ican ex-whiskey bar re l  but 
proofed to a h igher 57.1% ABv. some onl ine stores 
are a l ready of fer ing i t  and seems l ike i t  is  ver y 
af fordable.  mount gay a lso of fers a h igher proof 
vers ion of  the i r  B lack Bar re l  rum, but i t  is  only 
avai lab le at  the d ist i l le r y.  hopeful ly,  ec l ipse navy 
st rength wi l l  be successfu l  and that w i l l  encourage 
mount gay to re lease the st ronger B lack Bar re l  to fu l l 
d is t r ibut ion.
ht tps: //w w w.mountgayrum.com/

Rolling stonEs CRossfiRE huRRiCanE RuM

The rol l ing stones, eternal  symbols of  musica l 
prowess, are set  to make h istor y once again.  The 

legendar y band is int roduc ing the i r  ver y own s ignature 
rum, Crossf i re hur r icane, inspi red by the opening ly r ic 
of  the i r  h i t  song “Jumpin’  Jack Flash.”  Avai lab le today 
at  c rossf i rehur r icane.com, th is monumenta l  endeavor 
comes on the heels of  the i r  g lobal  a lbum launch 
in T imes square, where they announced ‘hackney 
diamonds,’  the i r  f i rs t  s tudio a lbum in 18 years,  to 
c r i t ica l  acc la im. The rol l ing stones said of  the new 
venture,  “ we’re ver y exc i ted to be teaming up wi th 
universal  music group and soc io ventures to c reate 
our f i rs t  ever premium spi r i ts brand and look for ward 
to shar ing i t  w i th the wor ld.”
“The rol l ing stones cont inue to have an incredib le 
impact on popular cu l ture wi th the abi l i t y  to reach 
fans across mul t ip le generat ions around the wor ld.  we 
are exc i ted and proud to announce th is new venture 
wi th them that w i l l  fur ther expand and bui ld upon 
the i r  iconic brand,”  sa id Boyd muir,  execut ive v ice 
Pres ident ,  Chief  Financ ia l  o f f icer and Pres ident of 
operat ions,  universal  music group. The stones’  love 
af fa i r  w i th rum began in the ‘70s whi le recording the i r 
a lbum “goats head soup” in K ingston, Jamaica. The 
Car ibbean’s bo isterous energy and music took ho ld of 
the group over the decades and mick Jagger and Kei th 
r ichards of ten locate themselves on the is lands when 
the band is of f  the road. rooted in rock & ro l l ,  the 
rum encapsulates the edgy and t imeless sp i r i t  of  the 
band.  The websi te states:  th is thought fu l  Car ibbean 
b lend incorporates rums f rom Jamaica, Barbados, 
and the dominican republ ic that  are per fec t ly aged 
in carefu l ly se lec ted oak bar re ls.  “owning a business 
wi th The rol l ing stones is absolute ly e lec t r i f y ing.  i t  is 
an absolute pr iv i lege to c reate th is product a longside 
some of the greatest  ar t is ts of  our t ime. The band’s 
v is ion and enthusiasm for Crossf i re hur r icane set us 
apar t  and posi t ion us to redef ine the rum categor y. 
And you’re a l l  inv i ted to the show,” said John Fincher, 
soc io ventures Par tner and Crossf i re hur r icane Co -
founder.  ht tps: //w w w.crossf i rehur r icane.com/

Pl antation RuM

ear l ier  in the year,  Plantat ion announced the f i f th 
edi t ion in i ts Plantat ion ex t rême Col lec t ion.  This year 
the ser ies feature three rums f rom the west indies 
rum dist i l le r y in Barbados. They are representat ive 
of  the d ivers i t y of  wird’s rums and product ion 
methods. wird produces sp i r i ts in h is tor ic pot and 
co lumn st i l ls .  i t  takes t ru ly exper t  d is t i l le rs to make 
these complex inst ruments s ing.  d ist i l le r  henderson 
“d igger ”  sk inner has been wi th the d ist i l le r y for  over 
40 years;  master d ist i l le r  don Benn is dedicated to 
Barbados’  rum her i tage, as wel l  as reduc ing wird’s 
carbon footpr int ,  and Andrew hassel l ,  managing 
direc tor and rum histor ian,  safeguards the h istor ica l 
archives carefu l ly.  The three re leases do not use 
caramel co lor ing or a dosage.

•	 BArBAdos wird 14 YeArs old 2007 is made 
f rom a molasses wash that is fermented for 3 to 
4 days and then dist i l led on a gregg pot s t i l l  and 
a co lumn st i l l .  i t  has been aged in the t rop ics for 
2 years in 200l Bourbon bar re ls before being 
moved to southwest France. There i t  was aged 
for 10 years and then t ransfer red to 350l Fer rand 
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Cognac bar re ls for  an addi t ional  2 years.  58.0% 
ABv

•	 BArBAdos wird 21 YeArs old 2000 a lso 
star ts wi th a molasses wash that is fermented 
for 3 - 4 days. These low wines are d ist i l led on 
a vulcan Chamber st i l l ,  a gregg Pot st i l l  and a 
co lumn st i l l .  in i t ia l  ag ing was in the t rop ics in 
200l Bourbon bar re ls for  5 years.  l ike most of 
Plantat ion’s rums, i t  was then shipped to France 
where i t  rested for another 14 years before 
being t ransfer red to 350 Fer rand casks for 2 
years.  47.8% ABv

•	 BArBAdos wird 35 YeArs old 1986 star ts 
wi th the same raw mater ia ls and fermentat ion.  i t 
was d ist i l led on the gregg Pot st i l l  and a d i rec t 
f lame st i l l  f rom the 19 th centur y.  Aging star ts 
wi th 13 years in 200l bar re ls in the t rop ics. 
Then the rum was moved to France and aged 
another 21 years and then f in ished in 350l 
cognac bar re ls for  1 years.  55.1% ABv

ht tps: //w w w.p lantat ionrum.com/

BaCaRDi

Bacardi  ce lebrated i ts debut on the wor ld ’s Best 
workplaces™ in 2023 l is t  presented by great 
Place To work® and For tune magazine, coming 
in at  #18. g lobal  leaders were se lec ted f rom 
organizat ions that par t ic ipated in great Place To 
work ’s employee sur vey process, represent ing the 
vo ices of  14.8 mi l l ion employees wor ldwide. The 
25 wor ld ’s Best workplaces stood out for  c reat ing 
g lobal ly except ional  employee exper iences, h igh -
t rust  re lat ionships,  and workp laces that are fa i r 
and equal  for  a l l .  “As a fami ly- owned business 
for seven generat ions,  we have a legacy of  be ing 
Fear less,  respect ing each other l ike Fami ly,  and 
leading wi th a Founders menta l i t y.  we are so proud 
for others to recognize what we know so wel l ,  that 
Bacardi  is  a spec ia l  p lace and our cu l ture is our 
superpower ” said scot t  nor thcut t ,  svP global 
human resources. more than 9,000 people make 
up the Bacardi  g lobal  work force and at  work they 
are refer red to as Pr imos, not employees. Pr imos, 
which means cousins in spanish, is a nod to the 
lat in her i tage and fami ly business that is par t  of 
the company ’s dnA. michael  C. Bush, Ceo of great 
Place To work added “Being a g lobal  employer 
comes wi th immense responsib i l i t y  to people and 
to the p lanet .  These ex t raordinar y companies 
are hav ing an incredib le impact ,  suppor t ing the i r 
people,  and f ight ing for  a fa i rer,  safer,  and heal th ier 
communi t ies around the g lobe. when you empower 
people to work wi th purpose, they reward you wi th 
innovat ion and per formance and help c reate a bet ter 
wor ld for  a l l  of  us.”  Bacardi  l imi ted, the wor ld ’s 
largest pr ivate ly he ld internat ional  sp i r i ts company, 
produces, markets,  and dist r ibutes sp i r i ts and 
wines. great Place To work is the g lobal  author i t y 
on workp lace cul ture.  s ince 1992, i t  has sur veyed 
more than 100 mi l l ion employees wor ldwide and 
used those deep ins ights to def ine what makes a 
great workp lace: t rust .  i ts employee sur vey p lat form 
empowers leaders wi th the feedback, real - t ime 

repor t ing,  and ins ights they need to make data -
dr iven people dec is ions. 
ht tp: //w w w.bacardi l imi ted.com, 
ht tps: //w w w.greatp lacetowork.com/

lost sPiRits

Br yan davis announced the re lease of  Japonisme, 
a heavy-pot-st i l l  rum (of ten refer red to as engl ish 
st y le)  fermented and dist i l led f rom 100% Kokuto 
sugar.  Kokuto is a pr ized cul inar y ingredient 
that  has been made in ok inawa s ince the 17th 
centur y.   unl ike ref ined sugar,  Kokuto is made by 
dr y ing bo i led sugarcane ju ice into brownish -b lack 
br icks.  davis be l ieves that Japonisme the only 
rum produced f rom Kokuto in the uni ted states 
and possib ly the only rum made f rom th is ver y 
spec ia l  ingredient outs ide Japan. Post d is t i l la t ion, 
the rum was matured us ing toasted and char red 
Amer ican oak ut i l iz ing the aging technique lost 
spi r i ts d ist i l le r y patented in 2015. inventor (and lost 
spi r i ts’  Co - founder)  Br yan davis was the f i rs t  person 
to prove (us ing gCms) that i t  was possib le to mature 
sp i r i ts in a laborator y set t ing us ing a combinat ion of 
heat and h igh - intensi t y l ight .  The Company cur rent ly 
ho lds a por t fo l io of  granted patents around the word 
for i ts maturat ion process. davis stated, “ we have 
been work ing on th is pro jec t  for  over a year and i ’m 
del ighted to taste the resul ts .   i t  was a rewarding 
exper ience for a l l  of  us at  lost  spi r i ts to get back to 
our roots.” 
ht tps: //w w w.lostsp i r i ts .net /

BRugal

Brugal  is  proud to commemorate a remarkable 
mi lestone, 135 years of  unwaver ing dedicat ion to the 
ar t  of  rum master y.  s ince i ts incept ion in 1888 by 
the legendar y founder,  don Andrés Brugal ,  Brugal 
has been craf t ing e legant ,  aromat ic ,  and smooth 
dominican rums that have become synonymous wi th 
excel lence and innovat ion.  Through f ive generat ions, 
the Brugal  fami ly has upheld the t radi t ion of  rum 
master y.  each maest ro ronero has p layed an 
indispensable ro le in car r y ing for ward the brand’s 
legacy, ensur ing that the qual i t y and innovat ion 
that def ine Brugal  remain unpara l le led.  The brand’s 
innovat ive techniques, inc luding the s ignature double 
aging and the p ioneer ing Aromat ic Cask Toast ing, 
have set new standards in the wor ld of  premium 
rum. Today, Brugal  is  led by f i f th generat ion maest ra 
ronera, Jass i l  v i l lanueva Quintana, Brugal ’s f i rs t 
female and the indust r y ’s youngest rum master, 
as wel l  as miguel  r ipo l l  Caste l lanos, and gustavo 
or tega Zel ler.  in honor of  Brugal ’s 135th year, 
the brand hosted a spec ia l  anniversar y edi t ion of 
“ wonders Awai t  at  la Casa Brugal ”  last  month in 
miami.  showcasing the i r  range of  re leases, Brugal 
de l ighted guests throughout the n ight w i th a look 
into the brand’s h is tor y,  fo l lowed by de l ight fu l  Brugal 
1888 espresso mar t in is ,  a make -your- own Brugal 
1888 old Fashioned Bar,  and t ype -wr i t ten l ive 
poet r y. 
w w w.brugal - rum.com.
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WEst inDiEs RuM DistillERy

The west indies rum dist i l le r y (wird) recent ly 
ce lebrated i ts remarkable 130 th anniversar y,  b lending 
h istor y,  music ,  fami ly,  ar t  and the int roduct ion of  a 
spec ia l  anniversar y rum into a memorable event .  The 
ce lebrat ion k icked of f  w i th a guided tour led by the 
wird team, where guests had the chance to v iew 
the wor ld ’s o ldest rum pot s t i l l ,  the rock ley,  dat ing 
back to the 1780s and considered a cher ished par t 
of  Barbados’  her i tage. At tendees were encouraged 
to explore the h istor ic Bond no. 8 bar re lhouse, 
which ended wi th a rare oppor tuni t y for  a rum tast ing 
d i rec t ly f rom the cask of  the renowned vulcan st i l l , 
an exper ience usual ly rest r ic ted f rom publ ic access. 
dur ing h is presentat ion,  Andrew hassel l ,  managing 
direc tor of  wird, shared int r iguing h istor ica l  ins ights 
f rom the d ist i l le r y ’s t reasure t rove of  archives wi th in 
the d ist i l le r ’s vaul t .  mr.  hassel l ’s  passion for the 
r ich h istor y of  rums and Barbadian her i tage shined 
through as he recounted the epic journey of  wird 
and i ts 130 -year- o ld miss ion to c raf t  “ the wor ld ’s best 
Barbadian rum.” To commemorate th is momentous 
occasion, wird created a one - of -a -k ind 130 th 
Anniversar y l imi ted edi t ion stade’s rum. This rum 
is a b lend c reated f rom the most rare d is t i l la t ion 
apparatus that the d ist i l le r y is for tunate to possess, 
inc luding the vulcan, gregg Farm and John dore 
Frank lyn st i l ls .  only 130 cases of  th is spec ia l  edi t ion 
wi l l  be avai lab le in Barbados exc lus ive ly through 
stansfe ld scot t  and at  the soon- to - open stade’s 
v is i tor  Center.  stade’s rum 130th Anniversar y 
l imi ted edi t ion is bot t led at  46% ABv (92 proof ) . 
ht tps: //w w w.facebook.com/stadesrum/?locale=hi_ in

ColouRs of RuM

The Colours of  rum ser ies was born to showcase 
the best that  the rum wor ld has to of fer.  They have 
c reated one of  the largest premium rum co l lec t ions 
that keeps get t ing b igger and more d iverse. so far, 
they have uncovered and bot t led t reasures f rom 
Barbados, Jamaica, guyana, Tr in idad, guadeloupe 
and Fi j i .  i  expect that  mar t in ique can not be far 
behind. Thei r  latest  re leases are:
Jamaica B lend 2008, 14 years,  Jamaica edi t ion no. 
B1 -  A new exc i t ing b lend of  four Jamaican rums: 
long Pond 2005 Pot st i l l ,  monymusk 2007 Pot & 
Column st i l l ,  new Yarmouth 2005 Pot st i l l ,  wor thy 
Park 2008 Pot st i l l .  14 years of  cont inenta l  aging in 
an ex- rum cask and bot t led at  58,9% ABv. 
T.d.l 2009, 13 years,  Tr in idad edi t ion no. 5 -  Tdl 
stands for Tr in idad dist i l le rs ltd.  and i t  is  ac tual ly 
the company behind the Angostura rum brand. This 
Colours of  rum expression was dist i l led in a co lumn 
st i l l  and was aged in ex-bourbon bar re ls for  13 years, 
10 years of  which were t rop ica l  aging, The rum was 
bot t led in 2023 at  62,8% ABv.
enmore 1994, 29 years,  guyana edi t ion no. 9 -  The 
enmore sugar estate was establ ished by edward 
henr y Por ter in the ear ly 19 th centur y.  The dist i l le r y 
was once the home of the famed wooden st i l ls , 
c losed in 1994 before the equipment was moved to 
ddl’s d iamond dist i l le r y where i t  s i ts today. enmore 
no. 9 was produced at  versai l les s ingle wooden Pot 

st i l l  (rev).  This express ion has spent 29 years in 
an ex- rum cask and was bot t led in 2023 at  45,8% 
ABv.
hampden 2012, 11 years,  Jamaica edi t ion no. 14 
-  A pot- d is t i l led rum f rom hampden dist i l le r y in 
Jamaica. This 11yo Jamaican rum was dist i l led in 
2012 in a pot s t i l l ,  and matured in an ex-bourbon 
bar re l  in the t rop ics for  3 years before being moved 
to europe. i t  was bot t led in 2023 at  at  60,4% ABv. 
ht tps: //co loursof rum.com/

BEEnligh DistillERy

Beenle igh d ist i l le r y has unvei led i ts dragon 
release rum, a l imi ted - edi t ion rum craf ted f rom 
a se lec t ion of  rum aged in bar re l  for  up to e ight 
years,  and in t r ibute to 2024 the Year of  the dragon. 
master- d is t i l led in The old Copper,  a d is t inc t ive 
Copper Pot st i l l  that ’s s ignature shape and st y le is 
known as a vat st i l l ,  is  the only one of  i ts  k ind in 
Aust ra l ia.
The exc lus ive launch comes as Beenle igh d ist i l le r y 
t r iumphed at  the Aust ra l ian internat ional  rum 
Awards, the prest ig ious compet i t ion that ’s so le ly 
focused on rum and cane spi r i ts f rom around the 
wor ld.  Beenle igh’s double Cask rum scored an 
impressive 94 po ints,  c l inching the t rophy for best 
Pot and Column st i l l  rum in addi t ion to winning a 
double gold medal.  “ we are humbled to compete 
and be recognized on the g lobal  stage once again. 
This acco lade at  the Aust ra l ian internat ional  rum 
Awards underscores our commitment to excel lence 
and innovat ion in the wor ld of  sp i r i ts ,”  says Chr is 
i l lman, Beenle igh d ist i l le r y head of  sales & 
market ing.  ht tps: //w w w.beenle ighrum.com.au/

goslings

gosl ing’s is ce lebrat ing i ts f i f th annual  re lease of 
Papa seal  s ingle Bar re l  rum at the gosl ing’s wine 
Cel lar  on december 2nd. The company said the 
“ father of  a l l  rums” has a lways been re leased in late 
november or ear ly december,  se l l ing out ever y year. 
malco lm gosl ing,  pres ident of  gosl ing’s expor t 
(Bermuda) ltd,  sa id:  “Five years ago we re leased 
our f i rs t  s ing le bar re l  rum on a ra iny Tuesday in 
ear ly december.  we had no idea how the publ ic 
would reac t but when we had a l ine outs ide of  our 
store in the ra in at  8 .45am and complete ly so ld out 
45 minutes af ter  opening, we knew our customers 
were exc i ted,  to say the least .”  Andrew holmes, 
Brand direc tor of  gosl ings rum, said,  “Papa seal 
s ingle Bar re l  rum is b lended f rom pot and co lumn 
dist i l led rums ranging between 10 and 21 years, 
aged in hand-se lec ted once -used bourbon bar re ls, 
and mar r ied in Amer ican whi te oak for an addi t ional 
two years in Bermuda’s humid, sa l t y a i r.  each bar re l 
is  carefu l ly looked af ter  and ro l led at  least  once a 
week to ensure the l iquid in constant contac t  w i th 
the wood. each bot t le is then f i l led and labeled by 
hand and indiv idual ly numbered by gosl ings master 
B lender A lexander holmes. 
ht tps: //w w w.gosl ingsrum.com/
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“got RuM?” tE aM intERV iE W
by margaret  Ayala

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:

•	 “got rum?” has been in existence 
for 22 years now and i ts c i rculat ion 
has reached an al l - t ime high, thanks 
in great par t  to a boom in the 

This issue is k indly 
dedicated to the best 
team of wr i ters that 
luis and i  could have 
ever hoped for :

•	 Cris Dehlavi

•	 Marco Pier ini

•	 Mike Kunetka

•	 Paul senf t

•	 Phil ip i l i  Barake

we also want to thank the growing community 
of  “got rum?” readers around the wor ld ...  a 
b ig Cheers to a l l  of  you!

margaret  Ayala,  Publ isher
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consumpt ion of  premium rums around 
the wor ld.

•	 rum Central  has moved into i ts new 
warehouse complex,  f rom where 
i t  wi l l  be able to keep up with the 
increasing demand for bulk rum.  The 
increased space wi l l  a l low for even 
more special t y cask f in ishes than 
before,  along with faster turnaround 
t imes.

•	 star t ing in 2024, rum Central  wi l l 
a lso of fer  a regular supply of  f reshly-
empt ied rum bar rels for  dist i l ler ies, 
winer ies and brewer ies to age or to 
f in ish their  products.

•	 Craf t  dist i l ler ies around the wor ld 
cont inue to raise the bar and to 
incorporate the latest  technologies 
into their  business plans, most ly 

wi th favorable,  wel l - received results.  
This does not go unnot iced and 
large dist i l ler ies are also adapt ing 
their  pract ices to ref lect  the higher 
expectat ions f rom consumers and 
pol icy makers.

•	 The rum universi t y cont inues to be 
par t  of  moonshine universi t y ’s rum 
Curr iculum, stay tuned for addi t ional, 
advanced t raining c lasses that wi l l  be 
of fered in 2024.

i  wish al l  a ver y happy hol iday season 
and hope that 2024 br ings us al l  even 
more good news about our beloved rum 
industr y!

margaret
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tE aM intERV iE W: CRis DEhl aV i
by margaret  Ayala

Q: a couple of months ago you 
injured your knee dur ing a biking 
accident .  how is your recover y?

i  broke my t ib ia,  tore my meniscus, 
and badly ruptured my ACl. i  had 
surgery 12 weeks ago to f ix  i t  a l l  and 
have been doing physical  therapy 
2x a week ever s ince. i  was in a leg 
brace and crutches for 8 weeks, and 
now just  work ing hard to get back 
to normal.  i  should be 100% by late 
spr ing.  

Q: according to some repor ts,  the 
hospital i ty industr y has recovered 
to pre-pandemic levels.  Does your 
exper ience agree with this?

sadly,  no.  i  am st i l l  seeing staf f ing 
issues at  most restaurants,  and the 
staf f  they do have is young and of ten 

inexper ienced. i t  is  st i l l  an ongoing 
issue in a lot  of  p laces.  The good 
news is that  people are out dining 
though, and restaurants are busy! 

Q: this year we saw a large 
increase in our bulk rum sales 
dest ined for RtD products. Do 
you think that RtDs cont inue to 
increase in popular i ty or has the 
t rend f lat tened?

i t  def in i te ly seems that the category 
has grown and cont inues to do 
so. i  worked c losely wi th Char les 
Joly many, many years ago with 
Craf thouse Cock tai ls,  and i t  was 
such a new category,  wi th l i t t le to no 
compet i t ion.  now i t  seems everyone 
is doing an rTd. 2020 star ted the 
home bar tender,  and whi le some love 
making cock tai ls f rom scratch,  there 
are a lot  of  people who prefer the 
rTd.  

got Rum?  December 2023 -   46



got Rum? December 2023 -  47

Q: What are some of the things 
that you are looking for ward to 
achieving next year?

well  the f i rst  th ing is get t ing back 
to the physical  act iv i t y i  was doing 
pr ior  to my acc ident .  rock c l imbing, 
hik ing,  and urban walk ing.   i  was 
walk ing 15 -20 mi les a week on local 
t rai ls.  i  miss i t  desperately.   work-
wise, i  am st i l l  educat ing ful l - t ime 
and st i l l  running the CAP program at 
Tales of  the Cock tai l  and loving al l 
of  i t .  my boy fr iend and i  are hoping 
to go to France this year to v is i t 
f r iends, as wel l  as spend some t ime 
in Cognac and Champagne. (and 
rock c l imb, of  course!)

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

Just that  i  apprec iate that  y ’a l l  are 
st i l l  reading and interested! i  star ted 
wr i t ing for  “got rum?” many years 
ago and l i fe has changed so much, so 
many t imes, over the years.  i  am so 
grateful  to st i l l  be a par t  of  i t . 
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tE aM intERV iE W: Paul sEnf t
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Q: another year is coming to an 
end, and you’ve had the oppor tuni ty 
(not always pleasure!)  of tast ing 
many, many rums, not just for our 
magazine.  Which are some of the 
most memorable rums from 2023 
and why?

i t  has been an interest ing year for 
b lended rums and cask f in ishes.  
standouts for  me were don Q 
double Cask Finish Zinfandel  Cask, 
ron Colon salvadoreno high Proof 
rum, Bayou Xo mardi  gras, and 
rhum J.m. Jardin Frui te.  each rum 
had an interest ing f lavor prof i le 
and demonstrated the sk i l ls  of  the 
b lenders behind the brands.

Q: in addi t ion to reviewing rums 
for “got Rum?” and wr i t ing your 
own ar t icles for other out lets,  you 
also of fer consult ing ser vices to 
hand-picked cl ients.   how are new 
companies communicat ing with 
consumers?  are there common 
shor tcomings that need to be 
addressed?

when i  th ink about newer rum brands 
that are doing i t  r ight ,  holmes Cay 
is one of  the best at  connect ing 
wi th imbibers by using soc ial  media, 
at tending tast ing events that  focus 
on consumers and rum enthusiasts, 
and not being shy about personal ly 
connect ing wi th the community at 
large. By doing this,  they have created 
a st rong and loyal  fo l lowing, which is 
impressive consider ing that they have 
only been around for a few years.  i 
bel ieve their  personal  touch is what 
has helped them r ise above many other 
new brands.

The most common shor tcoming i  see in 
the spir i t  industr y is too much re l iance 
on instagram. A pret ty p ic ture wi th 
no substant ive informat ion is easi ly 
forget table and does l i t t le to generate 
the interest  the brand is t r y ing to 
obtain.

Q: Do you have any rum- centr ic 
t r ips/vacat ions planned for next 
year?

i  do not have any thing scheduled at 
th is t ime.  i  am looking at  di f ferent 
opt ions and have not chosen any thing 
that is rum-centr ic .

Q: What about rum conferences/
events?

As far as rum-focused events,  i  am 
cur rent ly look ing at  conferences to see 
i f  any f i t  my schedule.  in January,  i  am 
host ing two char i t y rum symposiums 
at  the inuhele Polynesia Pop Culture 
event in At lanta and hope to at tend the 
Tales of  the Cock tai l  conference dur ing 
the summer.

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

by margaret  Ayala
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Thank you for reading. i  a lways 
apprec iate the feedback and 
conversat ions that happen af ter  each 
issue has been publ ished. when 
you are evaluat ing rums, p lease 
always consider the sty le of  rum, 
the product ion methods, maturat ion, 
b lends, etc.,  and compare them 
accordingly.  For example,  compar ing 
a spiced rum with a 10 year o ld rum 
blend is not a fa i r  compar ison for e i ther 
product .

i  wish everyone a happy new year and 
thank you again for  reading my work.
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tE aM intERV iE W: Phil i P il i  BaR aKE

got Rum?  December 2023 -   50

by margaret  Ayala

Q: how is the economic si tuat ion in 
Chile,  par t icular ly as i t  relates to 
the hospital i ty industr y?  has your 
bar (Red frog) recovered to pre-
pandemic levels?

i  th ink the hospi ta l i t y industr y is 
st i l l  imbalanced, sales levels are 
lower than last  year and this is due 
to several  fac tors:  consumers are 
contro l l ing their  spending, there is 
higher unemployment and banks are 
work ing wi th selected merchants to 
of fer  large discounts,  which is great 
for  consumers,  but i t  is  bad for on-
premise establ ishments.

i  had di f f icul t ies paying some of our 
suppl iers on t ime and, once i  took 
care of  a l l  outstanding payments and 
cal led them to apologize,  they would 
te l l  me that most of  their  accounts 
were going through the same thing.

i  real ly hope the s i tuat ion can be 
f ixed soon, we need a st ronger 
economy, wi th higher disposable 
income levels and more c l ients 

look ing for higher qual i t y ( instead of 
lower qual i t y/pr ices).

Q: a year ago there was a ver y 
l imited select ion of cigars avai lable 
in Chile,  but several new brands 
have been introduced since then.  
is this a signal of a more sol id 
economy, or is i t  possibly a t rend 
among (new) smokers?

Yes, th is is a subject  i  d iscussed wi th 
some consumers:  the increased var iety 
of  c igars avai lable,  e i ther through 
e -commerce or in actual  stores.   For 
example,  a hote l  in sant iago now has a 
davidof f  store inside, which is a huge 
step in the r ight  di rect ion.   Another 
fac tor that  af fected the boom was the 
purchase by the Chinese of  habanos 
sA , which resul ted in a large increase 
in pr ices,  forc ing many “Habanos 
Widows ”  to look for  new al ternat ives.

Q: are you planning to at tend any 
rum conferences in 2024 or do you 
have any rum- related t ravels coming 
up?

i  would love too, i  a lways enjoyed 
going to them, constant ly learning 
dur ing each t r ip.   given the cur rent 
economic s i tuat ion,  i ’ l l  have to take a 
deep breath and put my t ravel  p lans on 
hold for  a l i t t le whi le.   without a doubt , 
some of  those fest ivals have been the 
most enjoyable exper iences of  my l i fe.

Q: We know that you enjoy rum 
versions of classic cocktai ls.   i f 
you were to have a cocktai l  named 
af ter yoursel f,  what would be i ts 
inspirat ion?

i  have t r ied to,  but  i  don’ t  want to take 
credi t  away f rom t ime- tested creat ions.  
whi le i t  is  t rue that one can modi f y 
an exist ing rec ipe to create a new 
version, a l l  these cock tai ls come f rom 
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a ver y f lex ib le or ig in:  you can create 
new “exper iments,”  some of  which are 
surpr is ingly good, but that  doesn’ t  make 
them or ig inal  c reat ions,  they are s imply 
the resul t  of  that  moment ’s inspirat ion.

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

When your mind is fu l ly  occupied 
and you are overcoming a mi l l iard of 
obstac les,  i t  is  then that your creat iv i t y 
is t ru ly tested.  Among al l  my projects, 
the most interest ing and appeal ing to 
me is to age rum in the southern par t  of 
Chi le.   I  bel ieve that ,  l i t t le by l i t t le,  and 
wi th my par tnership wi th you, based 
on al l  the years we’ve been work ing 
together,  th is has the potent ia l  to 
produce something ver y spec ial ,  wor thy 
of  being ranked alongside the wor ld ’s 
best .   I  don’ t  want to promise any thing, 
but i f  th ings star t  to improve (such 
as an increase in tour ism),  th is can 
become a beaut i fu l  project .

Phi l ip
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tE aM intERV iE W: M aRCo PiER in i
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Q: you recent ly took t ime of f  f rom 
wri t ing, so that you could focus 
on research.  has your research 
uncovered any “hidden gems” of 
informat ion?

Yes, i  needed some t ime to do 
research and to rest ,  too.  i  have 
found some interest ing documents, 
even though not exact ly “hidden 
gems”,  as i  had the luck to discover 
in the past .  however,  i  have found 
some Cuban sources, of ten quoted 
in the l i terature,  but  ver y di f f icul t 
to read direct ly.  i  wi l l  use them for 
my ar t ic les,  but  i  want also s imply 
to t ranslate and publ ish them to 
make them avai lable to the engl ish-
speaking publ ic .

Q: how is the craf t  rum (micro 
dist i l ler y) scene in i taly?  are there 
any notewor thy operat ions and/or 
products available?

About craf t  rum, in i ta ly there are 
some new, exc i t ing exper iences. 

sic i ly  had an impor tant sugar 
product ion for  centur ies,  unt i l  the 
1700s. And in the 1800s, they also 
t r ied their  hand at  produc ing rum. 
Then, the cheaper sugar impor ted 
f rom Amer ica led to the demise of  the 
local  industr y. 

some years ago, in the anc ient town 
of  Avola,  a v is ionary entrepreneur 
began to cul t ivate sugarcane again 
and to produce rum with i t .  The name 
of the product is AvolA rum. i t  is 
made f rom the juice of  the cane, 
unaged, and i t  is  wonder ful.  one of 
the best rums i  have ever tasted. 

now, two more sic i l ian entrepreneurs 
have begun to produce their  rum, 
which wi l l  soon ar r ive in the market , 
and others are said to be tak ing an 
interest .  For an i ta l ian rum lover l ike 
me, and for a histor ian too, i t  is  ver y 
exc i t ing.

Q: Did you not ice any changes 
dur ing 2023 in how consumers 
approach rum, in i taly in par t icular, 
or in Europe in general?

i  would say that the premiumizat ion 
is cont inuing, and the surge of  the 
cock tai l  scene too. i  am sor r y,  but  i 
am not able to answer this quest ion in 
a total ly re l iable way. in the past year, 
i  have t ravel led very l i t t le and i  have 
had few oppor tuni t ies to at tend rum 
events,  to v is i t  the bar scene and to 
talk wi th the rum fami ly.  so, i  do not 
know i f  there are any new t rends in 
the i ta l ian and european rum wor ld.

by margaret  Ayala
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Q: Can we expect a new book from 
you anyt ime soon?

Yes, i  hope so. i  would l ike to wr i te 
a new book about Cuban rum, but 
at  the moment i  do not know when 
i  wi l l  be able to publ ish i t .  Years, 
unfor tunately,  do not pass in vain and 
my energy is not what i t  used to be.

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

Yes, there is,  actual ly.  i  have been 
wr i t ing for  got Rum?  for  ten years 
now, and i  hope our readers have 
enjoyed reading my ar t ic les qui te as 
much as i  have enjoyed wr i t ing them.
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Q: another year of rum news has come 
and gone!  Which of this year ’s stor ies 
stood out to you the most and why?

i  th ink the biggest stor y is 23 |  01 | 
Bn_Qa ,  mount gay ’s f i rst  re lease in i ts 
single estate ser ies.  This is a rum made 
f rom sugarcane grown on their  own 300 -
acre farm. This a l lows mount gay to grow 
and process cane so that they can make 
the best possib le molasses for th is rum. 
This f i rst  re lease has a long, n ine -day 
fermentat ion,  then i t ’s  run- through only 
a pot st i l l  and bot t led at  55% ABv. These 
three e lements are di f ferent f rom most 
mount gay products.  i  love the idea of  farm 
to g lass product ion.  A number of  dist i l ler ies 
grow their  own cane to make f resh cane 
ju ice but mount gay is the f i rst  large 
dist i l ler y,  that  i  am aware, that  is  growing 
cane to make their  own molasses. And now 
we know what maggie Campbel has been 
secret ly work ing on for the last  few years.

The nex t b ig stor y was the re lease of 
the hampden Jamaican Rum 8 Marks 
Collect ion .  This set  has 200ml samples of 
e ight di f ferent marks ( indiv idual  dist i l lates) 
that  hampden estate uses as bui ld ing 
b locks in b lending their  rums. These 
unaged rums, bot t led at  60% ABv, show the 

incredib le divers i t y of  Jamaican rums, and 
hampden rums in par t icular.  what real ly 
makes th is set  spec ial  is  the inser t  that 
descr ibes each mark in incredib le detai l . 
i t  descr ibes the histor y,  the raw mater ia ls, 
fermentat ion t imes and ester breakdowns 
for each mark.  i  don’ t  th ink i  have ever 
seen such t ransparency. The bot t les are 
big enough for you to taste and compare 
marks and also create your own Jamaican 
blend. There is so much to learn here;  th is 
is a rum nerd’s dream come t rue. i f  there 
are any s igni f icant-others out there look ing 
for a hol iday gi f t  for  their  rum-nerd par tner, 
th is is i t .  There are rumors that hampden 
wi l l  re lease a second col lec t ion in 2024, 
th is t ime wi th the same marks being aged 
one year in ex-bourbon casks and proofed 
to 52%

Q: long- term readers of our magazine 
know that you enjoy blending your own 
rums.  how are your personalized rum 
blends coming along?  What are the next 
goals in your rum blending journey? 

i  a lways remember luis Ayala quot ing 
Ar istot le:  “The whole is a lways greater than 
the sum of i ts par ts .”  in our wor ld that  would 
mean tak ing good/great rums, b lending them 
together and making something greater.  i 
st i l l  s t ruggle wi th that  f inal  goal.  The idea 
that Kuleana can blend seven rums to make 
their 	Hōkūle i 	or 	B lack	Tot	b lends	nineteen	
rums to make their  master Blender ’s 
reser ve is beyond my comprehension. right 
now, i  am at tempt ing a winter b lend to make 
rum old Fashioneds and a summer b lend 
to make daiquir is.  For the old Fashioneds 
i  am blending Jamaica and Barbados rums, 
smith & Cross and mount gay. i  am st i l l 
not  happy wi th the rat ios.  For daiquir is,  the 
goal  wi l l  be something l ike Foursquare’s 
wonder ful  Probi tas,  but  wi th more punch. i 
am think ing i t  could be a b lend of  Jamaica 
(wor thy Park,  maybe) and Barbados or 
Panama rums. 

Q: are there any rum- related books that 
have caught your at tent ion recent ly?

tE aM intERV iE W: M iKE KunEtK a
by margaret  Ayala
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well ,  the e lephant in the room here is 
cer ta in ly mat t  Piet rek ’s Modern Car ibbean 
Rum .  At  830+ pages, i t  is  a monster,  a lmost 
too b ig to rest  in your lap.  But i t  is  def in i te ly 
the encyc lopedia of  Car ibbean rum. he 
has done a great job of  co l lec t ing data and 
photographs of  just  about ever y dist i l ler y in 
the region and his wi fe,  Car r ie smith,  did a 
great job on the layout of  the book. 

The other book i  l iked was the quirky 
Puer to Rico Rum- Clopedia  by Feder ico 
hernandez. Fede is the man behind the 
rum lab, a promoter of  rum fest ivals in 
the states and Puer to rico.  i t  is  a br ief 
h istor y of  rum in Puer to rico.  Yes, i t  ta lks 
about Bacardi  and dest i ler ía ser ral lés 
(don Q),  but  i t  a lso covers smal ler,  c raf t 
d ist i l lers l ike Club Car ibe, Crab is land and 
san Juan Ar t isan. he wr i tes about b lenders 
and bot t lers l ike Bar r i l i tos and ron Rincón 
and famous Puer to rican dist i l ler ies of  the 
past .  220 pages, wi th tons of  p ic tures.  he 
cheeki ly refers to his book as version1, as 
he hopes there is more histor y of  Puer to 
rican rum to be wr i t ten.

Q: Are you planning to visi t  any 
dist i l ler ies in 2024?

There are two dist i l ler ies here in Ar izona 
that have got ten internat ional  recogni t ion 
for  their  rums. Both,  Deser t  Diamond 
Dist i l ler y and the Elgin Dist i l ler y,  have won 
gold medals at  the San Franc isco Wor ld 
Spir i ts Compet i t ion and the Internat ional 
Wine & Spir i ts Compet i t ion.  I  have been to 
both dist i l ler ies,  but  I  would l ike to go back 
and do deep -dive,  nerdy inter v iews wi th 
them l ike I  d id wi th two Hawai ian dist i l ler ies 
ear l ier  th is year.

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

I  would l ike to c lose wi th a toast  that  I 
heard Mitch Wi lson of  B lack Tot Rum give.  I t 
seems appropr iate for  the Hol iday Season:

There are Tal l  Ships ,
There are Smal l  Ships ,

And there are ships that  sai l  the sea
But the best ships are Fr iendships ,

Here’s to you and me.
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CigaR & RuM PaiR ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2023
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i t  is  something that 
can be incorporated 
into our l ives.   i 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#grCigarPair ing

old Days
A few weeks ago i  celebrated my 
bir thday, i t  was a very quiet  day, 
s ince i t  landed on a monday and, 
even i f  i  could take the day of f, 
most f r iends would not be able to 
jo in me.  instead, my best f r iends 
stopped by the bar and we had a 
few dr inks,  ver y quiet ly.   one of  my 
f r iends, david (a c igar and cul inar y 
af f ic ionado),  wi th whom we did a 
pair ing a few years ago, gi f ted me 
a wide Churchi l l  (55 x 130mm) f rom 
romeo y Jul ieta.   This is a format 
int roduced by the brand in 2010, 
the same year i  competed in the 
habanosommelier  contest  in Cuba, 
where i  won and created memor ies 
that  i  wi l l  t reasure for  the rest  of  my 
l i fe.

i  did not smoke this habano when i 
received i t ,  instead i  saved i t  for  th is 
pair ing with ron Zacapa Xo.  This 
rum has not been aged for 25 years, 
as some people suggest ,  but  i t  is 
a b lend of  di f ferent aged rums that 
are f in ished in French, ex-Cognac 
bar rels.   The taste is ver y good, not 
as sweet as Zacapa 23, suf f ice i t 
to say that Zacapa 23 can be used 
in mixology, to create many of  the 
cock tai ls we’ve done pair ings with, 
whereas Zacapa Xo is best enjoyed 
neat or wi th ice.

i  l i t  up the c igar af ter  a st raight 
cut  wi th a double -bladed gui l lot ine, 
s ince i t  is  a ver y thick c igar,  t rue 
to i ts name.  The draw was very 
good, not hard at  al l ,  and the f i rst 
th i rd was ful l  of  warm aromas and 
subt le touches of  Cuban tobacco.  
meanwhi le,  the rum was also a bi t 
warm, with an intense oak f in ish, 
resul t ing in a wel l -balanced f i rst 
th i rd,  ver y reminiscent of  my pair ings 
in Cuba: i  was much younger and 
inexper ienced, and was eager to 
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absorb every thing, such as,  pair ings 
between habanos and Armagnac.  The 
exper iences were over whelming, but i 
remember how happy i  was, wi th al l  the 
steps and f lavors.

when the f i rst  th i rd of  the c igar was 
near ing complet ion,  i  recal led that in my 
second compet i t ion in Cuba, i  had an old 
Fashioned made with two rums: one was 
a smith & Cross navy strength,  a 100% 
pot st i l l  rum at 57% ABv, which needed 
to be chi l led in a mix ing glass.   The 
second rum was ron Zacapa Xo, which 
i  poured direct ly into the glass when the 
f i rst  cock tai l  was f in ished, garnished 
with an orange peel  to accentuate the 
oi ls and aromas.  A l l  of  th is reminded me 
of  humidors and c igar boxes, wi th al l  the 
wooden notes,  the core of  my f i rst  years 
in Cuba.

whi le i  was smoking the c igar and 
enjoying this pair ing,  a f r iend of  mine 
approached me at  the bar as he was on 
his way out (he normal ly l ikes to play on 
the arcade machine that we have near 
the exi t).   he to ld me that his brother 
smokes c igars and was an avid fan of 
habanos.  i t  was a pleasant conversat ion 
and his brother jo ined us v ia te lephone 
and, as i t  turns out ,  we already knew of 

each other but had never met in person.  
i  quick ly reached for another sni f ter 
and poured some rum for my f r iend and, 
whi le he said i t  was tasty and f in ished 
the ent i re glass out of  respect ,  i t  was not 
his prefer red beverage.
This is what pair ings is al l  about: 
recal l ing o ld t imes, o ld f r iends and old 
stor ies.   somet imes i t  is  hard to re -
l ive those exper iences unt i l  you have a 
rum or a c igar that  igni tes those spec ial 
memor ies.   in my case, the pair ing 
helped me re - l ive exquis i te exper iences 
f rom my past ,  so much so that i 
cont inued enjoying the memor ies even 
whi le i  la id in bed that night .   These are 
the ideal  exper iences, espec ial ly i f  you 
can f ind something as memorable as a 
box of  the f i rst  c igar you smoked: invi te 
the f r iends with whom you created that 
f i rst  memory and you’l l  see how a simple 
pair ing wi l l  evolve into a spec ial  night .
i  hope you are able to re - l ive 
exper iences f rom your past ,  you’l l  enjoy 
them more than you can imagine.  i  t ruly 
hope so.
 

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

Photo credi t :  @Cigar i l i
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