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FROM THE EDITOR

Balancing Yield  vs .  Flavor
Back in the mid 1800’s,  Johan Gregor 
Mendel,  who is recognized today 
as the “ father of  genet ics,”  studied 
the segregat ion of  parental  genes in 
plants and their  reappearance in their 
offspr ing.   His work,  which was not 
recognized or appl ied at  that  t ime, was 
later rediscovered by researchers.   His 
mathematical  pat terns of  inher i tance are 
widely-known now as “Mendel ’s Laws of 
Heredi ty” .

Dur ing the 20th century,  the appl icat ion 
of  Mendel ’s laws and Darwin’s theory of 
evolut ion provided the foundat ion for  the 
successful  development and propagat ion 
of  numerous new var iet ies of  f ru i ts, 
vegetables,  grains and legumes, many of 
which we enjoy to th is day.

Increasing crop yields has become very 
important as the wor ld ’s populat ion 
grows and the surface land avai lable for 
agr icul ture is cont inuously decreased, 
along with the resources needed for 
cul t ivat ion.   Researcher George Harr ison 
Shul l ,  for  example,  whose appl icat ion 
of  the above pr inciples resul ted in the 
creat ion of  “Shul l ’s  Corn,”  managed to 
increase corn crop yields by 20%-50%, 
which was instrumental  in feeding the 
wor ld af ter  the end of  World War II  .

Select ing genet ic t ra i ts f rom parents to 
produce more desirable offspr ing -also 
known as hybr id izat ion -  rarely focuses 
on f lavor or aroma trai ts,  as the bulk 
of  the research done in th is f ie ld is 
backed by f inancial  interests want ing to 
see returns in the form of quant i ty and 
durabi l i ty,  rather than opt imized taste.

In the wor ld of  sugarcane, for  example, 
new var iet ies are constant ly being 
developed, wi th higher insect to lerance, 
higher f iber content (more bagasse 
means more fuel  for  generators 

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.

producing electr ic i ty)  and better 
resistance to cold weather.  

The world needs commercial ly-avai lable 
hybr ids to support  our cr i t ical  industr ies, 
but  we also need to preserve or ig inal  or 
nat ive specimens that honor the plants’ 
own evolut ion paths.   Not only can 
these “or ig inal”  specimens help future 
hybr id izat ion effor ts,  they also represent 
organolept ic expressions of  nature 
wi th f lavors and aromas that exist  for  a 
reason.  Finding the balance here,  as in 
al l  areas, is the key to a better future.

Cheers!

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

The Ten to One product l ine is the 
brainchi ld of  creator Marc -Kwest Far rel l , 
former Starbucks Vice President ,  and 
spir t  brand entrepreneur.   First  re leased 
in 2020 in New York,  the Ten to One rum 
l ine has quick ly expanded i ts dist r ibut ion 
across the United States.  I  was glad to 
f inal ly see i t  on the shelves at  one of 
my local  stores and snapped up a bot t le 
to review for Got Rum? Magazine.  Ten 
to One Car ibbean White Rum is a blend 
of  unaged Dominican Republ ic Column 
St i l l  rums and Jamaican High Ester 
Pot St i l l  Rums blended to 45% ABV in 
Jacksonvi l le,  Flor ida and is unf i l tered 
and addi t ive f ree.

Appearance

The shor t  necked 750 ml bot t le has a 
c lear secur i t y band holding a wooden 
capped synthet ic cork to the bot t le.   The 
label  is  loaded with informat ion about 
the rum, inc luding a message f rom the 
owner,  as wel l  as basic tast ing notes. 

The l iquid in the bot t le and in the glass 
is c lear,  but  has dist i l late f loat ing in i t .  
This is sol id conf i rmat ion that the rum 
is unf i l tered.  Swir l ing the l iquid creates 
a medium band around the glass that 
s lowly thickens and drops thick fast 
moving legs.

Nose

The aroma is t ropical  f rui t - for ward, 
wi th notes of  r ipe bananas, f resh cut 
p ineapple,  orange and lemon zest ,  as 
wel l  as white pepper and lemongrass.

Palate

Sipping the rum reveals an interest ing 
balance of  f lavors.  Floral  notes take the 

Ten to One 
Car ibbean White Rum

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

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

Cheers!

Got Rum?  February 2022 -   6
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high notes,  whi le a foundat ion is formed 
with mineral  and c i t rus zest  notes.   The 
midl ine is f i l led with the t ropical  f rui t 
f lavors f rom the aroma.  Addi t ional  s ips 
reveal  the f loral  notes to be vani l la 
f lower,  jasmine and herbal  tea,  whi le 
the t ropical  notes are conf i rmed to be 
pineapple,  banana, wi th the addi t ion of 
f resh melon and a hint  of  honey. The 
mineral  notes add just  the r ight  amount 
of  ear thiness to the prof i le,  wi th a l ight 
coppery metal l ic  twang. The zest helps 
uni te and bind al l  the f lavors together in 
long, herbal,  sweet f in ish.

Review

By the t ime I  was able to acquire a 
bot t le,  I  had seen a great deal  wr i t ten 
about the rum and i ts owner.   Recent ly, 
the ar t ist  Ciara s igned on as a par tner 
of  Ten to One which makes me hope that 
the brand wi l l  be adding to i ts por t fo l io 
in the future.   The rum is surpr is ingly 
wel l  balanced and engineered to be what 
I  see as a Swiss army kni fe work horse 
rum.  I  discussed the rum with f r iends 
who have been using i t  for  a whi le and 
i t  appears to exceed expectat ions when 
used in a Daquir i  and leads to wel l 
balanced t ropical  cock tai ls that  have 
unsweetened natural  ju ices.  Ar t i f ic ia l 
f lavors and the mineral  note can be 
combat ive depending on the dr ink so 
exper iment accordingly.    As I  ment ioned, 
the dist r ibut ion of  th is rum has led to i t 
being readi ly avai lable in most states 
and through onl ine retai lers.   I f  you are 
looking for a new base rum to use with 
your cock tai ls,  i t  may just  ser ve you wel l 
to give this one a t r y.
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This rum is produced at  the legendary 
Demerara Dist i l lers LTD. (DDL) in 
Guyana. The company creates the 
rum by ferment ing molasses and then 
dist i l l ing the l iquid in a combinat ion 
of  the company ’s her i tage st i l ls:  a 
wooden column St i l l ,  French Saval le 
four column St i l l  and the Por t  Mourant 
Wooden Pot St i l l .  

The rums in the blend are aged in used 
white oak bourbon casks for one to two 
years,  then blended and bot t led at  75.5 
ABV.

Appearance

The rum holds a ruby t inged mahogany 
color in the bot t le,  l ightening sl ight ly in 
the glass.   Swir l ing the rum creates a 
thin band around the glass that drops 
a set  of  fast  moving legs.   The band 
evaporates quick ly,  leaving a r ing of 
residue in i ts wake.  

The 750 ml shor t  handled bot t le’s 
“Diamond 151” label  design makes 
the bot t le pop on the shelves,  making 
i t  easy to spot .   Demerara Dist i l lers 
Limited is embossed on the glass.  The 
labels share the key detai ls about the 
rum and even has the Demerara Rum 
indicator on the back label.

Nose

I  poured the rum in the glass and 
the aroma of  dr ied f rui t ,  brown sugar 
and syrup f i l led the air.   Af ter  the 
aroma set t led,  I  discovered notes of 
but terscotch, f resh apples,  apr icots, 
dr ied cherr ies and rais ins. 

Diamond Reserve 151 
Demerara Rum

Palate

The rum has a chewy molasses tex ture 
as the alcohol  envelops the palate.  
Notes of  vani l la,  cacao, but terscotch 
and the f rui t  notes f rom the aroma 
swir l  in fast .  Leather,  baking spices 
and dr ied tobacco notes take over the 
midpoint  and t ransi t ion into the oak and 
char notes,  leading to a mi ldly sweet, 
mineral  (graphite)  r ich f inish.

Review

Reviewing higher proof rums is always 
an interest ing exper ience as the 
alcohol  can, and of ten does, dominate 
the f lavor prof i le.   In this case, I 
thought the f lavors were wel l  balanced 
and enjoyed that the signature notes 
f i t  per fect ly in l ine with what I  consider 
a “Demerara Rum”.  These notes f i t  in 
wel l  wi th t ropical  cock tai ls that  cal l  for 
151 proof rum as an ingredient or f loat , 
especial ly cock tai ls l ike the c lassic 
1944 Mai Tai,  Zombie or Car ibbean 
Cooler.  

Moderately pr iced, this rum is a good 
value in the 151 category and is wor th 
pick ing up i f  you want to exper iment 
with this genre of  rum.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Photo c redi t :   w w w.kapplerk i tchen.com

Rum Bacon Balls
Ingredients:

•	 1 lb.  Ground Chicken
•	 2 C. A l l -Purpose Flour
•	 4 ½ tsp.  Bak ing Powder
•	 1 tsp.  Sal t
•	 ½ tsp. Cayenne Pepper,  add more i f 

you l ike them spicy 

•	 3 Tbsp. But ter,  mel ted
•	 8 oz.  Cheddar Cheese, grated 
•	 4 oz.  Pecans, chopped
•	 2 Eggs, beaten
•	 1 C. Panko Bread Crumbs
•	 2 pkgs. Bacon
•	 1 C. Dark Rum
•	 ½ C. Brown Sugar

Direc t ions:

1.	 Preheat oven to 400°F.  In a large bowl,  whisk together f lour,  bak ing powder, 
sal t ,  cayenne pepper and but ter.   Add the grated cheese and toss to coat 
cheese. Crumble chicken into bowl wi th c lean hands.  Squeeze mix ture through 
your f ingers and knead the mix ture to make sure ever y th ing has been mixed 
wel l  together.  Af ter  of  few minutes of  mix ing, add nuts and mix wel l .

2.	 Fi rmly ro l l  the mix ture into 1 ½ inch bal ls .
3.	 Place bacon st r ips (cut  in hal f )  in a pan.  Pour the rum over the bacon and add 

brown sugar.  Let  soak for about 5 minutes.
4.	 In a separate bowl,  c rack the 2 eggs and beat thoroughly.   Take each chicken 

bal l  and dip into bowl to complete ly cover wi th egg mix ture.  Then ro l l  each of 
the chicken bal ls in the Panko bread crumbs unt i l  covered complete ly. 

5.	 Wrap each bacons t r ip around chicken bal ls and use toothpicks to ho ld i t  in 
p lace.

6.	 Place bal ls on a sheet pan that has non-st ick cook ing spray (or use fo i l) .
7.	 Bake chicken bal ls for  15 minutes.   The f l ip the bal ls and bake for an addi t ional 

5 -10 minutes (or unt i l  bacon is complete ly cooked).
8.	 Remove f rom oven and ready to ser ve.  See rec ipe on nex t page for an 

excel lent  d ipping sauce for your Rum Bacon Bal ls .
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Photo c redi t :   w w w.downshi f to logy.com

Ingredients:

•	 2 Egg Yolks,  raw
•	 ½ tsp. Sal t
•	 ½ tsp. Dry Mustard
•	 1 Tbsp. Tar ragon Wine Vinegar
•	 1 Tbsp. Dark Rum, same rum used for the Rum 

Bacon Bal ls
•	 1 C. Ol ive Oi l

Direct ions:

1.	 In a b lender,  mix the f i rst  f ive ingredients at  h igh speed 
for 30 seconds.  

2.	 Turn to s low speed and s lowly star t  adding the o l ive o i l 
through the smal l  opening in the l id of  the b lender.  

3.	 B lend unt i l  ent i re mix ture is smooth and thick.
This rec ipes makes about 1 ½ cups of  mayonnaise.

Rum Mayonnaise
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French Oak vs.
 American Oak

A Research
Collaborat ion Between

RUM 
Aging 

Science:

and
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RUM Aging Science
French Oak vs. American Oak

Introduction

In Volume 1 of  Rum Aging Science  (publ ished f rom January through December of 
2020),  we explored the aging of  rum in Amer ican Oak, ex-Whiskey bar re ls.   In Volume 
2 (publ ished f rom January through December of  2021) we explored the aging of 
rum in new Amer ican Oak bar re ls.   This year ’s Volume explores the aging of  rum in 
French Oak bar re ls.

The Rum:  Just  as we did in Volumes 1 and 2,  th is new ser ies star ts using a low-
congener,  co lumn-dist i l led rum, made f rom fermented HT (High Test or “miel  v i rgen ” ) 
molasses.  We use low-congener rum so that we can focus more on detect ing the 
wood ex tractables and their  impact on the rum’s prof i le.

The Barrel :  We selected bar re l  number 20 - 0016, made by Independent Stave 
Company, wi th toasted staves and char #1 heads (see photo on page 18).

The Wood Extract ives:  The composi t ions of  both Amer ican Oak and French Oak 
have a lot  of  th ings in common.  They are,  af ter  a l l ,  both oaks.  But the propor t ions 
of  the components that  are ex tractable by alcohol  di f fer  between one and the other.  
These ex tract ives inc lude:

•	 Cellulose  -  is  the most abundant natural  polymer on ear th.   I t  consists of  l inear 
chains of  g lucose uni ts and remains re lat ive ly intact  even af ter  wood cur ing and 
toast ing.

•	 Hemicel lulose  -  a lso known as a “wood sugar ”  is  a two -dimensional  polymer 
compr ised of  many s imple sugars,  inc luding: Glucose, Xylose, Mannose, 
Arabinose, Galactose and  Rhamnose.

•	 Lignin  -  despi te the fact  that  i t  is  a lso one of  the most abundant nature -produced 
mater ia ls on ear th,  l ignin remains one of  the least  understood.  Oak l igning 
consists of  two bui ld ing blocks:  guaiacyl  and syr ingyl.   The former is responsib le 
for  produc ing coni feraldehyde,  vani l l in  and vani l l ic  ac id,  which -espec ial ly the 
vani l l in -  are easi ly recognized in cask-condi t ion spir i ts.

•	 Oak tannins  -  these plant polyphenols der ive their  name f rom the Lat in word 
tannum,  which means “crushed oak bark,”  s ince in ear ly t imes oak t rees ser ved 
as a major source of  tannin for  the leather- tannin industr y.   Tannins improve 
aged rum’s character by increasing the percept ion of  balance, complexi t y and 
roundness.

Scope of  Study

Each month we wi l l  evaluate a sample of  the rum col lec ted f rom the bar re l  and wi l l 
repor t  i ts  pH, ABV and color.   We’l l  compare these resul ts agains those obtained f rom 
the rums in Volumes 1 and 2.
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RUM Aging Science
French Oak vs. American Oak

Above, Lef t  to R ight :  one -month o ld rum samples,  aged in a) new French oak bar re l ,  b)  new 
Amer ican oak bar re l  and c) used ex-whiskey bar re l .   The concentrat ion of  wood ex t rac t ives is 

ev ident to the naked eye.

Rum aged in a new, French oak barrel,  af ter 1 month
Well,  our rum has spent i ts f i rst  month inside the bar re l  at  Rum Central ’s aging cel lar.  
I t  was one of  the coldest months of  the year,  but  the rum nonetheless managed to 
interact  wi th the bar re l  to ex t ract  tannins,  l igning, cel lu los,  etc.   I f  we had f i l led the 
bar re l  in June, the f i rst  30 days would have resul ted in higher ex t ract ion levels due 
to the increased heat ,  but  we’l l  get  to that  later.   A l l  of  the previous Volumes of  Rum 
Aging Sc ience have been based on 12 months (Jan-Dec) and this one wi l l  not  be an 
exempt ion.
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Above: the bar re l  that  is  the subjec t  of  th is 12-month,  rum-aging study.  Made f rom French Oak, by 
Independent Stave Company.  The bar re l  is  be ing kept at  the Rum Cent ra l  D is t i l led Spi r i ts Plant in Texas.

RUM Aging Science
French Oak vs. American Oak
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Organoleptic Changes
The aroma is ver y raw/ f resh, meaning harsh and super f ic ia l .   The 
increased level  of  tannins present in French oak come across as having 
a spicy character,  s imi lar  to c innamon and c love.  The taste is def in i te ly 
harsh, as the tannins have not had a chance to ox idize and there has 
been ver y l i t t le t ime for ester i f icat ion.

Phisycal Changes

These are the pH readings, as recorded on the 1st  day of  each month, 
compared to the rums f rom the previous Volumes, which was aged in an 
ex-Bourbon bar re l.   Not ice how quick ly the pH goes f rom neutral  to ac id:

pH New French 
Barrel

New Amer ican 
Barrel

Used Amer ican 
Barrel

January 7.04 7.04 7.04
February 5.16 5.01 5.67

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

ABV% New French 
Barrel

New Amer ican 
Barrel

Used Amer ican 
Barrel

January 62.35 62.35 63.43
February 62.30 61.80 63.42

Join us again nex t month,  as we cont inue to explore the fasc inat ing wor ld 
of  rum aging!

RUM Aging Science
French Oak vs. American Oak
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Happy
Day

Val ent in e’s
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The Simplest Pair ings 
Are Of ten The Best Ones!

Do you l ike chocolate?  Do you l ike 
rum?  Then t reat yoursel f  to one of  the 
simplest ,  yet  most enjoyable pair ings 
imaginable!

Try pair ing a high-cocoa chocolate 
with a rum aged in French oak or a 
rum aged in an ex-whiskey barrel  with 
chocolate -covered almonds!

The sky is the l imit !
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Watermelon Moji tos

Ingredients (per ser ving):

•	 1 Oz. Mint- f lavored Symple Syrup

•	 1 Oz. f reshly squeezed Lime Juice

•	 Small  p ieces of  watermelon, seeded 
and cut into bi te -sized cubes

•	 3 Oz. White Rum

•	 Club Soda or Lemon-Lime Soda

•	 Thinly-sl iced Lime Wheels for 
garnish
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Direct ions:

1.	 Pour l ime juice and rum into the 
serving glass.  Gent ly st i r  unt i l 
combined.

2.	 Add ice cubes and watermelon 
cubes.  Add Club Soda or Lemon-
Lime Soda taste and top with l ime 
wheels.
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Cranberry Rum Mar t ini

Ingredients (per ser ving):

•	 l  oz.  Lime Juice

•	 2 oz.  Cranberr y Juice

•	 1 tsp.  Sugar

•	 ½ oz. White Rum

•	 ½ oz. Golden Rum

•	 ½ oz. Dark Rum

Direct ions:

1.	 Pour l ime juice,  cranberr y juice, 
sugar,  white,  golden and dark 
rums into a cock tai l  shaker f i l led 
with ice.

2.	 Shake wel l  and strain into a 
Mar t ini  g lass.

3.	 Garnish with a strawberr y and/or 
red sugar.

Source: w w w.thek i tchenmagpie.com
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Jamaican Cof fee /
Rum Cof fee

Ingredients:

•	 ¾ Oz. Dark Rum

•	 ¾ Oz. Cof fee -Flavored Liqueur

•	 1 cup Freshly Brewed Cof fee 

•	 2 Tbsps. Whipped Cream as garnish 
(opt ional)

•	 1 Chocolate Covered Cof fee Bean 
(opt ional)

Direct ions:

1.	 Pour rum and cof fee l iqueur into a 
fancy cof fee cup. 

2.	 Fi l l  the cup with the hot cof fee. 

3.	 Opt ional:  Top with a dol lop of 
whipped cream and garnish with a 
cof fee bean.
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Here’s to Fighting, Cheating, Stealing and Drinking!

I f  you Fight ,  may you f ight  for  a f r iend.

I f  you Cheat ,  may you cheat death.

I f  you Steal,  may you steal  a lover ’s hear t .

And i f  you Drink ,  may you dr ink with me!

— Anonymous
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“To every lovely lady br ight , 

I  wish a gal lant  fai thful  knight;

To every fai thful  lover,  too, 

I  wish a t rust ing lady t rue.”

— Sir  Walter Scot t



Got Rum?  February 2022 -   32Got Rum?  February 2022 -   32

LIBR ARY
Reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.RumUniversi t y.com
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(Publ isher ’s review)

Become your own bar tender and 
create new, del ic ious concoct ions at 
home with th is col lec t ion of  ar t isan 
cock tai l  rec ipes. In addi t ion to craf t 
dr inks and techniques, th is book also 
covers t radi t ional  mixology methods 
and features c lassic cock tai ls that 
never go out of  sty les,  such as the 
Mai Tai,  Mar i lyn Monroe, and Zombie. 
Are you craving a cock tai l  but  not 
the alcohol? Tr y your hand at  making 
mock- tai ls wi th rec ipes for the Ginger 
Fizz,  Long Boat ,  Sober Sunday, or 
Cranber r y Energizer.  Let  the cock tai l 
hour commence with more than 200 
rec ipes to choose f rom! 

CLASSIC AND CONTEMPOR ARY 
RECIPES: The best of  t radi t ional 
and contemporar y mixology for a l l 
occasions. For a romant ic dinner, 
spec ial  celebrat ion,  hol idays, 
enter taining and more, there is a 
per fect ,  wel l - loved dr ink for  ever y 
get- together.

ACCOMMODATES ALL LEVELS: This 
ul t imate cock tai l  rec ipe book is made 
for beginners,  exper ts,  and everyone 
in between, featur ing non-alcohol ic 
dr ink rec ipes or mix dr inks wi th alcohol 
favor i tes inc luding whiskey, vodka, g in,  
rum, brandy, and bubbles.

ANY OCCASION:  Whether i t ’s  c reat ing 
a cock tai l  hour mar t in i  or  f ix ing a Brandy 
A lexander nightcap, th is is the sty l ish 
guide to exc lusive dr ink ing that wi l l 
capture the beaut i fu l  cock tai l  ar t ist r y for 
a l l  dr ink enthusiasts.

EASY AND SIMPLE: Inc ludes a beginner 
bar tenders guide to cock tai ls and a 
stunning anthology of  cock tai l  rec ipes 
for novice to exper ienced bar tenders 

The Ar t of Mixology:
Classic Cocktails and Curious Concoctions

to make at  home as wel l  as beaut i fu l 
photographs.

MAKES A GREAT GIFT: Makes a great 
g i f t  for  a b i r thday, hol iday,  Valent ine’s 
Day, Mother ’s Day, Father ’s Day, and 
more.  This is a great bar tending book 
gi f t  for  a new home or to complete any 
renovated home bar.

Publ isher :  Par ragon Books (September 
18, 2018)
Language: Engl ish
Hardcover :  192 pages
ISBN-10: 1680524100
ISBN-13: 978 -1680524109
Item Weight:  1.65 pounds
Dimensions: 7.7 x 0.7 x 9.4 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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WH AT’S IN A N A ME ? 
The substance that we now cal l  a lcohol  was f i rst 
d iscovered in 11th centur y ’s I ta ly;  in the Middle 
Ages, Lat in was the common language of  cul t ivated 
people,  and the new, st range and wonder ful 
substance was f i rst  cal led aqua  (water),  because 
i t  was as color less as water.  Later,  in the 1200s, 
when alcohol  product ion spread in Nor thern I ta ly, 
they refer red to i t  as aqua v i tae  (water of  l i fe) 
or  even aqua ardens  (burning water).  Aqua v i tae 
resul ted in the I ta l ian acquavi te,  the French eau-
de-v ie,  the German aquavi t ,  the Scandinavian 
akvavi t  and more, inc luding the Gael ic uisgebeatha , 
which then became whisky.  Aqua ardens  resul ted 
in the Spanish aguardiente  and the Por tuguese 
aguardente. 

Between the 1500s and the 1600s, the Spanish and 
the Por tuguese int roduced sugarcane in Amer ica, 
produc ing great quant i t ies of  sugar and also a new, 
st rong alcohol ic dr ink that  they cal led aguardiente 
de caña  and aguardente de cana  (sugarcane 
burning water).  Then, depending on di f ferent p laces, 
per iods and  languages, came many other names: 
Chinguir i to,  Roma, Gerebi ta,  Eau-de -v ie de canne, 
Taf ia,  Gui ld ive,  etc .  Even today var ious dist i l led 
beverages made f rom sugar cane have di f ferent 
names than Rum, the most famous is the Brazi l ian 
Cachaça ,  but  there are also the Mexican Paranubes 
and Charanda  and others. 

THE RUM 
HISTO RI AN

by Marco Pier ini

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

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

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

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

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

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

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

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

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

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

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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In the second hal f  of  the 1600s, a lso in 
Barbados and in the other Engl ish co lonies 
in the Car ibbean, to designate sugarcane 
spir i t  they used many names, such as K i l l -
Devi l ,  Rumbul l ion,  Barbados Water,  This 
Countr y ’s Spir i t ,  etc .  Among those, over 
t ime the use of  the word Rum emerged and 
i t  became dominant dur ing the 1700s. And, 
s ince in the 1700s Great Br i ta in became 
the most impor tant producer,  consumer and 
impor ter of  rum in the wor ld,  the Engl ish 
word spread in Europe and then al l  over the 
wor ld;  somet imes wi th local  adaptat ions,  l ike 
the Russian and Swedish Rom,  other t imes 
adopt ing the Engl ish word di rec t ly,  as in 
German and I ta l ian. 

But where does the word Rum come f rom?  
According to Wik ipedia,  the or ig in of  the 
word “ rum” is unc lear.  I  agree wi th th is 
opinion and, I ’ l l  te l l  you st ra ight away, even 
more af ter  wr i t ing th is ar t ic le. 

As our readers know, one of  my passions as 
a Rum Histor ian is the study of  the Or ig in 
of  Rum. Wel l ,  I  be l ieve that f inding out the 
or ig in of  the word Rum is fasc inat ing in 
i tse l f,  but  i t  can be ver y useful  too in order 
to understand the or ig in of  the th ing Rum.   
Unfor tunate ly,  I  am not an etymologist  and 
I  have never car r ied out spec i f ic  research 
on the or ig in of  the word. Therefore you 
won’ t  f ind any new discover ies and or ig inal 
hypotheses in th is ar t ic le.  More s imply, 
s ince the hypotheses that are c i rculat ing 
have not convinced me, I  have t r ied to put in 
order the th ings I  have come across about 
the name dur ing these years of  work on the 
histor y of  Rum, and whi le doing so, I  have 
done some think ing. What ’s more, in some 
cases I  have been able to ver i f y the sources 
personal ly,  d i rec t ly in the tex ts;  therefore 
they are pr imar y,  re l iable sources. In other 
cases, on the other hand, th is has not been 
possib le,  so I  had to re ly on secondar y, 
second-hand sources, regarding which I  have 
to t rust  those who quote them. In the lat ter 
cases, however,  I  have t r ied to use the o ldest 
sources and the ones which seemed the 
most author i tat ive.  I f  any reader should be 
interested in th is subject ,  you may wr i te to 
me and I  wi l l  detai l  which sources are f i rst -
hand and which are second-hand.

According to the Oxford Advanced Learner ’s 
D ic t ionary  onl ine: 

RUM

Noun  a st rong alcohol ic dr ink made f rom the 
ju ice of  sugar cane

Adj .  [usual ly before noun] (o ld - fashioned, 
BrE, informal)  st range SYN odd, pecul iar

WORD ORIGIN  

noun  mid17th cent .  Perhaps an abbreviat ion 
of  obsolete rumbul l ion,  in the same sense.

Let ’s c lear immediate ly the f ie ld of  a 
hypothesis that  reappears ever y so of ten, 
according to which the word comes f rom 
the contrac t ion of  Saccarum Of f ic inal is , 
the sc ient i f ic  name for sugar cane. This 
hypothesis is senseless,  for  two reasons: 
f i rst  because in the 17th -centur y tex ts I 
have read in which the word Rum begins to 
appear,  the word cane or sugarcane  is  used, 
and cer ta in ly not the sc ient i f ic  name; and 
second, the sc ient i f ic  name of sugar cane, 
wi th the system of b inomial  nomenc lature, 
comes, I  be l ieve, f rom the Taxonomy of  the 
great Swedish natural ist  Caro lus Linnaeus 
who publ ished the f i rst  edi t ion of  h is 
“Systema Naturae ”   (The System of Nature 
)  only in 1735, many decades af ter  the f i rst 
use of  the word rum.

Therefore,  according to the Dic t ionar y,  Rum 
probably der ives f rom Rumbul l ion,  and th is 
the prevai l ing opinion in the Rum Wor ld too. 

However,  as far  as I  know, the f i rst  t ime that 
new spir i t  – the th ing, not the name - c lear ly 
appears in an Engl ish publ ished tex t ,  is  in 
the deser vedly of ten quoted “A True and 
Exact H is tor y of  the Is land of  Barbados ” 
by Richard Ligon, publ ished in 1657, which 
chronic les Ligon’s stay in the is land between 
1647 and 1650. 

 “ We are seldom dr y or th i rsty,  unless we 
overheat our bodies wi th ex t raordinar y labor, 
or  dr ink ing st rong dr inks,  as for  our Engl ish 
sp i r i ts ,  which we car r y over,  or  French 
Brandy, or the dr ink of  the Is land, which is 
made of  the sk immings of  the Coppers,  that 
boi l  the Sugar,  which they cal l  k i l l -Devi l .” 

Why K i l l -Devi l? Maybe the new l iquor was 
so st rong and harsh to k i l l  even the Devi l? 
I t  would seem that f rom Ki l l - devi l  der ived 
then the French word gui ld ive,  used for 
a long t ime in the French Car ibbean to 
designate our spir i t .  (even i f  there are those 
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who maintain that  th ings went  the other 
way round, that  is ,  that   K i l l - devi l  is  an 
angl ic isat ion of  the or ig inal  French gui ld ive) .

According to F.H.Smith in h is seminal 
“Car ibbean Rum ”,  2005, “The lack of  a 
common name for a sugarcane -based 
alcohol ic beverage underscores i ts novel t y. 
The ear l iest  document to spec i f ical ly use 
the term rum  is  a p lantat ion deed recorded 
in Barbados in 1650, which ident i f ied Three 
Houses estate in St .  Phi l ip par ish as having 
‘ four large mast ick c isterns for  l iquor for 
Rum. The name rum  or ig inated in the Br i t ish 
Car ibbean in the seventeenth centur y and 
der ivated f rom the Engl ish word rumbul l ion ” 
From the Engl ish term Rum, i t  would seem, 
or ig inated also the French term Rhum  and 
the Spanish Ron.

For some t ime our spir i t  was cal led both 
Rumbul l ion and Rum, later,  though,  
Rumbul l ion disappeared, replaced by  Rum, 
whereas K i l l  Devi l  cont inued to be used for 
longer,  espec ia l ly in New England: 

“Rum  is  a Spir i t  ex t rac ted f rom the ju ice of 
the Sugar- canes, commonly,  twice as st rong 
as Brandy,   cal l ’d Ki l l - Devi l  in New England, 
whi ther ‘ t is  so ld,  at  the rate of  Twelve 
pounds of  Sugar per Gal lon  ”  (G. Warren “An 
impar t ia l  descr ipt ion of  Sur inam upon the 
cont inent of  Guiana …” 1667)

Many tex ts concern themselves wi th the 
der ivat ion of  Rum f rom Rumbul l ion;  the most 
interest ing one seems to me N.D. Davis’ 
essay The Etymology of  the word “Rum“ 
(Timehr i  1885).  Let ’s read some ex t rac ts.

“ In the Librar y of  Tr in i t y Col lege, Dubl in,  is 
a manuscr ipt  ent i t led ‘A br iefe descr ipt ion 
of  the Is land of  Barbados’.  I t  is  undated, but 
f rom internal  ev idence i t  must have been 
wr i t ten about the year 1651. In descr ib ing 
the var ious dr inks in vogue in Barbados, the 
wr i ter  says:  ‘The chief  fuddl ing they make in 
the Is land is Rumbul l ion a l ias K i l l - D iv i l l,  and 
th is is made of  sugar canes dist i l led,  a hot , 
hel l ish,  and ter r ib le l iquor.  In a News’ Let ter 
f rom Leyden, dated 23rd Februar y,  1652, and 
publ ished in No 90 of  Mercur ius Pol i t icus 
for  the week f rom the 19th to the 26th of 
Februar y,  1652, there is a repor t  of  the latest 
inte l l igence f rom Barbados, which inc ludes 
the fo l lowing statement:  ‘  So that par t  by the 
Brandywine, wherewith we have furnish him, 
the spir i ts of  Rombul l ion ”

In an order of  the Assizes of  Bermudas in 
1660 we f ind “a caske of  Rumbul l ion ”. 

And a l i t t le later,  “So ear ly,  however,  as the 
3rd of  July 1661, the word Rum is used in 
the Orders of  the Governor and Counc i l  of 
Jamaica … and, by 1675, not only had the 
word i tse l f  come into use in the Bermudas, 
but i t  was even found necessar y to pass a 
Law there on the 23rd of  June in that  year to 
prohib i t  the making of  ‘unwholesome l iquor 
cal led Rum’ ”

Barbados 1668: “Act to prevent the sel l ing 
of  ‘Brandy and Rum in T ippl ing houses” near 
the broad paths and highways”

Regarding the meaning of  Rumbul l ion,  Davis 
wr i tes: 

“As regards the word RUMBULLION i tse l f, 
HALLIWELL, in h is Dict ionary of  Archaic and 
Provinc ia l  Words  g ives i t  as a Devonshire 
word meaning, A great tumul t ;  and, as many 
of  the set t lers in Barbados, at  the t ime when 
Sugar-making was being establ ished in that 
Is land, came f rom Devonshire …” 

This hypothesis seems l ike ly to Davis and the 
meaning would der ive f rom the confusion that 
the excessive consumpt ion of  rum caused 
among the set t lers.  Davis then cont inues 
“ the Engl ish had by 1600 subst i tuted RUM 
for K i l l -Devi l .  In enquir ing how the new 
form of appel lat ion came into the language, 
there seems st rong reason for coming to the 
conc lusion that as in the case of  the word 
cab ,  which has been cut of f  f rom i ts or ig inal 
cabr io let ,  and of  tat  f rom tarpaul in,  which 
was Jack-Tar ’s ear l ier  designat ion,  so RUM 
has been c l ipped f rom RUMBULLION.”

Davis adds another hypothesis too.  “A 
s impler theor y is that  the word ‘ rum’,  a 
co l loquia l  term in El izabethan t imes for 
something excel lent ,  was combined wi th the 
French word for hot l iquid,  bui l lon,  thereby 
giv ing us a descr ipt ion of  a f ine,  hot dr ink ”. 
I ’m not buying th is,  because al l  the sources 
te l l  us that  rum was a hel l ish dr ink,  any thing 
but f ine;  however,  the reference to the 
French word bui l lon,  meaning hot ,  boi l ing 
l iquid,  is  ex t remely interest ing.

According to P. Poiré in the “Dict ionnaire des 
Sc iences et  leurs appl icat ions ”,  1890 -1910, 
though, the word Rum has a complete ly 
di f ferent or ig in.  I t  comes – he says -  f rom the 
Malay word brum  meaning l iquor.  And also 
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in “Cuba. The Legend of  Rum ”  publ ished in 
2009 by A .Mi l ler  and J.Brown wi th D.Broom 
and N. St rangeway, we can read:  “According 
to the nineteenth -centur y phi lo logist  Walter 
Wi l l iam Skeat ,  the term is an Angl ic ised 
vers ion of  the Malay word brum, which is an 
ar rack made f rom sugarcane ju ice.”  As far  as 
I  am aware, th is is possib le.  The commerc ia l 
product ion of  Spir i ts is a Western invent ion, 
but the dist i l lat ion techniques ar r ived also 
in the East ,  where sugarcane cul t ivat ion 
and sugar making had a long histor y and 
where they soon began to dist i l l  sp i r i ts f rom 
many p lants,  inc luding r ice and sugarcane. 
Moreover,  we know that a lso the Engl ish 
word Punch, -  one of  the most popular 
Engl ish beverages of ten made wi th Rum - 
came f rom the East in the same per iod. 

Last but not least ,  there is a consensus in 
the Rum Wor ld that  the f i rst  to appear was 
the Engl ish word Rum and that Rhum  is  a 
later French vers ion. Moreover,  i t  is  of ten 
said that  the let ter  H was added for the 
f i rst  t ime in the “Encyc lopédie ”,  possib ly to 
ennoble the word, and only later did i t  come 
into common use in the French language. 

And yet …

John Josselyn was born in Essex, England, 
in 1608. We know l i t t le about h im, but sure ly 
he was f rom a wel l - of f  fami ly because he had 
received a good educat ion and he could pay 
for two expensive voyages to Amer ica.  He 
t raveled to New England for the f i rst  t ime in 
1638, for  more than a year.  Then he returned 
there in 1663, for  e ight years.  We ignore the 
exact purpose of  h is voyages, but we know 
that a brother of  h is was an impor tant p lanter 
in the colony. Back in England Josselyn 
wrote a book, “An Account of  Two Voyages 
to New England ”,  publ ished in 1674. He was 
a keen natural ist  and obser ver,  par t icular ly 
interested in medic ine and botany and the 
Account  is  one of  our fundamental  sources 
about New England in th is ear ly phase of 
set t lement .  Josselyn’s is a lso a handbook, 
a guide for set t lers.  In the descr ipt ion of 
h is f i rst  voyage, he advises the colonists 
to take a number of  th ings wi th them: food, 
medic ines, weapons and var ious tools and 
he even quotes their  pr ices.  And “One gal lon 
of  Aqua v i tae ”.  This is ver y interest ing, 
Aqua v i tae,  that  is ,  Water of  L i fe,  the f i rst 
name for dist i l led spir i ts in Europe. We 
don’ t  know what spir i t  i t  was, maybe brandy, 
anyway i t  te l ls  us that  in 1638 England the 

consumpt ion of  spi r i ts was already common.

But we are here for  Rum, and here i t  is: 

“The four th and twent ieth day [September 
1639] being Munday,  I  went aboard the 
Fel lowship  of  100 and 70 Tuns a Flemish 
bot tom the master George Luxon of Bi t t i ford 
in Devonshire,  several  of  my f r iends came 
to b id me farewel l ,  among the rest  Captain 
Thomas Wanner ton  who drank to me a p int  of 
k i l l - devi l  al ias  Rhum at a draught ”

According to John McCusker ’s c lassic “The 
Rum Trade and the Balance of  Payments 
of  the Thir teen Cont inental  Colonies 1650 -
1775”,  1970,  West Indians found a market 
for  i t  in New England as ear ly as 1638 “The 
reference appears in John Jossel in’s … The 
weal th of  detai l  in which he te l ls the stor y 
suggests that  h is publ ished vers ion was 
set down at  the t ime and not remembered, 
potent ia l ly  inaccurate ly,  and rec i ted at 
some later date.  What detai ls we can 
check ver i f y some of the e lements of  h is 
stor y.  Contemporar y sources, for  instance, 
show Wanner ton’s ac t ion to be ent i re ly in 
character.” 

Let ’s read th is sentence again:  “k i l l - devi l 
al ias  Rhum”. Fi rst ,  i t  is  one of  the few pieces 
of  ev idence we have that k i l l - devi l  and Rhum 
are two di f ferent words for the same thing, 9 
years before the ar r ival  of  L igon in Barbados. 
Secondly,  why Rhum with an H? This source 
was publ ished in Engl ish,  by an Engl ishman, 
about a spir i t  produced in an Engl ish co lony, 
more than 70 years BEFORE the publ icat ion 
of  the “Encyc lopédie ” ! 

In conc lusion, the real  or ig in of  the word 
Rum is real ly obscure.

Marco Pier in i

POST SCRIPTUM

Not even the re lat ion between the Engl ish 
term Rum and the modern Spanish term 
Ron  is  st ra ight for ward, but I ’m st i l l  do ing 
research on th is topic ,  therefore I  would 
rather postpone i t  unt i l  I  can te l l  you 
something more. 
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Presents

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

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

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

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

How did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   So jo in us, 
as we explore th is fasc inat ing topic!
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Par t 2: The Pole Press
The Pole Press  l ike ly predates the 
Mor tar and Pest le Mi l l  descr ibed in 
Par t  I  of  th is ser ies.   I ts s impl ic i t y 
makes i t  an ideal  candidate for 
indiv idual  households or groups of 
fami l ies to have and operate for  their 
own needs.  Unl ike the animal -powered 
Mor tar and Pest le Mi l l,  however,  the 
Pole Press requires sole ly human 
labor and the amount of  sugarcane 
processed is low, wi th an equal ly- low 
y ie ld of  sugarcane juice,  therefore 
making i t  a bad f i t  for  commerc ial 
operat ions. 

The Pole Press  consists of  a large, 
f i rm base (usual ly the t runk of  a large 
t ree),  through which a hole has been 
bored.  A pole of  smal ler  diameter than 
the hole is then inser ted through and 
is a l lowed to move up and down within 
the hole.   Of ten t imes a wedge is cut 
out of  the t ree t runk, near the bot tom 
of the hole,  to provide a f lat  sur face for 
the sugarcane to rest  on.

As the pole is raised, a stalk of 
sugarcane is p laced on the space 
beneath the pole,  such that when the 
pole is brought down, the downward 
leverage resul ts in enough pressure to 
crush and squeeze the ju ice f rom the 
cane.

As the ju ice is squeezed out of  the 
sugarcane, i t  is  col lec ted into a vessel, 
e i ther by guiding the ju ice through 
grooves cut into the t runk or by using 
other sur faces as guides.

This press employs the pr inc ip le of 
leverage,  so the longer the pole used, 
the easier i t  is  for  the operator to apply 
enough downward pressure on the 
sugarcane stalk.

Whi le the or ig inal  implementat ions 
of  the Pole Press  re l ied ent i re ly on 
natural ly-occur r ing mater ia ls,  i t  is 
common to see modern approaches 
bui l t  using contemporar y ones, l ike 
metals and plast ics,  but  the mechanics 
are st i l l  the same.
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Above and below: t radi t ional  Pole Press using a wooden pole through a hole in a t ree t runk.  
The pressed ju ice runs down the s ide of  the t runk and is channeled through grooves on the t ree 
sur face towards a leaf  that  funnels i t  into a ho lding vessel.   Source: The Rum Univers i t y Dig i ta l 
L ibrar y.
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There are many places around the 
wor ld where the Pole Press is  st i l l 
employed today for smal l -scale 
sugarcane juice ex tract ion.  

As of  2010, th is method was in use by 
the Cuna Indians on Is la Río Tigre,  San 
Blas Is lands in Panama.  The photos on 
the opposi te page were taken at  a smal l 
v i l la in the Guayas Province in Ecuador.

Above: the same technology but implemented using modern mater ia ls,  wi th a metal  tube 
instead of  a wooden pole,  metal  sp ikes to ho ld the cane and using sheet metal  as cane ju ice 
co l lec tor.   Source: w w w.wik iwand.com.
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Sugar Mil l  Spotlight

Vi l la Sugar Mi l l ,  at  Gal ley Bay Hi l l  (par t  of  the Gal ley Bay Resor t)  on the Car ibbean 
is land of  Ant igua.

Join us again nex t month,  as we cont inue to explore th is fasc inat ing topic!
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MONTANYA DISTILLERS

I t ’s a new year and there are several exci t ing 
changes happening at Montanya, f rom a new 
tast ing room and headquar ters locat ion to 
launching their new dist i l ler y.  Simpl ic i ty 
is their focus for 2022 . Montanya has been 
dreaming of merging their tast ing room and 
headquar ters and they are f inal ly able to make 
i t  happen. The of f ice and restaurant staf f  can 
now col laborate under one roof and st reamline 
many of the dai ly processes. The goal was to 
br ing the focus of the new tast ing room back 
to a rum- centered establ ishment wi th high-
qual i t y cocktai ls and del ic ious appet izers. 
Head Chef Nunu Mbokwana and menu creator 
Rose Reyes col laborated to br ing new dishes 
to the Montanya exper ience. This ent i re ly 
gluten- f ree menu also of fers several vegan, 
diar y- f ree and vegetar ian opt ions. Af ter a year 
of jumping through hoops, they are f inal ly able 
to launch their new dist i l ler y,  wi th a new st i l l 
that wi l l  a l low them to produce eight t imes 
more rum than before, wi thout addi t ional staf f. 
The new st i l l  was custom bui l t  by Br idgetown 
Systems in Por t land, Oregon to meet specs 
la id out by Montanya’s owner and founder 

Rum in the new s
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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Karen Hoskins. I t  is a 500 gal lon alembic copper 
pot st i l l  wi th a lent i l  and bel l ,  aka a double ref lux 
system. I t  is steam jacketed and is connected 
to a number of sustainabi l i t y systems such as 
c losed loop water handl ing for cool ing, cool ing 
that is not powered by glycol but by their high 
elevat ion, natural environment and an on- si te 
cool ing tower.  They are separat ing st i l lage for 
b iodigest ion on si te.   ht tps: / /w w w.montanyarum.
com/

PL ANTATION

Plantat ion Rum and the team at West Indies 
Rum Dist i l ler y have re leased a coconut- infused 
rum made by the best ar t isan ta lents f rom 
Barbados.  Plantat ion Cut & Dr y mixes two icons 
of the Car ibbean cul ture,  rum made using local 
molasses and infused Bajan coconuts, wi th a 
per fect rat io of one coconut per l i ter of rum. 
They par tnered up wi th farmer Mr. Anthony 
Nichol ls whose farm l ies just a few miles away 
f rom the dist i l ler y.
Per fect ly balanced and f lavor ful ,  the natural 
taste and t rue character of Plantat ion Cut & Dr y 
wi l l  surely p lease al l  the mixology ar t ists .  Cut 
& Dr y highl ights the unique f lavor of Bajan rum 
and i ts connect ion wi th the is land, by promot ing 
the r ich her i tage of farming communit ies. I t  is a 
l imi ted edi t ion exclusively avai lable in Barbados.
Also new from Plantat ion is the latest re lease 
f rom their V intage Col lect ion, Jamaica 2007. 
I t  was produced at the legendar y Clarendon 
dist i l ler y.  Dist i l led in a Vendome double - retor t 
pot st i l l  a f ter a 3 to 4 - day fermentat ion in 
wooden vats,  the Jamaica MSP 2007 expresses 
the del icate f lavors and dist inct ive character of 
the Jamaican l ight pot- st i l l  rums. An exquisi te 
edi t ion showcasing the ex t raordinar y diversi ty 
of Jamaican rums and enhanced by double 
ageing technique. This expression was aged 
thir teen years in the t ropical c l imate of Jamaica 
and matured for another two years in French 
oak Ferrand casks in the southwest of France. 
ht tps: / /w w w.plantat ionrum.com/

APPLETON ESTATE

Appleton Estate announced the launch of 
the Ruby Anniversar y Edi t ion, a l imi ted-
edi t ion re lease celebrat ing Master Blender 
Joy Spence’s 40 years of craf tsmanship wi th 
the dist i l ler y.  Ruby Anniversar y Edi t ion is an 
exclusive re lease unl ike any before i t  in the 
brand’s 270 -year histor y; i t  is a b lend of f ive 
except ional ly rare Jamaica rums, aged for a 
minimum of 35 t ropical years, and including 
rums as old as 45 years, resul t ing in a complex 
sipping rum l ike no other.  Wi th only 500 bot t les 
avai lable,  this of fer is a luxur ious gem for rum 
lovers, a commemorat ive re lease for the f i rst 
female Master Blender in the spir i ts industr y, 
and a taste of decades of craf tsmanship 
and dedicat ion. Ms. Spence’s t ra i lb laz ing 

accomplishment is proof of her p ioneer ing 
mindset and commitment to excel lence in her 
work . An energet ic ,  unbel ievably ski l led and 
deeply passionate force of nature, Joy has 
worked at Appleton Estate for four decades and 
proudly ser ved as i ts Master Blender for near ly a 
quar ter of a centur y, pour ing her vast knowledge 
and per fect ionism into ever y bot t le of Jamaica’s 
most- celebrated rum. Joy’s unparal le led sensor y 
ski l ls ,  a l lowing her to detect the most del icate 
notes in her rums, are the crowning jewel of her 
dedicat ion and exper t ise. “For ty years ago, I  had 
the oppor tuni ty to channel my passion, ta lent , 
and knowledge into a role at Appleton Estate,” 
recal ls Spence. “ I  was honored to jo in one of the 
most revered wor ld- class brands, in the place I 
cal l  home. For ty years later,” Spence cont inues, 
“ f rom luxur y edi t ions to permanent expressions, I 
am st i l l  immensely proud to cont inue to innovate 
and produce luxur ious aged rums at the highest 
qual i t y standards, sui ted for ever y occasion. 
Since 1981, my goal has been to create the 
wor ld’s most exquisi te,  ref ined aged rums and to 
share them wi th the wor ld.  This special  edi t ion 
marks a mi lestone for me and was created using 
some of the f inest stock in our over 200,000 
barrels .” ht tps: / /appletonestate.com/

COPALLI RUM

A new year br ings an oppor tuni ty for a f resh 
star t ,  a chance to r id yoursel f  of unheal thy 
habi ts and commit to doing bet ter in the year 
ahead. Whi le some may resolve to lose weight , 
exercise more, or spend less, increased concerns 
about c l imate change have many consumers 
resolving to l ive more sustainably.   This year 
Copal l i  suggests eco- minded consumers to 
keep that resolut ion wi th Copal l i  Rum. Copal l i 
Rum is an organic ,  s ingle estate rum created to 
protect the ra inforest of Southern Bel ize.  The 
premium rums, avai lable in whi te,  barrel  rested 
and cacao, are made f rom organic sugarcane, 
ra inwater and yeast in a dist i l ler y designed to 
be carbon neutral .  Resolving to l ive sustainably 
has never been more popular.  In fact ,  a repor t , 
commissioned by Wor ld Wildl i fe Fund (W WF) and 
conducted across 54 nat ions by the Economist 
Inte l l igence Uni t  (E IU),  found that interest in 
sustainable goods had increased by 71 percent in 
just f ive years.
Whi le some brands only ta lk about environmental 
responsibi l i t y,  Copal l i  Rum is creat ing a path for 
others to fol low.
“Even before there was a dist i l ler y,  there was a 
commitment to sustainabi l i t y and preser ving the 
Bel izean Rainforest ,” said Mark Breene, CEO, 
Copal l i  USA . The founders have spearheaded the 
phi lanthropic suppor t of the local community 
in Southern Bel ize for more than 20 years, 
through a legacy of ra inforest preser vat ion, 
mar ine conser vat ion, and suppor t of local 
educat ion. Copal Tree Dist i l ler y suppor ts the 
local community as the largest employer in 
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Southern Bel ize,  providing more than 100 jobs in a 
c lean and safe working environment to residents. 
“Copal l i  Rum is the choice for consumers looking 
for a premium rum that is not only good in 
cock tai ls ,  but good for the planet ,” added Breene. 
“Oh, and for those who st i l l  want to star t  a new 
diet ,  Copal l i  Rums are a lso gluten- f ree and keto 
f r iendly.”  w w w.copal l i rum.com

PROPELLER RUM

The Taiwan News repor ted that Taiwan has 
purchased a total  of 20,000 bot t les of rum from 
Li thuania to save the l iquor f rom being potent ia l ly 
b locked by Chinese customs. Taiwan Tobacco 
and Liquor Corporat ion (TTLC),  a state - owned 
manufacturer and dist r ibutor of c igaret tes and 
alcohol ,  conf i rmed Taiwan has procured the 
Li thuanian l iquor at the request of the Minist r y 
of Finance (MOF),  wrote Mir ror Media .  The MOF 
repor tedly did so af ter a wine expor ter p leaded for 
help f rom the Taiwanese Representat ive Of f ice in 
Li thuania because a cargo of rum due to ar r ive in 
China on Dec. 20, 2021 might have faced customs 
issues. According to the expor ter,  a beer shipment 
a lready faced such a fate at Chinese borders. 
Last month Chinese customs removed Li thuania 
f rom i ts l ist  of or igin countr ies, v i r tual ly b locking 
cargos f rom the countr y f rom being f i led, per 
Reuters. The sanct ion, among other measures, was 
imposed to punish the Bal t ic nat ion for a l lowing 
Taiwan to open a de facto embassy. The 20,000 
bot t les of dark rum, manufactured by MV Group 
and sold under the brand of Propel ler,  ar r ived 
in Taiwan on Jan. 9.  The rum wi l l  be avai lable at 
spir i ts dist r ibutors across the countr y,  the f i rst 
of i ts k ind on the market ,  said TTL Vice President 
Liao Chih- chien.

HAPPY R APTOR DISTILLING

Last month, Happy Raptor Dist i l l ing announced 
the second annual seasonal re lease of i ts 
bestsel l ing infused rum, 504King Cake! Produced 
exclusively for carnival season, this unique rum 
infusion is handcraf ted in the Crescent Ci ty 
f rom only real ingredients and 100% Louisiana 
molasses. Notably,  a por t ion of sales f rom ever y 
bot t le of 504King Cake sold through Mardi Gras 
Day wi l l  benef i t  Grow Dat Youth Farm. “ I t ’s 
impor tant to us that 504King Cake earns the 
appreciat ion of locals f i rst ,” says co - founder and 
chief brand of f icer Meagen Moreland-Tal iancich. 
“Louisianans know when a product has been made 
wi th them in mind, and New Or leanians cer ta inly 
know good rum and good t imes. For the c i ty ’s f i rst 
Mardi Gras in two years, we couldn’ t  be prouder to 
present 504King Cake again this season.”  504King 
Cake begins as a f lavor ful ,  Car ibbean- style whi te 
rum handcraf ted in Happy Raptor ’s Central  Ci ty 
dist i l ler y wi th 100% Louisiana molasses, p icked 
up direct ly f rom a centur y- old sugar ref iner y in 
Bel le Rose. This unique infusion is craf ted wi th 
roasted pecans, hand- cut orange peel ,  vani l la 

beans, and cinnamon. These whole ingredients 
infuse into the whi te rum for several weeks before 
they are f i l tered, bot t led, and labeled by hand. 
504King Cake contains no ar t i f ic ia l  ingredients, 
unnecessar y added sweetening or syrups.  “The 
qual i t y of the ingredients we use has a huge 
impact on the outcome of each batch of rum,” says 
co - founder and head dist i l ler Mark Tal iancich. 
“For us to cont inue producing a beaut i ful  local 
product ,  responsible and equi table agr icul ture 
is essent ia l  in Louisiana. For this reason, we are 
ver y proud to suppor t Grow Dat Youth Farm for 
this year ’s re lease.”  In keeping wi th sacred king 
cake t radi t ion, 504King Cake is a l imi ted, seasonal 
re lease avai lable f rom Epiphany (Januar y 6 ,  2022) 
through the end of carnival season. Happy Raptor 
opened i ts doors on Februar y 14 , 2020, only hours 
before the f i rst uptown Mardi Gras parade, and one 
month before the pandemic shut down businesses 
in Or leans par ish. This seasonal re lease jo ins 
Happy Raptor ’s signature l ine of infused 504Rum 
which includes 504Hibiscus, 504Bananas Foster, 
504Si lver and 504Gold. ht tps: / /w w w.happyraptor.
com/

WR AY & NEPHEW

The Jamaica Obser ver repor ted that J Wray & 
Nephew Ltd has ra ised i ts col lect ive glass to i ts 
employees by a l lowing them to spend up to f ive 
percent of net salar y to buy shares in parent 
company Campar i Group. The move came about 
af ter an internal sur vey of employees showed that 
there was concern that the ‘ regular man’ was not 
enjoying the sweets of the prof i t  made by I ta ly-
based Campar i .  J Wray & Nephew’s director of 
human resources Jacquel ine Cuthber t to ld the 
Jamaica Obser ver that the scheme, which was 
launched last October and took ef fect on Januar y 
1,  had been of f  to a ‘spir i ted’ star t .  “The backdrop 
to doing this was that we have a bi - annual 
employee engagement sur vey and one of the pain 
points was the percept ion among 60 percent of 
our employees that they did not feel they had a 
share of the prof i ts of the organizat ion or share in 
the company’s success. That was one of the main 
dr ivers for the Campar i Share Plan, which is an 
Employee Shares Opt ion Plan (ESOP). When we did 
deep dive into that response f rom the sur vey, the 
pr imar y concern was yes, i t ’s great that we receive 
bonus on an annual basis,  but we would l ike to 
have a bigger stake in the company. The feedback 
was across the company. We took i t  ser iously. 
We know we had a populat ion that was keen to 
invest in the company or invest in the vehicle 
that ’s at tached to the company,” said Cuthber t . 
Af ter the c losing of the enrol lment per iod between 
October 18th and December 17th, Campar i Group 
is now able to announce the par t ic ipat ion rate 
of i ts employees who decided to jo in the ESOP, 
amount ing to 51.6% of a l l  e l ig ib le employees. The 
f i rst of i ts k ind since the Company’s l ist ing on 
the I ta l ian stock market 20 years ago, the ESOP 
is yet another test imony of Campar i Group’s ever 
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stronger and long- last ing  commitment towards 
i ts people in l ine wi th the long- term perspect ive 
which has always character ized i ts st rategic 
vision. ht tp: / /w w w.jwrayandnephew.com/, ht tps: / /
w w w.campar igroup.com/

DR. YESO PERSAUD

The South Flor ida News repor ted that Dr.  Yesu 
Persaud, one of the most inf luent ia l  people in 
the Car ibbean rum industr y over the past 60 
years, has died at the age of 93. Dr.  Persaud 
made an indel ib le impact on both Guyana’s rum 
industr y and the Car ibbean rum industr y.  In 1975, 
he became the Execut ive Chairman of Diamond 
Liquors Limi ted, and ser ved in that capaci ty for 
over four decades. Dur ing that t ime, he led the 
Guyanese rum industr y through many changes. 
Including combining Diamond Liquors and Guyana 
Dist i l lers Limi ted into a single company under 
state control ,  Demerara Dist i l lers Ltd. and then 
the subsequent divestment of Demerara Dist i l lers 
as i t  returned to be a publ ic ly t raded company 
wi th thousands of stakeholders. In addi t ion to his 
work at Demerara Dist i l lers,  Dr.  Persaud ser ved 
as the Chairman of the West Indies Rum and 
Spir i ts Producers’ Associat ion (WIRSPA) f rom 
1990 -1992 . Together wi th Jamaica’s Evon Brown 
and Patr ick Mayers of Barbados, Dr.  Persaud 
played a pivotal  role in obtaining funding for the 
Car ibbean Rum Sector Program. This program 
al lowed many CARIFORUM rum producers to 
substant ia l ly benef i t  f rom upgrades to their 
faci l i t ies.  The program also added t ra ining and 
market ing, to t ransi t ion f rom low- margin bulk rum 
to high-value branded products. Current head 
of Demerara Dist i l lers and Char iman of WIRSPA , 
Komal Samaroo, said , “Yesu was a mentor, 
f r iend and dist inguished gent leman. Under his 
Chairmanship, El Dorado rums became a popular, 
nat ional brand.  Wi th his people - focused style of 
management ,  the company was rest ructured, and 
this p ioneered us in the r ight direct ion. His role 
in WIRSPA, as a former Chairman, led at that t ime, 
to the signi f icant improvement of the regional 
rum industr y,  through the benef i ts reaped f rom 
the Car ibbean Rum Sector Program, which saw 
producers f rom across the region signi f icant ly 
developing their infrast ructure and staf f.  Guyana 
has lost a t rue statesman. On behal f  of the board 
of directors and al l  WIRSPA member- producers, 
we of fer our deepest condolences to the Persaud 
family and to the nat ion of Guyana on the loss of 
a t rue son of the soi l .” ht tps: / /w w w.wirspa.com/, 
ht tps: / /demeraradist i l lers.com/

BACARDI

Bacardi wi l l  br ing a splash of is land spir i t  to 
the UK this winter wi th a l imi ted run of new 
Car ibbean- inspired domino sets.
The domino t i les have been exper t ly craf ted f rom 
recla imed oak barrels that were previously used 
to age BACARDÍ rum under the Car ibbean sun. As 

wel l  as giving the upcycled rum barrels a second 
l i fe ,  this a lso ensures each individual p iece is 
unique and one- of- a - kind. Each t i le has been 
engraved wi th an eye- catching t ropical design and 
the set comes wi th a bot t le of BACARDÍ Reser va 
Ocho, which has been aged for e ight years for 
a deep and complex f lavor.  This ageing process 
makes i t  the per fect rum to e levate cock tai l 
c lassics, such as a BACARDÍ Ocho Old Fashioned 
or Old Cuban, or i t  can also be appreciated as 
a sipping rum, neat or on the rocks, wi th i ts 
mel low f lavors of dr ied f rui ts ,  spices and oaky 
vani l la .  “We’re proud to be br inging cul ture, 
compet i t iveness and cocktai ls to the UK through 
our par tnerships wi th bespoke jo iners NDRJ and 
ar t ist  PopCar ibe. Wi th domino t i les craf ted out of 
barrels f rom our dist i l ler y in Puer to Rico that have 
been given a second l i fe ,  to the stunning, uniquely 
engraved design, we hope our sets not only create 
moments of good- spir i ted compet i t ive fun over an 
Ocho Old Fashioned, but a lso become a keepsake 
to be t reasured for years to come. This unique 
set could mark the star t  of a t radi t ion for famil ies 
across the countr y,  just l ike the game of dominoes 
i tsel f  is a t radi t ion in Car ibbean cul ture,  or how 
enjoying the f inest form of rum has been a Bacardi 
family t radi t ion passed down from generat ion to 
generat ion,” says Mar ie Pey to, BACARDÍ UK Brand 
Director.  The domino sets are avai lable at   ht tps: / /
minimauk.com/.   ht tps: / /w w w.bacardi .com/

FORMER BACARDI PL ANT

Eye Witness News Bahama repor ted that 
developer Mar io Carey is interested in bui lding 
a regional disaster re l ief  and recover y center 
that would f ly into act ion the second a storm was 
predic ted. The former Bacardi rum dist i l ler y and 
operat ions center on the south- central  side of 
New Providence is a 62- acre si te that includes 
ever y possible ingredient ,  exist ing warehouses, 
sprawl ing acreage and the most essent ia l 
ingredient of a l l ,  vast water f ront to deploy 
recover y and rel ief  vessels.  “ I t ’s no longer a 
mat ter of i f ,  but when the next natural d isaster wi l l 
st r ike,” said Carey. “Al l  the data dat ing back to 
when storm records star ted to be kept shows that 
of a l l  the is lands in The Bahamas, New Providence 
is the best protected and least l ikely to be 
devastated by a hurr icane,” Carey explained. “On 
New Providence, you cannot f ind another proper ty 
that would be bet ter sui ted to ser ve in a regional 
capaci ty for re l ief  and recover y than the Bacardi 
p lant .” Carey, who in recent years has taken his 
super sales background into brokerage wi th a 
cause, envisions an operat ions command center 
that is created ei ther through a jo int venture 
or pr ivate enterpr ise wi th agreements in p lace 
between those who lease space and store suppl ies 
and those who manage the faci l i t y.  No pol i t ics,  no 
cost to government ,  he said.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Lynn Calvo, CEO for Hula Hut Spir i ts
Founded in Montauk,N.Y.
Produced in Flor ida

Q: Pr ior to star t ing Hula Hut Spir i ts you 
published a cocktai l  book (“Tiki  wi th a 
twist”) and were also running an actual 
Tiki  Bar (“Lynns Hula Hut”),  correct?  
How did you get star ted with the bar and 
what inspired you to wr i te a book?

Yes that is cor rect .
The bar star ted as a mobi le t ik i  bar.
I t  was adorned wi th a thatched Palapa 
on top of  a long bed Chevy. We had a 
mahogany bar top and on the doors were 
the verbiage “Hula Hut… have Tik i  wi l l 
t ravel ”.

E xclusi ve INTERV IE W
by Margaret  Ayala

Lynn Calvo, Hula Hut Spir i ts CEO, New York,  USA

I am del ighted to 
share th is inter v iew 
wi th a l l  our readers.  
Lynn is yet  another 
example of  how 
a c lear ly-def ined 
v is ion,  combined 
wi th re lent less work 
and dedicat ion are 
the surest  formula 
for  success.  Her 
passion for c lean 
and heal thy cock tai ls 
has come to f ru i t ion 
in the form of a book 
and a thr iv ing cock tai l  business!  

Her infusions are outstanding and the sky 
is the l imi t  for  her,  way to go Lynn!

Margaret  Ayala,  Publ isher
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I  d id events al l  over Montauk and the 
Hamptons which f inal ly led to me to 
leasing a space on a mar ina In Montauk.
I  conver ted an o ld of f ice t ra i ler,  covered 
i t  in bamboo, and sur rounded i t  wi th whi te 
sand and palms.  Af ter  2 1/2 arduous 
years of  permit t ing,  Lynn’s Hula Hut was 
f inal ly open.  People come f rom al l  over 
to indulge in our ver y unique t ik i  cock tai ls 
and l ive music.

Af ter a couple of  years I  was approached 
to col laborate on a cock tai l  book wi th 
James Fraio l i .  T ik i  wi th a Twist  was 
publ ished by Ster l ing epicure.   I t  contains 
75 unique t ropical  cock tai ls and stor ies of 
my t ravels.

Q: What made you decide to add your 
own l ine of spir i ts,  hence the bir th of 
Hula Hut Spir i ts? 

Honest ly a l l  I  heard for  years f rom my 
customers were, you need to bot t le those 
infusions.

You see, at  Lynn Hula Hut we have several 
infusions made with al l  natural  ingredients.
I  dec ided to go wi th my top three sel l ing 
infusions.

I  wanted to create a f resh modern and 
unique twist  on Tik i  wi thout a l l  the sugar. 
Clean spir i ts.

I t ’s  how I  t r y to eat and dr ink.  Clean.

Q: Where did you gain your knowledge 
about the spir i ts industr y in general and 
about (Tiki)  cocktai ls in par t icular?

I  spent a l l  my summers in Montauk which is 
a seasonal  town. I  became a bar tender at  a 

Photo credi t :  Karen Wise Photography -  w w w.karenwise.com
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very ear ly age. I  love people and mix ing 
cock tai ls.

The winters in Montauk are brutal  so I 
star ted t ravel ing to warmer c l imates.  I 
had a wander lust  and fe l l  in love wi th 
p laces l ike the Car ibbean, Mexico and the 
Pac i f ic  r im region of  the wor ld.  Espec ial ly 
Polynesia.

I  learned how to be what you might cal l 
a “bar chef “  f rom my I ta l ian & Spanish 
fami ly.

My mom and my grandmother who were 
except ional  chefs,  inspired me to be 
creat ive.

My grandfather made his own wine and 
grappa. My grandmother grew her own 
vegetables and f rui ts. 

They were infusing grappa way back.

Infusing is nothing new to me, i t ’s  second 
nature.

Infusing spir i ts just  became k ind of  cool  in 
the last  decade.

Q: You were just get t ing ready to launch 
your spir i ts when COVID-19 hi t  in 2020.  
What were some of the chal lenges you 
faced dur ing the pandemic? How have you 
overcome these chal lenges?

That is cor rect .  I  launched Hula Hut spir i ts 
approximately s ix months before Covid 
entered the pic ture.

Things were real ly look ing up as I  was in 
about 80 accounts in New York.

Photo credi t :  Karen Wise Photography -  w w w.karenwise.com
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Most of  those accounts were on premise 
meaning restaurants,  bars,  etc…

When everyone was shut down our growth 
pret ty much hal ted.

I  was to ld by one of  my advisors that  I  had 
a great authent ic brand and that I  should 
just  take a deep breath that  th is too shal l 
pass.

We are now in dist r ibut ion wi th Southern 
Glaser Wine and Spir i ts in the Sapphire 
Div is ion in New York and soon Flor ida.
I ’m also exc i ted to announce that we are 
shipping direct  to consumer in 30 states.

This has def in i te ly helped us dur ing th is 
ver y di f f icul t  t ime.

Q: Which products do you current ly 
make.  Which is your favor i te and why?

Hula Hut spir i ts has three products in our 
por t fo l io.

- “Hula Juice” spiced coconut rum is made 
f rom Flor ida cane and infused wi th several 
t rade secret  a l l  natural  ingredients.
I t ’s  80 proof and ex tremely smooth and 
del ic ious.

There are two vodkas as wel l .
Both are made f rom Amer ican corn and 

Photo credi t :  Karen Wise Photography - 
w w w.karenwise.com
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infused wi th al l  natural  essences .They are 
s ix t imes dist i l led and eight t imes charcoal 
f i l tered to produce a beaut i fu l ly  balanced 
and smooth spir i t .
•	 “Le Tahi t ian” Vani l la wi th a hint  of 

p ineapple on the back end.
•	 “Le Huki lau“ lemongrass and ginger 

b lend.
This is my personal  favor i te as i t  takes me 
back to Thai land!

Q: Most people associate Tiki  cocktai ls 
wi th Rum, but two of your products are 
made with Vodka, can you explain why 
you made that decision?

Yes, you are r ight  most people th ink of  T ik i 
dr inks as only being made with rum.
Not ever yone dr inks rum.

I  wanted to give people a taste of  the 
t ropics wi th Vodka.

Beside that g inger,  lemon grass,  vani l la 
bean and pineapple are al l  indigenous to 
the t ropics.

A l l  three of  these spir i ts were the top 
sel l ing infusions at  Lynn Hula Hut .  I t  was 
hard to choose just  one as they are al l  my 
babies and I ’m a proud momma!

Q: Where are your products avai lable?

We are in dist r ibut ion wi th Southern 
Glazier wine and spir i ts in the sapphire 
div is ion in New York and soon to be in 
Flor ida. 

For now you can order onl ine as we ship 
direct  to consumer and 30 states.
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The l ink is on our websi te: 

www.hulahutspir i ts.com

Also please l ike and fo l low us on Instagram 
and Facebook, th is way you can watch us 
grow.

Q: Do you have plans to add new rum-
based products to your por t fol io?

Yes there are def in i te ly Rum based brand 
ex tensions in the future.

Q: Do you plan on wr i t ing any more 
books?

Yes, I  wi l l  absolute ly wr i te another book.

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

People can reach out to us v ia our websi te 
or on Instagram. 

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

Please l ike,  fo l low and share Hula Hut 
Spir i ts wi th your f r iends and watch how we 
grow.  I t  takes a v i l lage …please jo in our 
t r ibe.   Thank you for suppor t ing us!

Margaret:  Again Lynn, thank you so 
much for this oppor tuni ty and I  wish 
you and your team al l  the best .  
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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Got Rum? February 2022 -  61

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; 

2022
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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

Super Bowl Pair ing
We recent ly watched the conference 
playof f  games and we f inal ly have the 
teams that wi l l  face each other dur ing 
Super Bowl  LVI.   The playof fs were 
very intense: none of  the outcomes 
were c lear f rom the beginning and we 
had to wait  unt i l  the last  minutes to 
see who the winners were.   As c igar 
enthusiasts,  we must highl ight  the 
v ic tor y c igar that  Joe Burrow smoked 
two years ago as he celebrated 
his col legiate win.   Fast for ward to 
today, as he reaches the f i rst  Super 
Bowl of  his professional  career and 
i t  shouldn’ t  be a surpr ise that  he 
celebrated again with a c igar his AFC 
championship.

This pair ing honors v ic tor y c igars.  
Inspired by the NFL conference 
playof fs,  we wi l l  be matching two 
Venezuelan rums against  each 
other :  Santa Teresa 1796 and Ron 
Diplomát ico Reserva Exc lusiva.   Both 
of  these rums should be re lat ively 
easy to f ind,  which helps a lot .
Since most of  our readers are 
enjoying the cold weather now 
present in the Nor thern hemisphere, 
the pair ing is being done with both 
rums neat ,  wi thout ice.   Being outside 
on a ter race or pat io,  in this c l imate, 
is  done best wi th rum neat .

I  wanted a c igar that  would act  as a 
good br idge between the two rums, 
so I  selected a Montecr isto N°2 
(Pirámide, 52 by 156mm) f rom Cuba.  
I ’ve never had any draw issues with 
this c igar,  not  only because of  the 
brand but also because the format 
helps a lot  too.   I ’ve had this c igar 
in my humidor for  many years,  so 
the typical  st rength of  the c igar 
decreases over t ime and should 
become more “rounded”.   Let ’s see i f 
th is is the case.
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The f i rst  step was to analyze each rum 
indiv idual ly.   I  wanted to ident i f y the 
subt le di f ferences in sweetness and in 
f in ish.   In the case of  the Diplomát ico, 
i t  has a good star t  and then i t  opens 
swi f t ly  wi th sweet caramel and st rong 
tof fee notes,  f in ishing with a wel l -
def ined vani l la touch.  On the other 
hand, the Santa Teresa’s sweetness 
is more alongside caramel,  but  wel l 
toasted, accompanied by o ld wood, as i f 
i t  had been aged in mult ip le -use bar rels.  
The blend of  di f ferent rums makes i t 
dist inct ive enough and the f in ish is ver y 
agreeable.

The c igar l i t  up marvelously,  the draw 
was excel lent ,  wi th the aromas and 
intensi ty level  I  had expected: smoother, 
wel l - rounded, ver y enjoyable.   A l l  these 

factors were taken into account when 
select ing the two rums.  
The pair ing favored more the Santa 
Teresa 1796 rum, due to the rum’s f in ish.  
Perhaps the f i rst  th i rd was a bi t  easier 
and f r iendl ier  wi th Diplomát ico,  but at 
the end Santa Teresa had what i t  took to 
match the c igar al l  the way.  And just  as 
with the NFL playof fs,  we star ted with an 
uncer tain beginning, but at  the end the 
bet ter rum took the conference t i t le.
I  hope you can enjoy recreat ing this 
pair ing.   We’l l  soon be watching Super 
Bowl LVI and having our own vic tor y 
c igar at  the end!

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing
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Transforming your RUM ideas into reality!

Aged Rums In Bulk
For Your Super Premium Brand!

www.RumCentral.com

RUM


