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FROM THE EDITOR

Rum,  Romance and 
Rebell ion

I f  the current pol i t ical  c l imate in the 
USA is making you feel  l ike the wor ld is 
coming to an end, don’ t  despair :  many 
people in the past have had the same 
feel ing and we’re st i l l  here!  : - )

The American president ia l  e lect ion of 
1884 was every bi t  as dir ty,  heated 
and violent as what we witnessed in 
recent months.   Author Mark Wahlgreen 
Summers documents his research 
into these events in his book t i t led 
“Rum, Romanism and Rebel l ion:  The 
Making of  a President,  1884 . ”   The t i t le 
of  the book reminded me of  a much 
older book by author Char les Wi l l iam 
Taussig.   I  am, of  course, referr ing 
to “Rum, Romance and Rebel l ion , ”  a 
book publ ished in 1928 that addressed 
di fferent social  in just ices and 
problems.

Both books discuss economic and 
pol i t ical  powers that  were t ry ing to 
impose their  interests and inf luence 
their  respect ive societ ies.   The 
common thread in both cases is 
-surpr is ingly-  rum: the dr ink that 
represents agr icul ture,  commodit ies, 
wor ld economies and people’s devot ion 
to alcohol ic beverages also represents 
oppression, s lavery and depravi ty.

Regardless of  your current pol i t ical 
or  re l ig ious v iews on the wor ld,  the 
fact  that  you are now reading these 
words means that we too have rum in 
common.  And, want i t  or  not ,  we may 
be l iv ing in the pages of  a future book 
that someone wi l l  wr i te about events 
affect ing our current l ives.

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 has been around us for  hundreds 
of  years,  g iv ing us the courage to 
explore,  consol ing us as we wept, 
helping us forget our corporal  pain 
as we suffered and ampl i fy ing 
our celebratory cheers on special 
occasions.

This month,  more than ever,  I  invi te 
you to use rum as an excuse to 
celebrate the s imple joys in l i fe wi th 
those near you.

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant



Got Rum?  February 2021 -   6

THE A NGEL’S SH A RE
by Paul Senf t

In 2011 my wi fe and I  v is i ted Saint  Luc ia 
and had the pleasure of  meet ing Saint  Luc ia 
Dist i l lers Laur ie Barnard.   Dur ing our v is i t 
wi th him he shared his dreams of  growing 
sugarcane for the dist i l ler y,  discussed 
blending, aging rum in di f ferent k inds of 
wooden casks  and let t ing us t r y a var iety 
of  rums that the company was produc ing at 
that  t ime.  I t  was his v is ion and f reedom to 
take r isks and exper iment that  led to the 
creat ion of  the Chairman’s Reser ve l ine 
in 1999.  I  remember discover ing i t  at  a 
local  shop dur ing the ear ly days of  my rum 
journey and the spiced version becoming 
one of  my favor i te spiced products to use 
for making cer tain cock tai ls as wel l  as 
making desser ts.   So, meet ing the man 
behind one of  my favor i te brands was 
a thr i l l  and a highl ight  of  that  t r ip.   In 
October of  2012 Mr.  Barnard passed away, 
leaving behind a last ing legacy and guiding 
v is ion that helped Saint  Luc ia Dist i l lers 
become one of  the best companies in the 
Car ibbean.  

Chairman’s Reser ve Legacy is named in 
honor of  th is legacy and memory.   The 
rum is a b lend of  four rums (aged between 
5 and 8 years) that  used two pot st i l ls 
and one Cof fey st i l l  wi th a combinat ion 
of  molasses based rum and appropr iate ly 
enough sugarcane rum sourced f rom the 
company ’s sugarcane estate located on 
Rosseau, Saint  Luc ia.   The rum is bot t led 
at  43% ABV and is cur rent ly avai lable in the 
Car ibbean, Europe and the Uni ted States.

Appearance

The rum can be found on the shelves in 
a box that features a por t rai t  of  Laur ie 
Barnard.   I t  provides detai ls about the man, 
his impact on the company, and wor ld of 
rum. The bot t le is the standard Chairman’s 
Reser ve shor t  necked bot t le that  features 
the por t rai t  f rom the box and provides some 
of the basic informat ion about the rum.

Chairman’s Reserve Legacy

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 2021 -   6
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The rum holds a Mahogany and dark 
amber color in the bot t le and glass.  When 
I  agi tated the glass a medium band formed 
that dropped a wave of  fast-moving legs, 
then s lowly th ickened and dropped a second 
wave of  s lower legs.   The band cont inued 
to th icken and dropped a th i rd was of  even 
thicker legs before evaporat ing and leaving 
a wave of  beads around the glass.

Nose

The nose del ivers an aroma of  lush vani l la, 
l ight  nut t iness,  smoked banana, cooked 
pineapple,  cantaloupe, passion f rui t  ju ice, 
tof fee and loads of  oak tannins.

Palate

The f i rst  s ip condi t ions the tongue wi th a 
swir l  of  f loral,  spice,  and caramel ized vani l la 
notes.   Subsequent s ips reveal  c innamon, 
mace, a l lspice,  b lack pepper,  spearmint , 
char red oak, a l lspice,  dr ied tobacco, a l l 
of  the f rui t  notes f rom the aroma weave 
and bind the heavier f lavors together in a 
complex f rui t y f in ish that  takes qui te a whi le 
to fade. 

Review

As Chairman’s Reser ve was an ear ly 
discovery i t  is  one that I  have returned to 
t ime and again and found re l iable in i ts 
consistency.  The spiced incarnat ion has had 
some sl ight  changes in the f lavor prof i le, 
but  remains in my opinion, one of  the best 
spiced rums f rom the Car ibbean.  Legacy 
in no way disappoints and qui te f rank ly 
surpassed expectat ions.   This is def in i te ly 
a rum that s lowly bui lds f rom the aroma 
and ear ly s ips,  condi t ioning the senses 
and unvei l ing i ts complexi t ies though out 
the tast ing exper ience.   As the rum fades 
f rom my palate,  I  am sure i t  is  the most 
complex rum in the Chairman’s Reser ve l ine.  
Avai lable in the Uni ted States and Europe 
this rum is a must have for anyone who 
enjoys Saint  Luc ia Dist i l ler ’s products and 
t ruly honors Laur ie Barnard’s legacy.
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Dur ing our f i rst  v is i t  to Jamaica in 2019 
my wi fe and I  had the honor of  v is i t ing the 
histor ic Hampden Estate Dist i l ler y located 
in the nor thwest region of  Jamaica.  Dur ing 
our v is i t ,  we toured the grounds and the 
histor ic Great House is a memorable focus 
of  the proper ty.   Founded in 1779, the 
Great House was used for stor ing bar re ls 
and later sel l ing rum to locals out of  the 
f i rst  f loor unt i l  the ear ly 1900’s.   This 
v intage of  the Great House re lease was 
created by the Master Dist i l ler,  V iv ian 
Wisdom, and is a b lend of  two Hampden 
rums: 80% is Hampden OWH (80 to 120 
grams of  esters) and 20% is Hampden 
DOK (1,500 to 1,6000 grams of  esters) and 
bot t led at  59% ABV.

Appearance

The dark ly t inted bot t le conceals the color 
of  the rum whi le the whi te and green labels 
provide the basic informat ion about the 
product .   Pour ing the rum in the glass 
revealed i t  had a shiny,  copper-amber 
color.   Agi tat ing the l iquid created a th in 
l ine that  th ickened and re leased legs 
that ambled down the s ides of  the glass, 
gaining momentum unt i l  they returned 
to the rum in the bot tom of the glass.   A 
second set of  legs began to form and as 
they star ted to drop they evaporated and 
beaded up before they descended.

Nose

I t  is  no surpr ise that  nosing the rum 
r ight  af ter  the pour del ivered a st rong hi t 
of  a lcohol,  a chemical /medic inal  f loral 
note,  roasted pineapple,  char red wood 
and minerals.   I  let  the glass s i t  for  a 
few minutes and when I  returned to i t 
I  d iscovered the aroma had mel lowed 
reveal ing notes of  r ipe peaches, rose 
water,  sweet vani l la and orange zest .

Hampden Estate Great House 
Dist i l ler y Edit ion 2020

Palate

The f ist  s ip del ivered the heat of  the 
rum along wi th the expected funk that 
mani fested in a swir l  of  molasses, cooked 
f rui ts,  minerals and char.   Subsequent s ips 
revealed anise,  sugared pear,  i ron,  dr ied 
tobacco, cooked pineapple,  cacao nibs and 
orange zest .   As the rum began to fade 
sugared-c innamon and vani l la cream ic ing 
take over and l ingered in a long pleasant 
f in ish.

Review

Every high ester rum I  have exper ienced 
is i ts own mini  adventure for  the palate 
and this one was not what I  expected in a 
good way.  This rum is ver y di f ferent than 
the 2019 v intage wi th the aroma and f lavor 
prof i le being more intense and var ied 
compared to the newest incarnat ion.  The 
2020 v intage is much more targeted wi th 
the st rength of  the f lavors concentrated 
in the notes I  d iscovered.  In my opinion 
t rack ing down the year ly v intage and 
explor ing them should be a goal  for  any 
fan of  Jamaican rums and spec i f ical ly 
Hampden.  Knowing the team at Hampden 
they are probably already plot t ing what 
their  nex t  v intage wi l l  of fer  our senses.  

As far  as avai labi l i t y,  th is rum is being 
impor ted in smal l  amounts to Europe and 
the Uni ted States by La Maison and Vel ier 
and can also be found for purchase at  the 
Hampden Estate Dist i l ler y.  

I f  funky,  h igh ester Jamaican rums are your 
th ing,  then this is a must purchase for the 
year.

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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Spiced and Dark Rum Crêpes
Crêpes

Ingredients:

•	 3 Eggs, separated
•	 ¼ C. Cornstarch
•	 ¼ tsp. Sal t
•	 ¾ C. Light Cream
•	 ¼ C. Spiced Rum
•	 1/8 tsp.  Nutmeg
•	 Granulated Sugar

Direct ions:

Beat egg yolks and add cornstarch and sal t .   Add the cream, Spiced 
Rum and nutmeg.  Fold in st i f f ly  beaten egg whi tes.   Drop a tablespoon 
of  mix ture onto a hot but tered gr iddle and f r y unt i l  golden brown on both 
s ides.  Rol l  (or  fo ld)  crêpes whi le hot and dust wi th granulated sugar.  
Ser ve hot wi th rum sauce (rec ipe on nex t page).

Photo c redi t :   Recetas Mal lorquinas
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Rum Sauce for Crêpes
Rum Sauce

Ingredients:

•	 1/3 C. But ter
•	 1 C. Confect ioner ’s Sugar
•	 1 tsp.  Lemon Rind, grated
•	 2 tsp.  Orange Rind, grated
•	 5 Tbsp. Dark Rum, warm

Direct ions:

Add grated lemon and orange r inds to the warm Dark 
Rum and let  stand for a few minutes.   In a bowl,  c ream 
but ter and sugar together.  Remove r inds f rom the rum and 
add to the but ter and sugar mix ture.  Cook over hot water 
for  about 25 minutes.   Remove f rom heat and let  stand for 
1 minute.   Pour rum into mix ture and mix together.   Pour 
mix ture over crêpes.  Ser ves 6.   Garnish wi th a maraschino 
cher r y.

Photo c redi t :   Recetas Mal lorquinas
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RUM Aging Science
American Oak: New vs. Used

Introduction

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

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

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

Understanding the US regulat ions for Whisky and Bourbon
The Code of  Federal  Regulat ions (CFR) def ines,  among many other 
th ings, “Standard of  Ident i t y ”  for  dist i l led spir i ts produced in the 
USA.  Here is an excerpt  that  appl ies to whisky in general:

27 CFR § 5.22 -  The standards of  ident i t y.

(a) Class 1;  neutra l  spi r i ts or a lcohol. 
“Neutra l  spi r i ts”  or  “a lcohol ”  are d is t i l led 
spi r i ts produced f rom any mater ia l  at  or 
above 190° proof,  and, i f  bot t led,  bot t led 
at  not  less than 80° proof.

(b) Class 2;  whisky.  “ Whisky” is an 
alcohol ic d is t i l la te f rom a fermented 
mash of  grain produced at  less than 
190° proof in such manner that  the 
d is t i l la te possesses the taste,  aroma, and 
character is t ics general ly at t r ibuted to 
whisky,  s tored in oak containers (except 
that  corn whisky need not be so s tored),  and bot t led at  not  less 
than 80° proof,  and also inc ludes mix tures of  such d is t i l la tes for 
which no spec i f ic  s tandards of  ident i ty are prescr ibed.

(1)

( i )  “Bourbon whisky ”,  “ r ye whisky ”,  “ wheat whisky ”,  “mal t  whisky ”, 
or  “ r ye mal t  whisky ” is whisky produced at  not exceeding 160° 
proof f rom a fermented mash of  not less than 51 percent corn,  r ye, 
wheat ,  mal ted bar ley,  or  mal ted r ye grain,  respect ively,  and s tored 
at  not  more than 125° proof in charred new oak containers ;  and 
also inc ludes mix tures of  such whisk ies of  the same type.

( i i )  “Corn whisky ” is whisky produced at  not exceeding 160° proof 
f rom a fermented mash of  not less than 80 percent corn grain,  and 
i f  s tored in oak containers s tored at  not  more than 125° proof in 
used or uncharred new oak containers and not subjected in any 
manner to t reatment wi th char red wood; and also inc ludes mix tures 
of  such whisky.

( i i i )  Whisk ies conforming to the s tandards prescr ibed in paragraphs 
(b)(1)( i )  and ( i i )  of  th is sect ion,  which have been stored in the type 
of  oak containers prescr ibed, for  a per iod of  2 years or more may 
opt ional ly be fur ther des ignated as “s tra ight ”;  for  example,  “s tra ight 
bourbon whisky ”,  “s tra ight corn whisky ”,  and whisky conforming 
to the s tandards prescr ibed in paragraph (b)(1)( i )  of  th is sect ion, 
except that  i t  was produced f rom a fermented mash of  less than 
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RUM Aging Science
American Oak: New vs. Used

51 percent of  any one type of  grain, 
and s tored for a per iod of  2 years or 
more in char red new oak containers 
may opt ional ly be des ignated merely 
as “s tra ight whisky ”.  No other whisk ies 
may be des ignated “s tra ight ”.  “Stra ight 
whisky ” inc ludes mix tures of  s tra ight 
whisk ies of  the same type produced in 
the same State.

When i t  comes to whisky product ion,  the 
bold and under l ined words in i tem ( i) 
are essent ia l  to the standard of  ident i t y: 
bourbon whisky MUST be aged in new 
oak containers. 

Let ’s take a look now at the standard of 
ident i t y def ined by the CFR for rum:

(f )  C lass 6;  rum. “Rum” is an alcohol ic 
d is t i l la te f rom the fermented ju ice of 
sugar cane, sugar cane syrup, sugar 
cane molasses, or other sugar cane 
by-products ,  produced at  less than 
190° proof in such manner that  the 
d is t i l la te possesses the taste,  aroma, 
and character is t ics general ly at t r ibuted 
to rum, and bot t led at  not  less than 80° 
proof;  and also inc ludes mix tures solely 
of  such d is t i l la tes.

As you can see, not only is rum not 
required to be aged, but those producers 
choosing to age their  rums have no 
rest r ic t ions as to the type of  oak 
containers (bar re ls)  they can use.

This s i tuat ion,  where whisky producers 
are unable to re -use their  empty bar re ls 
and rum producers are not required to 
use new bar re ls resul ts in a per fect 
commerc ial  re lat ionship that  explains 
why most of  the aged rum around the 
wor ld is aged in ex-bourbon bar re ls, 
which are cheaper and more readi ly-
avai lable than new bar re ls.   Some rum 
producers opt ,  at  a higher cost  to their 
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RUM Aging Science
American Oak: New vs. Used

Above: change in rum co lor af ter  on ly one month 
of  ag ing in a new bar re l .

Be low: compar ison between 1 month o ld rum 
aged in a new bar re l  ( lef t)  and 12 month o ld rum 
aged in an ex-bourbon bar re l  (r ight) .

The darker co lor ind icates the d i f ference in wood 
ex t rac t ion rates between the two bar re l  t ypes.

Januar y 2021 Weather (F)
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RUM Aging Science
American Oak: New vs. Used

operat ion,  to age in new oak bar re ls,  and 
this impact on the rum is par t  of  what we 
are explor ing in th is ser ies.

These are the pH readings, as recorded on 
the 1st  day of  each month:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67

Color :  The color di f ference between new 
and used bar re ls is ver y s igni f icant too 
(opposi te page).

Taste:  When compar ing the 1 year o ld 
sample and the 1 month o ld sample,  the 
rum f rom the new bar re l  def in i te ly has a 
more intense oak aroma and taste,  but  th is 
taste is mainly compr ised of  ast r ingent , 
un-oxidized tannins that  are not ver y 
p leasant .

Join us again nex t month,  as we cont inue 
to explore the fasc inat ing wor ld of  rum 
aging!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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

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

Much to my dismay, we have another 
month (at  least !)  of  co ld weather 
around the countr y,  and one of  my ver y 
favor i te ways to stay warm on a cold 
winter night is hot chocolate.   I  have 
such fond memor ies of  i t  as a chi ld, 
you know the k ind- -  the dr y packet you 
mix wi th water,  inc luding f reeze dr ied 
marshmal lows? So good.  

I  do love boozy, hot cock tai ls,  and 
there are so many c lassics ;  The Hot 
Toddy, The Hot But tered rum, The I r ish 
Cof fee….but in my honest opinion few 
things are more cozy than a cup of 
cocoa.   Before we get to the rec ipes, a 
l i t t le histor y lesson for you.  

The Mayans were l ike ly the f i rst 
c iv i l izat ion to dr ink chocolate,  dat ing 
back to 500 BC, but i t  would have been 
ser ved cold and had chi le peppers in i t .    
The Spanish explorer,  Hernan Cor tez, 
is  credi ted wi th int roduc ing a HOT 
chocolate dr ink to Spain in the 1500’s, 
made of  ground cocoa beans, sans the 
spicy peppers.   By the t ime London 
star ted enjoy ing this del ic ious beverage 
in the 1700’s,  there were “chocolate 
houses” (much l ike today ’s cof fee 
shops) popping up everywhere.  They 
were ver y t rendy, a l though chocolate 
was qui te expensive.   The Engl ish 
star ted adding mi lk to their  chocolate, 
and i t  became a ver y popular af ter 
dinner dr ink.   Today, hot chocolate has 
many di f ferent forms and sty les around 
the wor ld,  f rom dark and r ich to the 
aforement ioned instant packets.    Rum 
is a per fect  spir i t  to add to i t  because 
of  rum’s natural  f lavors of  c innamon, 
vani l la,  nutmeg, and even the funky 
Jamaican banana f lavors.    I  have 
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inc luded a few of  my favor i te rec ipes 
below.   Side note - Nat ional  Hot 
Chocolate Day is January 31, I  real ize 
th is ar t ic le wi l l  get  to you al l  just  a b i t 
af ter  that  but remember,  hot  chocolate 
is good on any day! !

SPICY HOT CHOCOLATE

•	 1.5 oz.  Ron Zacapa 23
•	 .5 oz.  Ancho Reyes
•	 4 oz.  Hot Chocolate Mix*

Ser ve this in your favor i te cof fee mug, 
add a dol lop of  whipped cream and 
top wi th a p inch of  cayenne pepper.
 
*Hot Chocolate Mix:

Combine equal  par ts of  Vahlrona 
cocoa powder (unsweetened),  raw 
sugar and hot water.   St i r  unt i l  you 
achieve a th ick consistency.  

MINT CHOCOLATE

•	 1 oz.  Angostura 7 Year Rum
•	 .5 oz.  White Creme de Menthe
•	 4 oz.  Hot Chocolate (the above 

mix,  or  the t r ied and t rue packet 
works great!)

Add al l  ingredients into a cof fee mug, 
top wi th a dol lop of  whipped cream 
and crushed mint  candy.  (To crush:  
p lace a peppermint  candy in a sealed 
baggie,  then wrap in a towel.   Use a 
mal let  to crush.
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COAST TO COAST HOT COCOA

•	 1.5 oz.  Smith and Cross 
Tradi t ional  Rum

•	 .5 oz.  Bai ley ’s I r ish Cream
•	 4 oz.  Hot Cocoa Mix (the darkest 

you can f ind is ideal,  spec ial t y 
grocery stores wi l l  have a lot  of 
opt ions)

TIPS:

1.	 Use ½ and ½ instead of  mi lk for 
th is one….i t  wi l l  g ive you a r icher 
consistency.   

2.	 Top wi th marshmal lows and 
chocolate shavings 

  
Cr is
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(Publ isher ’s Review) 

Valent ine’s Day is just  around 
the corner,  and you need to get 
yoursel f  prepared to have the 
most romant ic and emot ional ly 
ful f i l l ing day with your par tner. 
You should always make sure to 
put in some ex tra ef for t  to make 
Valent ine’s Day ex tra special 
for  yoursel f  and the people you 
love. 

What bet ter way to do that than 
to make sure they have al l  their 
favor i te foods and dr inks to 
their  f i l l .  What bet ter way to say 
I  love than to go the ex tra mi le 
to create the per fect  cock tai l 
for  your signi f icant other?

Our cock tai l  rec ipes have 
something for everyone, al l  you 
have to do is select  the l iquor 
you fancy, and we wi l l  handle 
the rest!  I f  you or your par tner 
loves f izzy dr inks,  then The 
Cupid’s Bow is for  you. Trying 
to l ighten up the evening? Then 
t r y out The Scar let  K iss.

Whenever you want to 
incorporate f rui t ,  mix i t  up with 
a Bubbly Jack Rose cock tai l 
wi th apple brandy and spark l ing 
Prosecco. 

We have loads of  other amazing 
rec ipes you can t r y.  Just  grab this 
rec ipe book and get to shaking.

Time to Mix I t  Up: 
The Very Best Valentine Cocktails for You and Your Lover

Publ isher :  Independent ly publ ished 
(September 26, 2019)
Language: :  Engl ish
Paperback :  94 pages
ISBN-10 :  1695702026
ISBN-13 :  978 -1695702028
Item Weight :  5.3 ounces
Dimensions :  6 x 0.24 x 9 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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®

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

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

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

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

In 
Associat ion 

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

®
The International Leaders in
Rum Training and Consult ing
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Marco Pier ini  -  Rum Histor ian

A TA LE OF RUM
2. BR A ZIL

In the f i rst  ar t ic le of  th is new ser ies publ ished 
in January,  we have seen that in the 1400s, 
before the Discovery of  Amer ica,  Europeans 
were fami l iar  wi th Spir i ts.  Among these 
Spir i ts was RUM, too? No, I  don’ t  th ink so. 
Of course, they were able to make i t .  They 
had been making sugar for  some centur ies, 
Venice being one of  the o ldest centers of 
th is industr y,  so they had at  their  disposal  
molasses [ for  the sake of  s impl ic i t y,  wi th the 
word molasses I  mean al l  the by-products of  
sugar making].  So had nobody ever thought 
of  star t ing commerc ial  product ion of  a new 
Spir i t? Apparent ly not ,  or  at  least  I  d id not 
f ind any thing. I  know that on the Internet a 
lot  of  di f ferent informat ion is c i rculat ing,  but 
wi thout re l iable sources.

Perhaps, and I  repeat perhaps, the reason 
for th is lack of  in i t iat ive in ferment ing 
and dist i l l ing  molasses could be that the 
countr ies where the sugar making industr y 
f i rst  developed, I ta ly and Spain,  were also 
great producers of  wine. At that  t ime, most 
wine was of  low, of ten even ver y low, qual i t y 
and anyway even the best wines deter iorated 
quick ly.  Usual ly,  wines were drunk young 

THE RUM HISTORIAN 
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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before they turned sour and wi th the 
ar r ival  of  the new wines on the market ,  the 
previous year ’s v intage lost  i ts  value. So, 
dist i l lers had an easy avai lable,  abundant , 
and cheap raw mater ia l ,  wine, that  they 
knew wel l  and that produced apprec iated 
Spir i ts.  So why should they r isk gambl ing 
wi th their  t ime and money for the sake of 
molasses? 

Later,  in the course of  the 1400s, 
the Por tuguese and the Spaniards 
discovered and set t led in the At lant ic 
Is lands, among them Madeira and the 
Canary Is lands, where they set up large 
sugarcane plantat ions,  but a lso in th is 
case I  have found nothing re l iable about 
RUM. Therefore,  i t  can be stated for now 
that before the Discovery of  Amer ica, 
Europeans did not know RUM. 

Chr istopher Columbus was a seasoned 
merchant in the sugar t rade and in his 
second voyage (1494) he is a lso said to 
have planted sugarcane in Hispanio la 
(present-Day Dominican Republ ic and 
Hai t i)  even though i ts actual  cul t ivat ion 
star ted some years later.  Anyway, by 
1527 there were 25 mi l ls  funct ioning at 
fu l l  capac i t y on the is land. According 
to contemporar y wi tnesses, the s laves 
drank a sor t  of  cane wine, that  is  a rough 
beverage made by ferment ing molasses, 
but nobody te l ls us any thing about 
dist i l lat ion and Spir i ts.  Meanwhi le,  Hernán 
Cor tés p lanted sugarcane on the Mainland, 
in New Spain (present-day Mexico) where 
the product ion of  sugar developed quick ly. 
In Hispanio la the product ion of  sugar 
col lapsed at  the end of  the 1500s, whi le 
in New Spain i t  cont inued to grow, even 
i f  only for  local  consumpt ion, but for  a 
centur y no sugarcane Spir i t  is  ment ioned.  
I t ’s  actual ly a bi t  st range: a centur y 
is a long per iod of  t ime. People loved 
dr ink ing alcohol,  and the wine and brandy 
impor ted f rom Spain were both scarce 
and expensive.  In addi t ion,  dist i l lat ion 
technology was wel l  known; for  example, 
in 1621 a source descr ibes cur rent 
consumpt ion of  Mezcal,  a Spir i t  made by 
dist i l l ing a local,  t radi t ional  fermented 
beverage, the Pulque.  I t ’s  hard to th ink 
that  nobody thought of  ferment ing and then 
dist i l l ing molasses. Yet ,  as a mat ter of  fac t , 

I  have found no evidence, and the ver y 
lack of  easy avai lable sources te l ls us that 
in the 1500s no notewor thy commerc ial 
product ion existed. And maybe this also 
explains why only in the 1600s the Spanish 
Crown enacted a law prohibi t ing the 
making of  sugarcane spir i t ,  to defend the 
metropol i tan wine and brandy t rade f rom 
i ts compet i t ion.  Actual ly,  the f i rst  known 
prohibi t ion of  RUM in Spanish Amer ica is 
a lso the f i rst  undoubted evidence of  i ts 
ver y ex istence: in 1631 the Viceroy of  New 
Spain,  Marchese de Cer ralvo,  prohibi ted 
the manufacture and consumpt ion of 
aguardente de caña (cane Spir i t),  which 
is RUM. The Viceroy ’s dec is ion was 
just i f ied by the al leged danger of  RUM 
for consumers’  heal th;  anyway, i f  i t 
had to be forbidden, th is means that i t 
was already qui te widespread. In New 
Spain c landest ine RUM making went on 
despi te the prohibi t ion.  But i t  (a lso cal led 
Chinguir i to)  was produced in l imi ted 
quant i t ies,  i ts  qual i t y being ver y bad, 
and intended only for  local  consumpt ion, 
wi thout enter ing the At lant ic market .  Maybe 
fur ther and more in -depth research could 
discover that  a sor t  of  sugarcane Spir i t 
was manufactured for the f i rst  t ime in 
Hispanio la or in New Spain.  I t  is  possib le, 
but  even in th is case i t  would be a ster i le 
b i r th,  so to speak, wi thout growth and 
wi thout a future,  a dead end in ear ly RUM 
histor y.  To sum up, i t  was not f rom Spanish 
Amer ica that RUM star ted i ts t r iumphal 
march into the wor ld.  

Meanwhi le,  fur ther South the Por tuguese 
discovered Brazi l .  Vasco da Gama reached 
India and returned to Por tugal  in 1498, 
paving the way for the r ich t rade wi th 
the East by way of  the Cape of  Good 
Hope. Today i t  is  not  easy for us to fu l ly 
understand the di f f icul t ies of  sai l ing. 
Por tuguese ships headed for India were 
not able to fo l low the shor ter route,  that 
is  to go down the Afr ican coasts t i l l  the 
Cape of  Good Hope and enter the Indian 
Ocean, due to contrar y cur rents and 
winds. Instead, the ships had to sai l  to 
South-West ,  deep in the At lant ic unt i l  they 
met the prevai l ing winds and wi th them 
they were able to pass the Cape. In the 
second voyage to India,  in 1500, the f leet 
commanded by Pedro A lvares Cabral  sai led 



Got Rum?  February 2021 -   32

South-West so much t i l l  unintent ional ly 
reaching the coast of  Brazi l .  A ship was 
dispatched back to Lisbon to inform the 
Crown, and the remainder of  the f leet 
proceeded on the Cape route toward India. 
Some histor ians have suggested instead 
that the Por tuguese, and maybe also the 
French, had discovered Brazi l  a few years 
ear l ier,  but  i t  doesn’ t  change much; in 
any case, in the f i rst  decades the new 
colony was most ly a por t  of  cal l  for  the 
ships en route to India.  Then, at  the latest 
in the 1530s, sugarcane cul t ivat ion was 
int roduced wi th great success: towards the 
end of  1500s Brazi l ian sugar dominated 
the European market .

Before the encounter/c lash wi th the 
Por tuguese, Brazi l ian ind ios  produced and 
drank some k inds of  fermented beverages, 
but not Spir i ts.  Now, a lot  of  sugar means 
also a lot  of  molasses. Molasses easi ly 
ferments in the warm and humid t ropical 
c l imate,  so a sor t  of  cane wine, abundant 
and cheap, star ted to be largely drunk by 
s laves and poor whi tes.  Then, someone 
brought to Brazi l  a st i l l  f rom Europe and 
began do dist i l l  just  that  cane wine, thus 
invent ing RUM. Who? We don’ t  know. 
When? We don’ t  know exact ly,  but  in the 
1620s RUM commerc ial  product ion was 
already common. So, RUM was born by 
the marr iage between European dist i l l ing 
technology and Brazi l ian abundant ,  cheap 
molasses.

According to the great French histor ian 
Marc Bloch, the sources in European 
metropol i tan archives tend to be 
“ intent ional ”  or  “nar rat ive” sources, wr i t ten 
to inf luence someone’s understanding 

of  events.  The sources on the colonies, 
by contrast ,  are more of ten “wi tnesses 
in spi te of  themselves”,  that  is  sources 
focused not to shape understanding but for 
some simple,  pract ical  purposes. So, the 
f i rst  concrete reference to the existence 
of  st i l ls  in Brazi l  comes f rom a 1611 Sao 
Paulo Inventor y and Wi l l .  Then, according 
to the account ing books of  a Brazi l ian 
sugar p lantat ion,  in the 1620s RUM was 
regular ly dist r ibuted to the s laves. Later,  in 
1636, the governor-general  of  Brazi l ,  Pedro 
da Si lva,  re leased a provis ion prohibi t ing 
sugarcane aguardente  (burning water, 
that  is  RUM). This is a ver y interest ing 
document because, among other 
th ings, i t  shows that RUM was already 
commonplace, because “many st i l ls” 
ex isted, and numerous people benef i ted 
f rom the sale of  i t .  

Then, the Dutch ar r ived. In 1624 the Dutch 
West India Company occupied the nor th -
east coastal  region of  Pernambuco. The 
Company made great investments,  br inging 
f rom Hol land men, capi ta l ,  technical  sk i l ls 
and equipment.  They held i t  t i l l  1654 
when they were f inal ly dr iven out by the 
Por tuguese. The Dutch had gone to Brazi l 
mainly to take hold of  i ts  prec ious sugar, 
but  wi th the sugar they discovered RUM 
too. We have an indisputable source in 
“Histor ia Natural is Bras i l iae ”  (Natural 
Histor y of  Brazi l),  a book publ ished ( in 
Lat in)  in 1648 that contains,  as far  as 
I  know, the f i rst  ever descr ipt ion of  a 
sugarcane Spir i t  in the West .  I t  was made 
by ferment ing and dist i l l ing the ju ice 
of  sugarcane and they cal led i t  Vinum 
Adustum (burnt  wine).  Last ,  but  not least , 
the Dutch t ransmit ted that prec ious sk i l l 
to the Engl ish set t lers of  Barbados, as we 
shal l  see in the nex t ar t ic le. 

In Brazi l ,  unl ike what happened in Spanish 
Amer ica,  commerc ial  manufactur ing and 
consumpt ion of  the new Spir i t  developed, 
spread beyond local  borders and actual ly 
star ted the journey that has brought RUM 
to us,  to the present .  The Por tuguese 
had a st ronger t rade vocat ion than 
the Spaniards.   Oversimpl i f y ing,  the 
Por tuguese sai led across the oceans to 
discover new and lucrat ive commerc ial 
routes,  the Spaniards to discover and 
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conquer new lands. Maybe i t  could be stated 
that the former saw themselves mainly 
as Navegadores  (Sai lors),  the lat ter  as 
Conquis tadores  (Conquerors).  In any case, 
Brazi l ian p lanters devoted a great deal  of 
at tent ion to the new Spir i t .  Soon i t  entered 
the t rade records of  the p lantat ions,  was 
regular ly dist r ibuted to the s laves and sold 
to the nat ives and poor whi tes.  Moreover, 
in the late 1640s, Brazi l ian s lavers began 
to use the new cane Spir i t  (cal led Gerebi ta) 
to buy s laves at  Luanda ( in present-day 
Angola).  So, RUM began to replace the wine 
unt i l  then used by the Por tuguese s lavers, 
paving the way later for  Dutch, Br i t ish 
and Amer ican s lavers.  The new Spir i t  was 
known also by the French that on several 
occasion t r ied to set t le in Brazi l  and that , 
af ter  being repulsed, in the 1620s occupied 
par t  of  Saint- Chr istophe, present-day Saint 
K i t ts,  where almost immediate ly star ted to 
manufacture i t .  Therefore,  we can state that , 
as far  as we present ly know, the voyage of 
RUM star ted in Brazi l  at  the beginning of  the 
1600s; or in other words,  Brazi l  is  the real 
b i r thplace of  RUM.

And yet ,  the inter val  between the 1530s and 
the 1600s is a ver y long t ime. Dur ing these 
more or less 70 years of  establ ished sugar 
making, didn’ t  anybody think of  impor t ing 
a st i l l  and t r y ing to dist i l l   cane wine? The 
local  demand for a lcohol  was st rong, as in 
ever y f ront ier- l ike set t lement ,  and the wine 
and brandy impor ted f rom Por tugal  were 
both scarce and expensive.  The problem is 
that  the hypothesis of  an ear l ier  or ig in of 
RUM needs re l iable sources: archeological 
f inds (st i l ls)  or  wr i t ten tex ts of  the t ime. I  do 
not know any archeological  sources and the 
references to contemporar y wr i t ten tex ts are 
vague. I  know that we f ind the word cachazo 
or  s imi lar  in many documents of  the 1500s, 
but dur ing most of  the colonial  per iod,  the 
word cachaça  was commonly used for the 
foam of the cauldrons where sugar cane 
juice boi led,  not for  the Spir i t .

Some years ago, I  d ismissed this hypothesis 
wi thout any doubts.  I  thought – l ike al l  the 
authors I  knew - that  commerc ial  product ion 
of  Spir i ts was not common in Europe before 
the second hal f  of  1500s. Hence, i t  was 
deeply unl ike ly that  in the far,  new, colony of 
Brazi l ,  in the same years,  they were already 

able to invent and manufacture a new k ind 
of  Spir i t .  But now the histor ic paradigm has 
changed. In these years of  research, I  have 
discovered wi thout any possib le doubts that 
the commerc ial  product ion and consumpt ion 
of  Spir i ts in Europe began before what was 
usual ly thought ,  at  least  at  the beginning of 
the 1400s, a centur y before the colonizat ion 
of  Brazi l .  Therefore the hypothesis of  some 
sor t  of  ear ly RUM making in Brazi l  in the 
1500s is not unl ike ly any more. 

Moreover,  unt i l  now, we have considered 
the t ransmission of  dist i l lat ion technology 
and sk i l ls  f rom Europe to Brazi l  v ia the 
Western Route.  But we must a lso consider 
the possibi l i t y  of  a di f ferent Eastern 
Route.  Let ’s see. A lcohol ic dist i l lat ion and 
commerc ial  product ion of  Spir i ts is probably 
a Western invent ion,  as I  descr ibed in the 
previous ar t ic le,  but  dist i l lat ion techniques 
soon ar r ived in the East ,  too.  And as we 
know that in the East sugarcane cul t ivat ion 
and sugar making had a long histor y, 
couldn’ t  they have dist i l led RUM before i t 
was done in Brazi l?  I t  is  possib le,  I  dare to 
say even probable.  Then, the Por tuguese 
ar r ived in India in 1498 and only a few 
years later t rade between Por tugal 
and the East was already widespread. 
For several  decades the fundamental 
impor tance of  Brazi l  was as a stopover for 
the ships sai l ing to and f rom the East .  The 
Por tuguese could thus have discovered a 
Spir i t  made f rom sugar cane in the East , 
learned the technique, and then used i t  in 
Brazi l .  I t ’s  possib le,  but  I  haven’ t  found any 
proof.  I  guess that Brazi l ian archives hold 
many wr i t ten,  not yet  studied, documents of 
the 1500s. I  th ink that  by pour ing on ships’ 
mani fests,  wi l ls,  p lantat ion inventor ies 
and account ing books, we could f ind new, 
interest ing informat ion about the or ig in 
of  RUM, but a l l  th is is beyond my own 
st rength. 

Therefore,  for  now I  must insist  that  RUM 
was born in Brazi l  at  the beginning of  the 
1600s and f rom Brazi l  i t  moved to conquer 
the wor ld.

See you nex t month.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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THE HURRICANE
INTRO   D UCTION  

The Hurr icane cock tai l  is  a popular rum 
dr ink that  is synonymous wi th a good t ime 
and is easi ly recognizable by i ts v ibrant 
red color and garnishes of  an orange s l ice 
and maraschino cher r y.   Constructed wi th 
two di f ferent rums, one l ight  and one dark, 
the Hur r icane cock tai l  is  a lso a st rong 
dr ink as i t  has a s igni f icant ly high alcohol 
by volume rat io.  Considered a nat ive of 
Louis iana by way of  i ts  b i r th in the French 
Quar ter in New Or leans, the Hur r icane 
cock tai l  is  now par t  of  Amer ican histor y, 
and every year thousands upon thousands 
of  people journey to The Big Easy to 
consume the l ibat ion. 
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MATERIALS & METHODS

Tradi t ional  Hurr icane Rec ipe (1)

Ingredients:

•	 Light Rum – 2 oz (60 mL)
•	 Dark (or Heavy) Rum – 2 oz (60 mL)
•	 Passion Frui t  Juice or Fassionola – 2 oz (60 

mL)
•	 Orange Juice – 1 oz (30 mL)
•	 Simple Syrup – 0.5 oz (15 mL)
•	 Lime Juice – 0.5 oz (15 mL)
•	 Grenadine – 0.5 oz (15 mL)

Direct ions:

1.	 Add al l  ingredients to a cock tai l  shaker 
f i l led wi th ice.

2.	 Shake v igorously for  10 – 15 seconds.
3.	 Double st rain into a Hur r icane glass f i l led 

wi th crushed ice.
4.	 Garnish wi th an orange s l ice and a 

maraschino cher r y.
5.	 Enjoy!

DISCUSSION

Histor ical Or igin

The author Napoleon Hi l l  once said,  “ Ideas 
are the beginning points of  a l l  for tunes.”  The 
Hur r icane cock tai l ,  which star ted out as an 
idea by the or ig inal  bar staf f  at  Pat O’Br ien’s 
in New Or leans, surely deser ves a star on 
the Hol lywood Walk of  Cock tai l  Fame. For 
decades, the dr ink has not only been a staple 
in the French Quar ter in New Or leans, but a 
popular cock tai l  on menus across the globe. 

The stor y of  the invent ion of  the Hur r icane 
cock tai l  begins wi th Pat O’Br ien,  who once 
ran a speakeasy in the 600 block of  St .  Peter 
Street in New Or leans’  French Quar ter unt i l 
the repeal  of  Prohibi t ion in 1933. Later in 
December of  that  year he of f ic ia l ly  opened 
a bar under his own name. A few years later 
he moved i t  one block to 718 St Peter Street 
where the cock tai l  bar stands to th is ver y 
day. But i t  wasn’ t  unt i l  the mid-1940’s dur ing 
Wor ld War II   that  the idea of  the Hur r icane 
cock tai l  was conceived. Due to the war,  l iquor 
had become scarce, espec ial ly domest ical ly 
produced l iquor.  Dist r ibutors star ted 
stockpi l ing rum because i t  was plent i fu l ,  as 
the spir i t  was coming up the Mississippi  River 
unimpeded f rom the Car ibbean is lands (2). 
The copious amount of  avai lable rum al lowed 
the dist r ibutors to heavi ly incent iv ize bars to 

purchase i t  to gain access to other spir i ts. 
Typical ly,  bar owners would get a bot t le of 
Scotch or Bourbon for buying several  cases 
of  rum. The stor y goes that wi th General 
manager George Oechsner Jr.  at  the helm, the 
bar staf f  was exper iment ing wi th rum cock tai ls 
when they invented the or ig inal  rec ipe for the 
Hur r icane (3).  The or ig inal  Hur r icane cock tai l 
rec ipe cal led for  4 oz of  gold rum (preferably 
Jamaican rum),  2 oz of  lemon juice,  and 2 oz 
of  Fassionola (a house spec ial t y passion f rui t 
syrup (4).  Once the cock tai l  came to l i fe,  bar 
lore suggests that  i t  was a glass salesman who 
presented a glass that looked l ike a hur r icane 
lamp to Pat O’Br ien to hold the dr ink.  The 
dr ink inher i ted the lamp’s name, and the wor ld 
inher i ted an iconic cock tai l .

Flavor Prof i le

Rum

As previously ment ioned, the t radi t ional  rec ipe 
for the Hur r icane cock tai l  uses mult ip le rums 
and the f inal  vo lume inc ludes an equal  dose of 
2 oz of  80 proof (40% ABV) Light Rum and 2 
oz of  80 proof (40% ABV) Dark Rum or Heavy 
Rum. The large volume of  rum purposely 
promotes the st rength of  the cock tai l .  In fac t ,  in 
the 8.5 oz cock tai l  rec ipe the cock tai l  ABV is a 
stagger ing 18.8% thanks to th is generous f i l l . 

The combinat ion of  a l ight  rum, a low congener 
rum, wi th a dark rum, a high congener rum, 
adds to the complexi t y of  the cock tai l .   The 
use of  heavy congener rum, which is made 
by aging in char red oak or wooden bar re ls for 
a measurable per iod of  t ime adds r ichness, 
intense f lavor and color to the rum. The longer 
the rum is aged, the darker the rum. The notes 
that evolve f rom aging are expressions by 
chemical  compounds cal led esters.  The l ight 
rum used in the Hur r icane cock tai l  is  general ly 
f i l tered af ter  fermentat ion and dist i l lat ion 
through charcoal.  This process removes 
the spir i t ’s  color and aromat ic proper t ies 
by ef fect ing i ts chemical  composi t ion and 
removing esters.  The use of  the l ight  rum in the 
Hur r icane cock tai l  a l lows not only the dark rum 
to present i ts aromat ic and f lavor proper t ies, 
but  a lso the other ingredients as wel l .

Addit ional Ingredients

Juices

Passion Frui t  Juice

Passi f lora edul is ,  commonly known as passion 
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f ru i t ,  is  f rom South Amer ica and is purple 
in color.  Whi le another yel low var iety does 
exists,  the purple var iety is widely eaten 
around the globe and i t  is  del ic iously tar t  and 
aromat ic in f lavor.  The purple var iat ion is a lso 
prefer red for passion f rui t  ju ice because there 
is a s igni f icant di f ference in the sugar/ac id 
rat io,  which is of ten used as a measure of 
sweetness. The di f ference between the purple 
and yel low var iet ies are 5:1 compared to 3:8, 
so that the purple is general ly considered to 
be sweeter than the yel low (5).  Thus, passion 
f rui t  ju ice does not only add color to the 
cock tai l  but  a lso adds a sweetening proper ty 
which helps balance the cock tai l  wi th the 
other ingredients that  are less sweet .

Orange Juice

The addi t ion of  f resh squeezed orange juice 
enhances the sharpness of  the cock tai l .  With 
a pH of  3 - 4 and wi th a moderate level  of 
natural  sugars,  the use of  orange juice helps 
masks the high ABV content in the cock tai l .  I t 
is  impor tant to use f reshly squeezed orange 
juice r ight  away, as i t  is  not  pasteur ized, and 
may only have a shel f  l i fe of  5 to 23 days (6).

Lime Juice

Lime juice is a natural  ac idulant .  With a pH 
of  approximately 2-3,  l ime juice is sour and 
tar t  in f lavor,  drawing i ts sour f lavor f rom 
the presence of  c i t r ic  ac id.  The use of  l ime 
juice helps balance the other ingredients 
sweetening f lavor prof i les.

Simple Syrup

Simple syrup is s imply sugar (sucrose) 
dissolved in water.  Used by bar tenders across 
the globe to sweeten cock tai ls,  s ince i t  is 
l iquid i t  b lends quick ly in cock tai ls ex t remely 
wel l . 

Grenadine

Grenadine is another popular bar syrup that is 
red in color and rout inely used as a sweetener 
in cock tai ls.  Or ig inal ly,  Grenadine was made 
f rom pomegranate ju ice,  sugar and water. 
Today, commerc ial  grade Grenadine re l ies on 
ar t i f ic ia l  ingredients to help reduce product ion 
costs.

NUTRITION

The Hurr icane cock tai l  has been refer red 
to as the “ f rui t  and sugar bomb” cock tai l 

as i t  is  ver y f lavor ful  and possesses a 
s igni f icant amount of  sugar per f lu id ounce. 
A l though not as high in calor ies or sugar as 
a Bahama Mama, Bushwacker or Mai Tai,  i t 
does have s igni f icant ly more alcohol  than 
them. With alcohol  being a depressant ,  i t  is 
impor tant to understand the ef fects of  a lcohol 
consumpt ion. For example,  in lower ABV 
cock tai ls a lcohol  can help reduce anxiety and 
cause euphor ia.  However,  dr ink ing mult ip le 
higher ABV cock tai ls,  l ike the Hur r icane 
cock tai l ,  may cause drunkenness and stupor, 
and i t  is  impor tant to understand and to 
moni tor consumpt ion ver y c losely.  	

NUTRITION FACTS
(Amount Per 1 Fl  oz in an 8 .5 Fl  oz Cock ta i l )

Calor ies:  			   47.7
Total  Fat : 			   0.1 g
Cholestero l: 			   0 mg
Sodium:			   1.4 mg
Total  Carbohydrates: 	 5.6 g
Dietar y Fiber : 		  0.1 g
Sugar : 				   4.1 g

CONCLUSION

Whether enjoyed in New Or leans in the 
French Quar ter,  at  a cock tai l  bar,  on the 
beach, or at  home in a soc ial  set t ing,  the 
Hur r icane cock tai l  is  a lways accompanied by 
a good t ime. Sweet ,  f rui t fu l ,  st rong, complex, 
and ser ved in an iconic shaped glass,  i t ’s  a 
cock tai l  that  is  both fun in nature and fun in 
appearance and wi l l  remain a c lassic to be 
enjoyed for generat ions to come.
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KOLOA RUM

Hawai ’ i ’s  award-winning Koloa Rum Company 
announced the launch of  the brand’s th i rd aged rum 
re lease wi th the debut of  i ts  s ing le -bar re l  Ko loa 
Kaua’i  Reser ve Five -Year Aged Hawai ian Rum. Bot t led 
at  cask st rength,  Koloa Kaua’i  Reser ve Five -Year 
Aged Hawai ian Rum is ar t fu l ly  d is t i l led and gent ly 
aged in char red Amer ican whi te oak bar re ls at  i ts 
Kalaheo Dist i l le r y.  The remarkable f lavor,  co lor 
and aroma of  each batch is a ref lec t ion of  t ime, 
temperature and humidi t y impar ted over the course 
of  the aging process. “ We re leased our f i rs t  aged rum 
in 2018 fo l lowing more than f ive years of  research 
and exper imentat ion to develop the protoco ls 
necessar y to proper ly age rum in Hawai ’ i ’s  t rop ica l 
env i ronment ,”  sa id Koloa Rum President and CEO 
Bob Gunter.  “As Koloa Rum Company comes of  age, 
so does our rum! Our Reser ve Aged re leases have 
quick ly become some of our most sought af ter  and 
coveted of fer ings,  and th is ex t raordinar y f ive -year 
aged var iat ion is no except ion.”  The in i t ia l  re lease 
consists of  f ive indiv idual  bar re ls that  have been 
aged for a min imum of f ive years.  Each s ing le -bar re l 
batch y ie lds approx imate ly 210 bot t les,  which are 
carefu l ly inspected and numbered to ensure qual i t y. 
Ko loa Kaua’i  Reser ve Five -Year Aged Hawai ian 
Rum is bot t led at  cask-st rength,  f rom 110 -124 proof 

Rum in the ne ws
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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depending on the bar re l ,  Addi t ional  bar re ls are 
scheduled to be re leased in Apr i l  2021. Ko loa Rum 
Company was founded to c reate super ior  Hawai ian 
rum and ready- to - dr ink cock ta i ls us ing local ly sourced 
ingredients.  In do ing so, Ko loa Rum prov ides qual i t y 
employment oppor tuni t ies for  the communi t y of  Kaua`i 
and meaningfu l  suppor t  to the local  agr icu l tura l 
indust r y by increasing cul t ivated acreage and 
preser v ing open space. ht tps: //w w w.ko loarum.com

MONTANYA DISTILLERS

Montanya Dist i l le rs,  a c raf t  rum dist i l le r y and Cer t i f ied 
B Corporat ion®, is now cer t i f ied Plast ic Neut ra l .  The 
company has par tnered wi th rePurpose G lobal  to fund 
the co l lec t ion,  processing and reuse of  more than 
1,000 pounds of  p last ic waste.  This tota l  equals how 
much p last ic Montanya uses across i ts operat ions. 
By mak ing th is commitment ,  ever y Montanya rum 
purchase now car r ies a Net Zero Plast ic Footpr int . 
Through th is par tnership,  Montanya enables the 
removal  of  p last ic waste other wise landf i l led,  burned or 
f lushed into the oceans ever y year.  rePurpose G lobal , 
in par tnership wi th Montanya, suppor ts vet ted waste 
management soc ia l  enterpr ise CarPe in India to co l lec t 
and process hard - to - recyc le waste st reams other wise 
too low value to be rec la imed f rom the env i ronment , 
such as chocolate wrappers,  ch ips packets and s imi lar 
f lex ib le pack ing i tems. By go ing Plast ic Neut ra l , 
Montanya not only tack les a $50 b i l l ion /year funding 
gap that p lagues recyc l ing supply chains wor ldwide, 
but a lso adds a c ruc ia l  income st ream for more than 
50 waste p ickers and the i r  fami l ies in India.  Today, 
informal waste workers of ten earn less than $5/
day, work in precar ious condi t ions and face severe 
d iscr iminat ion despi te prov id ing a c ruc ia l  soc ieta l 
ser v ice for  c i t ies across the develop ing wor ld.  Through 
th is in i t ia t ive,  Montanya is boost ing these waste 
workers’  income by at taching value to hard - to - recyc le 
p last ics,  whi le suppor t ing exper ienced recyc l ing soc ia l 
enterpr ises who ho l is t ica l ly up l i f t  ex-waste p ickers 
through occupat ional  safety,  heal th insurance and 
sk i l ls  t ra in ing. Montanya has long recognized the 
grave threat that  p last ic po l lu t ion poses to the future 
of  our p lanet and intends to take even fur ther ac t ion 
against  th is ep idemic.  I t  w i l l  a lso work wi th rePurpose 
Global  to reduce the future use of  v i rg in p last ics in 
i ts manufac tur ing and de l iver y process to bui ld a 
more c i rcu lar model.  “ We love rum, however we love 
our p lanet and communi t y even more,”  sa id Karen 
Hosk in,  Montanya’s founder and owner.  “ We’ve been 
on a miss ion to e l iminate s ing le -use p last ic f rom our 
packaging, our rum educat ion events and our tast ing 
room. rePurpose Global  is  the per fec t  par tner to he lp 
us go the f ina l  mi le.  Our miss ion has a lways been to 
of fer  the h ighest qual i t y product whi le c reat ing a deep, 
pos i t ive impact on the wor ld.  We t ru ly be l ieve in the 
power of  bus iness to c reate long- last ing change and 
to be a force for good.”   MontanyaRum.com. ht tps: //
repurpose.g lobal /

BEACH BUM BEVERAGES

Beach Bum Rum is the bra inchi ld of  Scot t ish 
ent repreneur David Adamson. Af ter a memorable t r ip 
to Maur i t ius in 2016, he sought to c reate rums infused 
wi th the sp i r i t  and f lavor of  the is land. H is f i rs t  two 
of fer ings are Beach Bum Si lver and Beach Bum Gold. 

Both are made us ing a combinat ion of  co lumn and pot 
s t i l ls ,  and have f lavors of  coconut and vani l la .   “ We’ve 
used the is land’s f inest  sugar cane to produce our 
own unique b lend before natura l ly infus ing the rums 
wi th coconut and vani l la .  By combin ing co lumn and 
pot s t i l ls  in the d ist i l la t ion process we’ve made a t rue 
t radi t ional  rum wi th a modern tw ist .  Both rums are 
incredib ly versat i le and can be enjoyed neat ,  shor t 
or  long and br ing a t rop ica l  v ibe to any dr ink and 
occasion.”  Adamson has been in the dr inks business 
for more than a decade and worked for Sovere ign 
Brands before star t ing Beach Bum Beverages. “ I  was 
a lways at t rac ted to rum and knew there was a gap 
in the market for  a fun,  modern brand to come out of 
Maur i t ius,  which has been mak ing some of the wor ld ’s 
best rum for 150 years.  Now we’re seeing rum’s 
popular i t y grow in the UK. I t ’s  a real ly consumer-
f r iendly sp i r i t ,  is  l ighter in taste,  has lots of  d i f ferent 
f lavor prof i les and can be mixed easi ly.”    ht tps: //
beachbumbeverages.com/

SIDEWALK SIDE SPIRITS

New Or leans cock ta i l  syrup makers Cock ta i l  & Sons 
have jo ined forces wi th iconic Louis iana baker y, 
Gambino’s,  to form Sidewalk S ide Spi r i ts LLC. Just 
in t ime for Mardi  Gras,  they are proud to announce 
the launch of  the i r  f i r s t  product :  Gambino’s K ing 
Cake Rum Cream. Gambino’s Baker y owner V incent 
Scel fo and Cock ta i l  & Sons worked together wi th the 
he lp of  renowned b lender Midwest Custom Bot t l ing to 
c reate the per fec t  b lend of  Car ibbean rum, Wisconsin 
c ream, Louis iana sugarcane and New Or leans’  own 
Cock ta i l  & Son’s K ing Cake Syrup. Wi th appl icat ions 
f rom cof fee to premium cock ta i ls ,  i t ’s  Mardi  Gras 
in a bot t le.  Says Scel fo,  “Mardi  Gras is a l l  about 
good t imes wi th good people.  For 70 years,  Joe 
Gambino’s Baker y has been the K ing Cake K ings of 
th is New Or leans t radi t ion.  We wanted to take Mardi 
Gras to a new leve l  th is year,  so we par tnered wi th 
the acc la imed and local  Cock ta i l  & Sons to c reate 
Gambino’s K ing Cake Rum Cream. I f  you could put 
Mardi  Gras in a bot t le,  th is is i t .”  Lauren Myerscough, 
co - founder and CEO of Cock ta i l  & Sons, exp la ined, 
“ I ’ve loved Gambino’s k ing cakes s ince I  was a k id, 
br ing ing them to school  for  Mardi  Gras.  I t ’s  a thr i l l  to 
work wi th such an iconic New Or leans inst i tu t ion and 
recreate the i r  k ing cake in a g lass.”  Joe Gambino’s 
K ing Cake Rum Cream wi l l  be d ist r ibuted by RNDC in 
Texas, Louis iana, Miss iss ipp i ,  A labama, and Flor ida. 
Avai lab le f rom Nat ional  D ist r ibut ing in Georgia,  Best 
Brands in Tennessee, and Major Brands in Missour i .  
S idewalk S ide Spi r i ts w i l l  be headed by Cock ta i l  & 
Sons co - founder Lauren Myerscough as Sales and 
Market ing V ice Pres ident .  Myerscough wi l l  cont inue 
the same ro le at  Cock ta i l  & Sons. Cock ta i l  & Son’s 
par tner Max Messier w i l l  be in charge of  Research 
and Development of  a l l  sp i r i t  brands. S idewalk S ide 
Spi r i ts is a sp i r i t ’s  brand incubator founded in 2020 by 
f r iends in the sp i r i ts ,  cock ta i l  and hospi ta l i t y indust r y. 
Gambino’s K ing Cake Rum Cream was born out of  the 
New Or leanians’  love of  Carniva l  and a l l  i t  means to 
the hundreds of  thousands of  reve lers who ce lebrate 
i t  ac ross the count r y ever y year.  For over a decade, 
i ts founders could be seen ce lebrat ing Mardi  Gras 
wi th the i r  f r iends and fami ly on “ the s idewalk s ide” of 
Napoleon and Pr y tania.  ht tps: //s idewalks idespi r i ts .
com.
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NATIONAL RUMS OF JAMAICA

Mar tha Mi l ler  has been appointed CEO of Nat ional 
Rums of  Jamaica. She wi l l  be the f i rs t  woman to lead 
the operat ions of  NRJ in i ts 40 -year h is tor y.   This 
promot ion comes as a resul t  of  the ret i rement of 
former CEO Nei l  A .  G lasgow. Mi l ler  is  a graduate of 
the Univers i t y of  the West Indies,  ho ld ing a Bachelor 
of  Sc ience Degree (Hons) in Computer Studies;  and 
a Fel low of  the Assoc iat ion of  Char tered Cer t i f ied 
Accountants.  Mi l ler  jo ined NRJ as Chief  Financ ia l 
O f f icer and Company Secretar y in 2013 and was 
appointed Deputy CEO in 2020. Before her employment 
at  NRJ, Mi l ler ’s career in f inance spanned over 20 
years hav ing ser ved in senior posi t ions as Regional 
Head Technology at  LIME; V ice Pres ident ,  Financ ia l 
Planning & Analys is at  Cable & Wire less Jamaica 
L imi ted; and General  Manager,  Finance at  the ICD 
Group of  Companies /Mechala Group. Former CEO Nei l 
G lasgow said,  “Mi l ler ’s engaging management st y le, 
s t rategic bent and sharp inte l lec t  w i l l  ensure NRJ ’s 
cont inued grow th and success in the years to come.” 
Mi l ler  has p layed a p ivota l  ro le in NRJ ’s success 
over the past seven years and is expected to lead 
the company in the expansion of  i ts  reach as a major 
producer and expor ter of  qual i t y rums f rom Jamaica, 
the Nat ional  Rums said in a press re lease. Komal 
Samaroo chai rman of  NRJ ’s board of  d i rec tors a lso 
lauded Mi l ler ’s appointment .  “ I  thank Mar tha for her 
cont r ibut ion as CFO to Nat ional  Rums of  Jamaica and 
congratu late her on being appointed to the posi t ion of 
CEO. I  a lso want to thank Nei l  for  h is great leadership 
of  the company over the years.”  Samaroo noted that 
the company is enter ing a new exc i t ing phase of  i ts 
grow th and Mi l ler  is  wel l  equipped to prov ide h igh -
qual i t y leadership to the NRJ team as i t  pursues 
new oppor tuni t ies and nav igates around the var ious 
chal lenges, inc luding the COVID -19 pandemic.  “ I  have 
ever y conf idence that under Mar tha’s leadership,  NRJ 
wi l l  become an even more s igni f icant cont r ibutor to the 
Jamaican economy. The board of  d i rec tors jo ins me 
in wishing her great success and reaf f i rm our suppor t 
to her ef for ts in the future”.  In 1980, Nat ional  Rums 
of  Jamaica (NRJ) was incorporated as whol ly- owned 
subsid iar y of  the Nat ional  Sugar Company L imi ted 
wi th the remi t  to operate the d ist i l le r y assets of  the 
parent company.  In 2006, the Government of  Jamaica 
d ivested two - th i rds of  the i r  shares in Nat ional  Rums 
of  Jamaica wi th a th i rd go ing to Demerara Dist i l le rs 
L imi ted (owners of  El  Dorado Rum) and the f ina l  th i rd 
to West Indies Rum Dist i l le rs – based in Barbados, 
and which has s ince been acqui red by Maison 
Fer rand L imi ted (owners of  Plantat ion Rums).  ht tps: //
monymuskrums.com/

SELVAREY

SelvaRey, the rum brand co - owned by superstar Bruno 
Mars,  launched a new “Owner ’s Reser ve” bot t le last 
month.  In terms of  the name, Bruno is considered the 
“owner ” for  th is bot t le,  a l though he co - owns the brand 
wi th brothers Seth and Marc Gold and Rober t  Herz ig. 
The rum is a s ing le -estate rum, hand-se lec ted f rom the 
ce l lars of  SelvaRey ’s Master D ist i l le r,  Don “Pancho” 
Franc isco Fernandez. Mars asked Fernandez to b lend 

h is f inest  aged rums across the d ist i l le r y ’s best v intage 
b lends to make a h ighly nuanced, de l ic ious ly smooth 
of fer ing that would r iva l  the best aged rums on the 
market .  The resul t  is  a 40% ABV rum that inc ludes 15 
and 25 -year- o ld rums that were then aged together 
in Amer ican Oak bar re ls.  As for  how i t  tastes,  i t 
begins wi th aromas of  caramel ized brown sugar,  p ipe 
tobacco, Pedro X imenez sher r y and orange peel ,  whi le 
f in ish ing wi th endless ly s i lky notes of  baked apple 
c rumble and roasted Brazi l ian nut .  Beyond dic tat ing 
what the f ina l  l iquid would taste l ike,  Mars a lso worked 
on other aspects of  the pro jec t .  Mars designed the 
logo, wordmark,  bot t le shape, co lors,  mater ia ls , 
iconography, and ever y inch of  the Owner ’s Reser ve 
g i f t  box.  An exper t  team of ar t is ts /graphic designers 
and cal l igraphers a l l  came together to execute h is 
v is ion.  ht tps: //se lvarey.com/

COMPARI UK

Campar i  UK is p leased to announce that i t  w i l l  take 
over the d ist r ibut ion of  super-premium agr ico le rum 
brand Tro is R iv ières on Februar y 1st .  Campar i  UK 
wi l l  d is t r ibute a l l  SKUs cur rent ly avai lab le in the 
UK market :  Tro is R iv ières B lanc, Cuvee de l ’Océan, 
Ambré, Cuvée du Moul in,  VSOP Réser ve Spéc ia le 
and 12 Year O ld.  Tro is R iv ières Agr ico le rhum is an 
except ional  v intage rum wi th an innovat ive sp i r i t 
that  embodies excel lence and the Car ibbean way 
of  l i fe.  The prest ig ious rums are the product of 
AOC (Appel lat ion d ’Or ig ine Cont rô lée),  a Protec ted 
Designat ion of  Or ig in c lass i f icat ion that cer t i f ies 
the i r  super ior  qual i t y based on st r ic t  regulat ion of 
product ion methods, ter ro i r  and ar t isanal  techniques. 
Rhums f rom Mar t in ique are the only rums in the 
wor ld wi th AOC status.  Tro is R iv ières combine AOC, 
technica l  exper t ise and innovat ion to c reate aromat ic 
and fu l l - f lavored Agr ico le rhum blends that express 
the charm of Mar t in ique. Agr ico le rhum is made by 
d ist i l l ing pure,  f resh, fermented cane ju ice.  Produced 
main ly in the French West Indies,  Mar t in ique and 
Guadeloupe, agr ico le rhum is a h igh - qual i t y rum, 
wel l - known and apprec iated for i ts spec i f ic  aromas 
and f lavors due to i ts long and establ ished method 
of  product ion.  Tro is R iv ières gets i ts name f rom the 
three r ivers;  Bois d ’ Inde, Oman and St .  Pier re,  which 
border the or ig inal  estate which was f i rs t  estab l ished 
by Nico las Fouquet ,  The Super intendent of  K ing 
Louis XIV in 1660. The Plantat ion,  in the far  South of 
Mar t in ique, benef i ts f rom an except ional  geographic 
locat ion that g ives the rhums the i r  charac ter and r ich 
f lavor.  The sugar cane grows in c lay so i ls that  are r ich 
in magnesium, whi ls t  the i r  roots bathe in sea water. 
This g ives the rhums the i r  h igh sugar content and the i r 
remarkable,  ref ined and diverse f lavor prof i le.  Tro is 
R iv ières enjoys internat ional  recogni t ion,  h ighl ight ing 
i ts qual i t y and asser t ing the rum’s prest ig ious 
reputat ion.  At test ing to the p lantat ion’s excel lence and 
know-how, Tro is R iv ières is one of  the wor ld ’s most 
awarded rum, c la iming 263 awards and medals in the 
past 5 years,  142 of  which are Gold medals f rom the 
most wor ld - renowned compet i t ions:  IWSC London, 
Spi r i ts Selec t ion by CMB, Concours Général  Agr ico le 
and more.   Campar i  UK ’s managing d i rec tor,  Brad 
Madigan, says of  the acquis i t ion:  “ Wi th a r ich legacy 
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and h istor y Tro is R iv ières premium agr ico le rhum 
has been recognized wor ldwide for i ts ex t raordinar y 
qual i t y and e legance. As a prest ig ious,  h igh - qual i t y 
rhum brand, Tro is R iv ières is a br i l l iant  addi t ion to 
our estab l ished Prest ige Por t fo l io brands such as 
Wi ld Turkey, Appleton Estate and Grand Marnier, 
fur ther d ivers i f y ing the Campar i  UK of fer ing.  I  would 
l ike to thank the team at Spec ia l i t y Brands for the i r 
commitment in estab l ish ing Tro is R iv ières in the UK 
market .  We are ver y much look ing for ward to bui ld ing 
on Spec ia l i t y ’s great work and int roduc ing more 
consumers to the wonder of  Tro is R iv ières..”  ht tps: //
p lantat iont ro isr iv ieres.com/

TEN TO ONE

Ten To One’s f i rs t  Reser ve pays t r ibute to the 
Republ ic of  Tr in idad & Tobago, the b i r thp lace of  the i r 
founder,  Marc Far re l l ,  w i th a l imi ted bot t l ing of  four 
hand-se lec ted casks of  17-year o ld Tr in idadian rum. 
Aged in ex- Bourbon bar re ls,  th is express ion features 
a compel l ing medley of  savor y f ru i t  and f lower 
notes,  inc luding pawpaw (papaya),  passion f ru i t , 
g inger and apr icot ,  which take you on a reminiscent 
journey to the Car ibbean. Ser v ing as a homage to 
Marc ’s b i r thp lace, Ten To One Reser ve encapsulates 
h is deep apprec iat ion for  h is cul tura l  roots and 
chal lenges expectat ions of  what a luxur y sp i r i t  can 
be. Born and ra ised in Tr in idad, Marc at tended MIT 
at  age 16, fo l lowed by Cambr idge Univers i t y and 
Har vard Business School ,  before jo in ing Starbucks 
as i ts youngest VP. He a lways not iced a d iscrepancy 
between how rum is regarded in the U.S. vs.  the 
Car ibbean, of ten re legated to t rope - ish nar rat ives, 
f ic t ional  themes and sugar y cock ta i ls .  Propel led to 
c reate a product that  genuine ly ref lec ted h is her i tage 
and a contemporar y v iew of  the Car ibbean, Marc 
launched Ten To One in 2019, showcasing rum’s 
versat i l i t y  by appeal ing to ever yday occasions and 
food pai r ings.  ht tps: //w w w.tentoonerum.com/

COPALLI RUM

Bel ize -based Copal l i  Rum has h i red Mark Breene 
as i ts new chief  execut ive of f icer.  Breene wi l l  work 
a longside co - founders Todd Robinson and Anya 
Fernald to grow the susta inable,  farm- to -bot t le brand. 
His prev ious exper ience inc ludes more than 20 years 
of  exper ience work ing on g lobal  and ar t isanal  brands 
for Rémy Coint reau and D iageo, and has a lso worked 
wi th Amer ican s ing le mal t  whiskey producer West land 
Dist i l le r y.  “ I ’m thr i l led to jo in a brand that shares 
my phi losophy,”  sa id Breene. “A brand that proves 
i t ’s  possib le to be produced as a c lean, c raf t  sp i r i t 
that  tastes phenomenal,  has no carbon footpr int  and 
empowers the local  communi t y a l l  at  the same t ime. 
I  look for ward to work ing wi th our farmers,  d is t i l le rs 
and par tners to show consumers around the wor ld 
that  choosing between rum that tastes great and rum 
that respects the p lanet doesn’ t  have to be a choice 
at  a l l .  The ingredients you choose have a huge impact 
on your end product .  Most people th ink sp i r i ts -mak ing 
star ts at  the d ist i l le r y,  but  at  Copal l i ,  i t  begins in the 
f ie ld,  w i th the h ighest qual i t y inputs possib le” A lso 
jo in ing Copal l i  is  Ryan Pearson as head of  sa les. 
Pearson br ings exper ience in leadership ro les wi th 

Conste l lat ion Brands, H igh West D ist i l le r y and Sto l i 
Group. Other members of  the Copal l i  team inc lude 
g lobal  brand ambassadors Elayne Duf f  and Jul ie 
Reine..  ht tps: //copal l i rum.com/

RON HACIENDA SANTA ANA

I  must have missed th is re lease last  year.  Ron 
Hac ienda Santa Ana is a 2 year o ld,  overpoof rum 
produced by Edmundo Fernandez Inc,  the people 
behind Ron del  Bar r i l i tos,  one of  the o ldest ex ist ing 
rum brands in Puer to R ico.  I t  was descr ibed to me as a 
‘cousin’  to the famous 2 Star and 3 Star rums. Whi le i t 
shares some product ion e lements wi th the i r  t radi t ional 
products,  Ron Hac ienda Santa Ana is the i r  f i rs t  at tempt 
to break wi th the 140 year o ld formula and processes. 
Fi rs t ,  i t  is  aged in Amer ican whi te oak bar re ls,  not  the i r 
t radi t ional  ex-sher r y bar re ls.  I t  s tays in the bar re ls for 
at  least  two years,  not  the 3 to f ive years of  the 2 Star 
and the 6 to 10 years of  the 3 star.  I t  is  bot t led at  138 
proof,  instead of  the i r  normal 90 proof.  The company ’s 
name, Edmundo Fernandez Inc appears on the label , 
but  the name Bar r i l tos does not .  What star ted out as a 
br ief  Inqui r y about a new product turned into a lengthy 
conversat ion about the h istor y and product ion of  Ron 
del  Bar r i l tos.  Look for my inter v iew wi th the i r  D i rec tor 
of  Sales and Market ing in the Apr i l  issue of  Got Rum. 
ht tps: // rondelbar r i l i to.com/

HAVANA CLUB BAR ENTREPRENEUR AWARDS

The Havana Club Bar Ent repreneur Awards seeks 
to recognize the determinat ion,  passion, and 
ent repreneurship of  the innovators behind some of the 
wor ld ’s top bars.  This year there were 165 nominat ions 
f rom 40 count r ies.  The nominees to ld the i r  s tor ies by 
answer ing a quest ionnai re c reated by the Dauphine 
Univers i t y in Par is and submit t ing a v ideo. The 13 
f ina l is ts at tended a Zoom Meet and Greet sess ion, 
where they expla ined what they would do wi th the pr ize 
money ($24,000.00) i f  they were indeed chosen as the 
winner.  This year ’s winner was Ol l ie Margan, owner 
of  Maybe Mae, a cock ta i l  bar in Adela ide, Aust ra l ia. 
Margan opened Maybe Mae in 2014 at  the age of  22. 
He to ld Spi r i t  Business “ I  am b lown away to be named 
Havana Club’s Bar Ent repreneur of  the Year,  i t  is  a 
t rue honor.  This recogni t ion and investment wi l l  have 
a huge impact as we cont inue to establ ish Adela ide’s 
cock ta i l  and cuis ine scene.”  Other awards inc luded 
the True Gr i t  Award, recogniz ing st rength,  res i l ience 
and braver y dur ing these di f f icu l t  t ime; One to Watch, 
acknowledging up and coming ta lent under the age of 
30;  and Soc ia l  and Eco Ent repreneurship,  honor ing 
indiv iduals who have shown a commitment to improv ing 
the env i ronment or a local  communi t y,  Ranj i  A l  Raj i , 
owner of  Brazzav i l le bar in Lebanon won the True 
Gr i t  Award. Omer Gazi t - Shalev,  CEO of bar operator 
Monkey Business Group in Israe l  was recognized as 
One to Watch. Yeferson Av i la Rodr iguez and Jean 
Tr inh,  co - owners of  A lquímico bar in Columbia won the 
Soc ia l  and Eco Ent repreneurship award for hav ing the i r 
team also work at  the A lquímico Farm, which grows 
organic produce for use in cock ta i ls .  ht tps: //havana-
c lub.com/
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Aquarius the Water Bearer 
Januar y 20 -  Februar y 18

The Aquar ius air  s ign goes about 
accompl ishing goals in quiet ,  of ten 
unor thodox ways. They tend to be 
determined, humanitar ian,  eccentr ic , 
loyal  and highly inte l l igent .  They are 
considered a myst ical  healer and aspire 
to change the wor ld.   

The Painki l ler  is  so per fect  for 
Aquar ius….not only because of  the 
name but because this Br i t ish Virgin 
Is lands cock tai l  uses the f reshest of 
ingredients and wi l l  make you feel 
fantast ic when you enjoy i t .  

•	 2 oz.  Aged Rum (or ig inal ly made 
with Pusser ’s Rum)

•	 3 oz.  Pineapple Juice
•	 1 oz.  Coconut Cream
•	 1 oz.  Orange Juice

Combine al l  ingredients in a cock tai l 
shaker,  add ice and shake wel l .    Pour 
al l  into a ta l l  g lass and garnish wi th 
f resh grated nutmeg. 

   

.
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Bar tenders around the wor ld 
need our help.  

Most have not been able to 
return to work because of 

the pandemic.  

I f  you ever wanted to learn 
about mixology, consider 

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

impress your f r iends.  

You can also hire bar tenders 
to develop signature cocktai l 

rec ipes for you.  

Together we can overcome 
our obstacles!
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Kevin Wr ight ,  Co -Founder and Head 
Dist i l ler  – Str iped Lion Dist i l l ing,  LLC;  
Er in Wr ight ,  Co -Founder and Chief  Brand 
Of f icer – Str iped Lion Dist i l l ing,  LLC.

We are located in Woodbury,  NJ 
(Gloucester County,  about 20 minutes 
outside of  Phi ladelphia)

Q: What inspired you to get into the 
spir i ts industr y and why rum?

We have always enjoyed rum, but af ter 
tast ing aged rum whi le in Bermuda, more 
than a dozen years ago, the enjoyment 
turned into a fasc inat ion.   With Kevin’s 
fasc inat ion with chemistr y and Er in’s love 

Ex clusi ve INTERV IE W

I t  is  so rewarding 
to inter v iew 
entrepreneurs 
who, despi te a l l 
the obstac les 
encountered, a lways 
f ind a way to achieve 
their  goals.   I ’m 
par t icular ly proud 
of  Kevin and Er in 
because we’ve 
been fo l lowing their 
progress,  cheer ing 
for them, ever s ince 
Kevin graduated f rom 
The Rum Univers i t y.   And, being a Leo, I ’m 
thr i l led beyond words wi th their  name and 
logo!  They are a lovely couple,  their  rums 
are excel lent  and their  future is br ight !

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Kevin Wr ight ,  Co -Founder and Head Dist i l ler  and Er in Wr ight ,  Co -Founder and 
Chief  Brand Of f icer,  St r iped Lion Dist i l l ing,  LLC.
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of explor ing interest ing cock tai l  f lavors, 
we natural ly fe l t  drawn to the idea of 
merging those things together to create 
our own rum!

Q: I  understand you love big cats.   Is 
this what inspired you to name your 
company Str iped Lion?  Can you tel l 
us more?

Our f i rst  “ real ”  date was to go to the 
Phi ladelphia Zoo, where we soon 
discovered we shared a love of  b ig cats!  

The rest ,  as they say, is histor y – but 
when i t  came to t r y ing to f ind a name for 
our company that ref lected something 
about us,  we dec ided to honor our two 
favor i te big cats:  the l ion and the t iger.

Q: Where did you gain your knowledge 
about the spir i ts industr y in general , 
and rum in par t icular?

We star ted with a lot  of  sel f -study: 
reading books, at tending seminars 
and fest ivals,  v is i t ing dist i l ler ies,  and 
asking a lot  of  quest ions.   For hands-on 
dist i l l ing,  Kevin has at tended a couple 
of  courses – inc luding the 5 -day Rum 
Universi t y course.

Q: What was the process l ike, 
working with your local government , 
to get your permit approved for the 
dist i l ler y?  How long did i t  take?

For tunately,  our local  government has 
been wonder ful  to work with!   We have 
a good re lat ionship with them.  Our 
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rate - l imit ing step was the fact  that  we 
needed to get f i re protect ion spr ink lers 
instal led to sat isf y the requirements 
for  our cer t i f icate of  occupancy, which 
was needed for our state permit .   That 
process was long and arduous, and i t 
took us about 4 years to f inal ly solve that 
problem.

Q: What was your biggest challenge 
and how did you overcome i t?

Our biggest chal lenge was get t ing 
f inanc ing for the spr ink lers.   We were 
unable to secure t radi t ional  loan funds 
for that .   In the end, our landlord was 
able to work with us to make sure that 
requirement was ful f i l led.

Q: You have ment ioned that your 
operat ion is run by a major i ty of 
women.  Could you tel l  us more about 
the women involved and their roles at 
the dist i l ler y?  Is this something you 
plan to cont inue long- term?

Er in is one of  the co - founders and 
is heavi ly involved in the day- to -day 
operat ions of  the dist i l ler y,  espec ial ly 
focusing on the tast ing room, retai l 
sales,  and guest exper ience.  Kevin’s 
s ister,  Kanesha, is a minor i t y owner and 
ful f i l ls  ser v ing dut ies,  as wel l  as learning 
about managing guest exper ience 
operat ions.   We plan to always have 
women in leadership posi t ions,  even as 
we grow.
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Q: What rum(s) are you current ly 
producing?

•	 STRIPED LION POT STILL RUM: 
This is our s ignature unaged rum.  
I t  is  fermented f rom molasses and 
100% pot-dist i l led on our dist i l ler y 
premises, a blend of  di f ferent 
dist i l lates.  

•	 CITRUS RUM: To produce this rum 
our unaged pot-st i l l  rum is vapor-
dist i l led through c i t rus peels to impar t 
f lavor natural ly.

•	 COCOA RUM: This rum star ts of f  as 
our unaged pot-st i l l  rum, which is 
then vapor-dist i l led through cocoa 
nibs

•	 CINNAMON RUM: To make this rum, 
we vapor-dist i l l  our unaged pot-st i l l 
rum through c innamon st icks

•	 RUM COLLECTOR’S RESERVE 2020:  
This is an aged blend of  pot-dist i l led 
and column-dist i l led rums f rom 
four di f ferent countr ies (Jamaica, 
Dominican Republ ic ,  Panama, and 
United States).  To comply with state 
regulat ions,  the rum is f in ished in 
our dist i l ler y by rest ing i t  in a cognac 
cask pr ior  to bot t l ing.

•	 OVERPROOF RUM: This unaged pot-
st i l l  rum is fermented f rom molasses 
and is 100% pot-dist i l led on our 
dist i l ler y premises.  This rum is 
presented at  60% alcohol  by volume.

*No sugar or color ing is added to any of 
our rums*

Q: What type of st i l l  do you use to 
dist i l l  your spir i ts?

We have a 100 -gal lon hybr id pot /column 
st i l l  wi th 4 plates and a gin basket .

Q: Can you descr ibe your 
fermentat ion, is i t  the same for al l 
products?

We ferment our molasses using a quick, 
48 -72 hour fermentat ion.    I t  is  the same 
for al l  of  our cur rent products r ight  now, 
as we are producing an unaged, low-
congener spir i t .  

Q: Do you plan to add new rums to 
your por t fol io in the future?

Absolutely!  We are work ing on some 
other f lavors,  we have plans to do 
some aging, and also to t r y to obtain 
some f resh cane juice.   We wi l l  a lso be 
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exper iment ing with di f ferent yeast and 
di f ferent fermentat ion parameters.

Q: Where are your products current ly 
available for purchase?

At this moment,  they are only avai lable in 
the retai l  store on our dist i l ler y premises, 
but we wi l l  be avai lable in local  retai l 
l iquor stores within the nex t few weeks.  
We are cur rent ly only avai lable in the 
state of  New Jersey, but are work ing on 
being avai lable e lsewhere as wel l .

Q: We have al l  been through quite 
a change in our l ives due to the 
COVID-19 pandemic, how has i t 
af fected your operat ion and how did 
you overcome the challenges?

One of the biggest chal lenges for us has 
been that we opened in the middle of  th is 
pandemic,  dur ing a per iod of  reduced 
indoor seat ing capaci ty,  wi th regulat ions 
on how we place our tables,  and 
increased r igorous c leaning protocols.  
We have been able to use some outdoor 
seat ing,  al though i t  is  cur rent ly winter 
and that is not as popular an opt ion 
r ight  now.  We are also al lowed to sel l 
cock tai ls to -go as a temporary measure.

Q: Do you of fer tours of your 
dist i l ler y? I f  so, are reser vat ions 
recommended or required? 

Yes, we do of fer  tours.   Reservat ions are 
required, because we have to cont inual ly 
be mindful  of  our reduced capaci ty.  

Reservat ions wi l l  l ike ly be recommended 
even af ter  the pandemic restr ic t ions are 
l i f ted.

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

Dur ing our tour,  we br ing customers into 
our product ion area and give an overview 
of  how our rum is produced.  Of ten 
product ion is under way whi le our guests 
are tour ing.  Whether customers choose 
the walk ing tour opt ion descr ibed above, 
or s imply opt to hear some educat ional 
informat ion about our fac i l i t y  before they 
enjoy a cock tai l ,  everyone gets a l i t t le 
bi t  of  educat ion on our fac i l i t y  and our 
phi losophy.

Q: You also have a tast ing room, do 
you only of fer tast ing of your rums or 



Got Rum? February 2021 -  51

do you also ser ve cocktai ls made with 
other products?

In our tast ing room, we only use spir i ts 
that  are made on-si te. 

Q: Do you have a par t icular cocktai l 
on your menu that is your favor i te and 
i f  so, why?

Kevin:  “The cocoa crème, because of 
al l  of  the wonder ful  cock tai ls we have, 
that ’s the one I  created! ”

Er in:  What cock tai l  I  want depends on my 
mood, but our top three guest favor i tes 
are our House Punch, Old Fashioned, 
and… the Cocoa Crème – which features 
our cocoa rum, paired with s imple syrup, 
cream, and a l i t t le bi t  of  sel t zer.

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

dr inkup@str ipedl ionrum.com

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

We encourage others to always enjoy 
their  rum thought ful ly,  and with an open 
mind!

Margaret:  Again Kevin and Er in,  thank 
you so much for th is oppor tuni ty and I 
wish you and your ent i re team al l  the 
best of  luck.

Cheers!
Margaret  Ayala,  publ isher of  “Got Rum?”



Got Rum?  February 2021 -   52

CIGAR & RUM PAIRING
by Phi l ip I l i  Barake

Got Rum?  February 2021 -   52



Got Rum? February 2021 -  53

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

Phi l ip
#GRCigarPair ing

Love Pair ing
To think of  February is to think of 
the month of  love, a month where 
couples love to celebrate their  love 
with romant ic dinners or other spec ial 
act iv i t ies.   Obviously,  i f  i t  is  a dinner, 
there is no bet ter way to end i t  than 
with a pair ing which, even i f  i t  is 
s imple,  wi l l  be spec ial  because of  the 
date.

The brand of  c igar for  th is occasion 
is qui te obvious too: i t  is  hard to think 
of  one more romant ic or romant ic ized 
than Romeo y Jul ieta,  an establ ished 
brand with many devoted consumers 
who are “ in love” wi th the products.
The format I  selected is a Robusto, 
the most romant ic Robusto (50 Ring x 
124 mm), a re lat ively new format,  but 
one that has been wel l - received since 
i ts re lease in 2006.  This format c igar 
is ideal  for  those br ief  moments we 
want to enjoy,  per fect  for  a romant ic 
af ter  dinner.

The cock tai l  is  an invent ion of  mine, 
something f resh and with low alcohol, 
but  that  retains the character of  the 
rum.  I  was inspired by the idea of 
a cock tai l  that  could be ser ved as 
a digest i f,  mixed with black tea and 
peach juice.   These f lavors should 
combine very wel l  wi th a f rui t y rum, 
so without hesi tat ion I  grabbed a 
bot t le of  Agr icole Rhum, spec i f ical ly 
I  selected Clément VSOP f rom 
Mar t in ique, which already features 
dr ied apr icot  and peach notes in i ts 
bouquet ,  a longside tanned leather 
which matches per fect ly wi th b lack 
tea.

Here are the ingredients for  the 
cock tai l:

•	 3 oz.  Rhum Clément VSOP
•	 2 oz.  Peach Flavored Black Tea
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The technique is ver y easy, s imply 
chi l l  the products and then pour them 
into a wel l - chi l led glass.   So simple 
but the cock tai l  retains the ful l  aromas 
and f lavors of  the ingredients.   I t  might 
look aggressive at  f i rst ,  but  the overal l 
st rength of  the cock tai l  is  designed to be 
mel low, for  a romant ic evening, the ideal 
consumpt ion t ime matches the 30 or so 
minutes i t  takes to smoke the c igar (or 
you can dr ink i t  faster and have a second 
one!).

I  hope you can recreate this par ing 
at  your house.  I f  you don’ t  have a 

peach- f lavored iced tea, you could make 
your own by macerat ing peaches in tea 
for  at  least  24 hours.   The result  wi l l  be 
wor th the ef for t ,  as i t  adds complexi ty 
and del ight ful  aromas to the rum.
Enjoy this spec ial  day of  the year, 
wi th a romant ic dinner and a s imple, 
yet  spectacular ly-smooth and elegant 
pair ing.

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

Photo credi t :  @Cigar i l i
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