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FROM THE EDITOR

Festive  T imes Ahead

February is upon us,  cover ing up most of 
us in the Northern hemisphere wi th a vei l 
of  h ibernat ion.   Focusing on the current 
state of  nature is not very encouraging, 
but every now and then we get gl impses 
of  hope when we pierce through the 
vei l ’s  t ranslucent fabr ic,  uncover ing 
promises of  what wi l l  be fu l ly  revealed 
when i t  is  f inal ly l i f ted f rom us.

Japanese histor ical  novel ist  Ei j i 
Yoshikawa once wrote:

“The bi t ter  winds in February were 
somet imes cal led the First  East Winds, 

but the longing for spr ing somehow made 
them seem more piercing.“

Fortunately for  us,  there are celebrat ions 
to occupy our minds and bodies whi le 
st i l l  “under winter ’s vei l , ”  such as 
Valentine’s Day  and Mardi Gras .   Soon 
we’ l l  come to the end of  sugarcane 
harvest season too ( in th is part  of  the 
wor ld),  accompanied by i ts share of  Crop 
Over  fest iv i t ies.

In the coming months,  rum fest ivals wi l l 
a lso start  to pop-up around the wor ld, 
l ike the f i rst  f lowers of  spr ing.   But unl ike 
these ear ly f lowers,  “ rum fest ival  season” 
cont inues to “bloom” throughout the 
rest  of  the year,  perhaps our at tempt to 
delay as much as possible the inevi table 
arr ival  of  winter.

This issue is packed with recipes and 
informat ion designed to help you enjoy 
the indoors,  whi le pat ient ly await ing 
for  the fest iv i t ies (or warmer weather) 
to start  around you.  We have another 
great Exclusive Interview, th is t ime with 
Mr.  Gordon Clarke from Worthy Park 
Estate in Jamaica (pgs. 58-65),  providing 
fascinat ing facts about sugarcane and 

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.

rum product ion on that lovely is land 
nat ion.  

Marco Pier in i  a lso cont inues his 
explorat ion of  the Royal Commission 
on Whiskey and Other Potable Spir i ts , 
focusing on the test imony of  Special 
Commissioner James Coney Nolan, also 
f rom Jamaica.  

And, of  course, the rest  of  the “Got 
Rum?” team cont inues to thr i l l ,  educate 
and inform our readers wi th their 
excel lent  monthly columns!

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

Dented Br ick Dist i l ler y,  located in 
Salt  Lake City,  Utah, uses a custom 
Vendome Copper and Brass St i l l  to 
make their  products as wel l  as using 
water f rom an on-si te ar tesian wel l  for 
fermentat ion and blending.   

Using a combinat ion of  cane sugar 
and molasses dur ing fermentat ion the 
company refuses to use chemicals or 
f lavor ing agents when creat ing their 
products.   Their  s i lver Rum is aged 
for two years in Cabernet Wine casks 
f rom the Hel ls Canyon Winery in Idaho 
to make their  Red Rum before being 
blended to 45 % ABV.  

The Rum, l ike the core brand, is named 
for Antelope Is land, a 28,240 acre 
wi ldl i fe refuge for antelopes, bison and 
over 250 species of  birds.    Dented 
Br ick donates a percentage of  their 
prof i ts to “Fr iends of  the Great Salt 
Lake” to help protect  and preserve this 
reserve.

Appearance

The Rum comes in a shor t  necked 750 
ml bot t le with f ront  and back labels that 
provide the basic informat ion about the 
product .    The l iquid has a dark copper 
color in the bot t le and l ightens sl ight ly 
when poured in the glass.   Swir l ing the 
Rum creates a thin band that spins of f 
fast  moving legs and evaporates and 
beads up quick ly.

Nose

The wine notes dominate the aroma 
with hints of  raspberr y,  b lack cherr y, 

Antelope Island Red

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?  February 2020 -   6
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bready yeast ,  wi th an under tone of 
oaky vani l la and nutmeg.

Palate

The aroma and f lavors are fami l iar 
but  overal l  di f ferent exper iences.  The 
f lavors lead with a strong hi t  of  anise, 
fo l lowed by notes of  nutmeg, c love, 
rais ins,  grenadine, and oaky kombucha 
laden f inish.  

Review

Once again Dented Br ick has of fered 
something unique and unl ike any thing 
else in the Amer ican Craf t  Dist i l ler y 
market .   The aroma set me up thinking 
i t  was going to be an over ly sweet 
product and instead i t  surpr ised me 
with a more ear thy and spicy f lavor 
prof i le.   The sweetness did weave in 
and out of  the f lavor prof i le but was 
always balanced and at  t imes even 
bur ied by the ear thier f lavors.  

I  can see where bar tenders would have 
fun making signature dr inks with this 
product as i t  holds up quite wel l  in a 
c lassic Daiquir i  rec ipe.  

I t  wi l l  be interest ing to see what other 
products this dist i l ler y is developing as 
I  think this Rum helps dist inguish them 
from other smal l  dist i l ler ies.
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Last year a f r iend of  mine shared two 
bot t les f rom the “That Bout ique-Y Rum 
Company” brand.  I  was real ly keen 
to give this one a t r y as I  am cur ious 
about any Rums f rom the lovely is land 
of  Jamaica.  The United States has a 
l imited select ion of  Jamaican Rums 
compared to the rest  of  the wor ld and 
for me this was a cool  oppor tuni ty to 
t r y something new.  

Not much is disc losed about the rum 
other than i t  is  a blend of  nine year old 
Rum that is f rom both pot and column 
st i l ls  that  is  blended to 55% ABV.  

Appearance

The f ront label  of  the rum is a grass 
green f ie ld sur rounding a chemical 
formula f i l led pi t  wi th a t iny sign with 
the words Dunder pi t  crossed out and 
Muck pi t  scrol led across.  

The l iquid is a pale golden amber 
that  when I  swir led the rum created a 
medium size band that quick ly drops a 
large wave of  fast  moving legs before 
thickening and beading before dropping 
addit ional  waves.  Eventual ly a thick 
r ing of  beads was lef t  behind on the 
glass.

Nose

When I  poured the rum in the glass, 
the aroma made me say “Oh yeah” 
the f rui ty-ear thy- funky aroma that I 

That Bout ique-Y Rum 
Company Blended Rum #1 

Jamaica

absolutely love was there.   I  let  the 
glass si t  for  a few minutes and then 
picked up notes of  sweet vani l la, 
honeyed pear,  spicy caramelized 
pineapple,  oak char,  aluminum and 
graphite,  punctuated with a note of 
spearmint . 

Palate

The l iquid envelops the tongue as the 
alcohol  igni tes the taste buds, leaving 
behind notes of  sweet caramel,  cooked 
banana, and a cascade of  oak f lavor 
and spices- ginger,  al lspice,  c innamon, 
walnut ,  and mocha.  Addit ional  s ips 
del iver notes of  crème brulee, dark 
t reac le that  has a surpr is ing honeyed 
pear f inish. 

Review

I  went into this review hoping 
this would be good and I  was not 
disappointed.  I  was absolutely 
impressed with the f lavor jux taposed in 
this prof i le as i t  fe l t  l ike the blenders 
were t r y ing to create something 
comfor tably fami l iar  and unique al l 
at  the same t ime.  Instead of  p laying 
with i t  in a cock tai l ,  I  just  enjoyed i t 
neat and savored the exper ience.  I 
hope they manage to get this product 
l ine into the U.S. market ,  as this is the 
second t ime I  have been impressed 
with this company ’s work and I  am 
cur ious to t r y more f rom the l ine. 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Skillet  Pork Chops
Ingredients:

•	 8 Center- cut  Pork Chops, ½ inch thick
•	 ½ C. Bacon Dr ippings
•	 2 tsp.  Sal t
•	 ¼ tsp.  Black Pepper
•	 1 Tbsp. Cornstarch
•	 ½ C. Dark Rum
•	 ½ C. Juice f rom canned apples
•	 2 C. Sl iced Apples
•	 *Can subst i tute apples for  pears*

Direct ions:

Brown pork chops in bacon dr ippings, then pour excess fat  out .   Season 
wi th sal t  and pepper.   Combine cornstarch wi th rum and apple ju ice (or 
pear ju ice) and cook mix ture unt i l  th ick.   Add apples (or pears) to sauce.  
Pour over pork chops, cover t ight ly and s immer for  about 45 minutes or 
unt i l  chops are tender.  

Ser ves 8. 
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Squash-Pineapple Casserole
Ingredients:

•	 4 C. Squash, cooked and mashed
•	 2 Tbsp. Maple Syrup
•	 2 Tbsp. L ight Cream
•	 ½ tsp.  Sal t
•	 ½ C. Crushed Pineapple,  drained
•	 1/3 C. Candied Pineapple,  chopped
•	 1 Tbsp. L ight Rum
•	 2 Tbsp. But ter
•	 3 Tbsp. But ter,  for  topping
•	 ½ C. L ight Brown Sugar,  loosely packed
•	 ½ C. Chopped Walnuts (or any nut of  your choice)

Direct ions:

Combine squash, maple syrup, c ream, sal t ,  c rushed and 
candied p ineapple,  rum and but ter.   Mix wel l  and pout into 
a 2-quar t  cassero le.   Mel t  but ter  for  topping and add sugar 
and walnuts.   Cook and st i r  over low heat for  1 to 2 minutes.   
Spr ink le over squash.  

Bake at  350°F for 20 minutes.   Ser ves 8.
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Int roduct ion

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

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

Got Rum? February 2020 -  15
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Ser ies Over view

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

As a resul t  of  feedback f rom our readers, 
we’ve added ex tra temperature/humidi t y 
data loggers to di f ferent locat ions wi th in 
the warehouse.  These addi t ional  data 
points wi l l  -hopeful ly-  i l lust rate how much 
these condi t ions di f fer  even under the 
same roof.   So, star t ing February 1st  we 
wi l l  be recording hour ly readings f rom 
three  d i f ferent locat ions wi th in the aging 
cel lar :

•	 Channel  1 -  Central  area (where our 
s ingle bar re l  is  located) 

•	 Channel  2 -  East s ide of  bui ld ing and
•	 Channel 3 -  West s ide of  the bui ld ing

Januar y’s Weather

The month of  January was -not 
surpr is ingly-  ver y cold.   The average low 
temperature around the bar re l  was 11.2C/ 
52.16F.  The average high temperature 
was 18.1C/64.58F.  Humidi t y inside the 
cel lar  ranged f rom 57% to 89%.

The Rum

As stated in last  month’s ar t ic le,  we know 
ver y wel l  what t ype of  chemical  changes 
happen to the rum inside the bar re l.   From 



Got Rum?  February 2020 -   18Got Rum?  February 2020 -   18

Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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an Exper imental  Des ign  perspect ive,  we 
did not quest ion i f  these changes would 
take place, but rather how fast  they would 
occur.  Here are our obser vat ions.

Color :  Af ter  only 30 (ver y cold) days inside 
the bar re l,  we did not real ly expect the rum 
to have changed in color too drast ical ly.  
The sample ret r ieved shows only s l ight ly 
yel low colorat ion,  a lmost impercept ib le 
to the naked eye.  Compar ing against  the 
contro l ,  wi th a whi te background, makes 
the color a bi t  more not iceable (see photo 
on opposi te page).

Aroma :  The aroma is st i l l  predominant ly 
that  of  the contro l  (unaged) sample,  only 
hints of  oak are present in the background.

pH :  Whi le work ing in Central /South 
Amer ica and the Car ibbean, we col lec ted 
a lot  of  data regarding rum’s pH changes 
inside the bar re ls,  but  usual ly at  annual 
or  semi -annual  inter vals.   We knew f rom 
exper ience and f rom sc ience that the pH 
would go down, but didn’ t  real ly expect the 
jump to be as rapid as i t  was, espec ial ly 
g iven the low temperature in the cel lar.  
The rum that went into the bar re l  30 days 
ear l ier  had a pH of  7.04 and af ter  only 
one month of  aging in the cel lar,  the pH 
dropped to 5.67.

ABV:  The bar re l ’s entr y proof was 63.43% 
ABV and one month later that  number was 
63.42%.

What ’s Next?

January is the coldest month of  the year 
in Central  Texas.  February ’s average 
temperature should be around 6 
degrees F warmer,  result ing in a faster 
ex tract ion rate and in s l ight ly higher 
evaporat ion loss.  See you again in one 
month!
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

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

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

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

A few weeks ago a good f r iend of 
mine bel l ied up to my bar and asked 
i f  I  could make a Hotel  Nac ional  for 
h im.   For tunately,  I  had the necessary 
ingredients and was able to….but as I 
was mix ing i t  up i t  dawned on me that 
th is is a cock tai l  that  I  had NOT wr i t ten 
about!    I  am not sure how I  sk ipped 
over i t  but  am thr i l led to te l l  you about 
one of  my favor i tes.  

As wi th most of  the histor ic cock tai ls 
I  have the honor of  wr i t ing about ,  th is 
one has qui te a few di f ferent stor ies 
about i ts or ig in.    We know that i t  was 
invented in the ear ly 1930’s and was 
named for the famous Hotel  Nac ional 
in Havana, Cuba. (The 1935 Waldor f-
Astor ia Bar Book l isted i t  as one of  the 
hote l ’s s ignature cock tai ls).    Some 
say i t  was the hote l  manager,  Wi l  P. 
Taylor,  who f i rst  c reated this r i f f  on a 
daiquir i…...others credi t  Eddie Woelke, 
who worked at  the Casino Nacional. 
I f  you google the Hotel  Nac ional 
rec ipe you are going to get a whole 
lot  of  var iat ions,  and that can be qui te 
confusing.   Here are a few I  found, 
fo l lowed by my personal  rec ipe.  

This is Woelke’s rec ipe, f rom the book 
“Pot ions of  the Car ibbean”

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

Shake wel l  wi th ice,  st rain into a coupe 
glass. 
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This is f rom the book Gent leman’s 
Companion (c i rca 1939)

•	 3 -  4 Pineapple Chunks
•	 ¾ oz.  Fresh Lime Juice
•	 ½ oz.  Demerara Syrup
•	 ½ oz.  Apr icot  Liqueur
•	 1 ½ oz.  Aged Rum

In a cock tai l  shaker,  muddle the pineapple 
chunks, add al l  l iquid ingredients,  and 
shake wel l  wi th ice.    St rain into a coupe 
glass.  

As you can see these two rec ipes couldn’ t 
be more di f ferent !   Both wi l l  taste great but 
they wi l l  not  taste l ike the same dr ink s ide 
by s ide. I f  you have the abi l i t y,  make them 
both and see what you l ike best .   Here are 
my opinions on each of  the ingredients:

One rum to the nex t can be as di f ferent as 
mi lk and water,  so I  wi l l  leave this choice 
up to you, the reader/cock tai l  maker.  
However,  I  wi l l  say th is:  I  would use a 
l ight ly aged rum, because you want the 
rum to be present but you don’ t  want i t  to 
overpower the br ightness of  the apr icot , 
p ineapple and l ime.   The key here is 
BALANCE. 

The f i rst  rec ipe cal ls for  Apr icot  Brandy, 
the second one cal ls for  Apr icot  Liqueur.   
Those two spir i ts are going to be night 
and day di f ferent and, in my opinion, the 
l iqueur works bet ter.    Rothman and Winter 
makes a real ly nice one and i t  is  readi ly 
accessib le.  This also e l iminates the need 
for demerara syrup, the l iqueur is sweet 
enough.  

Fresh pineapple ju ice is ideal  in th is dr ink 
and i t  takes a l i t t le b i t  of  work but is wel l 
wor th i t .    Chop up a pineapple and put 
i t  into your b lender or food processor,  to 
ex t ract  a l l  of  the ju ice.  You wi l l  have to 
pour i t  through a f ine mesh screen to get 
a l l  of  the pulp out but the f lavor is amazing 
and so much bet ter than out of  a can.  
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Always use f resh l ime juice,  there is no 
subst i tute! !

Here is my rec ipe, t r ied and t rue - - -  I 
hope that you wi l l  a l l  go out and get the 
necessary ingredients and make this one 
for yoursel f,  i t  is  real ly del ic ious and a nice 
change f rom a t radi t ional  Daiquir i .   With 
al l  cock tai ls remember that  you can adjust 
rat ios as you see f i t ,  i f  you l ike i t  a b i t 
more tar t  or  a touch sweeter.  Enjoy! !

Cris’s Hotel Nacional
•	 1 ½ oz.  Havana Club 3 Años
•	 ½ oz.  Rothman and Winter Apr icot 

Liqueur
•	 ½ oz.  Fresh Lime Juice
•	 ½ oz.  Pineapple Juice

Add al l  ingredients to cock tai l  shaker, 
shake wel l  wi th ice.   Strain into a coupe 
glass,  garnish wi th a chunk of  f resh 
pineapple or p iece of  dr ied apr icot .

Cr is
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This book wi l l  help you plan a great dinner 
for  a del ic ious and romant ic evening! 

There is no bet ter way to show someone 
how much you care,  than to prepare and 
share a spec ial  meal for  her or him. The 
secret  to a romant ic dinner is to cook 
something del ic ious and exot ic – something 
ver y spec ial .  This book wi l l  guide you in 
cooking up a ver y spec ial ,  unique dinner 
that  is  quick to make, easy to prepare,  and 
del ic ious to taste!

Inc luded in th is book are several 
delectable,  and easy meal rec ipes. Use the 
rec ipes to prepare a lovely three course 
dinner inc luding: an appet izer,  entrée, 
desser t ,  and cock tai ls. 

•	 The rec ipes in th is book wi l l  a l low you 
to get your meal ready in less than 30 
minutes,  leaving plenty of  t ime to l ight 
the candles and set out the roses.

•	 Star t  your dinner wi th an appet izer, 
choosing f rom: goat cheese wi th endive, 
hear t  shaped crost in i  wi th tomato,  b lue 
cheese, pear and arugula salad and 
more. 

•	 For the entrée pick:  Fi let  Mignon, pesto 
stuf fed chicken, pasta wi th shr imp, 
salmon with a ginger sauce, lobster, 
and many more del icac ies. 

•	 Finish your meal wi th a l ight  and 
lusc ious desser t 

•	 Which romant ic meal is complete 
wi thout a cock tai l? Tr y the spec ial 
cock tai l  choices that are also inc luded 
in th is book. 

Each of  the rec ipes contained wi thin the 
book has a fu l l  set  of  Nutr i t ion Facts based 
on a 2,000 -calor ie diet .  You can easi ly 
choose which rec ipes f i t  your calor ic count 

Quick and Easy Date Night Recipes

preference and customize a menu based 
on your s igni f icant other ’s and your own 
dietar y needs.

Take your f i rst  step toward planning a ver y 
spec ial  evening wi th your spec ial  someone 
by grabbing this book now!

Sold by:  Amazon.com Ser vices LLC 
Language: Engl ish
ASIN: B00HSOX0OE
Fi le Size:  633 KB
Pr int  Length:  57 pages
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Rye Whiskey, Bourbon, 
Tequi la,  Red or White 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

http://www.rumcentral.com


Don’t see your event?

Visi t  www.gotrum.com, go to Rum Events Calendar
and c l ick on Submit Yours.   There is no cost or obl igat ion!
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March

5 -Day Rum Course: Mar 2,  2020 -  Mar 6,  2020.  Moonshine Universi t y,  USA.
Dist i l l ing Operat ions:  Mar 9,  2020 -  Mar 10, 2020.  Moonshine Universi t y,  USA.

Fermentat ion Workshop: Mar 12, 2020 -  Mar 13, 2020.  Moonshine Universi t y,  USA. 

April

Nordic Rum Fest:  Apr 3,  2020 -  Apr 4,  2020.  Øksnehal len,  Copenhagen, Denmark.
6 -Day Dist i l ler  Course: Apr 19, 2020 -  Apr 24, 2020.  Moonshine Universi t y,  USA.

May

Nosing for Faul ts -Advanced Sensory Training: May 4,  2020 -  May 5,  2020
Moonshine Universi t y

Age-ucat ion Bar re l  Aging Workshop: May 7,  2020 -  May 8,  2020
Moonshine Universi t y

Please consult  the Rum Events Calendar  at  www.gotrum.com for addit ional 
informat ion about speci f ic  events.

http://www.gotrum.com/events/submit.html
http://www.gotrum.com
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Are you planning to at tend an upcoming 
Rum Festival?

Do you l ike to wr ite and to take photos?

You may have what i t  takes to be the 
of f ic ial  “Got Rum?” Field Repor ter for  that 

event!

Send an email  to repor ter@gotrum.com 
for  addit ional  information.
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RUM  and

Romance
Got Rum? February  2020 -  31
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“Cock tai ls are society ’s most endur ing 
invention.”

Elsa Maxwel l

“L i fe is a crazy mix ture of  intoxicat ing 
cock tai ls .” 

Ken Poirot
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Cherry and Cilantro Moji to
•	 1 C. Fresh Lime Juice,  about 6 Limes
•	 10 Fresh Cherr ies,  Pi t ted
•	 4 Tbsp. Simple Syrup
•	 8 Spr igs of  Ci lantro
•	 Selt zer
•	 6 Oz. White Rum

In a smal l  p i tcher,  combine l ime juice,  cherr ies, 
and 4 spr igs of  c i lantro;  muddle and strain.  Add 
rum and st i r  to combine. Place crushed ice in 4 
tal l  cock tai l  g lasses, Pour cock tai l  into the two 
glasses; top of f  wi th selt zer.  Garnish cock tai l 
wi th c i lantro spr igs and l ime sl ices.

Cherry Jerry
•	 1 par t  Sai lor  Jer r y Spiced Rum
•	 3 par ts Lemon-Lime Soda
•	 Grenadine or Cherr y Heer ing f loater
•	 Garnish with a Jer r y Cherr y

Shake and serve over ice,  then garnish with a 
Jer r y Cherr y (see below).

Jer r y Cherr y Recipe: Drain a 10 oz.  jar  of 
Maraschino Cherr ies of  their  l iquid.  Fi l l  wi th 
Sai lor  Jer r y Spiced Rum. Return the l id and 
refr igerate for  at  least  1 week.

Romance Caribeño Cocktail
•	 1 1/2 oz.  Mal ibu Rum
•	 1 oz.  Cointreau, or Grand Marnier
•	 1/2 oz.  Fresh Lime Juice
•	 1/2 oz.  Fresh Lemon Juice
•	 3 oz.  Chi l led Lemon-Lime Soda
•	 Dash of  Grenadine, for  color
•	 Lemon Wheel

Add rum, Cointreau and juices into a cock tai l 
shaker f i l led with ice and shake for f ive seconds. 
Pour into a chi l led f luted glass.  Fi l l  the rest  of 
the glass with lemon- l ime soda. Add a dash of 
grenadine, and garnish the r im with a lemon 
wheel.

Got Rum? February  2020 -  33
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Cruzan Valent ine’s Sparkler
•	 1 1/2 par ts Cruzan Aged Light Rum
•	 1 1/2 par t  Vani l la Simple Syrup
•	 1/2 par t  Unsweetened Fresh 

Cranberr y Juice
•	 2 par ts Spark l ing Wine

Combine al l  ingredients in a Champagne 
f lute and st i r  twice.  Garnish with an 
orange peel  cut  in the shape of  a hear t .

Hemingway in Love Daiquir i
•	 1 1/2 oz.  Light Rum
•	 1/4 oz.  Muroise du Val  de Loire 

(Loganberr y Liqueur)
•	 1/2 oz.  Grapefrui t  Juice
•	 3/4 oz.  Lime Juice
•	 1/4 oz.  Simple Syrup

Combine al l  ingredients together in a 
shaker with ice and shake. Strain into a 
daiquir i  g lass.  Garnish with f resh l ime 
and blackberr y.

Bushwacker
•	 1 oz Dark Rum 
•	 1 oz Cof fee Liqueur
•	 1 oz Creme de Cacao
•	 2 oz Cream of Coconut
•	 2 oz Whole Mi lk
•	 Chocolate Syrup to garnish

Combine al l  ingredients in a blender 
with 1 cup of  ice and blend unt i l  smooth.  
Pour into a hurr icane glass and garnish 
the top with chocolate syrup.
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Got Rum?®

PRIMER
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“Mardi  Gras” is French for “Fat 
Tuesday”.   I t  is  an annual  re l ig ious 
celebrat ion that was added to the 
Gregor ian calendar in 1582 by Pope 
Gregory XIII  .  Mardi  Gras,  is the day 
before Ash Wednesday and marks the 
beginning of  Lent,  which is the 40 day 
per iod of  fast ing pr ior  to Easter.

Mardi  Gras is best known for fest iv i t ies 
in New Or leans, colored beads, 
dr ink ing, parades and King Cake.

The “King Cake” is a purple,  green and 
gold cake with a baby Jesus baked into 
i t .   I t  is  t radi t ional ly f i rst  ser ved on 
January 6th and goes through unt i l  the 
eve of  Mardi  Gras.  Guests are invi ted 
to take a sl ice of  cake and whomever 
gets the l i t t le baby Jesus is said to 
have good luck throughout the year and 
is tagged as the nex t year ’s host for 
the par ty. 

The Mardi  Gras colors are symbols 
of  the fest iv i t ies with purple meaning 
just ice,  green is for  fai th and gold is for 
power.

I f  you plan to be par t  of  a f loat  in a 
parade, make sure to wear a mask 

P
ho

to
 c

re
di
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 t
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of
ho

m
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co
m

o r  paint  your face.  I t  is  i l legal  not  to! ! 
Or iginal ly,  the purpose of  the mask 
was to el iminate any social  constraints 
al lowing people to mingle with whomever 
they pleased.

Popular Mardi Gras Cocktails
Creole Cocktail - -  This cock tai l  was 
or iginated in New Or leans and has 
become a local  favor i te:  muddle lemon 
and mint ,  sweeten with agave nectar and 
top with Rum (usual ly Spiced Rum) and 
Club Soda. Garnish with a spr ig of  mint 
and lemon wedge.

Hurr icane Cocktail - -   A very ref reshing 
cock tai l  that  contains a potent mix of 
f rui t  juices and two k inds of  Rum served 
in a hurr icane glass.  Be caut ious with 
this cock tai l  as i t  goes down easy but 
can pack a ser ious punch.

Sazerac Cocktail - -   I t  is  said,  but 
not conf i rmed, that  this cock tai l  was 
invented in New Or leans in the 19th 
century and has become a New Or leans 
favor i te.   This cock tai l  contains Absinthe 
(or any anise f lavored l iqueur),  b i t ters, 
cognac or r ye whiskey and sugar. 

Vieux Carré - -   Pronounced “VOO ka-
R AY”,  this cock tai l  contains cognac, r ye, 
bi t ters,  Benedict ine and sweet vermouth. 
This cock tai l  was created by a bar tender 
at  the Hotel  Monteleone in New Or leans.

Regardless of  your dr ink of  choice, 
one thing is cer tain:  New Or leans is 
a welcoming c i ty with an appet i te for 
par ty ing.   I f  you are planning to be 
there for  Mardi  Gras,  p lan your cul inary 
out ings in advance, making reservat ions 
days ear ly,  other wise you’l l  f ind i t  very 
hard to get a table at  the most popular 
restaurants.   Cheers!
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Marco Pier ini  -  Rum Histor ian

THE ROYA L COMMISSION   ON  
WHISK E Y A ND OTHER POTA BLE 

SPIRITS      
2.  THE VOICE OF JA M AICA: 

SPECIA L COMMISSIONER   NOL  A N
This is the second ar t ic le that  we have 
dedicated to the work of  the Commission. 
As you wi l l  see, i t  focuses ent i re ly on the 
test imony of  a s ingle person, Mr.  James 
Coneys Nolan, the voice of  Jamaican 
Rum. I  apologize for  i ts length,  but  I  th ink 
i t ’s  wor th i t .  Enjoy the reading!

TWENT Y-THIRD DAY, Monday, 6th July, 
1908. At the Westmister Palace Hotel.

Mr.  James Coneys Nolan, cal led

12496 You are,  I  bel ieve, the 
representat ive of  the Jamaica Government 
as Spec ial  Commissioner in the Uni ted 
K ingdom?  – I  am, my lord.

12499. Wi l l  you te l l  the Commission what 
were the dut ies al lot ted to you?   — I  was 
appointed under a spec ial  law passed 
by the Legis lat ive Counci l  of  Jamaica 
in 1904. I t  is  cal led “The Jamaica Rum 
Protect ing Law 26 of  1904.”  That law 

THE RUM HISTO RI AN
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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author ized the Government of  Jamaica 
to appoint  a proper ly qual i f ied person 
to come to the United K ingdom to t r y 
and put down the f rauds which had been 
commit ted on Jamaica rum in this countr y 
and abroad.

12504. … — There were large quant i t ies 
of  rum which came f rom Mar t in ique and 
other Colonies,  and those rums are 
bot t led and vat ted of ten in bond here,  and 
taken out of  bond and sold as Jamaica 
rum.

12505. You would not al low other West 
Indian Colonies to sel l  rum and cal l  i t 
“Jamaica Rum”?  No, my lord.

12506. Had those f rauds had any pract ical 
ef fect  which was fe l t  in Jamaica on your 
sugar industr y?  — Yes, ver y much so.

12507. Just  explain that?  — For f ive 
years ending 1902 42 estates went out of 
ex istence. The pr ice of  Jamaica rum fe l l 
in 25 years f rom 5s. down to about 1s. 
10d. I  had mysel f  165 puncheon of  rum 
here a few years ago, and I  had to sel l 
them for less than they had cost me to 
produce.  

12518. …Where was i t  these f rauds were 
commit ted, and in the f i rst  p lace what is 
the nature of  them? I t  is  adul terat ion?   — 
These f rauds have been commit ted largely 
under the author i t y of  the Custom House 
– not the Custom House so much as the 
Inland Revenue Depar tment.  They al lowed 
t raders to mix in bond i f  they wished and 
would not prevent them using the term 
“Jamaica rum” i f  they so desired.

12519. That is not my quest ion.  Where 
is i t ,  and, in the f i rst  p lace, what is i t 
that  is  done that has made the mat ter 
that  you complain of  as being infer ior  or 
fa lse? Where is that  done? Is i t  in the 
manufacture in other Colonies in the West 
Indies?  — They blend patent st i l l  spir i t 
wi th Jamaica rum in the United K ingdom. 
Patent st i l l  spir i t  can be bought for  about 
1s.  a gal lon.  I t  is  much cheaper than 
Jamaica rum, and i t  is  b lended and sold 
and put on the market in th is countr y as 
Jamaica rum.

12520. In Jamaica you use the pot st i l l? – 
Yes, the pot st i l l  a lone. 

12531. Is i t  your opinion that al l  patent 
st i l l  rum ought to be objected to and 
refused as Jamaica rum?  — Yes, my lord. 
I t  could not be sold as Jamaica rum.

12532. Your v iew is that  patent st i l l  rum 
should not be al lowed to be rum at al l?  — 
Cer tainly,  I  th ink so.

12533. Even in the blending?  — No.

12534. You are a staunch suppor ter of  pot 
st i l l  manufacture only?   — I  am.

12535. You cannot have Jamaica rum 
made in any other way?  No, my lord.

12536. Have you ever t r ied the patent st i l l 
in Jamaica? – No, my lord,  we do not want 
to.  I t  would ruin our industr y.
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12537. I  have heard of  condemnat ion 
wi thout a hear ing?  — I  would not t r y i t 
mysel f  for  a good deal,  and i f  I  found a 
man sel l ing Jamaica rum in this countr y 
made in a patent st i l l  in Jamaica I  would 
prosecute him for i t .  I t  would not be 
Jamaica rum.

12538. You would prosecute him, but I 
cannot te l l  you at  present whether you 
would convic t  h im?  — I  have convic ted a 
lot .

12539. That is your v iew?  — Yes, I 
bel ieve in Jamaica rum being made in the 
pot st i l l .

12540. What do you say is the product of 
the patent st i l l? – Si lent  spir i t ,  I  bel ieve. 
I t  destroys al l  the esters and the valuable 
proper t ies in the rum.

12541. Is the di f ference per fect ly 
recognizable by the ordinar y consumer?  
— I  th ink so.

12542. The di f ference between the patent 
st i l l  and the pot st i l l?  — Easi ly.

12543. And of  course consumers can 
order what they l ike? – Cer tainly, 
whatever the consumer whishes to 
have, What I  f ight  for  in the mat ter is a 
p lain statement of  what the l iquor is in 
the bot t le;  merely a statement as to i t 
being patent st i l l  or  rum. Let them dr ink 
i t  i f  they whish, but let  i t  be a fai r  and 
st raight for ward statement on the bot t le.

12646.  Then i t  fo l lows f rom your 
statement that  you would object  to 
the sel l ing as rum of the rum made in 
Barbados, Tr in idad, and the Br i t ish 
Guyana?  – You could not cal l  some of  the 
spir i ts made in Barbados rum at al l .  I t  is 
used to mix wi th whiskey and brandy and 
rum.

12647. Would you rule out Tr in idad, too?  
– They only make rum there when they 
can get a ver y high pr ice for  i t .  They of ten 
throw the molasses away.

12648. Grenada? – Yes, that  is  a l i t t le 
bet ter.  There are pot st i l ls  in some of the 
is lands.

12649. Any thing that is produced 
other wise than f rom the pot st i l l  in 
those is lands you would rule out?  — 
Personal ly,  I  would.  I  only give you my 
opinion personal ly.

12651. …  — I  cer tainly th ink mysel f  that 
any rums not made in a pot st i l l  are not 
ent i t led to the designat ion of  “ rum”.  I f 
the rum is made in a patent st i l l  i t  is  a 
rect i f ied spir i t ,  not  rum.

12673. [The Commission states that  the 
impor t  of  (dec lared) imitat ion rum into the 
UK is dec l in ing]   — Yes, but under your 
ex ist ing regulat ions imitat ion rum wi l l 
come in as rum easi ly enough.

12674. How could that  be done?  – Rum, 
your regulat ions say, should be the 
product of  the sugar-cane and shipped 
f rom a por t  in a cane-growing countr y. 
I f  spir i t  was shipped f rom New Or leans 
to this countr y you would have to admit 
i t  as a rum whether i t  was made in the 
Nor thern States f rom potato spir i t  or  f rom 
sawdust ,  or  any thing else.

12675. That does not fo l low under our 
regulat ions?  —  I  am going to the 
quest ion of  the Customs regulat ions.  Rum 
cannot come f rom Germany, except under 
cer tain condi t ions,  but you al low rum to 
come f rom France without a Consul ’s 
cer t i f icate as to the countr y of  or ig in, 
and the French are the biggest of fenders 
to -day.

12676. With regard to mixed spir i ts 
bot t led in bond, you make this 
recommendat ion:  “ In the case of  mixed 
spir i ts bot t led in bond i t  should be stated 
on the label  the propor t ion of  rum and of 
patent st i l l  spir i ts present .”  What spir i ts 
have you actual ly in your mind when you 
say “Mixed spir i ts bot t led in bond” ?  — 
Any spir i ts made in the patent st i l l  which 
would be mixed with rum.

12677. For what purpose?  — For 
dr ink ing.

12678. And sel l ing in th is countr y? — Yes.

12679. What are the patent st i l l  spir i ts?  
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—  You cal l  rum any spir i t  that  is  made 
in a countr y produced f rom sugar-cane. I 
do not;  I  cal l  i t  patent st i l l  spir i t  in many 
cases.

12680. In bond, for  home consumpt ion, 
you may not mix a foreign spir i t  wi th a 
home-made spir i t? — No, you cannot mix 
imitat ion rum and rum.

12681. Nor can you mix rum brought 
f rom abroad with patent st i l l  spir i t  made 
at  home? — No, because the duty is 
di f ferent .

12682. That has been the case a long 
t ime; but what are the mixed spir i ts to 
which you refer? — Take the spir i t  made 
in Barbados. That spir i t ,  rect i f ied,  is 
a l lowed here in the Customs to be cal led 
rum.

12683. That is rum f rom Barbados?  – You 
cal l  i t  rum, but I  cal l  i t  patent st i l l  spir i t . 
That is the di f ference.

12702. There is one statement at  page 8 
of  your préc is  that  puzzled al l  the exper ts 
that  I  have consul ted st i l l  more.  I  am sure 
you must have something behind in your 
mind about i t ,  but  i t  has bothered al l  of 
us ver y much. You say, “There is l i t t le 
doubt that  the In land Revenue wi l l  a lways 
favour the patent st i l l  as i t  is  a wel l 
known fact  in the Ser vice that i t  requires 
much less super vis ion than the pot st i l l 
d ist i l ler y:  That has puzzled a good deal 
a l l  my advisers that  I  have consul ted. 
Would you te l l  me what you have behind 
that?  —  I  have spoken to hundreds of 
In land Revenue of f icers,  and they al l  say 
the same thing, but they wi l l  not  come 
before you and say so, or before the 
Board.  What is more, everyone knows that 
patent st i l ls  can be easi ly worked; there 
is no re -charging and no re - f i l l ing.  I t  is 
a cont inuous st i l l ,  and the of f icers have 
much less t rouble to look af ter  i t ,  and the 
Board has much less t rouble in col lec t 
their  revenue.”

 [Now the Commission began to ask about  
“highly- f lavoured” rum.]

12726. Is any of  that  consumed in th is 

countr y? – No, you could not dr ink i t  as a 
sel f  rum.

12727. Does i t  a l l  go to Germany? – I 
th ink near ly al l  of  i t .  Some of i t  is  used for 
hock to give a foundat ion.

12730. What is i t  sent to Germany for? 
– I t  is  used there to b lend with German 
spir i ts or infer ior  rums to give the other 
rums a higher f lavor.

12731. I t  is  used for spur ious rums?  – 
They do not cal l  them spur ious rums. I t  is 
a k ind of  top dressing.

12732. What do they cal l  i t?  – Jamaica 
rum, I  bel ieve.

12733. They sel l  i t  as Jamaica rum?  – 
Yes, I  bel ieve so.

12734. You send i t  to Germany for the 
express purpose of  b lending with the 
patent st i l l  spir i t  to be sold as Jamaica 
rum?  – No, we do not that .  We sel l 
i t  for  the best pr ice we can get ,  and 
take no cognizance of  what happens 
to i t  af ter wards. They cannot help 
what happens to i t  af ter wards, and 
unfor tunately I  can take no steps in 
Germany to prevent i t .

12735. I  suppose the Customs dut ies in 
Germany are almost prohibi t ive.  Can you 
send to Germany that c lass of  rum that 
you can send to this countr y?  — That I 
do not know.

12736. What was the object  of  sending 
that ver y highly- f lavoured spir i t  there? 
Was i t  not  to enable you to get a market 
for  your rums which you could not get into 
the countr y on account of  the high dut ies?  
– I  do not th ink so.  Many of  the blenders 
produced that rum for the s imple reason 
that they got 7s.  or  8s.  a gal lon for  i t , 
which is a ver y high pr ice.

12737. That is not the c lass of  rum 
you produce now?  – I t  is  a f lavour ing 
essence. I t  is  not  a sel f  rum.

12738. You sel l  i t  for  the express purpose 
of  being used as a f lavour ing essence? – 
No; we do not know what i t  is  used for.



Got Rum?  February 2020 -   44

12739. This paper c lear ly shows what i t 
is  sold for,  and that i t  is  recognized as a 
rum made for b lending with neutral  spir i t?  
– We have a vague idea about i t .  A large 
propor t ion of  the total  output is bought 
by merchants on the Is land, who ship to 
Germany.

12746. You enable the Germans to do 
something and, in fact ,  help them to do 
something, which you would condemn 
in this countr y?  – I  do not do i t  mysel f, 
but  some do i t  in order to reap a bet ter 
pr ice for  their  rum. There is only a l imi ted 
market for  i t .

12747. With regard to these imitat ion 
rums that come here,  how are they 
manufactured? Do you know any thing 
about them?  – I  bel ieve those imitat ion 
rums are made f rom essences mixed with 
s i lent  spir i t .  Such bot t les of  rum essence 
were sent out a few years back to the 
Jamaica planters f rom some German 
town. I t  was not enough to rob us of  our 
t rade, but added insul t  to in jur y by stat ing 
that we could make three or four gal lons 
of  Jamaica rum by adding a l i t t le essence 
to s i lent  spir i ts.

12748. You think they are not made your 
highly- f lavoured rum? – I  do not th ink so.

12749. Are you qui te sure of  that?  — I 
am not qui te cer tain,  but  i t  would not pay 
them to.  They could get the essence much 
cheaper.  The highly- f lavoured rum costs 
8s.  6d.  a gal lon.

12750. I  bel ieve your endeavor as 
manufacturers in Jamaica is to produce 
this highly- f lavoured rum in the largest 
quant i t ies possib le?   — No. I  know i t  was 
t r ied,  and Mr.  Cousins did his ver y best 
to induce the planters to do i t ,  but  they 
refused.

[  Herber t  Henry Cousins was a famed 
chemist  of  the t ime; he car r ied out 
ex tensive research on Jamaican rum 
and was commissioned to wr i te a 
Memorandum against  Pairaul t .  See 
“Defending Jamaica Rum” in the 
December issue of  GOT RUM?]

12751. They are not doing i t?  – No.

12752. Mr.  Cousins states they are?  – I 
state they are not .  He brought for ward a 
cer tain theory to do cer tain things which 
we objected to ent i re ly.

12805. With regard to the molasses, 
you to ld us that  you must not remove 
more than one purging of  sugar before 
you make the rum?  – To make the f i rst 
molasses we boi l  the sugar once, and 
then we purge i t  through centr i fugals, 
and as the resul t  of  that  purging we get 
the f i rst  molasses. In Demerara they boi l 
i t  over again and make second and third 
sugars,  they remove al l  the sweet f rom 
the molasses, and make rum f rom that .

[  Demerara was a Dutch and then a 
Br i t ish colony in South Amer ica;  roughly, 
present-day Guyana ]

12806. What contro l  is  there in Jamaica 
which prevents a maker of  Jamaica 
rum f rom doing exact ly what they do in 
Demerara wi th regard to the sugar?  – 
None, except that  i f  that  was done the 
pr ice of  rum would fa l l  down to a ver y low 
f igure.  I t  is  judged here by i ts wor th.  A 
man’s common sense would not let  h im do 
i t .  … i t  is  against  his interest .

12807. But i t  is  in the interest  of  the 
Demerara man?  – He has a ver y larger 
p lant than we have, in most cases, and 
he f ind that he gets a bet ter market for 
his sugar,  because Demerara sugars 
are famous. In that  way they make the 
f i rst  and third sugars.  We should get an 
accumulat ion of  molasses, and could not 
store them. Therefore,  we have no s imi lar 
p lant to make a s imi lar  quant i t y.

12808. In Jamaica you make the rum 
and in Demerara i t  is  a bye -product? – 
In Jamaica rum is our f i rst  product ,  and 
sugar is a bye -product .

12809. Do you think that  real ly can be 
said of  a l l  the dist i l lers in Jamaica?  – 
Yes; some make much higher c lass rum, 
and others cater for  the home t rade here.  

12810. Your th i rd point  is  the manner in 
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which the wash is set  up for fermentat ion. 
You say there are three ingredients which 
with water are used for the set t ing of 
the wash for fermentat ion,  a l l  of  which 
are the produce of  sugar-cane: -  scum 
or sk immings, molasses, and dunder. 
They are used in propor t ion according to 
the judgement and pract ical  exper ience 
of  the dist i l ler,  who is guided by al l  the 
c i rcumstances connected with the estate 
and dist i l ler y.  I  suppose that var ies at 
each of  the dist i l ler ies,  does is not?  – 
We f ind that some dist i l lers,  l ike mysel f, 
for  instance, use what is cal led a sour 
c istern.  I  let  a lot  of  my cane juice sour.  I 
would not get a large quant i t y of  a lcohol, 
but  I  would get a higher amount of  ethers 
and secondary products.  Ac idi t y is 
created.

12811. That is a pecul iar i t y of  your own 
process, and one or two of  others?  – No, 
in Jamaica i t  is  the general  rule.

12812. I t  is  not  spec ial ly necessary to al l 
Jamaica rum?  – No, they may not use 
i t  to such a large ex tent ,  but  a cer tain 
amount of  sour cane juice is used on al l 
estates.

12813. Do you recognize that the rum 
f rom al l  par ts of  the West Indies has the 
same good qual i t y as your Jamaica rum?  
– No.

12814. Even when they use a pot st i l l ,  and 
use only one purging of  sugar,  or  when 
theu use r ich molasses?  – No; you can 
only get one Cognac brandy in the wor ld; 
i t  is  the same with us,  you can only get 
one Jamaica rum.

12823. With regard to age, can you te l l 
me whether the pr ice of  rum var ies great ly 
in respect of  age? – So far as the planters 
were concerned, the pr ices which they 
obtained here were much the same for o ld 
and new. The new stretch bet ter than the 
o ld for  b lending with patent st i l l  spir i t ,  but 
of  course o ld rum sold retai l  was much 
more expensive.

12824. Is rum matured before i t  leaves the 
colonies? – No; i t  is  shipped as we make 
i t .  I t  is  bought now by a company, who 

take a lot  of  i t  and i t  wi l l  improve by age 
ver y mush. In the colonies they do mature 
some rum, and charge as high as 6s.  6d. 
a bot t le for  i t ,  and they get i t  too.

12825. Is the bulk of  rum that reaches this 
countr y over or under two years o ld? – I t 
is  under two years o ld.

12826. Inc luding Jamaica rum?  – Yes. 
There is not more than a year ’s supply in 
stock now, I  suppose.

12827. Any matur ing which is done 
is done l ike the whiskey is matured , 
namely,  in oak casks?  – In oak casks. I t 
is  shipped in puncheons f rom 112 to 118 
gal lons at  36 overproof.

12828. Can you give us some informat ion 
on one or two points on dist i l lat ion?  
– Yes.

12829. First  of  a l l ,  how do you induce 
fermentat ion? Do you add yeast to the 
wash ,  or  how does i t  ferment? – I t  is 
spontaneous. We add nothing. We add no 
chemicals of  any descr ipt ion.  Ours in the 
only Colony that adds no chemicals of  any 
k ind.

12830. How long do you al low i t  to 
ferment? – We al low i t  to ferment f rom 
eight to twelve days for ordinar y c lean 
dr ink ing rum: German rums take about 
th i r t y days, or longer.  I t  is  a ver y s low 
fermentat ion.

Here we are f in ished with Mr.  Nolan, 
but not at  a l l  wi th the work of  the Royal 
Commission.  This long test imony is 
replete wi th informat ion and opinions. 
Nolan is undoubtedly an impassioned 
witness and his expl ic i t  task was to 
defend and promote Jamaican Rum; 
never theless,  he is unquest ionably an 
author i t y and his point  of  v iew is no 
less impor tant for  us than i t  was for the 
Commission. I  bel ieve i t  helps us to 
understand the t rue real i t y of  rum at the 
beginning of  the twent ieth centur y.

Marco Pier in i
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®

5-Day Rum Course: March 2nd- 6th 2020, Kentucky, USA

Register NOW!
There are st i l l  a few seats lef t .   Register now 
or you’ l l  have to wai t  another year before th is 

course is of fered again!
ht tps: //moonshineunivers i t y.com/produc t- categor y/

courses /5drum/
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TA IL SCIENTIST 
By Joel  Lackovich
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THE LOV E POTION
INT RO DUCTION  

Throughout h istor y e l ix i rs known as love 
pot ions have been making c la ims to have 
magical  powers.  Today, The Love Pot ion, 
and i ts many var iat ions,  is  a common craf t 
cock tai l  name that is gaining in popular i t y.  
And whi le the Food and Drug Administ rat ion 
does not recognize any over- the -counter 
aphrodis iac products as safe or ef fec t ive, 
that  has not stopped bar tenders across 
the wor ld f rom manufactur ing cock tai ls , 
espec ia l ly c raf t  rum cock tai ls ,  which balance 
an al lur ing taste,  an increase in energy and 
v igor,  and the abi l i t y  to woo and at t rac t  the 
opposi te sex.
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Mamajuana

Deep red in co lor,  Mamajuana, somet imes spel led 
Mama Juana, and somet imes cal led “Dominican 
V iagra” or “The Baby Maker ”,  or ig inated in 
the Dominican Republ ic .  Made t radi t ional ly by 
soaking rum, red wine, and honey in a large squat 
bot t le wi th a nar row neck cal led a demi john, 
i t  is  usual ly covered in wicker.  However,  pr ior 
to the int roduct ion of  rum, the nat ive Taino 
Indians consumed the alcohol - f ree dr ink for 
medic inal  purposes as an herbal  tea to help 
re l ieve respirator y i l lness,  a id in digest ion and 
c i rculat ion,  and improve sexual  potency. The 
Taino Indians inc luded one addi t ional  ingredient 
in Mamajuana that is unique and no longer 
inc luded in today ’s rec ipe.  Unt i l  a recent set 
of  st r ic t  Car ibbean laws were voted in p lace in 
November 2008, Mamajuana once inc luded green 
sea tur t le (Chelonia mydas)  phal luses which t ru ly 
made the cock tai l  an even more exot ic is land 
dr ink and l ike ly contr ibuted to the legend of 
the cock tai l ’s  aphrodis iac power.  And yet ,  even 
wi thout th is co lor fu l  ingredient ,  rumors about the 
“ re juvenat ing” potency of  Mamajuana cont inue to 
th is ver y day.

Flavor Prof i le

One sip of  the Love Pot ion cock tai l  and you 
immediate ly taste the complex nature of  the 
dr ink.  The rum, wine, honey, banana l iqueur,  and 
Mamajuana not only a l l  p lay an impor tant ro le in 
the sophist icat ion of  the f inal  product ,  but  a lso 
contr ibute to the character and f lavor prof i le as 
wel l .

Rum

I t  is  impor tant to use a low congener rum, a l ight 
rum, when construc t ing the Love Pot ion cock tai l . 
The use of  a low congener rum is normal ly absent 
of  esters.  Esters are t ypical ly found in h igh 
congener or h igh ac idi t y rums and account for 
much of  the f ru i t fu l  aromas of  those rums. The use 
of  a l ight  rum here al lows the other ingredients in 
the Love Pot ion cock tai l  to present their  aromat ic 
proper t ies. 

Red Wine or Sherr y

I t  is  near ly impossib le to general ize the f lavor 
prof i le of  red wine or sher r y because there are 
so many var iables that  come into p lay dur ing red 
wine and sher r y product ion,  l ike “what region are 
the grapes grown in? ” and “how was i t  made?”. 
However,  instead of  focusing on the di f ferences 
in f lavor prof i le,  there are some key at t r ibutable 
s imi lar i t ies that  red wine or sher r y provide the 
Love Pot ion cock tai l ,  for  example,  addi t ional 
a lcohol  by vo lume, f ru i t fu l  aroma, and ac idi t y. 
The Love Pot ion cock tai l  is  notor iously more 

MATERIALS & METHODS

The Love Pot ion Rec ipe

•	 MAMAJUANA Bot t le
•	 L ight Rum– 300 mL
•	 Wine or Sher r y – 300 mL
•	 Honey – 75 mL
•	 Banana Liqueur – 75 mL

Direct ions:

1.	 Add al l  ingredients into a s ingle bot t le and 
mix thoroughly before adding to Mamajuana 
Bot t le.

2.	 Pour the mix ture into the Mamajuana bot t le 
and let  stand for a minimum of 5 days. 

3.	 Af ter  at  least  5 days, discard the l iquid and 
ref i l l  w i th ingredients again.

4.	 Let  ingredients s i t  for  a minimum of 5 
days again in the Mamajuana bot t le before 
ser v ing.

5.	 The cock tai l  can be ser ved in a chi l led 
cock tai l  g lass or at  room temperature.

6.	 Add honey in increments i f  needed unt i l  you 
feel  the cock tai l  is  balanced to your taste.

7.	 Garnish wi th a lemon rose.

DISCUSSION

Histor ical Or igin

Throughout the ages there have been a 
l imi t less number of  cock tai ls that  have been 
created that a l lege to be aphrodis iacs or love 
pot ions.  In recent pop cul ture,  probably one 
of  the most fami l iar  ones is Spanish Fly.   True 
Spanish Fly is made f rom a b l ister beet le 
(Ly t ta ves icator ia)  which is known to produce a 
substance cal led Canthar id in,  which can b l ister 
sk in i f  one encounters i t .  Unfor tunate ly,  h istor y 
has recorded that some mixologists have taken 
dr ied b l ister beet les,  c rushed and mixed them 
with in cock tai ls for  consumpt ion, to promote 
feel ings of  warmth throughout the body. 
However,  th is warmth was due to inf lammat ion 
f rom the b l ister ing agent ,  and not at t rac t ion 
(2).  Canthar id in is dangerously tox ic ,  inhib i t ing 
enzymat ic pathways ins ide the human body. 
The resul t  is  not a lways i r r i tat ion and b l ister ing, 
but b leeding and discomfor t ,  which can be 
lethal.

The Love Pot ion cock tai l ,  on the other hand, 
is a spec ia l t y c raf t  rum cock tai l  that  is  unique, 
wi th Car ibbean her i tage, and renowned to be 
an aphrodis iac.   The enigma sur rounding the 
cock tai l  comes f rom one ingredient and that is 
Mamajuana.
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potent in a lcohol  content than many cock tai ls 
thanks to the addi t ion of  wine wi th rum in the 
cock tai l ’s  construc t ion and is ver y not iceable 
when dr ink ing. Another contr ibutor to the Love 
Pot ion’s f lavor prof i le are the addi t ional  esters 
contr ibuted by the red wine and sher r y.  The 
f ru i t fu l  aromat ic proper t ies of  the cock tai l  are 
ver y c lear thanks to their  contr ibut ion.  Final ly, 
red wine or sher r y provides a subt le tar t  or 
sour f lavor due to both being rather ac idic in 
nature.  Wine ranges in pH of  2.5 to 4,  whi le 
sher r y ranges in pH of  4 to 5.  There are several 
t ypes of  ac ids found in red wine or sher r y,  but 
the most prevalent ac ids found in red wines are 
tar tar ic ac id,  mal ic ac id,  and c i t r ic  ac id (3).

Honey

Honey is Mother Nature’s natural  sweetener. 
The f lavor of  honey is dependent on the nectar 
source (the b lossoms) v is i ted by the honey 
bees. However,  honey gets i ts sweetness 
f rom monosacchar ides known as f ruc tose 
and glucose, and has about the same re lat ive 
sweetness as sucrose, making i t  a robust 
sweetening agent adding a genuine touch of 
sweetness to The Love Pot ion cock tai l .

Banana Liqueur

Banana Liqueur,  a lso known as Crème de 
Banana, is normal ly based on the dist i l lat ion 
of  a neutra l  spi r i t ,  normal ly sugar beet ,  wi th 
f lavor ing f rom the infusion of  banana ex t rac t  and 
sweetened wi th sugar.  These addi t ional  f lavor 
proper t ies enhance The Love Pot ion’s aromat ic 
proper t ies contr ibut ing to the overal l  sui te of 
esters and r ich and sweet tast ing complex i t y.

MAMAJUANA

Mamajuana contains a mix ture of  var ious barks 
and herbs.  Whi le many Dominicans prefer to 
make their  own, you can also buy a bot t le f i l led 
wi th these ingredients and common components 
are:

•	 A lbahaca (Basi l)
•	 Anamu (Guinea Henweed)
•	 Anis Est re l lado (Star Anis)
•	 Bonjuco Caro (Pr incess V ine)
•	 Bojuco Chino (China Root)
•	 Bojuco de Palo Indio (Chew St ick)
•	 Bojuco de Tres Cost i l la (Basket Wood)
•	 Canela de Tier ra (Cinnamon)
•	 Clavo (Whole Clove)
•	 Guauc i  (Minnie Root)
•	 Hoja de Cenel i l la (Rose Wood Leaf )
•	 Juana La Blanca (But ton Weed)
•	 Manzani l la (Chamomile)
•	 Marabel i ,  Nigua (Cornut ia)
•	 Osua (Bay Rum Tree)

•	 Palo Brasi l  (Brazi l  Wood)
•	 Raiz de Coco (Coconut Palm Root)
•	 T imac ie (West Indian Mi lkber r y)

Normal ly bark and herbs would impar t  a 
b i t terness to the cock tai l  but  af ter  the or ig inal 
mix ture is discarded and replaced wi th f resh 
rum, wine or sher r y,  honey and banana l iqueur, 
more delec table aromas and f lavors are re leased 
dur ing the infusion and macerat ion process (4).

NUTRITION

The Love Pot ion is expected to be enjoyed in 
smal ler  quant i t ies e i ther by the ounce or in a 
smal l  cock tai l  g lass.  Due to the low volume of  the 
cock tai l  less calor ies are genuinely consumed 
then wi th larger vo lume cock tai ls.  However,  per 
ounce, The Love Pot ion has s igni f icant ly more 
calor ies than most cock tai ls.  The Love Pot ion 
cock tai l  is  a lso fa i r ly sweet as i t  has s l ight ly more 
sugar per ounce (2.92 g) over Planter ’s Punch 
(2.32 g),  but  less than a t radi t ional  Piña Colada 
(3.06 g).

NUTRITION FACTS
(Amount Per 1 Fl  oz)

Calor ies:  			   62.5
Total  Fat : 			   0 g
Cholestero l: 			   0 mg
Sodium: 			   0 mg
Total  Carbohydrates:  	 4.18 g
Dietar y Fiber : 			  0.3 g
Sugar :  			   2 .92 g

CONCLUSION

The Love Pot ion cock tai l  is  a charming and 
delec table cock tai l  that  inc ludes a cher ished 
ingredient f rom the Dominican Republ ic , 
Mamajuana. However,  the t rue essence of  the 
cock tai l  does not l ie wi th the Mamajuana, but 
in the construc t ion of  the cock tai l .  For the 
process in prepar ing the cock tai l  f rom when the 
Mamajuana is f i rst  made, a l l  the way to the f inal 
lemon rose garnish being added to the f in ished 
cock tai l  is  a labor of  love giv ing even more 
credence to the cock tai l ’s  name.
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SALCOMBE DISTILLING

Engl ish gin producer Salcombe Dist i l l ing 
has re leased i ts f i rst  rum, a cask-aged 
spir i t  cal led Wolf  Rock, named af ter  an 
iconic naut ical  landmark at  the entrance to 
Salcombe’s estuar y in Southeast England. 
Wolf  Rock marks the beginning and end of 
the 19th centur y voyages of  the Salcombe 
Frui ters.  Famous for car r y ing f resh f rui ts 
and spices back f rom exot ic lands, the 
local ly bui l t  19 th centur y Salcombe Frui ters 
of ten ventured to the West Indies to acquire 
a much sweeter and more potent payload; 
sugar,  molasses and rum.  In the t ropical 
Car ibbean heat ,  puncheons or hogsheads 
of  th is r ich spir i t  were careful ly stowed 
on board these ships and sur rounded by 
coconuts to protect  the prec ious cargo 
dur ing their  per i lous journey back across 
the At lant ic .  Wol f  Rock Rum has been 
lov ingly craf ted wi th gent ly fermented 

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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f i rst- rate molasses, unref ined sugar,  a b lend 
of  yeasts and dist i l led on t radi t ional  60 l i ter 
hand beaten copper pot st i l ls .  Salcombe’s rum 
has no sugar added af ter  dist i l lat ion,  nor is 
i t  darkened by the addi t ion of  ex t ra color ing. 
This resul t  is  an except ional  rum with a 
l ight  golden color and a natural  sweetness. 
Salcombe Dist i l l ing Co’s co - founder Howard 
Davies to ld Baar Magazine “ We’re ex t remely 
exc i ted to launch this smal l  batch l imi ted 
edi t ion rum. The re lease draws inspirat ion 
f rom the Salcombe Frui t  Schooners and is the 
culminat ion of  a passion for f ine spir i ts and 
a long-held desire of  mine and of  our master 
dist i l ler  Jason Nickels to ferment and dist i l l 
an except ional  rum r ight  here in Salcombe. 
We’re thr i l led wi th Wolf  Rock and can’ t  wai t 
to give others the oppor tuni t y to t r y th is ver y 
l imi ted-edi t ion re lease of  ours.” 
ht tps: //www.salcombegin.com/

APPLETON

The Jamaica Gleaner announced the l imi ted 
re lease of  a rum dubbed Journey, a b lend of 
Appleton rums aged between 23 and 35 years. 
The blend wi l l  only be avai lable in Jamaica 
at  Appleton’s Nassau Val ley locat ion,  in St 
El izabeth.  Master Blender,  Joy Spence, to ld 
the Gleaner “ We have rat ioned the purchase 
of  the bot t les,  and persons who need to buy 
i t  wi l l  have to come to the estate to get i t . 
I t  is  not  avai lable in K ingston. We dec ided 
that we wanted to make smal l  batches of 
rum, l imi ted edi t ion rums that would only be 
avai lable at  the Joy Spence Appleton Estate 
Rum Exper ience. So, for  you to purchase a 
bot t le you have to take the journey to the 
Appleton Estate.  I t  is  made f rom ver y rare, 
o ld rums that Appleton has in stock.  The 
youngest rum in that  b lend had to s i t  in the 
bar re l  for  a minimum of 23 years;  the o ldest 
rum in i t  is  35 years.  The blend opens up 
wi th the Appleton Estate t rademark del icate 
orange peel  top note (aroma) complemented 
wi th beaut i fu l  spice,  wrapped in caramel ized 
pear.  The f in ish,  which is the taste,  is  warm 
vani l la,  hazelnut ,  cof fee and l inger ing layers 
on almond and warm oak. This rum is per fect 
just  for  having i t  neat or probably wi th a few 
pieces of  ice.  So, i t  is  not  to be mixed wi th 
any thing; i t  is  a s ipping rum. Put i t  neat ,  just 
l ike you would have f ine whisky.  We cal led 
i t  Journey to pay homage to al l  the v is i tors 
who have made this long journey to come to 

the Appleton Estate Rum Exper ience to learn 
about the histor y of  Appleton Estate and the 
histor y of  Appleton Estate Jamaica rum.” 
Spence said there wi l l  be more rums in the 
Journey ser ies,  which wi l l  be re leased each 
year,  the nex t of  them in 2021. 
ht tp: //www.appletonestate.com/

PUSSERS RUM

For more than three centur ies of  Royal  Navy 
t radi t ion,  sai lors aboard their  ships were 
issued a dai ly rat ion or “ tot ”  of  rum f rom 
the ship’s “Purser,”  known af fect ionately by 
i ts sai lors as the “Pusser.”   Hence, i t  was 
the “Pusser ’s Rum.”  To this day, Pusser ’s 
Rum, one of  the wor ld ’s most histor ic and 
t radi t ional  rums, is st i l l  bot t led and blended 
to spec i f icat ions last  used by the Royal  Navy 
when the issue was discont inued on July 31, 
1970, now known as Black Tot Day.

In recogni t ion of  the 50th Anniversar y of  B lack 
Tot Day, Pusser ’s Rum is re leasing i ts Limited 
Edi t ion 50th Anniversar y Rum, a spec ial 
combinat ion of  aged Tr inidad and Guyana 
rums blended at  54.5% ABV (109 Proof )  and to 
the exact spec i f icat ion used by the Admiral t y 
when i t  d iscont inued the issue.  The Rum is a 
product of  f ive st i l ls ,  three in Guyana and two 
in Tr in idad. The award-winning taste of  th is 
b lend is heavi ly inf luenced by dist i l late f rom 
the v intage Greenhear t  double wooden pot 
st i l l  or ig inal ly constructed at  the Por t  Mourant 
Estate which was f i rst  p laced in ser v ice in 
1732.  ht tp: //pussersrum.com/

EL DOR ADO

The Demerara Dist i l lers dist i l ler y uses a 
number of  unique histor ical  st i l ls ,  a l l  of  which 
or ig inate f rom var ious sugar p lantat ions in 
Guyana. With these histor ical  st i l ls ,  Demerara 
Dist i l lers is one of  the few producers of  rum 
that has the dist inc t ive capac i t y to create 
unique rums and to provide them with di f ferent 
rum marques (t ypes).  The t radi t ional  way of 
b lending at  Demerara Dist i l lers is “b lending 
af ter  aging, where the rum f i rst  r ipens in the 
bar re l ,  before being mixed into a beaut i fu l 
rum by the Master Blender.  In contrast  to th is 
t radi t ional  way, El  Dorado’s “Blended in the 
Bar re l ”  range of fers a unique oppor tuni t y to 
exper ience a non- t radi t ional  way of  b lending. 
The indiv idual  marques are in fac t  mixed 
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immediate ly af ter  dist i l lat ion and then aged 
as a b lend. A l l  four di f ferent expressions are 
aged in ex-Bourbon bar re ls under t ropical 
condi t ions in the Demerara warehouses in 
Guyana. Bot t l ing for  bar re l  st rength is a lso 
done in Guyana. This unique ser ies is non-chi l l 
f i l tered to preser ve al l  unique and indiv idual 
f lavor prof i les as much as possib le.  The four 
di f ferent expressions in the “Blended in the 
Bar re l ”  ser ies,  a l l  based on indiv idual  rum 
marques f rom the di f ferent histor ical  st i l ls , 
are:

•	 El  Dorado Por t  Mourant /Ui t v lugt  2010 
LIMITED EDITION.

•	 El  Dorado Ui t v lugt /Enmore 2008 LIMITED 
EDITION.

•	 El  Dorado Diamond/Por t  Mourant 2010 
LIMITED EDITION.

•	 El  Dorado Por t  Mourant /Ui t v lugt /Diamond 
2010 LIMITED EDITION

ht tps: // theeldoradorum.com/

KOLOA RUM

Koloa has re leased i t  latest  Reser ve rum. 
Koloa Kaua’ I  Reser ve 12-Bar re l  Select  is 
ar t fu l ly  craf ted in s ingle batches, dist i l led 
f rom the f inest  Hawai ian sugarcane, then 
careful ly aged for at  least  4 years in select 
char red Amer ican whi te oak bar re ls at  their 
dist i l ler y in Kalaheo, Kaua’i .  The 12-bar re l 
batch y ie lds approximately 3500 bot t les,  each 
of  which is careful ly inspected and numbered 
to ensure the Kaua’i  Reser ve Aged Rum is of 
the highest qual i t y,  dist inc t ly di f ferent ,  and 
uniquely Hawai ian.  ht tps: //ko loarum.com/

CUBA LIBRE RESTAUR ANT & RUM BAR

Cuba Libre Restaurant & Rum Bar wi l l  be 
doing i ts par t  to come to the aid of  Puer to 
Ricans st ruggl ing in the wake of  another 
natural  disaster,  a 6.4 magni tude ear thquake 
and several  af tershocks that hi t  the is land last 
month.   The Phi ladelphia-based restaurant 
group wi l l  provide patrons wi th the oppor tuni t y 
to suppor t  ear thquake re l ief  ef for ts by “ rounding 
up” their  purchases to the nearest  dol lar  (or 
more) when using a credi t  or  debi t  card.  The 
restaurant wi l l  inc lude an ex tra l ine at  the 
bot tom of their  guests’  lunch, brunch and dinner 
checks where patrons can donate to Hispanic 
Federat ion (HF),  the nat ion’s premier Lat ino 

nonprof i t  organizat ion that works to promote 
the wel l -being of  the Lat ino community.  And 
on Sundays dur ing the campaign, Cuba Libre 
wi l l  match guests’  donat ions to the char i t y. 
ht tps: //h ispanic federat ion.org
ht tps: //www.CubaLibreRestaurant .com

BUNDABERG RUM

Bundaberg Rum has donated AU $500,000 to the 
Austral ian Red Cross to suppor t  communit ies 
af fected by the hor r i f ic  wi ldf i res raging across 
the countr y.  The money wi l l  go to the Red 
Cross Disaster Rel ief  and Recovery Fund, 
which suppor ts evacuat ion centers in af fected 
areas, provides emergency assistance, of fers 
psychological  f i rst  a id to reduce t rauma, 
and suppor ts volunteers work ing on behal f 
of  the char i t y.  The Bundaberg Dist i l ler y,  in 
Queensland, Austral ia,  is  acute ly aware that 
the road to recovery is long”,  as i t  has suf fered 
through two f i res at  the dist i l ler y.  Bundaberg, 
in a Facebook post ,  said “The last  few months 
have been tough for our beaut i fu l  countr y 
and for so many in i ts rural  and regional 
communit ies.  We’re donat ing $500,000 to 
the Austral ian Red Cross Disaster Rel ief  and 
Recovery Fund to suppor t  i ts  ef for ts in aiding 
these resi l ient  communit ies impacted by the 
bushf i res who need i t  today, tomorrow and in 
the months ahead on their  road to recovery. 
Every Austral ian is hear tbroken over what 
we’ve lost  in these f i res,  but  at  the same t ime, 
the Austral ian cul ture of  mateship has shown 
hope in the face of  the harshest adversi t y.” 
ht tps: //www.bundabergrum.com.au/

DESTILERIA SERR ALLES

Dest i ler ía Ser ral lés was hi t  wi th a number 
of  ear thquakes and subsequent t remors that 
hi t  the south of  the is land of  Puer to Rico 
last  month.  Af ter a thorough invest igat ion,  i t 
was determined that the dist i l ler y suf fered 
no damage. “ With no s igni f icant issues 
detected, we react ivated our rum product ion 
and shipments to our local  c l ients,  as wel l  as 
to those in the US and other expor t  markets,” 
the company ’s senior VP of  manufactur ing, 
Si lv ia Sant iago, to ld Just  Dr inks.  “ We wi l l 
cont inue to inspect our fac i l i t ies to ensure 
the safety of  our employees and operat ions. 
Our bar re ls and stored rums were spared 
f rom any damage.”  Ser ral lés’  CEO, Phi l ippe 
Brechot ,  added: “ We ex tend our sol idar i t y to 
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communit ies and fami l ies fac ing hardships 
at  th is t ime and apprec iate the concern and 
suppor t  of  our c l ients,  dist r ibutors,  employees 
and col laborators both local ly and around the 
wor ld.  At  Dest i ler ía Ser ral lés,  we reaf f i rm 
our commitment wi th our local  communit ies 
in Puer to Rico,  a commitment that  spans s ix 
generat ions over 150 years.  Our emergency 
re l ief  br igades, Somos Mi l lones de Qui jotes, 
have also been act ivated to provide direct 
re l ief  a id wi th our team of employees and 
volunteers throughout communit ies in Ponce 
and neighbor ing munic ipal i t ies.”  The company 
has ident i f ied local  non-prof i t  organizat ions 
wi th which to col laborate,  def in ing ser v ices to 
be provided and the spec i f ic  communit ies to 
assist  in Ponce and sur rounding munic ipal i t ies. 
The main pr ior i t y is ensur ing the funds provide 
direct  a id to needy communit ies wi th utmost 
ef f ic iency and t ransparency. ht tps: //donq.com/

ANGOSTUR A

The Tr inidad Dai ly Express publ ished an 
ar t ic le stat ing that rum and bi t ters producer, 
Angostura Holdings Ltd,  has a new CEO, South 
Afr ican Peter Sandström. The company ’s 
websi te had announced that “Having 
received the required statutor y approval  on 
January 8,  2020, Mr.  Peter Sandström has 
been appointed as chief  execut ive of f icer 
of  Angostura Holdings Ltd wi th ef fect  f rom 
January 13, 2020.”   Sandstrom’s career in 
the alcohol ic beverage industr y spans over 
18 years,  inc luding t ime at  Maxxium UK Ltd 
and the Har viestoun Brewey. Sandström’s 
appointment comes near ly a year af ter  the 
controversia l  depar ture of  Angostura’s former 
CEO Genevieve Jodhan. The newspaper 
repor ts that  Jodhan resigned ef fect ive Apr i l  4, 
2019, af ter  negot iat ing an agreed exi t  package 
f rom the company. Pr ior  to her depar ture,  she 
had been on leave for s ix months pending 
the outcome of an internal  invest igat ion into 
the award of  contracts to three secur i t y f i rms 
and a construct ion company, wi thout board 
approval.  In November 2018, the mat ter 
became the subject  of  an audi t  when the head 
of  the company ’s audi t  depar tment cal led in 
account ing f i rm, Pr ice Waterhouse Coopers, 
to invest igate contracts to four companies, 
three of  which were engaged in secur i t y and 
the four th in construct ion.  The contracts were 
author ized by Jodhan whi le she was out of 
of f ice complet ing a s ix-week, company-paid 

course at  Har vard Universi t y.  ht tp: //www.
angostura.com/

SANTA TERESA

Reuters broke the news that Rum dist i l ler  Ron 
Santa Teresa has launched Venezuela’s f i rst 
publ ic share of fer ing in 11 years,  c i t ing rare 
opt imism that the soc ial ist- ruled nat ion may 
see an economic t ransi t ion s imi lar  to China 
and the Soviet  Union. One of  Venezuela’s best-
known brands, Santa Teresa, which expor ts 
v ia an al l iance wi th Bermuda-based Bacardi 
Ltd.,  so ld an in i t ia l  1 mi l l ion shares on Fr iday. 
I t  was the f i rm’s f i rst  in a ser ies of  of fers of 
bol ivar-denominated shares hoped to raise the 
equivalent of  a modest $3 mi l l ion th is year. 
Company president A lber to Vol lmer compared 
the sale,  the f i rst  publ ic share of fer ing s ince 
2008 on the diminished Caracas bourse, to the 
re -opening of  the Shanghai Stock Exchange 30 
years ago that helped revive China’s economy. 
Another Venezuelan company, real  estate 
developer Fondo de Valores Inmobi l iar ios 
(FIV),  a lso p lans a share issue this year, 
according to i ts president ,  Horac io Velut in i . 
The two men belong to an informal group known 
as “Opt imists Anonymous” made up of  39 
corporate leaders,  bankers and investors who 
think businesses wi l l  become prof i table again 
as President Nicolas Maduro wi l l  not  be able to 
reverse his opening of  the ai l ing economy. Last 
year,  the government unexpectedly re laxed 
15 years of  st r ingent economic regulat ions, 
abandoning enforcement of  pr ice contro ls 
and al lowing dol lar  t ransact ions in the face 
of  runaway inf lat ion and U.S. sanct ions.  The 
Santa Teresa and FIV bosses’  v iews contrast 
wi th the rest  of  the business establ ishment,  the 
pol i t ical  opposi t ion,  and U.S. President Donald 
Trump’s administ rat ion,  a l l  of  whom maintain 
the economy cannot fu l ly  recover wi th Maduro 
in power.  “ When we si t  down with author i t ies, 
or  businesses, or t rade unions, we te l l  them 
that Venezuela’s economic recovery wi l l  involve 
(share of fer ings),”  Vol lmer to ld Reuters.  “ We’re 
tak ing the f i rst  step, let ’s see who fo l lows.” 
Vol lmer led a ceremony at  a Caracas roof bar on 
Fr iday,  where at tendants toasted wi th glasses 
of  rum, to celebrate the sale of  shares that wi l l 
f inance the expansion of  warehouses and the 
acquis i t ion of  new bar re ls to age their  spir i ts. 
Investors inc luded Venezuelans l iv ing in countr y 
and abroad. ht tps: //www.santateresarum.com/
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Q: What is your ful l  name, t i t le, 
company name and locat ion? 

I  am Gordon Clarke, Managing Director 
and CEO of Wor thy Park Estate Ltd.,  I 
am also the Great Grandson of  Freder ick 
Clarke who purchased Wor thy Park in 
1918. Wor thy Park is located in the 
Nor thwest corner of  St .  Cather ine Par ish 
c lose to the center of  Jamaica. We are 
in between Kingston and Ocho Rios with 
ei ther dr ive being under 1 hour.  I  have 
been with the company for 20 of  the last 
25 years and have been a Director and 
Shareholder of  the company for the past 
25 years.

Q: How much has the sugar operat ion 
changed since or iginally purchased by 
your great grandfather? 

E xclusi ve INTERV IE W

I t  g ives me great 
p leasure to share 
th is inter v iew with 
our readers.   I t 
takes a lot  of  ef for t 
and dedicat ion for  a 
company to sur v ive 
i ts f i rst  years,  i t 
takes even more to 
remain prof i table 
through an ent i re 
generat ion.   Wor thy 
Park has not only 
sur v ived for many 
generat ions,  i t  has 
thr ived,  thanks 
to their  commitment to ef f ic iency and 
leadership.   Cheers!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Gordon Clarke, Managing Direc tor & CEO.  Wor thy Park Estate Ltd,  Jamaica.
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Sugar has always had i ts ups and 
downs, most ly to do with internat ional 
markets and pr ic ing.  This has af fected 
most Sugar Factor ies in the Car ibbean, 
but Wor thy Park has concentrated on 
ef f ic iency and prudent management to 
stay on top of  the others.  Our ef f ic iency 
has been recognized by al l  in the 
industr y and i t  ex ists in both Fie ld and 
Factor y operat ions.  We cont inue to lead 
and as t ime goes on by larger margins. 

Wor thy Park has been the most ef f ic ient 
Sugar factor y in Jamaica in more than 
the past 50 years.  In the last  100 
years,  we have upgraded equipment, 
somet imes with second hand vessels, 
boi lers,  generators,  and other machines 
and somet imes with new, however 
the technology of  sugar product ion is 

qui te s imi lar  to what i t  has been dur ing 
that t ime. We have however increased 
capaci t ies,  int roduced much more 
automat ion and electronic contro ls, 
improved mater ia l  handl ing inf rastructure 
and employed more advance equipment 
and agr icul tural  pract ices in the f ie ld. 

The int roduct ion of  Mechanical  (Combine 
type) Harvesters also began more than 
25 years ago. However due to the s loped 
ter rain,  preference for hand cut cane, 
and other reasons those machines cut a 
maximum of 15% of the cane we crush. 

We have also expanded every piece of 
our own land to maximize our own supply 
to the Factor y,  whi le the del iver ies f rom 
the smal l  independent farmers have 
receded by 60% in the last  25 years. 
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Wor thy Park suppl ies 55% of the cane 
crushed at  our Factor y,  the rest  comes 
f rom outside farmers. 

The cane qual i t y f rom al l  suppl iers to 
Wor thy Park is s igni f icant ly bet ter than 
anywhere else in Jamaica and they 
are paid based on sugar content /cane 
qual i t y. 

Q: The dist i l lat ion operat ion at Wor thy 
Park is more recent ,  correct?  What 
was the dr iving force behind star t ing 
the dist i l ler y?
 
Wor thy Park made rum f rom as far 
back as 1741 and up unt i l  1962 when 
we stopped.  A l l  of  the rum was sold to 
brokers and t raders and WP did not have 

i ts own brand. In 2004, I  convinced my 
fami ly that  we should get back into the 
rum business and have our own brands. 
By the middle of  2005 we were set up 
with a state -of- the -ar t  Pot St i l l  D ist i l ler y.

Q: What is the current dist i l lat ion 
capacity and what types of bulk rums 
do you sel l? 

We can dist i l l  about 1.8 Mi l l ion Li t res of 
A lcohol  per annum and we sel l  Jamaican 
Pot St i l l  d ist i l led rums with var y ing Ester/
congener ic levels.  Apar t  f rom own own 
brands, we sel l  bulk rum to other bot t ler/
b lenders and also to bulk rum traders.  I t 
is  est imated that our rum is in over 30+ 
brands Wor ldwide.
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Q: Can you tel l  us about your 
fermentat ion methods and how they 
separate you from other Jamaican 
dist i l ler ies? 

We have di f ferent fermentat ion st reams 
and methods to make di f ferent marks 
of  var y ing congener ic levels.  The Ester 
levels range f rom 50 to 900. The t imes 
for fermentat ion range f rom 30 hours 
to more than 3 weeks. We do not use 
Dunder in any of  our fermentat ion 
st reams. Some of the other Jamaican 
Dist i l ler ies use dunder in some of their 
fermentat ions and get ester levels up to 
over 2,000. We use temperature contro l 
on our l ight  Pot St i l l  rum fermentat ions 
and not so,  for  our Higher ester 
fermentat ions.

Q: High- ester rums are synonymous 
with Jamaica, how impor tant is i t  for 
Jamaica to def ine, protect and enforce 
the Geographical Ident i f icat ion and 
the chemical composit ion of these 
rums? 

The “Jamaica Rum” GI is registered in 
Jamaica and Switzer land and we would 
hope to register i t  in Europe asap. I t 
represents a set  of  rules for  the making 
of  “Jamaica(n) Rum” with the most 
common pract ices that contr ibute to the 
uniqueness of  our rum and would protect 
the reputat ion of  Jamaica Rum for the 
Jamaican Producers and their  customers. 
I t  is  ex tremely impor tant and that is 
why in recent t imes when there are 
stakeholders who are t r y ing to loosen 



Got Rum?  February 2020 -   60

the rules when we should be t ightening 
the rules,  i t  has resulted in f rustrat ing 
debates and negat ive at tent ion and 
dist ract ion. 

Q: As our readers know ver y well  by 
now, ferment ing alcohol on an island 
faces ver y specif ic challenges.  How 
do you address these challenges at 
Wor thy Park?

We are cur rent ly using our dunder as 
fer t i l izer for  our cane f ie lds under a 5 
year l icense of  the Nat ional  Environment 
and Planning Agency. We hope that th is 
pract ice can cont inue as the dunder is 
advantageous to our fer t i l izer program 
for the cane. 

Q: In addit ion to sel l ing bulk rum, you 
also bot t le your own brands, correct?  
Can you tel l  us more about them?

We have:

•	 Rum-Bar White Overproof rum 
(Unaged 63% alc. /vol), 

•	 Rum-Bar Si lver (Unaged 40% alc. /
vol.)

•	 Rum-Bar Gold Rum (aged 4+ years, 
40%)

•	 Rum-Bar Rum Cream (15% alc.)
•	 Wor thy Park Single Estate Reserve 

(aged 6 -10 years,  45% alc. /vol)  and 
•	 Wor thy Park 2006 – 12 year o ld (56% 

alc. /vol.)  in addi t ion to var ious spec ial 
cask ser ies under the Wor thy Park 
brand.

Q: In which countr ies are your brands 
available? 

USA (25 states),  Jamaica, Cayman, 
Bahamas, UK, I ta ly,  Germany, Denmark, 
China, Greece, Spain,  Bermuda, France, 
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Poland, Por tugal,  Nether lands, Sweden, 
Czech Republ ic ,  Japan, Thai land, South 
Afr ica,  Puer to Rico,  Hong Kong, and 
Dominica.

Q: This year marks the 350th 
anniversar y of the plantat ion, 
congratulat ions!  Do you have any 
special  plans, such as product 
releases, celebrat ions, etc. ,  to mark 
this momentous occasion? 

Yes, the or ig inal  proper ty in the exist ing 
locat ion was patented in 1670 as land 
owned by Lieutenant Franc is Pr ice,  who 
was a Colonel  in Cromwel l ’s  Army who 
took over Jamaica in 1655 f rom the 
Spanish. Pr ice was gi f ted the land for his 

ser v ices to the Br i t ish.  We are planning 
a spec ial  re lease and some publ ic i t y 
features and events.

Q: What type of exper ience can 
visi tors expect when tour ing your 
faci l i ty? 

We do of fer  Tours,  M-F, 10am and 2pm 
by appointment only.  Bookings are 
through “Jamaica Rum Tours” for  non-
residents,  CHUKK A for cruise Ship 
v is i tors,  and direct ly through us for 
Jamaican residents. 

The tour is l imi ted to groups of  25 
or less an i t  lasts 1.5 hours with a 
Video presentat ion,  cane crushing 
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demonstrat ion,  dist i l ler y tour,  tast ing 
session and the oppor tuni ty for  some 
shopping. 

Anyone can v is i t  www.wor thyparkestate.
com/tour to get more info.

Q: I f  people want to contact you, how 
may they reach you?  

g.c larke@wor thyparkestate.com 

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

We are real ly opt imist ic about the 
direct ion of  the rum industr y and 
Jamaican Rum’s par t  in i t .  Consumers 
are becoming more educated; palates 
are changing and we are seeing a shi f t 
towards acceptance of  the higher ester 

rum sty les coming out of  Jamaica. A lso, 
brand “Jamaica” is such a valuable brand 
in many categor ies of  products and we 
can see why many companies outside 
of  Jamaica are t r y ing to capi tal ize on 
i t  wi thout any real  connect ion to the 
source. This is why the Jamaica Rum 
GI is so impor tant to us.  Consumers 
need to know when they are pick ing up 
a bot t le that  says Jamaica Rum that i t ’s 
been produced in accordance to what the 
market knows as Jamaica Rum. 

Margaret :  Again Mr.  Clarke, thank you 
so much for th is inter v iew and I  wish you 
and your team much success.

Wishing you al l  the best th is 2020!
Margaret  Ayala,  Publ isher
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2020
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Exclusive

A few days ago I  had an unexpected v is i t 
f rom a great f r iend and Cigar Sommelier, 
one of  the few Chi leans who work wi th 
Habanos, his name is Fel ipe Rojas and 
he’s t ravel led the same path I  have, making 
f requent t r ips to Cuba and f inal ly winning 
the f i rst  p lace in the Habanosommelier 
compet i t ion in 2017.  I t  was great to have a 
second Chi lean win th is prest ig ious event 
(I  f i rst  did i t  in 2010),  Fel ipe is a great 
person, ver y passionate and always knew 
that there were no bar r iers able to stop 
him f rom reaching the top.  Today he is the 
director of  a Cigar House at  a Hyat t  hote l  in 
Qatar,  cer tain ly an excel lent  star t  to a long 
professional  career.   I ’ve had the pleasure 
of  knowing him since the beginning of  h is 
journey, proud to have shared so many 
long conversat ions and c igars in di f ferent 
p laces.

Fel ipe had to make an emergency t r ip to 
Chi le and, wi thout hesi tat ion,  ar ranged to 
v is i t  me at  Red Frog Bar.   He also brought 
me a gi f t ,  but  not just  any c igar,  i t  was an 
Habano Edic ión Regional  del  Medio Or iente 
(Middle East Regional  Edi t ion).   What exact ly 
is a Regional  Edi t ion?  Typical ly i t  is  a c igar 
that  can only be found in the geographical 
region i t  is  named af ter,  because i t  was 
made for the Habanos SA impor ter in that 
par t  of  the wor ld.   Every now and then these 
c igars are also sold in other markets,  due 
to their  popular i t y.   Normal ly Habanos SA 
re leases these edi t ions under brand names 
that are not their  most popular or c lassic 
(such as Cohiba, Montecr isto,  Romeo y 
Jul ieta,  etc.).   Last ly,  the c igar ’s format is 
a lso new for the selected brand, in other 
words i t  usual ly is not par t  of  the brand’s 
v i to lar io (c igar l ineup).   In th is case, Fel ipe’s 
present to me was a Duke f rom Saint  Luis 
Rey (54 x 140mm).

I t  was, wi thout a doubt ,  a t remendous gi f t 
that  any c igar smoker or connoisseur would 
apprec iate.   I  dec ided to immor tal ize th is gi f t 
by incorporat ing i t  into February ’s pair ing.

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

Phi l ip
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Saint  Luis Rey is a brand that has been 
enjoyed for years by smokers who apprec iate 
fu l l -bodied c igars,  s imi lar  to Par tagas and 
Bol ivar.   In other words,  i t  is  not  a brand for 
c igar beginners,  as i t  inc ludes qui te aggressive 
tobacco leaves f rom the regions of  Vuel ta 
Abajo and Semi Vuel ta f rom Pinar del  Río.

Now that we have selected our c igar,  wi th i ts 
imposing st rength,  I  bel ieve we’l l  need at  least 
two rums ser ved neat (no ice),  to pair  wi th 
the c igar as we t ransi t ion f rom the f i rst  to the 
second thi rd.

To star t  wi th,  I  se lected a rum with sweeter 
notes than normal,  I  opted for Abuelo X V, 
f in ished in Oloroso Sher r y casks.   The idea 
is to balance the ear ly stages of  smoking wi th 
the sweet notes,  prepar ing the palate as the 
tobacco intensi t y increases.  I f  you don’ t  have 
this rum, you can t r y replac ing i t  wi th Zacapa 
23, Zaf ra 21 or an o ld Botran.  The idea is to use 
the rum’s sweetness to of fset  the increasing 
intensi t y f rom the c igar.

The plan for the second rum was something 
dr yer than the f i rst  one, something wi th an 
intensi t y to match that of  the c igar as we 
approach the mid-point  of  the smoking session.  
For th is reason I  selected a Demerara Por t 
Morant f rom 1999, bot t led in 2014 by Br isto l 
Spir i ts Limited.

As I  l ight  up the c igar,  the f i rst  th ing I  not ice 
is the r ing s ize,  s l ight ly larger than the c lassic 
Robusto and Pyramid,  I ’m refer r ing here to a 54 

r ing s ize,  which gives the c igar an interest ing 
draw.

The pair ing works just  as p lanned, Ron 
Abuelo rounds of f  the c igar notes wi th i ts 
character,  making i t  per fect  for  smoking the 
f i rst  th i rd of  the c igar.   Having said th is,  the 
c igar ’s expected r ichness comes through 
nonetheless.   As I  approach the second thi rd 
of  the c igar,  I  change over to the Por t  Morant , 
wi th i ts longer f in ish and higher complexi t y, 
fu l l  of  caramel and leather notes that are at 
t imes st ronger than the c igar.   This resul ts in a 
wel l -balanced pair ing that is hard to achieve.  
For example,  I  could have selected a 10 year 
o ld rum aged in French oak, which would be 
c loser to the tobacco’s prof i le,  but  the f in ish 
would be complete ly di f ferent ,  wi th more dr y 
f rui t  notes that would p lay di f ferent ly wi th the 
intensi t y f rom the c igar.

I  hope you can approximate th is pair ing as 
much as possib le.   I f  you are ever able to get 
a Regional  Edi t ion c igar,  wi th a fu l l -body, i t 
would be a great idea to t r y a pair ing wi th 
two, even three rums with increasingly high 
complexi t ies,  so they can keep up wi th the 
evolv ing c igar-smoking exper ience.  At  the 
end, the most impor tant th ing is to create 
unforget table memor ies,  such as th is one, 
forged f rom a s imple c igar and a spec ial 
f r iendship.

Phi l ip I l i  Barake
#GRCigarPair ing




