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FROM THE EDITOR

State  of  the  B everage
Industr y  -  Up date

I f  you are a member of  the dist i l led spir i ts 
industry in the USA, or i f  you have been 
keeping up with related headl ines,  then 
you already know that dist i l lers and brand 
owners are facing numerous chal lenges:
• 	 Consumer preferences are changing.  

Some consumer groups are moving 
away from hard l iquor and towards THC, 
but changing legis lature wi l l  impact the 
avai labi l i ty  of  these products in late 
2026 and beyond.

• 	 Exports of  bot t led products have 
sharply fa l len because of  tar i ffs and 
related pol i t ical  postur ing.

• 	 Many dist i l ler ies have been forced to 
c lose their  doors and to l iquidate their 
assets.

• 	 Barrel  brokers/ investors are facing the 
real i ty that  their  inventor ies do not have 
the value they expected.

• 	 The pr ices for  g lass bott les,  metal  cans, 
corks/stoppers for  bott les and even 
cardboard have skyrocketed, due to 
tar i ffs and transportat ion increases.

In August 2024, there were 3,069 act ive 
craf t  d ist i l ler ies in the USA.  In August 
2025, the number was 2,282, represent ing 
a casual ty rate of  25%!

This is very bad news for the companies 
involved and for their  employees, and 
the consequences reach far beyond the 
conf ines of  their  d ist i l led spir i ts plants.  
Equipment suppl iers are now facing 
overstock and increased product ion cost 
scenar ios that  wi l l  affect  their  cash f lows 
and long-term survival  as wel l .

Is there a s i lver l in ing hidden beyond these 
dark c louds?  There is one indeed: many 
companies can st i l l  re- invent themselves, 
cater to the emerging consumer t rends, 
fo l low the market into new areas.  New 
players seeking to enter the industry are 

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.

a lso facing good news: there is an ample 
supply of  used equipment avai lable for 
a f ract ion of  what i t  used to cost  just  12 
months before.   There is also a large pool 
of  ski l led workers eager to cont inue their 
journey in th is industry.

The past 12 months have been very 
chal lenging, but postponing the 
implementat ion of  solut ions to these 
chal lenges is l ikely to resul t  in even larger 
obstacles to overcome: the t ime to plan 
and act  is  now!  Reach out to me i f  you 
need help def in ing or implement ing a 
roadmap to survival .

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

Havana Club rums, whi le not avai lab le for 
sale in the Uni ted States,  can usual ly be 
found when t ravel ing outs ide the countr y, 
and over the years a recur r ing quest ion has 
been asked concerning i f  they are wor th the 
sui tcase space. The brand i tse l f  is  po lar iz ing 
due to po l i t ica l  reasons, as ownership of  the 
Havana Club brand is sp l i t  between the Cuban 
government through the Minist r y of  Food under 
the name Cuba Ron and Pernod Ricard,  each 
car r y ing a 50 - 50 stake in i t . 

A l l  the rums used to c reate th is product are 
molasses-based co lumn st i l l  rums that have 
been produced at  d i f ferent d ist i l ler ies around 
the is land. The di f ferent Maest ro Roneros 
for the dist i l ler ies se lec t  rums f rom thei r 
aging fac i l i t ies to be inc luded in th is b lend. 
The selec ted rums go through a t r ip le aging 
process using used whi te oak bourbon bar re ls. 
Af ter  th is aging process, the Maest ro Roneros 
se lec t  the f inal  rums that wi l l  be par t  of  the 
b lend. Which is why the rum is f i t t ing ly cal led 
Selecc ión de Maest ros.  No age statement is 
prov ided, but the rums are b lended and bot t led 
at  45% ABV.   

Appearance 

The rum is so ld wi th and wi thout a brown tube 
that prov ides some detai ls about the rum. 
The bot t le is a ta l l  custom 700 ml design wi th 
the words “El  Ron De Cuba” embossed below 
the neck. The f ront and back labels prov ide a 
minimum amount of  informat ion about the rum 
and seem by design to want the consumer to 
focus on the golden hued burnt  umber l iquid.   

The Havana Club branded p last ic cap holds a 
synthet ic cork and is secured to the bot t le wi th 
a b lack secur i t y wrap wi th the words “Selecc ión 
de Maest ros” wrapped around the neck. The 
l iquid l ightens s l ight ly in the g lass.  Af ter I 
swir led the l iquid,  a th in band formed that 
s lowly th ickened and re leased a s ingle wave 
of  equal ly s low legs before evaporat ing wi th 
only a few beads of  l iquid remaining around the 
g lass.  

Havana Club 
Selección de Maestros

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

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

Cheers!

Got Rum?  December 2025 -  6
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Nose

The ast r ingent punch of  the ethanol  leads the 
way, quick ly fo l lowed by notes of  caramel, 
roasted nuts (a combinat ion of  toasted 
a lmonds and pecans),  ra is ins,  lemon zest ,  and 
cardamom.  

Palate

Like the aroma, the rum’s f lavor leads wi th an 
ast r ingent punch of  char red oak and alcohol. 
Addi t ional  s ips reveal  notes of  ra is ins,  brown 
sugar,  and vani l la ,  and then a swir l  of  sp ices 
mani fest ing midpalate — cinnamon, nutmeg, and 
cardamom. As the palate is condi t ioned to the 
rum, the nut t iness f rom the aroma mani fests as 
caramel ized sugar pecans and toasted a lmonds 
and coconut ,  wi th r ich cacao and dr ied tobacco 
leaf.  This tobacco note gent ly t ransi t ions the 
rum into a char red oak mineral - r ich f in ish that 
l ingers for  qui te some t ime.  

Review

For many years th is rum expression was 
considered the p innac le of  the Havana Club 
l ine.  Recent ly,  the company has re leased other 
expressions that may make that considerat ion 
outdated, but so far,  those rums appear to be 
l imi ted outs ide the is land. This is a rum that 
must be s ipped s lowly and savored as the 
f lavors unfo ld on the palate.  Whi le the rum 
does not have a v intage or age statement , 
there are subt le changes to the f lavor prof i le 
over the years as di f ferent rums are used in 
the b lend. There have always been repor ts of 
smal l - level  addi t ive usage wi th th is brand, wi th 
recent repor ts stat ing that up to 10 grams per 
l i ter  have been detec ted. I  do not be l ieve the 
addi t ives make the rum over ly sweet and found 
i t  to be an enjoyable s ipper that  funct ioned wel l 
in a range of  c lass ic cock tai ls and shined in 
a few t ropical  dr inks.  To answer the opening 
quest ion,  yes,  i f  you l ike what you read in 
th is rev iew, then Havana Club Selecc ión de 
Maest ros is wor th the room in your sui tcase.
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This rum was created as a t r ibute to 
the company ’s 18th-centur y founder, 
Don Juancho Nieto Meléndez, who was 
known as a rum col lec tor who enjoyed 
discover ing interest ing rums and curat ing 
qui te a col lec t ion.  I t  was this search 
that eventual ly led him to founding 
Dest i ler ias Unidas, S.A . Released in 2004, 
Dip lomat ico Reser va Exc lusiva is the 
creat ion of  Master Blender T i to Cordero. 
To make this rum, the company fermented 
a combinat ion of  sugarcane juice and 
molasses. The rum is compr ised of  a b lend 
of  20% column st i l l  and 80% pot st i l l  that 
is  aged up to 12 years in used bourbon 
and malt  whiskey casks at  the dist i l ler y 
proper ty in Venezuela.  Before the blending 
process, the company adds cane sugar (29 
grams per bot t le)  to the rum to ampl i f y the 
f lavors of  the product .  The f inal  product is 
b lended to 40% ABV and sold in the Uni ted 
States in 750 ml bot t les.  They state that 
they do not add any color ing agents to 
their  rum.  

Appearance  

The bot tom heavy f rosted green bot t le 
conceals the color of  the rum and is 
sealed wi th a p last ic screw cap. The label 
provides the basic informat ion about the 
rum and features a por t rai t  of  Dan Juancho 
Nieto Meléndez. One thing of  note is that 
there is no age or v intage informat ion on 
the bot t le.  

In the glass,  the rum has a ruby-hued 
chestnut brown color.  Swir l ing the l iquid 
creates a medium band that re leases a 
couple of  waves of  fast-moving legs and 
then re leases a wave of  s low-moving legs 
that take qui te a bi t  of  t ime to descend on 
the s ide of  the glass.   

Ron Diplomatico 
Reserva Exclusiva

Nose  

The aroma leads wi th caramel ized vani l la 
and is fo l lowed by a swir l  of  sweet prunes, 
random spices,  mi lk chocolate,  char red 
oak, acetone, and black cher r y.  

Palate  

The f i rst  s ip is a swir l  of  brown sugar, 
prunes, tof fee,  and the heat of  a lcohol. 
Addi t ional  s ips reveal  anise,  candied 
orange, mocha lat te,  cur r y spice, 
ast r ingent oak char,  dr ied tobacco, and 
acetone. These f lavors merge and l inger in 
a sweet and spicy mineral - r ich f in ish.  

Review  

Over the past decade, Dip lomat ico Reser va 
Exc lusiva has become the f lagship product 
of  the Diplomat ico l ine.  I t  is  a sol id s ipper, 
espec ial ly for  those who enjoy sweet 
rums, and i t  is  qui te versat i le in a large 
range of  cock tai ls.  I t  is  not  uncommon to 
spot i t  on a restaurant tast ing menu and 
to see i t  used in a few of  the cock tai ls. 
As other products in the brand por t fo l io 
have been updated and reformulated, th is 
one has remained re lat ive ly unchanged. I 
would not recommend this product for  rum 
enthusiasts that  do not enjoy sweetened 
rums. However,  over the years I  have 
discovered qui te a few bar tenders and 
other imbibers who enjoy i t ,  espec ial ly as 
an af ter-dinner s ipping rum. For me, i t  was 
an af fordable gateway into understanding 
the brand, and i t  is  a fun one to share wi th 
whiskey enthusiasts or those consumers 
who are cur ious about t r y ing di f ferent 
k inds of  rums. 

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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Photo c redi t :  w w w.thet rave lpa late.com

Crockpot (Slow Cooker) Turkey Chili

Ingredients:
•	 2 Tbsp. Ol ive Oi l ,  d iv ided
•	 1 ½ lbs.  Ground Turkey
•	 2 Medium White Onions, chopped
•	 1 Medium Red Bel l  Pepper, 

chopped
•	 1 Medium Green Bel l  Pepper, 

chopped
•	 5 Gar l ic Cloves, minced
•	 1 Jalapeño Pepper,  f inely chopped

•	 2 Cans (14 oz.  each) Fire - roasted Diced 
Tomatoes

•	 4 tsp.  Chi l i  Powder
•	 1 tsp.  Ground Cumin
•	 1 tsp.  Dr ied Oregano
•	 ½ tsp. Sal t
•	 1 ½ oz. Dark Rum
•	 2 Tbsp. Ketchup

Direct ions:
1.	 Heat one tablespoon of  o l ive o i l  in a large sk i l let  over medium-high heat .  

Add ground turkey and cook for about 7- 8 minutes breaking up the meat into 
smal ler  p ieces. Once cooked, p lace inside crockpot .

2.	 In the same sk i l let ,  heat the remaining one tablespoon of  o l ive o i l .   Add 
onions, bel l  peppers,  gar l ic  and ja lapeño pepper.   Cook unt i l  sof tened (about 
4 -5 minutes).   St i r  in the tomatoes, chi l i  powder,  cumin,  oregano, sal t ,  rum 
and ketchup and cook for about a minute.   Place mix ture into crockpot ,  mix 
wi th meat .   Cover and cook on LOW for 6 hours. 

Y ie ld:  6 ser v ings.
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Photo c redi t :   w w w. instantpot .com

Crockpot (Slow Cooker) Brioche and Rum Custard

Ingredients:
•	 2 Tbsp. Unsal ted But ter,  mel ted
•	 3 ½ C. Whipping Cream
•	 4 Eggs
•	 ½ C. Brown Sugar,  packed
•	 1/3 C. Gold Rum
•	 2 tsp.  Vani l la
•	 1 ½ lb.  Br ioche Bread, torn into p ieces
•	 1/3 C. Pecans, coarsely chopped
•	 Caramel or But terscotch topping, opt ional

Direct ions:
1.	 Coat the ins ide of  c rockpot wi th mel ted but ter.
2.	 In a large bowl,  combine cream, eggs, brown sugar,  rum, and vani l la,  st i r  wel l .
3.	 Mound a four th of  br ioche pieces in the bot tom of c rockpot .  Ladle a four th of 

the cream mix ture over the br ioche. Spr ink le a th i rd of  the pecans over c ream.  
Repeat these steps wi th the remaining br ioche, c ream mix ture and pecans 
unt i l  a l l  ingredients have been used up.

4.	 Cover crockpot wi th l id and cook on LOW for 3 to 3 ½ hours (or on HIGH for 1 
½ to 2 hours).  Cook custard unt i l  toothpick inser ted into the center comes out 
c lean.

5.	 Ser ve warm.  Opt ional:  Dr izz le wi th caramel or but terscotch topping.  
Y ie ld:  4 - 6 ser v ings.
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

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

About Rum Eggnog

Rum eggnog is a del ic ious and sat isf y ing 
hol iday cock tai l ,  but  most t radi t ional  rec ipes 
can be a bi t  t ime-consuming.  Here is an easy-
to - fo l low, simpl i f ied version, for  those who 
prefer to spend more t ime dr inking eggnog and 
less t ime making i t !

Easy Rum Eggnog
Ingredients:
•	 1 1/2 ounces añejo rum
•	 1 1/2 ounces ruby por t
•	 1/2 ounce s imple syrup
•	 1 large egg
•	 Grated nutmeg, for  garnish
Direct ions :
1.	 In a cock tai l  shaker,  combine the rum, ruby 

por t ,  s imple syrup, and egg.
2.	 Dr y shake (wi thout ice) to combine the 

ingredients.
3.	 Add ice and shake v igorously a second 

t ime.
4.	 St ra in into a whi te wine g lass and dust wi th 

nutmeg. Ser ve and enjoy.
Raw Egg Warning :  Consuming raw and l ight ly-
cooked eggs poses a r isk for  food-borne 
i l lness.   Make sure your egg is f resh by p lac ing 
the egg in a g lass of  water ;  i f  i t  s inks,  i t ’s  f resh 
and wi l l  be safe to dr ink.  Eggs that f loat  to the 
top are too o ld and should be discarded.

This Month’s Cocktai l:
Easy Rum Eggnog
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LIBR ARY
Reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.RumUniversi t y.com
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The Ar t of Mixology -  Making Spir i ts Bright:  Toast the Season
with More than 75 Christmas Cocktail  Recipes

by Parragon Books (Author) and Joella Morris (I l lustrator)
(Publ isher ’s Review) 
From the creators of  the best-
se l l ing and c lassic favor i te The Ar t 
of  Mixo logy cock tai l  book comes our 
ho l iday t i t le,  Making Spir i ts Br ight . 
Cheers to the Spir i ts of  the Chr istmas 
Season! This co l lec t ion of  de l ic ious 
dr ink rec ipes features cozy o ld ies l ike 
Eggnog and Mul led Wine, but a lso 
new c lassics l ike J ingle Juice and 
Cinnamon Basi l  Moj i tos.  Bar tenders 
of  ever y level  of  exper ience wi l l 
love th is ho l iday handbook! So 
whether you’re a new mixo logist  or 
a thoroughly seasoned Santa,  th is 
co l lec t ion wi l l  get  ever yone rock in’ 
around the Chr istmas Tree! Beaut i fu l 
photos of  cock tai ls wi l l  inspi re your 
imaginat ion - -  and techniques, 
bar ware, and ingredients are super 
easy to fo l low. D id someone ask for 
a mock tai l? No problem! Rec ipes 
are easi ly conver ted to nonalcohol ic 
choices.  Great ho l iday host and 
hostess g i f t !
Explore the chemist r y of  cock tai ls 
and mock tai ls wi th The Ar t  of 
Mixo logy. Become your own 
bar tender and create new, del ic ious 
concoct ions using the best of 
t radi t ional  and contemporar y rec ipes. 
Have fun and make yoursel f  a dr ink!
Col lec t  a l l  of  the t i t les in our Mixo logy ser ies 
-  The Or ig inal  Mixo logy Book, Bourbon & 
Whiskey, G in,  Rum, and now inc luding Word 
Search Intox icat ing Puzzles,  Mock tai ls ,  and 
The Essent ia l  Guide to Cock tai ls .
CL ASSIC AND CONTEMPOR ARY 
COCKTAILS: A lcohol ic and non-alcohol ic 
dr inks a l ike for  the hol iday season! Inc ludes 
more than 75 Chr istmas cock tai ls to cheers 
the hol iday season, wi th dr inks l ike a Mer r y 
Mai Tai  or  a Mist letoe Mar t in i .
ACCOMMODATES ALL LEVELS: This u l t imate 
cock tai l  rec ipe book is made for beginners, 
exper ts,  and ever yone in between, featur ing 
mixed dr inks wi th a var iety of  a lcohol 
favor i tes inc luding whiskey, g in and vodka.

RECIPES & PHOTOS: 192 pages fu l l  of 
beaut i fu l  images of  cock tai l  rec ipes wi l l 
inspi re any bar tender for  the hol idays.  Mix 
ever y th ing f rom a t radi t ional  Hot Toddy to a 
f resh, modern Cinnamon Basi l  Moj i to.
TEACHES THE BASICS: Rec ipes are easy to 
fo l low for even the most novice mixo logist .
​MAKES A GREAT GIFT: Makes a great 
stock ing stuf fer  or  g i f t  to the host dur ing the 
hol iday season.

Publ isher :  Cot tage Door Press
Publ icat ion date:  July 3,  2023
Language: Engl ish
Pr int  length:  192 pages
ISBN-10: 1646388798
ISBN-13: 978 -1646388790
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

•	 Aged in Rye Whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  Sherry and Wine Barrels

•	 Single Barrels and Second Aging/Finish

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

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

•	 Low Minimums and Fast Turnaround, Wor ldwide 
Shipping

www.RumCentral.com
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CU BA N RUM :  
29. MORE LIGHT ON H AVA N A CLU B

Born in 1749, Johann Wolfgang von Goethe was a 
German poet ,  p laywr ight ,  novel ist ,  and sc ient ist 
whose inf luence shaped European cul ture.  His 
ear ly,  huge and long- last ing success came 
with “The Sorrows of  Young Wer ther ”  (1774),  a 
novel  that  captured the spir i t  of  Romant ic ism, 
emphasizing emot ion and indiv idual ism and the 
impor tance of  love in our l ives.  In 1832, on his 
deathbed, his last  words seem to have been: 
“more l ight ”.   Since then, people have been 
debat ing whether i t  was s imply a request to open 
the window, or a reference to his i l luminist  passion 
for the t ruth,  or  the desire to know, to know more. 

Si par va l icet ,  La V izcaya, Arechabala and 
Havana Club are today too l i t t le known compared 
to their  great impor tance in the histor y and even 
the present of  rum. We need to know more and 
for tunately now, at  least  in par t ,  that  is  possib le. 
Recent ly I  have read two works that shed more 
l ight  on the histor y of  Cuban rum in general  and 
on Arechabala in par t icular.

In 2023, María V ic tor ia Arechabala Fernández, a 
descendant of  the fami ly,  and Antonío Santamaría 
García,  a renowned Spanish Histor ian,  publ ished 

THE RUM 
HISTO RIAN

by Marco Pier ini

I  was born in 1954 in a l i t t le town 
in Tuscany (I ta ly)  where I  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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“ARECHABAL A Azúcar y Ron ”.  I  only found 
out last  spr ing and, af ter  the summer break 
dur ing which I  a lso have to work for  a 
l iv ing,  I  have f inal ly read i t . 

I t  is  a large volume, a beaut i fu l  object , 
fu l l  of  fami ly stor ies,  per iod photos,  rare 
documents,  and a wealth of  informat ion, 
which somet imes di f fers f rom mainstream 
nar rat ives.  A l l  the quotat ions in th is ar t ic le 
are taken f rom this book. The t ranslat ion 
is mine, and I  apologize in advance to the 
authors and our readers.

A lso,  the authors were k ind enough to 
answer my quest ions and gave me the 
oppor tuni t y to f inal ly read a book I  had 
been searching for years,  Manuel Bonera 
Miranda’s “ORO BL ANCO Una His tor ia 
Empresar ia l  del  Ron Cubano ”,  2.000. I 
want to publ ic ly thank them here.

Having said th is,  let ’s star t  f rom the 
beginning, that  is,  f rom the ver y foundat ion 
of  the company.

“They emerged in Cuba f rom the ranks of 
employees, entrepreneurs in areas where a 
large investment was not needed. This was 

the case of  José Arechabala,  who in 1877 set 
up his own business af ter  work ing four years 
for  Jul ián de Zulueta and rais ing the capi ta l 
necessary to establ ish his own business in 
Cárdenas. Arechabala was dedicated to the 
storage and t rade of  sugar and honey, an 
act iv i t y that  he knew wel l  ...”

The fo l lowing year,  in 1878, he bought a 
st i l l  “ thanks to the payment fac i l i t ies of fered 
by i ts owners” who also or ig inated f rom his 
nat ive town, Gordojuela.  This is another 
example of  the impor tance of  the networks of 
re lat ions between immigrants that  we ta lked 
about in the November ar t ic le.  Evident ly 
the business went wel l ,  because already in 
1880, he managed to pay the ent i re debt 
and remain sole owner of  h is company. 
Growth was rapid,  prof i ts increased and Don 
José invested heavi ly in moderniz ing and 
divers i f y ing his company.

In 1891 “ the Arechabala factor y possessed 
-  as par t  of  i ts  machiner y -  two of  the 
most modern columns exist ing in Cuba, 
an analyzer and a rect i f ier  for  a lcohols. 
Thanks to an ingenious design, which used 
heat exchange physics,  the fermentat ion is 
separated into i ts const i tuent vapors wi th 
the f i rst  apparatus and then select ively 
condensed in the second. The technology 
used in La Vizcaya made i t  possib le to 
contro l  the st rength of  the rums processed, 
s ince the spir i t  could be removed f rom the 
rect i f ier  at  var ious heights -  the higher,  the 
st ronger the l iquor -  so that  i t  was possib le 
to achieve, whenever desired, a dist i l late 
wi th 95 percent a lcohol  per volume of  l iquid 
processed.”

I t  produced around 70 pipas  (a bar re l  of 
c i rca 470 l i ters)  of  rum and 2.500 gal lons of 
a lcohol  per day.  

In th is way, “La Vizcaya completed i ts 
improvement process, which began in 1885 
when the owner dec ided to conver t  i t  into 
a modern factor y.  Batch dist i l lat ion in the 
pot st i l l ,  which was the most t radi t ional  and 
anc ient pract ice of  obtaining alcohol  and 
rum, was lef t  behind forever,  to be done 
by cont inuous dist i l lat ion in a column. This 
technique had been int roduced in Cuba in 
the second hal f  of  the nineteenth centur y 
and was the most widely used, ef fect ive 
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and economical  method to obtain a st rong 
and pure l iquor.  With the instal lat ion,  in 
1891, of  the ef f ic ient  a lcohol  rect i f ier, 
José Arechabala showed himsel f  as an 
entrepreneur interested in the cut t ing-
edge technological  advances of  h is t ime, 
espec ial ly those coming f rom the Uni ted 
States.”  

So, now we know that young José 
Arechabala had star ted wi th a t radi t ional 
pot  st i l l ,  and that only later,  in 1891, thanks 
to his success and more resources at  h is 
disposal,  d id he buy modern columns of 
cont inuous dist i l lat ion.

As his company grew, so did Don José’s 
personal  prest ige and soc ial  and pol i t ical 
ro le.  Meanwhi le,  Big Histor y went on. 
Relat ions between Spain and Cuba were 
get t ing worse. In the last  years of  the 
nineteenth centur y,  the Spanish tax 
burden on Cuba and in par t icular on i ts 
rum industr y was constant ly growing. The 
Cuban producers reacted wi th protests and 
pet i t ions.  Don José was now one of  the 
leading f igures of  h is town and had a leading 
ro le in t r y ing to make the government of 
Madr id understand the reasons of  the Cuban 
producers.  I t  was a dec is ive moment in the 
histor y of  Cuba, in which perhaps they could 
st i l l  have avoided the break wi th Spain and 
to which I  wi l l  probably dedicate a future 
ar t ic le.  For now, i t  is  suf f ic ient  to say that 
his ef for ts were not successful  and the 
gap between Cuba and Spain cont inued to 
widen unt i l  the outbreak of  the second great 
War of  Independence in 1895, which ended 
wi th the inter vent ion of  the Uni ted States in 
1898. (See 13. TOWARDS INDEPENDENCE: 
SUGAR, WARS AND THE US, in the August 
2023 issue). 

As we know, the war was ver y harsh, but 
Cárdenas, La Vizcaya and the Arechabala 
fami ly suf fered re lat ive ly l i t t le f rom i t  and 
were ready to star t  again as soon as i t 
ended. At the end of  the war,  Cuba had just 
under 2,000,000 inhabi tants and i ts economy 
was in ruins.  But th ings improved rapidly.

“...  a great many Spaniards went back to 
Spain dur ing the War of  Independence, 
tak ing their  money wi th them, but only for 
a shor t  per iod,  s ince in 1900 they began to 

return  to Cuba, so that the number of  the 
then ex-metropol i tans coming back to the 
Is land soon exceeded the number of  those 
who had f led because of  the conf l ic t .  Peace 
t reaty agreements guaranteed that there 
would be no expropr iat ions ...   The post-
war reconstruct ion,  in terms of  restor ing 
basic l iv ing condi t ions and produc ing sugar, 
Cubas’  main expor t ,  was largely due to 
the ef for ts of  the populat ion and to pr ivate 
capi ta l ,  both insular and Spanish.” 

The Cuban economy recovered, and in a 
few years bounced back to the levels before 
the war and then did not cease to grow, 
also helped by the reconc i l iat ion between 
the f ighters of  the two s ides. The producers 
of  a lcohol ic beverages and rum played an 
impor tant par t  in the recovery:  in the ear ly 
1900s they accounted for about 15% of a l l 
industr ia l  enterpr ises. 

“The factor ies of  Bacardí  and Arechabala 
and others in Sant iago and Cárdenas 
expanded and improved their  technology, 
and the Havana rum f i rms formed an 
assoc iat ion to defend their  interests and 
cooperate in manufactur ing and market ing. 
Besides, thanks to cock tai ls l ike Moj i to, 
Cuba Libre and Daiquir i  the demand for 
rum expanded to the wel l - of f  and female 
populat ion.”   (See HISTORY OF CUBAN 
RUM 16.  THE RON LIGERO CUBANO in the 
February 2024 issue) 

Arechabala won a s i lver medal in the Par is 
Internat ional  Exposi t ion of  1900 and later 
bought a lso some sugar p lantat ions,  as 
far  I  know a unique case in the Cuban rum 
wor ld.  The company cont inued to grow and 
in 1921 i t  was t ransformed into a modern 
corporat ion,  JASA, that  is,  José Arechabala 
Soc iedad Anonima.

As we know, the First  Word War (1914 -
1918) disrupted the European sugar beet 
cul t ivat ion whi le the demand for sugar 
to manufacture alcohol  for  war purposes 
grew enormously,  so the pr ice of  sugar 
skyrocketed. This s i tuat ion gave Cuba a 
sudden and gigant ic bonanza: the cul t ivat ion 
of  sugarcane grew enormously,  even at  the 
expense of  the forest  her i tage, and money, 
a lot  of  money, f lowed into Cuba in the so 
cal led “Dance of  the Mi l l ions”.  But then the 
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war ended, in a few years the sugar market 
returned to normal,  pr ices col lapsed and 
the is land exper ienced a ser ious economic 
cr is is.  To give you an idea of  the magni tude 
of  the catastrophe, two f igures are enough: 
the pr ice of  sugar fe l l  in a few weeks 
f rom 22.5 to 4 cents a pound. A ter r ib le 
b low for the whole is land, and ruin for  the 
many planters who had bor rowed money to 
increase product ion in the fat  cow years and 
for the banks that had f inanced them.

“The cr is is caused by the sharp drop 
in the pr ice of  sugar const i tuted a real 
catac lysm ...  Panic ensued and the banks 
dec lared bankruptcy one af ter  another,  a 
catastrophe to which only the Amer ican 
banks sur v ived, because they had st rong 
suppor t  f rom their  parent companies.  Most 
of  the indebted proper t ies passed into the 
hands of  these banks, inc luding dozens 
of  sugar p lantat ions ...  The crash of  1920 
represented a ter r ib le b low for the Cuban 
and also the Spanish capi ta l ists,  s ince the 
lat ter  st i l l  predominated in t rade and cer tain 
manufactures.  And above al l ,  i t  came to 
show the f ragi le foundat ion of  nat ional 
prosper i t y.”  

In th is dramat ic p ic ture,  JASA held up 
bet ter than other companies for  i ts f inanc ial 
st rength,  i ts  divers i f icat ion into many 
di f ferent sectors and also because the 
domest ic market of  dist i l lates endured, a lso 
thanks to the inf lux of  many thi rsty Amer ican 
tour ists on the run f rom Prohibi t ion.  (See 
HISTORY OF CUBAN RUM 21. UNCLE 
SAM’S BOOZE COPS in the August 2024’s 
issue)

In 1923, Don José died and the fo l lowing 
year another unexpected loss st ruck the 
company: his successor José Arechabala 
Sainz was murdered by a former worker 
who had been sacked, who then f led and 
commit ted suic ide.  In the fo l lowing years, 
the fami ly remained owner,  but  no longer 
deal t  wi th the day- to -day management of  the 
company, many shareholders moved abroad 
and a new management took over.

According to the sources, i t  seems that in 
the 1920s the most impor tant act iv i t ies of 
the company were the ref in ing,  storage and 
expor t  of  both raw and ref ined sugar,  and 

the storage and expor t  of  molasses, whereas 
instead the product ion of  rum was rather 
low.

No wonder too.   As we know, JASA 
contro l led the ent i re processing cyc le 
of  sugarcane and i ts der ivat ives.  I t  was 
therefore able to produce sugar,  both raw 
and ref ined, molasses of  var ious qual i t ies, 
a lcohol  for  industr ia l  uses and rum. In the 
1920s sugar pr ices were er rat ic ,  constant ly 
changing. For example,  for  decades Cuba 
expor ted only raw sugar to the Uni ted 
States,  which was then ref ined local ly, 
because there was a high duty on the impor t 
of  ref ined sugar.  Then, at  a cer tain point 
in the 1920s, the impor t  duty on raw sugar 
rose sharply,  therefore JASA focused on the 
sale of  ref ined sugar instead. For what l i t t le 
I  know, th is t rend st i l l  ex ists in the (few) 
companies that contro l  the complete cyc le of 
cane processing. I  remember,  for  example, 
that  dur ing a beaut i fu l  t r ip to Maur i t ius 
more than 10 years ago, some producers 
explained to me that f rom year to year they 
chose to make more sugar and less rum 
or the other way around, depending on the 
vagar ies of  the market .

However,  in 1925 the new management of 
JASA dec ided to focus again on rum. They 
invested a lot  of  money to improve the 
quant i t y and qual i t y of  fermentat ion and 
stored large quant i t ies of  rum for aging. 
Evident ly,  they were lay ing the ground for 
something new, and big.  As we wi l l  see.

POST SCRIPTUM

Mike Kunek ta,  who every month keeps us 
posted about the news in the wor ld of  rum 
and who I  thank because he has repeatedly 
di rected me to works I  had not known before, 
asked me how far I  would l ike to go on wi th 
the histor y of  Cuban rum. Wel l ,  I  would 
l ike to reach the present day. A day that ,  I 
ant ic ipate,  sees great successes, but a lso 
great r isks.  There wi l l  therefore be many 
more ar t ic les,  but  f rom t ime to t ime I  wi l l 
inter rupt the ser ies to te l l  you about other 
aspects of  the histor y of  rum.

Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? December 2025 -  27
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The Rum University®
Laboratory

Presents

making your own

Cinnamon
Coffee Rum

Liqueur
Ingredients:

•	 2 1/2 Cups Water,  D iv ided
•	 6 Tbs Heavy Roasted Cof fee, Coarsely 

Ground
•	 3 Cups Sugar
•	 2 Cinnamon St icks
•	 1 tsp Pure Vani l la Ex t rac t
•	 2 1/2 Cups Light Rum at 40% ABV 

(80 -Proof )
•	 1 Cup Heavy (Pot St i l led) Rum, preferably 

aged

Direct ions:

Combine the 1 1/2 cups of  hot  water and the 
cof fee to make a st rong brew, remove the 
cof fee grounds (French Press or mesh f i l ter) 
and set i t  as ide.  Combine remaining cup 
of  water and the whi te sugar in a medium 
saucepan, st i r r ing unt i l  a l l  the sugar has 
dissolved.  Br ing the mix ture to a boi l  over 
medium heat .   Remove f rom the heat and 
al low i t  to cool.

Add the vani l la and cof fee to the s imple syrup, 
t ransfer to a 2-quar t  container and add the 
l ight  and heavy rums, p lace the c innamon 
st icks ins ide. Cover the container and let  i t 
rest  in a dark,  cool  p lace for 4 - 6 weeks.
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Did you know that . . .
One study found just  hal f  a teaspoon of 
c innamon per day can s igni f icant ly reduce 
b lood sugar levels,  t r ig lycer ides,  LDL 
cholestero l ,  and tota l  cholestero l  levels in 
people wi th t ype 2 diabetes.  But for  those who 
don’ t  have to wor r y so ser iously about insul in 
levels,  c innamon has also been shown to have 
many other benef i ts:

Cinnamon can s low the speed at  which the 
stomach empt ies fo l lowing a meal,  which can 
help contro l  sharp r ises and fa l ls in b lood 
sugar levels.  Sof tening these sugar spikes 
can theoret ical ly reduce cravings.

Cinnamon can enhance the way ant iox idants 
f rom other foods help the body defend i tse l f, 
st rengthening the immune system.

Source: ht tp: / /g reat is t .com/heal th /
t r y - c innamon-your- cof fee - instead - c ream-and-sugar



Got Rum?  December 2025 -  30

MOUNT GAY

Mount Gay announced that i ts iconic Mount 
Gay Si lver is once again avai lab le in the US. 
Met iculous ly c raf ted by Master B lender Trudiann 
Branker,  th is except ional  product marks Mount 
Gay ’s whi te rum ent r y into the on- t rade market , 
honor ing Barbados’  passion for premium whi te 
rum. This launch re - int roduces Mount Gay Si lver to 
bar tenders,  prov id ing them wi th the unparal le led 
oppor tuni t y to enhance the i r  whi te rum cock ta i ls . 
Celebrat ing Barbadian rum cul ture and over 320 
years of  rum-making exper t ise,  S i lver proudly 
upholds Mount Gay ’s t radi t ional  ident i t y.  I t  is  a 
b lend of  pot  and co lumns st i l l  rums, d ist inguishing 
i t  f rom most other whi te rums in the categor y, 
which use co lumn st i l l  on ly.  Whi le the co lumn 
st i l l  component of  the b lend is unaged, the pot 
st i l l  por t ion is aged for two years in ex-Amer ican 
Whiskey casks. The secret  to the c r ysta l - c lear 
l iquid is double f i l t rat ion,  one of  which consists in a 
f i l t rat ion through charcoal ,  which removes the co lor 
and adds to the e legant f lavor.  “Mount Gay Si lver 
is a c lass ic I  deeply cher ish,  rooted in the hear t 
of  Barbados and the Car ibbean. I ’m thr i l led to see 
our be loved whi te rum launch in the US on- t rade, 

Rum in the new s
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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empower ing bar tenders to e levate whi te rum cock ta i ls 
and ex tending our authent ic is land craf t  to even 
broader hor izons,”  said Trudiann Branker,  Mount Gay 
Master B lender.  Mount Gay Si lver is bot t led at  40% 
ABV. I t  is  avai lab le in key markets across the US in 
1L s ize.  w w w.mountgayrum.com.

TOP TEN STATES FOR RUM SALES 

Park St reet ,  us ing consumpt ion data f rom Beverage 
Informat ion Group, recent ly compi led a l is t  of  the 
top ten states for  rum sales.  The repor t  shows 
a mix of  t radi t ional  powerhouses and emerging 
markets dominat ing tota l  vo lume, wi th Flor ida 
and Cal i forn ia mainta in ing the i r  commanding 
posi t ions.  The per capi ta rank ings reveal  int r iguing 
regional  preferences, wi th Nor thern and coasta l 
s tates demonst rat ing par t icu lar ly st rong indiv idual 
consumpt ion pat terns that ref lec t  d iverse dr ink ing 
cul tures and seasonal  tour ism impacts.
The top ten states ranked by tota l  consumpt ion are:

1.  Flor ida:  2 .6 mi l l ion Cases
2. Cal i forn ia:  2 .0 mi l l ion Cases
3. New York:  1.5 mi l l ion Cases
4. New Jersey: 918k Cases
5. Texas: 883k Cases
6. I l l ino is:  865k Cases
7. Michigan: 835k Cases
8. Pennsy lvania:  833k Cases
9. Wisconsin:  650k Cases
10. Minnesota:  638k Cases

The per capi ta data reveal  a fasc inat ing pat tern, 
w i th Nor thern states unexpectedly dominat ing the 
rank ings a longside predic table coasta l  leaders.  The 
st rong showing by Upper Midwest states l ike Nor th 
Dakota,  Minnesota,  and Wisconsin suggests that 
rum consumpt ion t ranscends c l imate stereotypes, 
wi th regional  dr ink ing cul tures and t radi t ions p lay ing 
s igni f icant ro les beyond s imple weather pat terns.
The top ten states ranked by per Capi ta consumpt ion 
are:

1.New Hampshire:  232 cases per 1,000 res idents
2.Nor th Dakota:  178 cases per 1,000 res idents
3. A laska: 165 cases per 1,000 res idents
4.Minnesota:  150 cases per 1,000 res idents
5.Wisconsin:  146 cases per 1,000 res idents
6.Maine: 144 cases per 1,000 res idents
7.Flor ida:  142 cases per 1,000 res idents
8.New Jersey: 129 cases per 1,000 res idents
9.Hawai i:  124 cases per 1,000 res idents
10. Iowa: 120 cases per 1,000 res idents

ht tps: //w w w.parkst reet .com/, 
ht tps: //bev infogroup.com/

DON Q

Don Q has launched Double -Aged Pedro X iménez 
Cask Fin ish Rum, an e legant new addi t ion to i ts 
acc la imed Selecc ión Exc lus iva program. Craf ted wi th 
prec is ion and passion for d iscerning rum enthusiasts, 
th is l imi ted-edi t ion re lease of  only 2,000 bot t les 
harmonizes the bo ld charac ter of  Puer to Rican rum 
wi th the ref ined complex i t y of  European cask-aging 

t radi t ion.  This s ipping rum begins i ts journey in 
Amer ican whi te oak ex-bourbon bar re ls,  where i t 
rests and matures for  a minimum of seven years. 
Af ter  th is in i t ia l  aging, the rum is then f in ished 
for 11 addi t ional  months in Pedro X iménez sher r y 
casks,  impor ted di rec t ly f rom Spain,  infus ing the 
spi r i t  w i th a r ich,  ve lvety complex i t y and s ignature 
notes of  dr ied f ru i t  and honeyed warmth. “At 
Dest i ler ía Ser ra l lés,  we’re a lways seek ing ways to 
honor t radi t ion whi le embrac ing innovat ion,”  says 
Si lv ia Sant iago, Master B lender and Senior V ice 
President of  Manufac tur ing at  Dest i ler ía Ser ra l lés, 
Inc.  “ With the Pedro X iménez Double Cask Fin ish, 
we’ve c raf ted an expression that ref lec ts the depth 
and e legance possib le when Puer to R ican rum 
is pai red wi th the complex i t y of  European cask 
aging. This re lease is a testament to our team’s 
dedicat ion,  and I ’m proud to share th is r ich, 
beaut i fu l ly  f in ished rum wi th enthusiasts around the 
wor ld.”  ht tps: //donq.com/

COPALLI ORGANIC RUM

Copal l i  Organic Rum has been awarded four 
d ist inguished accolades at  the 2025 Global 
Dr inks Inte l  ESG Awards, inc luding the coveted 
A lexander Smith Grand Pr ix Award for ESG Spir i ts 
Producer of  the Year.  The brand a lso received 
the awards for Susta inable Spi r i ts Product of  the 
Year,  Water Preser vat ion Achievement of  the Year, 
and Greenhouse Gas Reduct ion Achievement 
of  the Year.  The awards represent the h ighest 
internat ional  recogni t ion for  susta inabi l i t y  in the 
spi r i ts indust r y,  judged by exper ts across business, 
sc ience and env i ronmental  governance. “ I t ’s  an 
honor to be recognized by such a prest ig ious, 
g lobal  organizat ion for  our commitment to tak ing 
care of  our people whi le c reat ing an incredib le 
product that  ce lebrates and nur tures our p lanet ,” 
says Wi l  Maheia,  Chief  Susta inabi l i t y  O f f icer at 
Copal l i  Organic Rum. Copal l i  Organic Rum’s focus 
on regenerat ive agr icul ture,  water preser vat ion 
prac t ices,  c losed loop waste management ,  and 
regional  conser vat ion ef for ts c reates a premium 
product whi le set t ing new indust r y standards for 
env i ronmental  responsib i l i t y.  In a wor ld fu l l  of 
susta inabi l i t y  c la ims, Copal l i  Organic Rum re l ies 
on th i rd -par t y exper ts and ver i f iers to ensure the 
h ighest standards are met .  Winning across mul t ip le 
categor ies posi t ions Copal l i  Organic Rum not 
only as a producer of  except ional  rum, but as a 
g lobal  benchmark for  env i ronmental ly responsib le 
d ist i l l ing,  prov ing that premium craf tsmanship and 
susta inabi l i t y  can go hand- in -hand.  
w w w.copal l i rum.com.

CHARLES S. TOBIAS, 
FOUNDER OF PUSSER’S RUM

Char les Tobias,  the founder of  Pusser ’s Rum, 
passed away on October 14th at  the age of  91.  Born 
in Canada, Char les earned an ath let ic scholarship 
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to the Univers i t y of  Southern Cal i forn ia,  where he 
graduated wi th dual  degrees in aeronaut ica l  and 
mechanical  engineer ing,  Af ter co l lege, he enl is ted 
in the U.S. Mar ine Corps. He ser ved two tours in 
V ietnam, The f i rs t  was aboard an a i rc raf t  car r ier, 
then in spec ia l  operat ions f ly ing T-28s ashore. 
Dur ing h is second tour,  he was shot down over the 
Mekong Del ta and rescued by Navy SEALs. Af ter 
h is ser v ice,  Char les returned to Cal i forn ia and 
founded Veradyne, Inc.  in Santa Monica, a iming to 
counter sur face - to -a i r  miss i le threats.  He secured 
a government cont rac t  to develop s i l icon t ransistors 
and radar- jamming technology, bui ld ing Veradyne 
into a $100 mi l l ion enterpr ise before merging wi th 
Fai rchi ld Semiconductor.
Char les’s love for sai l ing took root af ter  h is t ime 
at  sea in the Mar ines. Though his fami ly never 
owned a boat ,  he purchased a smal l  one and 
quick ly fe l l  in love wi th the water.  He began rac ing, 
upgrading vessels,  and eventual ly set  h is s ights 
on c i rcumnavigat ing the g lobe. One day, stuck 
in t raf f ic  on h is way to the bank, he cal led h is 
ass istant ,  canceled h is meet ings,  and made the 
dec is ion to set  sai l .  He embarked on a f ive -year 
voyage aboard Mar,  a 57- foot wooden ketch bui l t 
for  icy waters,  w i th 2¾- inch larch p lank ing and 12 
tons of  lead in the keel .  Whi le docked in Gibra l tar 
searching for a boat par t ,  Char les boarded a Br i t ish 
Navy warship.  The captain g i f ted h im a f lagon 
of  dark navy rum for the nex t leg of  h is journey. 
Though the dai ly tot  had been discont inued, ships 
st i l l  car r ied rum for ceremonia l  occasions known as 
“Spl ice the Mainbrace.”
Over the nex t 15 days at  sea, Char les and his 
c rew f in ished the f lagon and a new idea was born. 
Determined to rev ive the legendar y naval  sp i r i t , 
Char les approached the Br i t ish Royal  Navy for 
permiss ion to use the i r  rum blend and the Whi te 
Ensign. With suppor t  f rom General  Ar thur B. 
Hanson, he secured a meet ing wi th Second Sea 
Lord Admira l  S i r  Gordon Tai t .  Af ter  nav igat ing the 
necessar y channels,  he was granted access to the 
or ig inal  Admira l t y b lend, though the name “Royal 
Navy Pusser ’s Rum” was dec l ined and rep laced 
wi th “Br i t ish Navy Pusser ’s Rum.” As a gesture of 
grat i tude, Char les p ledged ongoing suppor t  to the 
Royal  Navy Sai lor ’s Fund, known as the “Tot ”  Fund. 
Over the years,  the brand honored that promise, 
cont r ibut ing more than €250,000 to the fund, which 
was later consol idated into The Royal  Navy and 
Royal  Mar ines Char i t ies (RNRMC). In recogni t ion 
of  h is char i tab le ef for ts,  Char les was awarded an 
MBE (Member of  the Order of  the Br i t ish Empire) 
in the Queen’s 2011 New Year Honors l is t .  Char les 
par tnered wi th Tr in idad Dist i l lers Ltd.,  work ing 
wi th master b lender Rober t  Wong to source and 
b lend the dist i l lates to Admira l t y spec i f icat ions. 
He founded Pusser ’s Ltd.  on Tor to la in the Br i t ish 
V i rg in Is lands, where the rum was b lended and 
bot t led,  making the purser ’s rum commerc ia l ly 
avai lab le for  the f i rs t  t ime in h istor y.

LA MAISON & VELIER and HAMPDEN ESTATE

La Maison & Vel ier  issued the fo l lowing update 
about the dist i l ler y at  Hampden Estate:
In October,  Hur r icane Mel issa, the most power fu l 
s torm in recorded histor y,  set  i ts  path di rec t ly 
over Western Jamaica, inc luding Hampden’s home 
in Tre lawny Par ish.  In good news, the team at 
Hampden Estate is safe and unharmed. The fu l l 
ex tent of  the damage is st i l l  be ing assessed, but the 
impact on the staf f,  the i r  fami l ies and communi t y 
is immense. Homes have been dest royed and the 
inf rast ruc ture that  connects the local  communi t y 
has been s igni f icant ly af fec ted. Hampden Estate 
has establ ished the Tre lawny Hur r icane Rel ief 
Fund to ra ise money for the local  communi t y in 
order to stabi l ize fami l ies,  repai r  damages to the 
local  communi t y spaces, schools and church. The 
Tre lawny Hur r icane Rel ief  Fund aims to he lp rebui ld 
the l ives of  the people who are the hear t  and soul 
of  th is legendar y estate.  100% of donat ions wi l l  go 
di rec t ly to prov id ing immediate and long- term aid 
to employees, the i r  fami l ies,  and the sur rounding 
communi t y in Tre lawny.
Funds wi l l  be used for :
•	 Urgent Suppl ies:  Prov id ing c lean water,  food, 

and medical  suppl ies.
•	 Rebui ld ing Homes: Secur ing roofs,  w indows, and 

essent ia l  home repai rs for  team and communi t y 
members who have been af fec ted.

•	 Communi t y Suppor t :  Assist ing wi th debr is 
removal  and the restorat ion of  essent ia l  ser v ices 
l ike churches and schools in the local  area.

Donat ions in any amount are immensely he lpfu l 
and wi l l  go to rebui ld ing the l ives and homes of  the 
people,  fami l ies and communi t ies who power th is 
iconic p iece of  Jamaican her i tage.
ht tps: // theaf j .app.neoncrm.com/ fundraiser/
employeesofhampden

WORTHY PARK ESTATE

In an indust r y increasingly dominated by 
mul t inat ional  g iants,  Wor thy Park Estate stands as 
a testament to what fami ly ownership and complete 
cont ro l  can achieve. The Jamaican dist i l ler y has won 
the IWSC’s 2025 Rum Producer Trophy, ce lebrat ing 
284 years of  rum product ion that began in 1741 on 
the i r  estate in the is land’s inter ior.   Internat ional 
Wine & Spir i t  Compet i t ion Spir i ts Judging Commit tee 
member,  Dawn Davies praised the i r  unwaver ing 
approach: “ Wor thy Park is a real  deser ved winner 
th is year.  They have consistent ly come to the tab le 
wi th great product .  They are about qual i t y.  Thei r 
susta inabi l i t y  program, the cane - to - g lass pr inc ip le 
-  i t  a l l  comes through in the rum.” What sets Wor thy 
Park apar t  is  the i r  complete ver t ica l  integrat ion.  As 
Jamaica’s last  remaining s ingle estate producer, 
they grow sugarcane, c rush i t ,  make sugar and 
molasses, then ferment ,  d ist i l  in double retor t  pot 
st i l ls ,  age, b lend and bot t le ent i re ly on -s i te.  No 
shor tcuts,  no outsourc ing, just  uncompromis ing 
cont ro l  over ever y stage.  Thei r  2025 por t fo l io 
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demonst rated remarkable range and consistency. 
Wor thy Park 109 earned a Gold Outstanding (98 
points),  whi ls t  the i r  12-Year- Old and Overproof 
expressions both secured Gold medals (95 points 
each).  Judge Ol iv ier  Ward praised the i r  consistent 
per formance at  th is year ’s awards, not ing how they 
were at  the top of  the rum categor y.   Innovat ion 
hasn’ t  compromised t radi t ion.  They ’re exper iment ing 
wi th cane ju ice dist i l lates a longside t radi t ional 
molasses bases -  a rar i t y in Jamaican rum - whi ls t 
exp lor ing diverse cask f in ishes f rom Madeira and 
Por t  to Calvados and Cognac. Thei r  susta inabi l i t y 
runs deeper than market ing:  bagasse (c rushed cane 
f ibre) fue ls the i r  bo i lers,  grav i t y feeds the i r  water 
systems and v inasse (d ist i l lat ion waste) becomes 
f ie ld fer t i l iser.   For an independent operat ion of  850 
employees compet ing against  g lobal  brands, th is 
t rophy val idates the i r  be l ief  that  authent ic i t y and 
excel lence can thr ive wi thout compromise. 
ht tps: //wor thyparkestate.com/

FLOR de CAŇA

At 135 years o ld,  Flor de Caña stands as one 
of  the o ldest companies in Centra l  Amer ica. 
However,  the brand is far  f rom standing st i l l .  To 
ce lebrate i ts b i r thday th is year,  the fami ly- owned 
rum dist i l ler y has re leased what is said to be i ts 
most ex t raordinar y c reat ion and o ldest re lease to 
date:  Flor de Caña 35 Year Rum. The expression 
ref lec ts the brand’s dedicat ion to susta inabi l i t y, 
excel lence and qual i t y,  and a legacy nur tured by 
f ive generat ions s ince 1890 – three of  whom were 
di rec t ly invo lved in the c reat ion of  th is rum. The 
th i rd generat ion was responsib le for  i ts d ist i l lat ion; 
the four th for  i ts preser vat ion;  and, f ina l ly,  the f i f th 
and cur rent for  i ts  int roduct ion to the wor ld.  The rum 
was aged natura l ly and susta inably for  35 years in 
Amer ican whi te oak bar re ls in the fami ly ’s pr ivate 
reser ve, benef i t ing f rom Nicaragua’s unique vo lcanic 
ter ro i r.  The dist i l ler y ’s base, rest ing between the 
majest ic San Cr istóbal  vo lcano and the Pac i f ic 
Ocean, is said to bestow a complex f lavor prof i le 
and an exquis i te ly smooth f in ish on the rum. “Flor 
de Caña 35 Year Rum embodies the essence, 
va lues, and ar t is t r y that  have def ined our brand 
for 135 years.  More than a co l lec tor ’s i tem, i t  is  a 
rare t reasure of  t ime, c raf ted for those who value 
authent ic i t y,  legacy, and excel lence,”  said Tomás 
Cano, who has been Flor de Caña’s Maest ro Ronero 
for a lmost four decades. 
w w w.f lordecana.com/35 -year

GOLDBELLY & GOSLINGS

The hol iday season has a lways car r ied an 
undeniable connect ion to f lavor,  memor y,  and 
t radi t ion,  and th is year,  Goldbel ly int roduced a 
co l laborat ion that a l igned those ideas wi th a touch 
of  is land nosta lg ia.  Par tner ing wi th Gosl ings Rum, 
the renowned Bermudian spi r i ts house, Goldbel ly 
unvei led a t r io of  rum cakes that ce lebrated the 
essence of  Bermuda whi le making i t  accessib le to 
households across the count r y.  The par tnership 

marked the f i rs t  t ime Gosl ings brought i ts rum-
infused baked goods to a nat ionwide audience, 
of fer ing a new way to exper ience the brand’s 
her i tage through tex ture,  aroma, and cul inar y 
stor y te l l ing.  For those who assoc iate winter 
gather ings wi th indulgence, warmth, and sensor y 
comfor t ,  the co l laborat ion ar r ived at  the ideal 
moment ,  b lending cul inar y c raf tsmanship wi th a 
sp i r i t - s teeped l ineage that spans generat ions. 
Goldbel ly has earned i ts reputat ion by connect ing 
people wi th iconic regional  foods, and Gosl ings 
Rum car r ied a legacy f i rmly connected to Bermuda’s 
ident i t y,  making th is par tnership a natura l  a l ignment .
Goldbel ly wi l l  be of fer ing three cakes:
•	 The Signature Dark ‘n Stormy Rum Cake 

-  Among the re leases, the Dark ‘n Stormy 
Rum Cake emerged as the most emblemat ic , 
captur ing the essence of  Bermuda’s nat ional 
cock ta i l .

•	 The Rum Swizz le Cake and I ts Tropical  Her i tage 
-  I f  the Dark ‘n Stormy ser ved as Bermuda’s 
nat ional  cock ta i l ,  the Rum Swizz le stood as 
i ts fest ive counterpar t ,  a v ibrant ,  f ru i t - for ward 
dr ink cent ra l  to ce lebrat ions,  gather ings,  and 
beachf ront le isure.

•	 The Double Chocolate Rum Cake for Indulgent 
Palates -  For those seek ing depth and r ichness, 
the Double Chocolate Rum Cake stood apar t  as 
the most decadent of fer ing in the co l lec t ion.

ht tps: //w w w.goldbel ly.com/,  ht tps: //gos l ings.com/

SAMAROLI

Ever y year-end, Samaro l i  unvei ls a new except ional 
co l lec t ion,  p lac ing poet r y at  the ser v ice of  rum more 
than ever before.  This year ’s of fer ing inc ludes:
•	 Samarol i  D iamond SXG 20 Year O ld -  D ist i l led 

f rom molasses in a s imple wooden st i l l ,  us ing 
a t radi t ional  method spec i f ic  to the Diamond 
dist i l ler y.  Aged for 20 years and bot t led in 
Scot land in 2024, th is unique cask reveals a l l 
the depth and poet r y of  the Demerara sty le.  I t  is 
bot t led at  51% ABV,

•	 Samarol i  -  Jamaica Rum 2012 -  D ist i l led in 2012 
at  Hampden Estate in Jamaica, th is rum comes 
f rom molasses that is natura l ly fermented before 
being dist i l led in a pot st i l l .  I t  has been aged for 
5 years in a t ropical  c l imate and then for 7 years 
in Europe, in ex-bourbon bar re ls,  g iv ing r ise to 
a prof i le of  great complex i t y.  I t  is  bot t led at  57% 
ABV.

•	 Samarol i  -  Tr in idad Rum 1999 -  D ist i l led at 
Tr in idad Dist i l lers L imi ted (Fernandes sty le) 
f rom molasses, th is rum has rested for 25 years 
in ex-bourbon casks, developing a complex and 
harmonious st ruc ture.

•	 Samarol i  -  Colombia Rum – 2002 -  Made f rom 
sugarcane honey and dist i l led us ing a process 
combining co lumn and i ron,  th is rum has matured 
for 22 years in a t ropical  c l imate in ex-bourbon 
bar re ls.  I t  is  bot t led at  55% ABV

ht tps: //samaro l i .com/
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Philippines
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Regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

Without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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Presents

The Sugar Mill :
Origins and Evolution
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Introduction
Sugarcane (Saccharum of f ic inarum) 
is  a perennial  grass of  the fami ly 
Poaceae.  I t  is  pr imar i ly cul t ivated 
for i ts ju ice,  f rom which alcohol 
(through fermentat ion and 
dist i l lat ion) and sugar (through 
dehidrat ion and ref in ing) can be 
obtained. Most of  the wor ld ’s 
sugarcane is grown in subtropical 
and t ropical  areas.

I t  is  commonly accepted today that 
sugarcane or ig inated in Papua, 
New Guinea, where i t  was in i t ia l ly 
domest icated.  The plant was then 
taken to other lands by t raders, 
where i ts sweet v i r tues quick ly 
made i t  a sought-af ter  commodity.

I t  is  a lso commonly accepted that 
around 10,000 years ago, the 
or ig inal  inhabi tants of  Papua did 
not have tools to process the cane, 
meaning that they l ike ly chewed i t 
raw to ex t ract  the ju ice,  which was 
consumed as- is (Noël  Deer r,  The 
His tor y of  Sugar :  Volume One).

Not much wr i t ten histor y ex ists 
that  documents the ear ly ex t ract ion 
of  the ju ice for  the purpose of 
dehydrat ion and format ion of  sugar 
cr ystals unt i l  the publ icat ion of  De 
Mater ia Medica ,  a pharmacopoeia 
of  medic inal  p lants and the 
medic ines that can be obtained 
f rom them, which was wr i t ten 
between the years 50 and 70 
of  the cur rent era by Pedanius 
Dioscor ides,  a Greek physic ian 
in the Roman army.  This is the 
o ldest record document ing the 
existence of  cr ystal ized sugar, 
which was used at  the t ime to “ t reat 
indigest ion and stomach ai lments.”

How did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   So jo in us, 
as we explore th is fasc inat ing topic!
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Par t 12: Heavyweight 
Dominance

Many of  the cane mi l l  designs we’ve 
seen throughout this ser ies exist 
because their  designers mastered 
the ski l ls / technology required to 
produce them prof i tably.   Af fordable 
products are,  af ter  al l ,  easier to 
sel l  than their  more expensive 
counterpar ts.   Machines that are 
easy to produce and easy to sel l , 
however,  are not always easy to 
maintain or capable of  producing 
the highest y ie lds possible.

The Blymyer Iron Works Company, 
f rom Cinc innat i  Ohio put i t  best  in 
i ts 1892 company catalog:

“The of f ice (purpose) of  a cane 
mi l l  being to press out the ju ice, 
i t  is  a l l  impor tant that  i t  press out 
the largest possible percentage 
thereof.   Only a heavy mi l l  of  the 
best construct ion wi l l  do this .   Mi l ls 
wi th cast  shaf ts ,  or  unturned ro l ls , 
or  wi th ro l ls in wooden frames, 
and two- ro l l  mi l ls ,  are al l  mere 
makeshi f ts ,  and wi l l  leave a large 
percentage of  ju ice in the bagasse.  
Flexib le mi l ls ,  or  those wi th ro l ls 
ar ranged to y ield under pressure . 
.  .  are also wasteful  of  ju ice.   The 
loss of  ju ice by the best f lexib le mi l l 
over a good r ig id mi l l  is  not  less 
than 10% and in general ,  the loss is 
20%-30%.”

As you can imagine f rom the above, 
the Blymyer mi l ls  were heavy and 
wel l - constructed.  The hor izontal 
p lacement of  the three rol lers meant 
that  the top rol ler  would natural ly 
exer t  great pressure on the bot tom 
rol lers,  to achieve the maximum 
yields.  
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Shown on the opposite page and above 
are several  of  the hor izontal  three-
rol ler  mi l ls  produced by the Blymyer 
Iron Works Co.

Testament to the ef f ic iency of  their 
approach can be seen around the 
wor ld,  in large-scale commerc ial /
industr ia l  sugar mi l ls  that  st i l l  employ 
this hor izontal  ro l ler  ar rangement.

In this ser ies we’ve taken a journey 
through the evolut ion of  the di f ferent 
sugarcane juice ex tract ion implements.  
The sugar mi l l  industr y has been in 
dec l ine for  the past several  decades, 
with fewer and fewer mi l ls  in operat ion 
remaining every year.   Wi l l  cont inuing 
c losures af fect  the sugar market , 
dr iv ing up the pr ice and, i f  so,  wi l l  the 
potent ial ly  increased prof i t  margins 
dr ive future investment in innovat ion?  

Or have we seen the “end of  the road” 
in terms of  sugarcane mi l l  technology?   
Wi l l  we see a return to smal ler  mi l ls 
that  can be operated to supply smal l 
communit ies or even households?  Wil l 
we see a new generat ion of  inventors 
design mi l ls  powered by renewable 
sources of  energy?

Only t ime wi l l  te l l .   But one thing 
remains c lear :  as long as we have a 
desire for  sugar and as long as we are 
able to grow the sweet grass,  people 
wi l l  cont inue to explore ways to ex tract 
i ts  nectar !

We hope that you enjoyed this ser ies 
about the or igins and evolut ion of  the 
sugar mi l l ! .   Please stay tuned for more 
mater ial  f rom The Rum Universi ty®!
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Sugar Mil l  Spotlight

Yulee Sugar Mi l l  Ruins Histor ic State Park.   This s i te was once par t  of  a thr iv ing 
sugar p lantat ion owned by David Levy Yulee.  Yulee was a member of  the Ter r i tor ia l 
Legis lat ive Counci l ,  and he ser ved in the U.S. House of  Representat ives and Senate 
af ter  Flor ida statehood. 

The park contains remnants of  the once thr iv ing,  5,100 -acre sugar p lantat ion, 
inc luding a 40 - foot l imestone masonry chimney, i ron gears and a cane press.  The 
steam-dr iven mi l l  operated f rom 1851 to 1864 and ser ved as a suppl ier  of  sugar 
products for  Southern t roops dur ing the Civ i l  War.

The park is located approximately 3 mi les west of  the c i t y of  Homosassa Spr ings, 
Flor ida,  USA.
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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 our 
contr ibutors to share a bi t  of  informat ion 
about themselves, their  achievements, 
goals and obser vat ions.

Here is a quick update f rom Luis and me:

•	 “Got Rum?” has been around for 24 
years and we are grateful  to have such 
a loyal  readership.   We are always 
keen to hear which topics are most and 

This issue is lov ingly 
dedicated to our 
team of “Got Rum?” 
co l laborators,  to Rum 
Central ’s Operat ions 
and Bot t l ing teams, 
to a l l  of  our suppl iers 
and, of  course, 
our bulk rum and 
consul t ing c l ients!

The rum industr y is 
AWESOME because of 
a l l  of  you!  Luis and I 
could not have made 
i t  th is far  wi thout ever yone’s help.   We are 
look ing for ward to another year of  personal 
and professional  grow th,  whi le we cont inue 
to ser ve the rum industr y.

Margaret  Ayala,  Publ isher
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least interest ing,  so p lease cont inue to 
te l l  us about your interests /needs!

•	 As stated in Luis’  co lumn on page 5, 
the alcohol  beverage industr y cont inues 
to have a rough t ime.  We are p leased 
to repor t ,  however,  that  we’ve act ively 
helped several  dist i l ler ies sur v ive, 
through st rategic p lanning and that 
we’re work ing wi th many more.  

•	 In response to our c l ients’  needs, 
Rum Central  has increased i ts ro le 
as a suppl ier  of  bulk spir i ts,  of fer ings 
now inc lude Tequi la,  Brandy, Rum and 
Vodka.  Gin and Whiskey wi l l  be added 
to our por t fo l io in 2026.  

•	 In 2025 we also completed a large 
investment to expand our f in ishing 
bar re ls opt ions.   We now have 
Amburana, Brandy, Cognac, Naranja 
and Tokaj i ,  in addi t ion to our standard 

f in ishing casks (Armagnac, Por t , 
Sher r y,  Temprani l lo,  etc.)

•	 Rum Central ’s co -packing ser v ices 
per formed exceedingly wel l .   We gained 
numerous new brands, and we cont inue 
to of fer  st rategic packing opt ions to our 
c l ients.

•	 The Rum Universi t y ’s new campus, at 
Rum Central  in Texas, has al lowed us to 
expand our course of fer ings to dist i l ler y 
owners and operators,  in addi t ion to 
the c lasses we teach at  Moonshine 
Universi t y in Kentucky.   Stay tuned for 
the 2026 Course Schedule!

I  wish al l  a ver y happy hol iday season and 
hope that 2026 br ings us al l  bet ter  news 
about our beloved rum industr y!

Margaret  Ayala
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1. Of al l  the rums you reviewed this year,  is there a par t icular one that stood out , 
and why?  
The Holmes Cay Her i tage b lend made such a posi t ive impression that I  am using i t  as one 
of  my go - to house rums. I t  is  an easy s ipper and is versat i le in a wide range of  cock tai ls , 
so I  dec ided to keep the expression in stock.
2. Have you added any rums to your “ favor i te” l ist  this year (even i f  you didn’ t 
review them for the magazine)?  
Diplomát ico Rum Selecc ión De Fami l ia,  which I  rev iewed last  December,  has become a 
favor i te of  that  brand’s por t fo l io.  Hami l ton Breezeway Rum became a go - to product for 
Daiquir is and Tik i / t ropical  cock tai ls.  
3. Have you not iced any consumer t rends this year that are di f ferent f rom previous 
years?  
There is a spl i t  happening among spir i t  consumers.  With the chal lenges of  the U.S. 
economy, I  have seen the fat igue wi th high pr iced rums cont inue to grow. With ever y thing 
cost ing more, consumers are being more savvy about their  purchases and get t ing the 
most for  their  money. I  have seen resentment grow toward brands re leasing high-end 
products that  cost  more than a house or car payment . 
4. Do you have rum- related t ravel plans or act ivi t ies for next year?  
I  hope to v is i t  some dist i l ler ies and at tend a couple of  fest ivals and conferences i f  my 
schedule permits them.   
5. Is there anything else that you’d l ike to share wi th our readers?  
I  would l ike to ex tend my grat i tude to the readers and hope they cont inue to enjoy the 
rev iews and content of  the magazine.   
Wishing ever yone happy hol idays and a wonder ful  new year.

by Margaret  Ayala
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by Margaret  Ayala

1. This has been an exci t ing and 
wonder ful year for you, moving to 
Punta Arenas and becoming a Dad for 
the f i rst t ime. Congratulat ions!  How 
have you been doing set t l ing into your 
new role?

Yes, i t  has been a year fu l l  of  h ighs 
and lows!  At  the beginning of  the year 
I  accepted a chal lenge to open a new 
restaurant in Punta Arenas.  I  spent a 
whole year overseeing the const ruc t ion 
and opening of  the bui ld ing.   At  the 
end, however,  I  made the cont rovers ia l 
dec is ion to leave the projec t ,  so that 
I  could spend more t ime wi th my son, 
Joaquin,  who wi l l  soon ce lebrate h is 1 
b i r thday.  I  am amazed by how much he 
changes on a dai ly basis and I  just  don’ t 
want to miss any of  i t .

At  the same t ime, I  can devote more t ime 
to the main reason behind my dec is ion 
to accept the restaurant chal lenge in the 
f i rst  p lace: to f ind the per fec t  locat ion for 
a dist i l ler y in Patagonia,  both for  aging 
and for d ist i l l ing.   The focus wi l l  be on 
premium rums, aged for a ver y long t ime.  
The low temperature and dominant winds 
wi l l  p lay a key ro le in th is spec ia l  pro jec t .

I f  ever y th ing turns out according to my 
p lans, soon I  wi l l  ident i f y the th i rd and 
f inal  par tner and we’l l  be able to br ing 
th is majest ic projec t  to l i fe,  culminat ing in 
the southernmost d ist i l ler y in the ent i re 
cont inent .

Last ly,  to smoke now I  have to f ind the 
r ight  t ime and p lace, days wi th l i t t le wind 
and when my paternal  dut ies a l low.  At  the 
end, I  hope to be able to leave something 
behind for Joaquin,  something that I 
managed to achieve in my shor t  l i fe.

2 . Any highl ights you can share about 
the spir i ts and hospi tal i t y industr y in 
Chi le?  

I  can descr ibe to you in more detai l  the 
area where I  l ive now.  I t  is  an excel lent 
tour ist  dest inat ion,  for  at  least  5 months 
each year.   The main two dest inat ions 
are:  the f i rst  one is Tor res del  Paine Park 
and the second one, which is consistent ly 
becoming more popular,  is  as a launching 
point  for  Antarc t ic tour ism.

Punta Arenas has posi t ive and negat ive 
s ides, as i t  re lates to tour ism: i t  is  a 
beaut i fu l  c i t y,  the res idents are pr imar i ly 
f rom th is zone to the ex tent that  they fee l 
iso lated f rom the rest  of  the countr y.   On 
the other hand, the c i t y needs to be more 
recept ive to the needs of  the tour ists, 
such as,  having more restaurants a long 
the St ra ight of  Magel lan coast l ine and 
having more businesses open on Sundays.  
Addressing these points,  p lus having a few 
more tour ist  at t rac t ions,  would make Punta 
Arenas a st ronger,  bet ter prepared c i t y.   I f 
ever y th ing works out according to the p lan, 
tour ing the dist i l ler y would be an obvious 
ac t iv i t y for  a l l  v is i tors.

3. Two years ago there were many new 
cigar brands that were int roduced into 
Chi le,  have they managed to stay in 
business?  Do any of them stand out to 
you?

Except for  the domest ic brand that has i ts 
c igars made in the Dominican Republ ic , 
wi th tobacco f rom di f ferent regions, there 
is another group of  c igar lovers:  Grupo 
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Zeron,  that  at t rac ts consumers wi th some 
non- Cuban brands, such as Padrón, Rocky 
Pate l ,  Ar turo Fuente and A lec Bradley, 
among many.  I t  is  a great oppor tuni t y 
to smoke c igars that  would other wise 
require t ravel  to acquire them.  The Casa 
del  Habano in Sant iago cont inues to be 
a so l id,  t rustwor thy source of  Habanos.  
Another c igar-smoking f r iend of  mine, 
Anabel,  wants to impor t  EP Car r i l lo and AJ 
Fernandez.  I  regular ly ask her when they 
wi l l  be avai lab le,  s ince I ’m anx ious to t r y 
them.

A l l  these th ings help the market ,  at  least 
the market I ’m most comfor table wi th, 
which is the one compr ised by c igar 
smokers.

4. Of a l l  the Cigar & Rum Pair ings that 
you have done for “Got Rum?” this year, 
is there one that stands out for you, one 
that you’ve repeated mult ip le t imes?

I ’d say that I  have combined ideas drawn 
f rom the pai r ings,  I  regular ly reach out 
for  rums when making Old Fashioned 
cock tai ls .   This year I  used th is cock tai l 
qui te a b i t ,  the t ruth is that  I  real ly enjoy 
the rum vers ion more than the or ig inal 
Amer ican Whiskey one.  As far  as c igars, 
whi le i t  is  t rue that I ’ve used several 
c lass ic and Cuban brands, one that I 
keep going back to are the smal l  Ful ler 
“Nápoles,”  which have the ideal  s ize when 
t ime and space are l imi ted.  They are 
per fec t  wi th a cof fee (something that is in 
abundant supply in Punta Arenas) or wi th 
rum, e i ther neat or mixed in rum-vers ions 
of  c lass ic cock tai ls .   I ’d say that th is is one 
of  the most popular pai r ings I ’ve done th is 
year,  wi thout a doubt .

5. Is there any thing else that you’d l ike 
to share wi th your fans?

I  hope that nex t year I  can surpr ise 
ever yone wi th good news about th is c razy 
idea that star ted around 2015 and which 
I  hope to put into ac t ion in 2026.  I  w ish 
good heal th to a l l  my readers and to thei r 
fami l ies and hope that the new year is 
f i l led wi th success and happiness.
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1. You took a few months of f  f rom 
publishing ar t ic les in the magazine to 
do rum research.  Can you share any 
of your f indings and future plans?

I  would l ike to cont inue my ser ies on the 
Histor y of  Cuban Rum up to the present 
day. The problem is the sources. Cuba 
is going through a ver y,  ver y,  di f f icul t 
s i tuat ion and accessing re l iable pr imar y 
sources is di f f icul t ,  a lmost impossib le, 
at  least  for  me. For tunate ly,  I  found 
two books -  María V ic tor ia Arechabala 
Fernández and Antonío Santamaría 
García “ARECHABAL A Azúcar y Ron ”,  
and “ORO BL ANCO Una His tor ia 
Empresar ia l  del  Ron Cubano ”  by Manuel 
Bonera Miranda – that a l lowed me to 
wr i te the ar t ic les I  publ ished in the last 
few issues and others that  are yet  to 
come. As for the future,  we’l l  see. In any 
case, the histor y of  Cuban rum is st i l l 
ongoing, and I  would l ike to devote many 
more ar t ic les to i t .  In the meant ime, 
however,  I  wi l l  intersperse the ser ies 
wi th ar t ic les on other topics re lated to 
the histor y of  rum.

2. Craf t  dist i l ler ies in the USA are 
struggling, many closed down this 
year and many more are l ikely to 
fol low sui t  next year.   How is the 
craf t  spir i ts industr y in I ta ly,  in 
general and the rum industr y more 
speci f ical ly?

As far as I  know, craf t  d ist i l lat ion in 
I ta ly is st i l l  a smal l -scale phenomenon, 
wi th l imi ted product ion.  However,  there 
are many smal l  d ist i l ler ies produc ing 
typical  I ta l ian amar i  and other spir i ts, 
and I  don’ t  th ink they are in cr is is,  qui te 
the contrar y.  The novel t y in recent 
years is that  c raf t  d ist i l ler ies produc ing 
rum have sprung up and cont inue to 
do so. In many cases, producers have 
replanted sugarcane, which was once 
widespread in Sic i ly,  and use the 
ju ice f rom their  own cane. Others buy 
the raw mater ia l  in the market .  See 
my ar t ic le THE TR AVELLING RUM 
HISTORIAN SICILY in May 2025 issue. 
There are also rumors of  interest  f rom 
major p layers in the sector.  Wait  and 
see.

3.  RTD consumpt ion has been on the 
r ise in the USA, are you seeing the 
same t rend in Europe th is year?

I  haven’ t  t raveled much in years,  I 
rare ly go out in the evening, and I ’m 
no longer in touch wi th the market ,  i f 
only because of  my age. But no, I  don’ t 
th ink RTD consumpt ion is growing 
s igni f icant ly in I ta ly,  and, f rom what 
l i t t le I  know, not even in Europe.

4. Is there anything else that you’d 
l ike to share wi th our readers?

The histor y of  rum in par t icular,  and 
of  spi r i ts in general,  has become my 
inte l lec tual  passion. I  hope our readers 
enjoy reading my ar t ic les as much as I 
enjoy wr i t ing them.

by Margaret  Ayala



Got Rum? December 2025 -  65Got Rum? December 2025 -  65



Got Rum?  December 2025 -  66

1. We have seen a lot of ups and downs 
in the spir i ts industr y this year,  too many 
operat ions have already fa i led and more 
wi l l  meet the same fate next year.   Is there 
any thing in par t icular that stands out for 
you?

I  th ink 2025 was the per fec t  storm of e lements 
bat ter ing the spi r i t  indust r y.  Fi rst ,  I  th ink 
people are dr ink ing less for  a var iety of 
reasons: heal th,  personal  f inances, publ ic 
pressure,  etc .  When people do consume, no -
alcohol  beverages, low alcohol  dr inks and hard 
se l t zers are of ten the popular choice.  The 
growing legal izat ion of  cannabis products has 
a lso had an ef fec t .  The confusion sur rounding 
tar i f fs cer ta in ly af fec ted at t i tudes in some 
countr ies and dist r ibut ion and sales in others. 
In our rum wor ld,  sa les of  sp iced rums, f lavored 
rums and mass-marketed whi te rums are down, 
again as people dr ink less.  Our sav ing grace 
maybe the s low progress we are making in our 
at tempts to ‘premiunize’  rum. We now have 
producers,  b ig and smal l ,  that  are making great 
rums that are wel l  c raf ted,  ar t fu l ly  b lended 
and longer aged. Independent bot t lers of fer 
us rums, rhums, rons, cachaças, aquardientes 
and c lar ins f rom countr ies we never suspected 
made great sp i r i ts .  My hope is that  we do 
not pr ice ourselves out of  interest  wi th the 
ever yday consumer,  l ike our cousins in the 
whiskey wor ld.

2 . The hol iday season is upon us and we are 
cur ious to know what hol iday cocktai l  you 
have chosen for this year ’s celebrat ions?

We were lucky enough to have my brother and 
daughter jo in us in Ar izona for Thanksgiv ing 
th is year and the Hol iday spi r i ts were def in i te ly 
f lowing. 
Dur ing the day, my daughter was making a dr ink 
she cal led a Rum & Spice Ember :

2 oz Appleton 8 Rum
1 oz c innamon syrup
½ oz f resh lemon ju ice
½ oz g inger l iqueur
2 dashes nutmeg b i t ters

Shake a l l  ingredients and pour into a rocks 
g lass wi th a b ig ice cube

My brother a lways enjoys a good Rum Old 
Fashioned .  Here is our vers ion:

1 oz Denizen Vat ted Dark Rum
1 oz Smith & Cross Rum
½ oz 2x Demerara syrup
Dashes of  orange and Angostura Bi t ters 
St i r red and poured into a rocks g lass

Even though our n ights here in Phoenix are 
pret t y mi ld th is t ime of  year (50˚F),  we wanted 
something warm to dr ink around the f i re p i t  and 
came up wi th th is concoct ion:
2 oz Hami l ton 86 Rum
½ oz maple syrup
½ oz orange l iqueur
A dash of  b i t ters

A l l  mixed in a mug and the f i l led wi th hot water, 
a c innamon st ick and an orange s l ice

3. You are an avid reader,  are there any new 
books that you have enjoyed and would 
recommend as “must haves”?

I  real ly enjoyed The Rum Never Sets; 300 
years of Royal Nav y and London Dock Rum 
by Mat t  Piet rek and A lexandre Gabr ie l .  The f i rst 
par t  of  the book is Piet rek ’s wel l  researched 
histor y of  Royal  Navy rum and the b lending 
process at  the London Docks. The second par t 
of  the book descr ibes how Gabr ie l  was able to 
def ine seven key e lements in the manufac ture 
of  Royal  Navy Rum, the ro les they p layed and 
how he was able to incorporate those in h is 

TE AM INTERV IE W: M IKE KUNETK A
by Margaret  Ayala
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fac i l i t ies in the Car ibbean and in Europe to 
c reate h is vers ion of  a Naval  rum.

Right now, I  am reading RUM: Empire in a 
Glass  by dr ink h istor ian Bi l l  Johns. This is a 
b ig book, 446 pages. The publ isher descr ibes 
the book: This is not a tas t ing guide. I t  is 
a cu l tura l  reckoning in a g lass .  Equal  par ts 
h is tor y,  anthropology, and sensor y explorat ion, 
Rum: Empire in the Glass  chal lenges readers 
to dr ink wi th memor y—and to ask,  ever y t ime 
they l i f t  a g lass:  what was the cost of  th is 
sweetness?

Next on the l is t  is  The Invent ion of Rum: 
Creat ing the Quintessent ia l  At lant ic 
Commodity by Jordan B. Smith.  This 228 page 
book just  came out in October.  Again,  f rom 
the publ isher :  Based on ex tens ive archiva l 
research in the Car ibbean, Nor th Amer ica,  and 
Br i ta in,  The Invent ion of Rum  nar rates the 
seventeenth - and eighteenth - centur y h is tor y 

of  one of  the At lant ic wor ld ’s most ub iqu i tous 
products .  Smi th casts th is ever yday i tem as 
both a c ruc ia l  example of  negot iat ion between 
Europeans, Afr icans , and Amer icans and a 
harb inger of  moderni ty,  connect ing rum’s ear ly 
h is tor y to the cur rent g lobal  market .

In March of  nex t year.  Canada in the Age of 
Rum  by A l lan Greer wi l l  be publ ished by McGi l l -
Queen’s Univers i t y Press as par t  of  the i r  Studies 
in Ear ly Canada ser ies. 

This wi l l  be fo l lowed in June by The Wor ld of 
Rum by Laurence Marot f rom Gelding St reet 
Press.

4. Is there any thing else that you’d l ike to 
share wi th our readers?

I  hope your ho l idays are f i l led wi th fami ly,  good 
f r iends, good food and good spi r i ts! 
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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; 

2025
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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

Monkey Tail  Version 2.1
Some t ime ago, I  used a Monkey Tai l 
for  a pair ing.   This is a t radi t ional 
dr ink for  th is t ime of  the year in Chi le 
and in some par ts of  Peru.   According 
to one theor y,  the dr ink got i ts name 
because i t  was once sold in reused 
“Anis del  Mono” g lass bot t les (a popular 
brand of  anis,  depic t ing a monkey on 
i ts f ront  label),  which is a b i t  hard to 
bel ieve, s ince the bot t le is qui te large 
to f i t  ins ide the average ref r igerator.  
Another theor y is that  the name comes 
f rom a former president ,  Pedro Mont t , 
who was known as “e l  mono Mont t ”  (the 
Mont t  monkey),  who is said to have 
drank something ver y s imi lar.

There are several  rec ipes, but they 
usual ly use grape aguardiente,  p lus 
other household ingredients l ike mi lk , 
cof fee,  c innamon, c love, vani l la and 
nutmeg.

As you can imagine, these f lavors are 
t ypical ly assoc iated wi th those found 
in the Spiced Rum categor y,  which is 
our inspirat ion for  today ’s Monkey Tai l 
vers ion.

Here is the rec ipe I  used, I  t r ied to 
adhere to the spir i t  of  the or ig inal 
rec ipe, but I  adjusted i t  based on the 
rums I  had avai lable:

•	 300 mL of  Mi lk (approx imately 10 
ounces)

•	 60 mL Ron Ri tual  de Cuba, 
a low-congener Spiced Rum 
(approx imately 2 ounces)

•	 60 mL Bacardi  Coconut- f lavored 
Rum

•	 3 Tbsp. Brown Sugar
•	 1 Dash Vani l la Ex t rac t
•	 2 Tbsp. Cof fee
•	 Cinnamon/Cloves are opt ional

Place al l  ingredients in a ket t le and 
br ing to a boi l ,  st i r r ing constant ly.   Boi l 
for  3 -5 minutes and st ra in i t  i f  needed 
( i f  you used c loves and c innamon, for 
example) and al low i t  to cool.   To f in ish 
the preparat ion,  add 60 mL (2 ounces) 



Got Rum?  December 2025 -  70

P
ho

to
s 

cr
ed

it
: 

@
C

ig
ar

ili

Got Rum?  December 2025 -  70



Got Rum? December 2025 -  71

I  se lec ted a Napol i ,  one of  my “go to” c igars 
th is year,  espec ia l ly for  the br ief  smoking 
t imes I  have, t ypical ly around 20 minutes,  or 
enough t ime for a couple of  Monkey Tai ls for 
the per fec t  break fast .   The cock tai l ’s  f lavors 
are ver y reminiscent of  those found in bar re l -
aged rums, but in a more subt le and sweet 
form, ver y easy to dr ink.

I  hope that you can recreate th is rec ipe at 
home, i t  is  ver y versat i le so that you can 
adapt i t  to f i t  your personal  preferences.  
This par t icular rec ipe is one of  many I 
t r ied and I  l iked i t  even more than many of 
the commerc ia l  products avai lable in the 
local  stores.   I  chal lenge you to make your 
own vers ion and to share your feedback, 
descr ib ing the changes you made.  In the 
end, the goal  is  for  a l l  of  us to be able enjoy 
what we l ike!

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing
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o f  Whi te Rum, I  se lec ted JM Rhum Agr ico le 
Blanc instead of  the or ig inal  aguardiente,  th is 
wi l l  g ive the dr ink a st rong rum character.

At ser v ing t ime, add p lenty of  ice,  but  keep 
in mind that i f  you use crushed ice,  the dr ink 
wi l l  become too di luted, which wi l l  a l ter  i ts 
f lavor.   I f  that  is  the only t ype of  ice you have 
avai lable,  then you’l l  need to consume the 
dr ink quick ly,  l ike I  d id.

I  d id th is pair ing in the morning, i t  was a 
Break fast  Pair ing,  which reminded me of  the 
movie Apocalypse Now and the scene where 
Colonel  K i lgore (p layed by Rober t  Duval l) 
ut ters the iconic phrase, known by al l  movie -
lovers,  but  which I ’ve adapted for rum lovers: 
“Do you smel l  that?  Do you smel l  i t ,  son?  
That ’s the smel l  of  a good c igar.   I  love the 
smel l  of  tobacco, espec ia l ly in the mornings .”

For the c igar,  I  could have reached out for 
a c lassic ,  even a Robusto would have been 
per fec t  for  the pair ing;  as long as the c igar is 
not ver y intense, i t  wi l l  be f ine.   In my case, 
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