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From The ediTor

Love and Chemistr y
did you hear the joke about the biologist 
and the physic ist  who went out on a date?  
wel l ,  th ings didn’ t  work out,  there was no 
chemistry  between them!

Joking aside, the f ie ld of  chemistry is 
responsible for  studying how di fferent 
substances interact  wi th each other,  of ten 
resul t ing in behavioral  modif icat ions 
as wel l .   let ’s take a look at  some of 
the chemical  puppeteers that  pul l  our 
emot ional  str ings behind the curtains: 
dopamine ,  serotonin  and adrenaline .

Dopamine  is  a type of  monoamine 
neurotransmit ter.  i t ’s  made in your brain 
and acts as a chemical  messenger,  sending 
informat ion between nerve cel ls wi th in your 
brain and also between your brain and the 
rest  of  your body.  i t  has been documented 
that dopamine levels in the brain increase 
when you’re in love, resul t ing in feel ings 
of  p leasure.  we l ike these feel ings (some 
suggest we are addicted to them),  so we 
are condi t ioned to repeat the behaviors 
that  lead to the addi t ional  re lease of 
dopamine.

serotonin  is  another monoamine 
neurotransmit ter.   i t  a lso carr ies messages 
between nerve cel ls in your central  nervous 
system and throughout your per ipheral 
nervous system. These chemical  messages 
basical ly te l l  your body how to work: 
serotonin plays several  ro les in your body, 
including inf luencing learning, memory, 
happiness as wel l  as regulat ing body 
temperature,  s leep, sexual  behavior and 
hunger.  low levels of  serotonin are thought 
to play a role in depression, anxiety,  mania 
and other heal th condi t ions.

Adrenaline  (aka epinephr ine )  is  a hormone 
your adrenal  g lands send through your 
bloodstream. when you’re suddenly 
scared, stressed or exci ted,  adrenal ine is 
quickly sent into your body.  Adrenal ine 
di lates your pupi ls,  temporar i ly  improving 

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.

your v is ion,  i t  a lso decreases your 
sensi t iv i ty to pain and increases your heart 
rate,  b lood f low and alertness.  i t  is  no 
accident that  these are some of the same 
descr ipt ions people give when asked to 
def ine what being in love feels l ike.

The next t ime you feel  loved, take a 
few moments to recognize chemistry ’s 
magical  hand at  p lay,  as your brain mixes, 
shakes and pours the perfect  cocktai l  of 
neurotransmit ters and hormones, designed 
to t ransport  you to c loud nine!

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

dur ing 2022, my wi fe and i  were 
v is i t ing Tor tola,  Bvi,  and found a shop 
of fer ing a var iety of  spir i ts,  among 
which we found Arundel  Cane rum 
made at  the histor ic Cal lwood dist i l ler y 
in Tor tola.  unfor tunately,  our v is i t 
was too br ief  to v is i t  the dist i l ler y, 
but  we were happy to f ind their  rums 
and pick up this bot t le as one of  our 
souvenirs f rom the vacat ion.  The 
Cal lwood dist i l ler y and sugar cane 
plantat ion have been operat ing for 
over 200 years,  and they produce rum 
using juice f rom the sugar cane they 
grow around the dist i l ler y.   The juice 
is fermented, then dist i l led using a pot 
st i l l  that  produces 25 gal lons of  rum 
a day. The rum is aged in used oak 
barrels and blended to 40% ABv.

Appearance

The bot t le is a standard 750 ml bot t le 
with a white and black label  on the 
f ront .   The bot t le does not have a back 
label.   Basic informat ion about the rum 
and the dist i l ler y can be found on the 
label.   The bot t le is secured with a gold 
plast ic screw top cap.

The rum has a pale amber color in the 
bot t le that  l ightens sl ight ly in the glass.  
swir l ing the rum creates a thin r ing 
around the glass that s lowly thickens 
before releasing two slow moving 
ser ies of  tears down the side of  the 
glass before evaporat ing.

nose

The aroma of rum del ivers a strong 
dose of  vani l la and but terscotch up 

Arundel  10 Year 
Cane 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 2023 -  6
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f ront .   As those notes fade, a vegetal 
note dr i f ts in with a hint  of  toasted 
almonds, rock f rui t ,  a long with astr ingent 
alcohol  and charred oak.

Palate

sipping the rum begins with a l ight 
but terscotch note that  t ransforms on the 
midpalate into a savory,  mineral  r ich 
exper ience with a hint  of  rock frui t .  The 
f lavors are muted and i t  takes t ime to 
discover the addit ional  notes of  vegetal 
cane, toasted almonds, as wel l  as the 
l ight  oak char notes i  spot ted in the 
aroma. The subt le oak and f rui t  f lavors 
mingle with the mineral  notes,  creat ing a 
low-key funkiness i  would expect f rom a 
Jamaican rum.  These f lavors converge 
and swir l  before set t l ing into a shor t , 
smoky, dr y f inish.

Review

This rum intr igued me with i ts subt le 
f lavor sequence that bui lds to a nut ty-
oak savory exper ience that i  did not 
expect to f ind.  There is nothing robust 
about this rum’s f lavor prof i le,  i  suspect 
the barrels are overused and needs to 
be charred again.  however,  i t  was a t ruly 
unique explorat ion that has piqued my 
interest  in what this rum would be l ike 
at  higher proof in f resher casks.  This 
product is one that i  wi l l  enjoy shar ing 
with fe l low rum af ic ionados, and i  hope 
that i f  i  ever make i t  back to Tor tola, 
i  wi l l  be able to v is i t  the dist i l ler y and 
t r y their  other of fer ings.   i  would not 
recommend this rum for cock tai l  creators 
i t  is  not  dynamic enough and i  am told 
Arundel  has other products that  are 
bet ter sui ted for  that  purpose.
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i t  is  easy to not ice that  there aren’ t 
many bot t les of  151 proof on the 
shelves these days when shopping 
at  local  stores.  so, when i  spot ted 
this one, i  thought i t  would be wor th 
evaluat ing since not al l  151 rums are 
created equal ly,  ranging f rom robust 
and f lavor ful  to astr ingent alcohol  that 
only exists to burn on top of  a t ropical 
cock tai l .  v irago spir i ts is located in 
richmond, virginia,  and produces and 
blends a por t fo l io of  products that 
inc lude rums, gins,  and l iqueurs.    For 
their  151 rum, they use fermented 
grade A molasses as their  base and 
dist i l l  i t  twice in their  Charentais -sty le 
alembic pot st i l l .   The rum is blended to 
75.5% ABv and bot t led for  dist r ibut ion. 

Appearance

The rum comes in a shor t  necked 750 
ml bot t le and has black,  white,  and 
si lver labels.  The wooden cap holds 
a synthet ic cork and is secured to the 
bot t le with a t ransparent secur i ty wrap.  
swir l ing the c lear rum creates a thin 
band that only thickens sl ight ly before 
releasing a single wave of  legs before 
evaporat ing and leaving a r ing of  t iny 
beads around the glass.

nose

Pour ing the rum into the glass releases 
a strong aroma of  t ropical  f rui t .   Af ter 
the aroma set t led,  i  detected notes of 
vani l la,  al lspice,  with a hint  of  anise 
and ethanol.

v irago 151 rum

Palate

sipping the rum and evaluat ing the 
aroma are very simi lar  exper iences.  
The t ropical  f rui t  notes of  banana, 
papaya, st rawberr ies,  and pineapple 
lead, with the f ier y base of  the l iquid 
enveloping the mouth and cur l ing the 
tongue.  The f lavors hi t  fast  and fade 
slowly,  l inger ing on the palate for 
qui te some t ime, leaving behind f rui ty 
alcohol.

Review

having reviewed one other virago 
product ,  i  was cur ious to see where 
this one took me.  151 did not 
disappoint ,  and i  enjoyed the power ful 
punch of  f rui t  f lavors along with the 
added tweaks of  vani l la and spice 
that helped ground the f lavor prof i le.  
The high proof l imits the way i t  can 
be used, but i t  would serve wel l  in 
punches and t ropical  cock tai ls that 
cal l  for  a high proof ingredient .   A l i t t le 
bi t  goes a long way with this product , 
so exper iment careful ly when using 
i t  as a f lavor agent in your cock tai ls. 
This product is a sol id select ion i f 
you are looking for a strong spir i t  wi th 
an equal ly st rong f lavor.  Just  use i t 
responsibly,  and i t  wi l l  ser ve you wel l .

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 :   ohsnapletseat .com

cranberry Rum shor t Ribs

ingredients:
•	 1-1/2 lbs.  Bone - in Beef shor t  r ibs
•	 ¼ + ¼ tsp.  sal t ,  keep div ided
•	 ¼ tsp. B lack Pepper
•	 1 Tbsp. A l l -Purpose Flour
•	 1 Tbsp. Brown sugar
•	 ¼ tsp. ground mustard
•	 ½ C. dark rum 
•	 ¼ C. water
•	 2 tsp.  mir in sty le sweet Cooking seasoning
•	 ¾ C. Frozen Cranber r ies
•	 2 tsp.  grated lemon Zest

Direct ions (Prep: 20 min.  Bake: 1 hr.  30 min.):
1. Preheat oven to 350°F. Place r ibs in a greased 8 - inch square bak ing 

dish;  spr ink le wi th 1/4 teaspoon sal t  and pepper.  Cover wi th a luminum 
fo i l  and bake for 1 hour and 30 minutes,  or  unt i l  tender.

2. in a smal l  saucepan, combine f lour,  brown sugar,  mustard and remaining 
sal t ;  gradual ly whisk in rum, water and mir in unt i l  smooth.  st i r  in 
c ranber r ies and lemon zest ;  br ing to a boi l .  Cook and st i r  unt i l  th ickened, 
about 2 minutes. 

3. drain r ibs and pour c ranber r y mix ture over r ibs.  Bake for an addi t ional  15 
minutes,  uncovered. ser ves 2.
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strawberry And Rum Jelly Roll
ingredients:
•	 nonst ick cook ing spray
•	 1 Box of  Bet t y Crocker 

super moist  whi te Cake mix 
(p lus required ingredients:  1 
C. water,  1/2 C. vegetable 
oi l  and 3 eggs) 

•	 1 st ick (8 Tbsp.)  unsal ted 
But ter,  room temperature 

•	 4 oz.  Cream Cheese, room 
temperature 

•	 2 C. Confec t ioners’  sugar 
•	 one smal l  Bag Freeze -dr ied 

st rawber r ies,  approx.  1.2 
oz.  bag

•	 ¼ C. Brown sugar 
•	 ¼ C. dark rum
•	 Fresh st rawber r ies for 

garnish,  e i ther whole or 
s l iced

•	 Fresh mint ,  garnish
Direct ions: 
1. spec ia l  equipment:  a 15” x 10” je l ly  ro l l  pan
2. Preheat oven to 350°F. Coat a 9 ” x 13” bak ing pan wi th nonst ick cook ing spray.
3. Prepare the cake mix as di rec ted on the box; pour the bat ter into the prepared 

pan. Bake unt i l  a cake tester inser ted in the center of  the cake comes out 
c lean, about 30 minutes.  let cool  complete ly. 

4. meanwhi le,  combine the but ter and cream cheese in a bowl.  mix on medium-
high speed unt i l  combined and f lu f f y,  about 2 minutes.  reduce the speed to low 
and gradual ly add in the confec t ioners’  sugar.  increase the speed to medium-
high and beat unt i l  f lu f f y and combined, about 2 minutes. 

5. in a separate bowl,  combine f rozen st rawber r ies wi th brown sugar.   Pour some 
of the rum over mix ture and set as ide.

6. Crumble the cake into a large bowl.  Add 1/4 cup of  the f rost ing and remaining 
rum and mix wi th your hands unt i l  smooth and combined, l ike cake dough.  

7. l ine the je l ly  ro l l  pan wi th p last ic wrap. Put the cake dough on top. Place 
another sheet of  p last ic wrap on top of  the dough and pat the mix ture into an 
even rec tangle unt i l  i t  f i l ls  the pan. Transfer the mix ture in the p last ic onto a 
f lat  work sur face, ensure that the shor ter s ide of  the pan is fac ing you and ro l l 
out  just  enough so that the sur face is smooth.  Press the f lat  s ide of  a ru ler 
against  a l l  the s ides of  the dough so they are st ra ight .  make sure the dough 
measures 10” x 15”. 

8. Put the st rawber r y mix ture in a spice gr inder and pulse unt i l  f ine ly ground and 
add i t  to the bowl wi th the remaining f rost ing and beat unt i l  combined. 

9. remove the top sheet of  p last ic wrap f rom the dough. Add the st rawber r y 
f rost ing and spread out evenly wi th a smal l  spatula,  leav ing about a 1 1/2 inch 
border on the shor t  s ide fur thest away f rom you. 

10. rol l  the dough away f rom you into a je l ly  ro l l  shape, us ing the p last ic to ro l l 
t ight ly unt i l  i t ’s  covered by the p last ic .  Place ro l l  onto a ser v ing p lat ter,  add 
f resh st rawber r ies (whole or s l iced) and mint  for  garnish.   ser ve chi l led.  Y ie lds 
8 -10 ser v ings.

Photo c redi t :   w w w.fami lyc i rc le.com
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The imbiber ’s Almanac -  The rum university®
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

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

FEB 1  internat ional gruit  Day
FEB 7  Pisco sour Day
FEB 18  Drink Wine Day
FEB 22  nat ional margarita Day
FEB 24  World Bar tender Day
FEB 25  open that Bott le night
FEB 27  nat ional Kahlúa Day

I m b i b er’ s 
The

Almanac
FEBRuARy
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I m b i b er’ s 
The

Almanac

making a rum margar i ta is as easy as 
making a t radi t ional  (Tequi la)  one.  here 
are the ingredients:
  
•	 2 oz.  rum
•	 1 oz.  orange liqueur (Coint reau or 

Tr ip le sec) or 1 oz. Fresh orange Juice 
+ 2 tsp.  Agave syrup

•	 1 oz.  lime Juice,  f reshly squeezed
•	 1 tsp.  Agave syrup (opt ional)
•	 ice
•	 margar i ta sal t  (to coat the r im of  the 

glass)
•	 lime wedge for garnish

direct ions:
 
1. Coat the glass r im with the l ime juice 

and dip the edge of  the r im into a p late 
wi th the margar i ta sal t  (or  any type of 
coarse sal t),  turning the glass unt i l  the 
ent i re r im is sal ted.

2. Fi l l  the glass wi th ice.
3. Combine the rum, orange l iqueur,  l ime 

juice,  and agave syrup (opt ional)  in a 
cock tai l  shaker.

4. Add ice and shake unt i l  wel l -mixed and 
chi l led.

5. Pour the margar i ta into the glass f i l led 
wi th ice.

6. garnish wi th a l ime wedge and enjoy!

Featured Cocktai l:
rum margar i ta

(Celebrated on February 22)

got Rum? February 2023 -  19 
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thE mUsE oF m i 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.

got Rum?  February 2023 -  20

the Espresso mar t ini  craze

in the late ‘90s and ear ly 2000s, i 
made espresso mar t in is a l l  the t ime. 
Flavored vodkas were plent i fu l ,  and 
every bar tender had his /her rec ipe. 
i  a lways used vani l la vodka in mine, 
and depending on the guest and their 
preference, i  somet imes added cream. 
That t rend went away, and those of  us in 
the craf t  cock tai l  wor ld secret ly scof fed 
at  people who ordered them over the 
nex t ten years.  wel l ,  the espresso 
mar t in i  c raze is back in fu l l  force.   

in a december 2022 ar t ic le,  Cnn cal led 
2022 the “Year of  the espresso mar t in i .” 
Perhaps i t  is  our desire for  nostalgia, 
but  i  bel ieve this fad wi l l  cont inue wel l 
into 2023. 

The espresso mar t in i ,  t radi t ional ly,  is 
made of  vodka, espresso, and cof fee 
l iqueur.  i t  is  thought to be created in 
the ‘80s when a model in a london bar 
repor tedly asked for a dr ink that  would 
“wake her up and f * *k her up.”  There 
is no standard rec ipe, as there is wi th 
c lassics l ike the manhat tan (2-1-2).    i f 
you pol l  a dozen bar tenders,  you wi l l 
get  a dozen rec ipes. Amer icans are also 
obsessed wi th cof fee, and today you can 
f ind a starbucks every few mi les and 
local  cof fee shops boast ing that their 
organic - f ree t rade cof fee is the best in 
the c i t y.  

i  am exc i ted about th is go - round t rend 
because i t  is  a b i t  d i f ferent .  Bar tenders 
are even more creat ive and not locked 
into only using vodka. i  have seen 
espresso mar t in is using every thing 
f rom bourbon to mezcal  to rum. i  a lso 
highly encourage using orange vodka; 
i t  adds a br ightness you don’ t  get  wi th 
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regular or vani l la vodka. Cold brew is a lso used where espresso 
is unavai lable,  and i  have also seen some fantast ic homemade 
cof fee l iqueurs.  Bi t ters are a great way to add ex tra layers of 
f lavors too,  and a touch of  sal ine wi l l  of ten br ighten the cock tai l 
as wel l .  A touch of  cream is nice i f  that  is  how you enjoy your 
cof fee but shaking espresso wi l l  natural ly g ive the cock tai l  a 
l i t t le “ f roth,”  too.  The addi t ion of  chocolate always works wi th 
cof fee, which can be wi th syrup, a l iqueur,  b i t ters,  or  even 
cookie crumbs on the r im of  the glass.  here is my favor i te rum 
version- have fun wi th i t  and be creat ive! !

RUm EsPREsso mARtini

ingredients:

•	 1.5 oz.  Aged Jamaican rum
•	 1 oz.  Cof fee liqueur
•	 1.5 oz.  espresso
•	 Three dashes of  orange Bi t ters
•	 Three drops sal ine

Direct ions:

shake wel l  wi th ice,  and st rain into a Coupe (or mar t in i ,  i f  you 
don’ t  have Coupe) glass.  Zest an orange peel  over the top and 
discard.   garnish wi th three chocolate -covered espresso beans.
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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smoked mixology
By headley sullivan

(Publ isher ’s review) The mixology 
wor ld is constant ly evolv ing and 
smoked Cock tai ls thanks to the 
combinat ion of  scents,  taste, 
and v isual  ef fec ts are the main 
ingredients in the search for new 
ideas and innovat ive techniques.
Are you a sk i l led mixologist ,  a 
bar tender,  a cock tai l  enthusiast , 
or  s imply a beginner,  or  a 
novice home bar tender? Are you 
fasc inated by the wor ld of  smoked 
cock tai ls?
get involved wi th th is book that 
wi l l  teach you to make di f ferent 
k inds of  dr inks,  g ives you the 
know-how, main techniques plus 
the t ips and t r icks you need to 
be a successful  mixologist  and to 
best smoke a par t icular cock tai l .
do you wish to improve home 
bar tending sk i l ls  and enr ich your 
mixologist  reper to i re?
Final ly,  an easy- to - read book to 
discover new interest ing ways 
to order a cock tai l  or  to do your 
cock tai ls easi ly at  your home bar 
stat ion.
A step -by-step guide that wi l l  walk 
through every thing you need to know 
about making cock tai ls,  share how to 
best prepare a rec ipe wi th the r ight 
measurements and equipment,  improving 
your cock tai l -making sk i l ls.
You wi l l  learn the best presentat ion 
comes f rom using the r ight  tools 
and ingredients,  those that are both 
innovat ive and expected by the patron.
The rec ipes present ,  more than 50 
refer red only to smoked cock tai ls,  wi th 
a spec i f ic  sect ion also for  non-alcohol ic 
cock tai ls,  wi l l  a l low you to understand 
the fundamental  techniques to create 
per fect  and spectacular cock tai ls.

There wi l l  a lso be the c lassic cock tai ls 
you should know that is the f i rst  step for 
any home bar tender and for bui ld ing and 
exper iment ing wi th smoked cock tai ls.

Asin: B09TnFKnw5
Publ isher :  independent ly publ ished 
(march 6,  2022)
language: engl ish
Paperback: 105 pages
isBn-13: 979 - 8773512783
item weight:  7.4 ounces
dimensions: 7.5 x 0.24 x 9.25 inches
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Your one-stop shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum 
8. h A ndBoo K For disTillers, 

seCond PA rT
in the previous ar t ic le of  th is ser ies 
(Handbook for Dis t i l lers -  Fi rs t  Par t, 
publ ished in the January issue of  goT 
rum?),  i  int roduced the f i rst  par t  of  the 
Car t i l la para Alambiqueros (handbook 
for dist i l lers),  awarded a pr ize in 1832 by 
the Real Soc iedad Economica de amigos 
de este Pais  (royal  economic society of 
Fr iends of  th is Countr y).

For new readers,  or  for  those among 
our readers who may have forgot ten, i 
remember that  the Real Soc iedad  had 
held a pr ize contest  for  the best proposals 
aimed at  promot ing the economic and soc ial 
development of  the is land. in par t icular, 
which is what interests us the most ,  an 
award had been intended for those who 
presented a proposal  for  improving the 
product ion of  sugar and rum.  

i  th ink i t  is  wor th repeat ing that t ranslat ing 
is never s imple,  even between languages 

thE RUm 
h istoRi An

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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l ike spanish and engl ish which, 
espec ial ly when i t  comes to rum and 
dist i l lat ion,  have had a histor y of  st rong 
mutual  inf luences. Actual ly,  words of ten 
have a di f ferent meaning depending on 
those who use them, and where and 
when they are used. in ear ly 1800s 
Cuba, they cal led rum aguardiente de 
caña  (sugarcane burning water),  rom  or 
even just  aguardiente.  moreover,  they 
made a dist inct ion between low degree, 
cheap, common aguardiente  and high 
degree, expensive,  ref ino  (ref ined). 

As in the f i rst  par t ,  i  lef t  the most 
spec i f ic ,  technical  terms in spanish 
the f i rst  t ime they appear,  g iv ing the 
t ranslat ion in brackets;  af ter wards i 
wrote them in the engl ish t ranslat ion. 
my direct  inter vent ions were kept to 
a minimum, inser ted within square 
brackets. 

now, let ’s read.

hAndBooK For disTillers second 
par t

Q. how do you replenish the mosto 
muer to  (dunder)  on the f i rst  day you load 
the washes? 

A . mix equal  par ts molasses and water, 
and pass this caldo  (broth) into the st i l l , 
boi l  i t  for  a whi le,  and then use i t  as 
dunder.

Q. wi l l  i t  then be useful  to use this broth 
instead of  the dunder? 

A . This can only take place when the 
task of  loading the wash begins for  the 
f i rst  t ime; for  to cont inue in this way 
i t  would be necessary to have a wel l -
covered st i l l  or  boi ler  for  th is purpose 
alone; and on the other hand, the 
spir i tuous por t ion thrown in wi th the 
dunder would be lost .  so far,  therefore, 
i t  has been found that the dunder is 
absolute ly necessary to charge the wash, 
for  the reasons ment ioned above. 

[And here,  i  have to confess i  fe l t  a bi t 
lost]

Q. And for what purpose did the use of 
adding mosto v ivo  ( l ive wor t)  to the wash on 
this is land become normal?

A . To make the broth ferment more quick ly; 
a l though i t  ferments wel l  wi thout this 
addi t ion;  the most exper ienced dist i l lers say 
that the l ive wor t  makes the fermentat ion 
more ef fect ive.  For the rest ,  i  can’ t  see 
why the engl ish do not use i t ,  af ter  al l ,  the 
l ive wor t  is  nothing more than the wash 
in the highest state of  fermentat ion,  and 
i ts addi t ion,  i  bel ieve, does not harm the 
new wash, nor does any loss occur,  for 
in the dist i l lat ion i t  re leases i ts spir i t ,  as 
wel l  as the other ingredients.  only one 
thought occurs,  and that is that  mix ing two 
ferment ing l iquids is bad when the degrees 
of  fermentat ion are unequal.  rum was 
already made on the is land many t imes 
without the addi t ion of  l ive wor t ,  but  none 
has been cur ious to compare the rums. i f 
ref in ing removes the bad taste that  dunder 
impar ts to spir i ts,  and also the bad taste 
that  l ive wor t  may impar t  to i t ,  then ref in ing 
wi l l  be the remedy of  al l  th is harm.

Q. what are the other advantages of  ref in ing 
the rum?

A. ref ined rum sel ls bet ter when i t  has 
more degrees; fewer tanks are needed; 
f re ight costs are much lower ;  and i t  sel ls 
more quick ly. 

Q. what k ind of  st i l ls  are used in our mi l ls?

A . The old ones are the most common; there 
are several  dist i l ler ies that  have cont inuous 
dist i l lat ion.  The defects of  the o ld st i l ls  are 
wel l  known; the defects of  the cont inuous 
st i l ls  have already been pointed out .  i t 
would be very advantageous for the mi l ls 
where there are two or three st i l ls  to have 
them si t t ing on a f i re shared by al l ,  l ike the 
reverberator y pai ls of  the boi ler  houses; in 
this way they wi l l  work wel l  wi th less than 
hal f  the fuel  consumed dur ing the day in 
these mi l ls,  i  am speaking of  cont inuous 
dist i l lat ion st i l ls;  the work of  at  least  one 
man would also be saved through this 
method. They would give the same resul t ; 
but  th is p lan requires some precaut ions, 
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such as that of  f i l l ing the st i l l  wi th water 
when i t  is  not  work ing for whatever 
reason.

Q. which is the best st i l l?

A . winter ’s st i l l ,  as descr ibed by Por ter, 
is  the best known; and i t  would be highly 
useful  to int roduce i t  in this is land.

Q. what are i ts advantages?

A. There are many, but the main ones 
are that  i t  produces ref ined rum to 
whatever degree is desired, s iendo la 
carga de bat ic ión y no de aguardiente 
común  (the batch being normal, 
fermented wash and not a batch of  f i rst 
dist i l lat ion low wines);  i t  produces more 
rum f rom the same wash than any other 
st i l l;  i t  consumes l i t t le fuel;  and i t  takes 
much less t ime than the old st i l ls  to 
complete i ts task.

Q. what care do the coi ls of  the st i l ls 
require?

A . The coi ls are immersed in water for 
the purpose of  cool ing i t ,  so the water 
should be replenished as of ten as 
necessary to keep i t  cool;  where running 
water is not constant ly avai lable to cool 
the coi l ,  one wi l l  f ind i t  ver y useful  to 
keep i t  in ver y large tanks, which,  when 
f i l led with water,  wi l l  keep i t  cool  for  a 
long t ime.

 Q. how are the washes dist i l led or 
burnt?

 A . The st i l l  should be f i l led two thirds 
or three quar ters ful l  wi th the mix ture, 
and the head should be wel l  posi t ioned, 
so that the evaporat ion does not escape 
at  any point ,  and abundant heat should 
be appl ied unt i l  i t  boi ls,  in which case 
the f i re should be reduced to prevent the 
mix ture f rom boi l ing together wi th the 
spir i ts,  as happens when i t  is  excessive; 
a s low f i re,  monitored and fed with care, 
is  suf f ic ient  to ex tract  al l  the spir i t  i t 
contains f rom the broth.

Q. how do you know how strong rum is?

A . The st rength of  the spir i t  can be 
determined with the aid of  a hydrometer ; 
th is instrument is a cy l indr ical  column of 
g lass or s i lver,  8 to 10 inches long and 
2 l ines in diameter,  which ser ves as an 
axis for  a sphere one inch in diameter ; 
the column is numbered on a scale f rom 
10 to 40, and when placed in the rum, i t 
remains f loat ing and the st rength of  the 
l iquor is that  of  the degrees which number 
touches the sur face of  the l iquid.  The 
st ronger the spir i t ,  the less heavy i t  is,  and 
consequent ly the more the hydrometer or 
weighing device can be immersed. There 
are some areometers that  are poor ly 
adjusted or out of  order because they have 
lost  par t  of  the mercury,  th is being their 
pr inc ipal  agent ,  or  because the number ing 
paper has s l ipped of f ;  and i t  is  necessary 
to check them f requent ly. 

Common rum is sui table to sel l  when i t 
makes cordon  (cord),  which is a smal l  foam 
that f loats on the sur face of  the l iquid 
when i t  is  p laced in a glass and given a 
smal l  movement;  in this case i t  has 20 to 
22 degrees on the hydrometer. 

ref ined rum is usual ly sold f rom 29 to 36 
[degrees];  but  for  a good rum i t  is  enough 
f rom 29 to 30.                                                   

[let  us now read the considerat ions that 
the examining Board refer red to the 
governing bodies of  the royal  soc iety, 
which had to make the f inal  judgment]

dear sirs,

the handbook for masters of  sugar and for 
dist i l lers marked with the let ter  A which 
was submit ted to our examinat ion does 
not ful ly  comply with the rewards program 
publ ished by the royal  soc iety in February 
this year.  i ts main object ives were 
undoubtedly …  

4° and last :  To subject  to exact and cost-
ef fect ive rules the dist i l l ing process. 
The spec i f ic  handbook for dist i l lers 
explains qui te c lear ly and simply the best 
accepted pract ices for  making rum, but 
in our opinion, i t  is  ver y l i t t le because i t 
does not discuss the pr inc ip les of  al l  the 
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dist i l lat ions,  the inf luence that the heat 
and other agents must have on them, nor 
does i t  say any thing about the condenser 
st i l ls  that  are instal led in some mi l ls, 
saving a great deal  of  t ime and fuel.  on 
the whole i t  appears to us that  the work 
we have been instructed to examine has 
not f i l led up the whole purpose of  the 
program; but that  i t  never theless contains 
many useful  ideas. i t  is  wr i t ten in language 
sui ted to the purpose, and i ts publ icat ion 
may y ie ld some benef i t .  we are therefore 
of  opinion that i t  should be considered 
wor thy of  the second pr ize of fered, and 
that i ts publ icat ion should be proposed as 
capable of  making widespread many good 
pr inc ip les among masters of  sugar,  and of 
ser v ing as a basis for  other more ex tensive 
works in the same genre. 

This is our opinion, but v. e. and v. ss. 
wi l l  dec ide what they think best .  la havana 
15 of  november 1832 – rafael  o Farr i l l ’  y 
Ar redondo – Antonio maría de escovedo.

The handbook for dist i l lers ends here.  i 
bel ieve that the f igures in the last  answer 
are calculated using the Car t ier  scale, 
which measures the concentrat ion of 
alcohol  mixed with water.  The instruments 
of  measurement at  that  t ime were 
cal ibrated di f ferent ly f rom today and did 
not have the accuracy which we take 
for granted. moreover,  in order to make 
an accurate calculat ion we should know 
the temperatures of  the rums in which 
the hydrometer was placed (thanks, 
luis Ayala).  Anyways, wi th the level  of 
approximat ion that is suf f ic ient  for  us, 
we can assume that the Car t ier  degrees 
cor respond by and large to the percentage 
of  alcohol  by volume – ABv – which we 
use today.  Therefore,  the Cuban rum of 
that  t ime had a rather low alcohol  content . 
even the expensive ref ined rum had a 
lower alcohol  content than the minimum 
necessary to be cal led rum according 
to present-day european and us rum 
regulat ions,  respect ively 37,5 and 40 ABv.

i ’d l ike to conc lude with a few ref lect ions. 
The handbook for dist i l lers and the award 
of  the royal  soc iety were not an isolated 

fact ,  the in i t iat ive of  some planter or 
enl ightened inte l lectual.  on the contrar y, 
in the contex t  of  the rapid economic 
and technological  growth of  Cuba – see 
the six th ar t ic le of  th is ser ies,  “Sugar, 
Race and Growth ”  in the december 
issue of  “got rum?” – the innovat ions 
and exper iments aimed at  improving the 
qual i t y of  rum were numerous, and we are 
going to look at  them in the nex t ar t ic les. 
in the meant ime, though, i ’d l ike to 
ment ion that in 1831 ramón de la sagra 
publ ished in havana his great “Histor ia 
económico -polí t ica y estadíst ica de la 
is la de Cuba ”  ( “A stat ist ical,  economic, 
Pol i t ical  histor y of  Cuba”),  a fundamental 
work for  the study of  Cuban economy, 
updated several  t imes. when he deals 
wi th sugarcane plantat ions,  de la sagra 
takes for granted that in (almost)  al l  of 
them there is at  least  a st i l l  and a sk i l led 
dist i l ler,  employed and paid spec i f ical ly 
to dist i l  rum. de la sagra also ref lects 
upon the low economic y ie ld of  sugarcane 
plantat ions in general  and of  common 
rum in par t icular :  “rum making with the 
cur rent low pr ices generates a very low 
prof i t ,  which does not even reach 3% 
and which, due to the increase in labor 
costs does not generate any at  al l ,  unless 
you produce ref ined rum, as a shrewd 
entrepreneur does … in any case, the 
prof i t  generated by sugar p lantat ions in 
the present c i rcumstances is ver y low, 
because even 5% or 7% is not enough for 
a business which is both agr icul tural  and 
industr ia l ,  which requires the investment 
of  large capi tal  and is exposed to 
count less misfor tunes.” 

Probably the st rong commitment that  in 
those years many planters and exper ts 
put into improving the qual i t y of  rum 
depended on the need to f ind new, 
more prof i table income sources. And, 
as i  wrote in the previous ar t ic le,  th is 
happened more than 30 years before 
don Facundo Bacardí  y massó, in 1862, 
star ted to produce his rum in sant iago.

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

END
Join us as we explore

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

in gastronomy, mixology and 
health.

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” Actual ly taste?

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

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

Bit ter Foods

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

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

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

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

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

Jo in us,  as we explore the wonder fu l  wor ld of 
B i t ter  and Bi t terness!
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B I T T ER
Unt i l  The

END
Featured ingredient:

Anise seed
scientif ic name: Pimpinella anisum

Anise is an herbaceous annual  p lant 
growing to 90 cent imetres (3 feet)  or  more. 
The leaves at  the base of  the p lant are 
simple, 	1–5	cm	(3 ⁄ 8 –2	 inches)	 long	and	
shal lowly lobed, whi le leaves higher on 
the stems are feather y p innate,  div ided 
into numerous smal l  leaf lets.  The f lowers 
are ei ther whi te or yel low, approximately 3 
mil l imetres	(1 ⁄ 8	 in) 	 in	diameter, 	produced	
in dense umbels.  The f rui t  is  an oblong 
dry	schizocarp, 	3 – 6	mm	(1 ⁄ 8 –1 ⁄4	 in) 	 long,	
usual ly cal led “aniseed”.

western cuis ines have long used anise 
to f lavor dishes, dr inks,  and candies. 
The word is used for both the spec ies of 
herb and i ts l icor ice - l ike f lavor.  The most 
power ful  f lavor component of  the essent ia l 
o i l  of  anise,  anethole,  is  found in both 
anise and an unrelated spice indigenous to 
nor thern China cal led star anise (i l l ic ium 
verum) widely used in south Asian, 
southeast Asian and east Asian dishes. 
star anise is considerably less expensive 
to produce and has gradual ly displaced P. 
anisum in western markets.  whi le former ly 
produced in larger quant i t ies,  by 1999 
wor ld product ion of  the essent ia l  o i l  of 
anise was only 8 tons,  compared to 400 
tons of  star anise.
(source: ht tps: //w w w.wik ipedia.com)

Did You Know that .  .  .
•	 i t  improves digest ion
•	 i t ’s  ant imicrobial
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•	 i t  reduces menopausal  hot f lashes
•	 i t  a ids oral  heal th
•	 i t  has ant iv i ra l  ef fec ts
•	 i t  f ights candida
•	 i t ’s  an ant i - inf lammator y and provides 

pain re l ief  
•	 i t  helps migraines and headaches
•	 i t  re l ieves l ice and scabies
•	 i t  k i l ls  fungus
•	 i t  re l ieves nausea
•	 i t  increases sex dr ive
•	 i t  helps bronchial  i r r i tat ion and asthma
warnings:
whi le anise seed has many benef i ts,  i t ’s 
impor tant to note that  h igh doses of  the 
essent ia l  o i l  are tox ic due to i ts narcot ic 
proper t ies.  Anise seed is safe when used 
in smal l  doses. ingest ing large amounts 
of  the seed can cause convuls ions, 
narcosis,  c i rculator y problems and even 
coma. Addi t ional ly,  when used improper ly, 
seizures,  paralysis,  lack of  c lar i t y and 
other mental  problems may occur.  A lways 
consul t  a cer t i f ied herbal ist ,  naturopathic 
doctor or heal thcare pract i t ioner before 
using or administer ing anise seed and oi l .
(source: www.theal ternat ivedai ly.com)
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B I T T ER
Unt i l  The

END
Featured Bit ters Recipe:

orange Bit ters
undoubtedly,  Angostura Bi t ters (featured 
last  month) are the most popular b i t ters 
used around the wor ld,  fo l lowed by orange 
Bi t ters.  The v ibrant ,  c i t rusy,  and evoking 
f lavors in orange Bi t ters can easi ly add 
depth and complexi t y wi th just  a few drops.

here’s an orange bi t ters rec ipe that works 
wi th almost any cock tai l .

ingredients:

•	 1 Cup of  151 white rum or 100+ proof 
grain alcohol

•	 Zest of  3 to 4 Fresh oranges
•	 1/2 tsp.  Caraway seeds
•	 1 tsp.  gent ian root
•	 1/2 tsp.  Cloves
•	 1 star Anise
•	 1/2 tsp.  Anise seed

direct ions:

spl i t  the alcohol  into two di f ferent infusion 
jars.  Place the orange zest into one, and 
the rest  of  the ingredients into the other. 
Keep the orange bot t led for  two to three 
days and the other ingredients bot t led for 
four to s ix.  Check the scent st rength ever y 
day or so,  then f i l ter  the sol ids out when 
they ’re ready. Transfer both infusions into 
one dropper bot t le  You can exper iment 
wi th a 50/50 blend f i rst ,  then increase the 
orange or spice infusion to sui t  your taste 
preference.
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cRUZ An & cAPtAin moRgAn

According to the st .  Thomas source, two of  the u.s. 
v i rg in is land’s b iggest rum producers,  d iageo’s 
Captain morgan and Beam suntor y ’s Cruzan, 
reached a set t lement in a lawsui t  invo lv ing proper t y 
damaging ethanol  fume fungus. lawyers represent ing 
people af fec ted by the fungus said the rum t i tans 
agreed to a cash set t lement on december 29 th. 
The sc ient i f ic  name for th is fungus is Baudoin ia 
compniacensis.  i t  is  a lso known as whiskey fungus 
or rum fungus and tends to co lonize in p laces wi th 
a i rborne a lcohol  l ike the ethanol  fumes produced 
when aging sp i r i ts .  i t  is  b lack and sooty and can 
somet imes spread mi les away f rom the bar re ls where 
the aging occurs.  The complaints about the fungus 
star ted in 2013 and a year later a lawsui t  began 
wi th both d iageo and Cruzan. An at torney for st . 
Cro ix res idents,  war ren Burns said,  “They d ispute 
a l l  the fac ts that  we’ve a l leged, as you’d expect 
them to.  when a l l  is  sa id and done, the set t lement 
wi l l  approach, hopefu l ly,  near ly $10 mi l l ion.”  A f ina l 
hear ing on the set t lement was scheduled for march 
30, when a judge wi l l  ru le whether the set t lement 
is fa i r.  ht tps: //w w w.cruzanrum.com/ ,  ht tps: //w w w.
capta inmorgan.com/

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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DiAgEo & Don PAPA

diageo has announced i t  has reached an agreement 
to acqui re don Papa rum, a super-premium, dark 
rum f rom the Phi l ipp ines. The upf ront considerat ion 
is €260 mi l l ion wi th a fur ther potent ia l  considerat ion 
of  up to €177.5 mi l l ion through to 2028, subjec t  to 
per formance, ref lec t ing the brand’s cur rent grow th 
potent ia l .  launched in 2012 by ent repreneur stephen 
Car ro l l ,  together wi th Andrew John garc ia,  don 
Papa rum is cur rent ly avai lab le in 30 count r ies,  w i th 
France, germany and i ta ly be ing i ts largest markets. 
don Papa rum has a unique f lavor prof i le,  h ighly 
d is t inc t ive packaging and an authent ic brand stor y 
rooted in the beaut i fu l  is land of  negros occ identa l , 
known local ly as ‘sugar landia’.  The rum is d is t i l led 
and aged on the is land in Amer ican oak bar re ls.  The 
combinat ion of  the local  sugar cane and the oak 
bar re l  ageing in a hot t rop ica l  c l imate prov ides the 
foundat ion for  don Papa rum’s long, r ich - tex tured 
f in ish,  which car r ies f lavors of  vani l la ,  honey, and 
candied f ru i ts .  John Kennedy, Pres ident ,  d iageo 
europe and india,  commented: “ we are exc i ted by 
the oppor tuni t y to br ing don Papa into the d iageo 
por t fo l io to complement our ex ist ing rums. This 
acquis i t ion is in l ine wi th our st rategy to acqui re h igh 
grow th brands wi th at t rac t ive margins that  suppor t 
premiumizat ion,  and enables us to par t ic ipate in the 
fast- growing super-premium p lus segment .”  stephen 
Car ro l l ,  Founder,  don Papa rum, commented: 
“d iageo has a st rong t rack record of  nur tur ing 
founder- led brands. They be l ieve in our unique stor y 
and have genuine ly embraced our brand idea. we 
bel ieve th is acquis i t ion is a great oppor tuni t y to 
take don Papa into the nex t exc i t ing chapter of  i ts 
development .  ”stephen Car ro l l  w i l l  remain invo lved 
wi th the brand, work ing a longside diageo to bui ld on 
don Papa rum’s grow th potent ia l .  The acquis i t ion 
wi l l  be funded through ex ist ing cash reser ves and 
is expected to c lose in the f i rs t  ha l f  of  2023. ht tps: //
w w w.diageo.com/,  ht tps: //w w w.donpaparum.com/

BRoWn FoRmAn & DiPlomAtico

Brown-Forman Corporat ion announced last 
month that i t  has completed i ts acquis i t ion of  the 
dip lomát ico rum brand and re lated assets f rom 
dest i l lers uni ted group s.l .  (spain).  The company 
announced i ts agreement to purchase the brand 
in october 2022, g iv ing Brown-Forman an ent r y 
into the growing super-premium+ rum categor y. 
“Brown-Forman’s super-premium por t fo l io cont inues 
growing to meet the preferences of  g lobal  sp i r i ts 
consumers,”  sa id lawson whi t ing,  Pres ident and 
Ceo, Brown-Forman. “Today, we’re p leased to 
of f ic ia l ly  welcome more than 100 new employees 
to Brown-Forman as we c lose on our acquis i t ion of 
the d ip lomát ico rum fami ly of  brands, and add the 
no. 1 super-premium and u l t ra -premium rum to our 
por t fo l io.”  As par t  of  the acquis i t ion,  Brown-Forman 
added an aging, bot t l ing,  and shipping product ion 
fac i l i t y  located in Panama to the company. dest i l le rs 
uni ted group s.l .  w i l l  cont inue to produce and 
age the unique, carefu l ly - c raf ted,  and complex 

dip lomát ico rum in the i r  or ig inal  d is t i l le r y at 
the foot of  the Andes mountains.  d ip lomát ico 
rum, d ist r ibuted in more than 100 count r ies,  is  a 
super-premium rum f rom venezuela.  d ip lomát ico 
rum consists of  three ranges of  complex rums, 
inc luding the Tradi t ional  range, Prest ige range, 
and dist i l le r y Col lec t ion.  in 2018, d ip lomát ico 
was awarded wine enthusiast ’s prest ig ious “spi r i t 
Brand of  the Year,”  the f i rs t - ever rum to win in th is 
categor y.  For more than 150 years,  Brown-Forman 
Corporat ion has enr iched the exper ience of  l i fe 
by responsib ly bui ld ing f ine qual i t y beverage 
a lcohol  brands. d ip lomat ico wi l l  be i ts f i rs t  rum 
brand. Brown-Forman’s brands are suppor ted by 
approx imate ly 5,200 employees g lobal ly and so ld 
in more than 170 count r ies wor ldwide. ht tps: //w w w.
brown- forman.com/ ,  ht tps: // rondip lomat ico.com/

WoRthY PARY & hAlF moon REsoRt

Jamaican rum producer wor thy Park and montego 
Bay resor t  hal f  moon have par tnered to c reate a 
propr ietar y rum b lend. The spec ia l  Bar re l  ser ies, 
produced exc lus ive ly for  hal f  moon and i ts guests, 
is  se lec ted f rom a cask aged 14 years,  c raf ted 
wi th ent i re ly local  ingredients and dist i l led us ing 
the ar t isanal  pot  method. The rum is sa id to be of 
except ional  qual i t y,  h ighl ight ing the best of  Jamaica, 
which is in keeping wi th the hal f  moon brand. in 
terms of  guest exper ience, hal f  moon of fers a rum 
tast ing for  imbibers to compare the l imi ted - edi t ion 
wor thy Park rum of which there are only 306 bot t les 
wi th other wor thy Park b lends, as wel l  as var ious 
producers f rom the is land. operat ions direc tor at 
hal f  moon, g iorg io rusconi  to ld Forbes magazine’s 
J i l l ian dara that the rum selec t ion was made by the 
steuar t  fami ly,  one of  the three owners of  hal f  moon. 
Comment ing on the assoc iat ion wi th wor thy Park, 
rusconi  says,  “consider ing Jamaica’s legacy as one 
of  the best rum producers,  and in our op in ion, the 
best ,  the nex t s tep for hal f  moon was to establ ish a 
par tnership that  would mani fest  a unique exper ience 
for our guests”.  he emphasized that th is par tnership 
wi th wor thy Park,  one of  the o ldest cont inual ly 
operat ing Jamaican dist i l le r y located in the hear t  of 
l lu idas vale in st Cather ine,  represents hal f  moon’s 
cont inued ef for ts to suppor t  local .  Cont inuing, 
rusconi  argues that wor thy Park is the only d is t i l le r y 
in Jamaica that uses so le ly Jamaican ingredients. 
The rum label  was c reated us ing ar twork,  which 
hangs in lester ’s Bar at  hal f  moon, painted by 
michael  lester,  a Pol ish sai lor  who made montego 
Bay h is home in 1953. The paint ing,  Junkanoo, is 
one of  many that hang on the wal ls at  hal f  moon, 
known as the largest pr ivate co l lec tor of  h is ar t . 
ht tps: //wor thyparkestate.com/,  ht tps: //w w w.hal fmoon.
com/

KoloA RUm & the oAKl AnD R AiDERs

hawai i ’s  award-winning Koloa rum Company has 
par tnered wi th the las vegas raiders in c reat ing 
a l imi ted -edi t ion Kauai  reser ve Five -Year s ingle -
Bar re l  Aged rum wi th commemorat ive bot t le and 
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box, honor ing the 45th anniversar y of  the team’s 
h is tor ic f i rs t  wor ld Championship that  resul ted f rom a 
32-14 win over minnesota on Januar y 9,  1977. s ince 
2021, Koloa rum Company has been “The of f ic ia l 
u l t ra - Premium rum of the las vegas raiders.” 
on saturday, Jan. 7,  a presentat ion was he ld at 
A l leg iant stadium dur ing pre - game fest iv i t ies as the 
las vegas raiders took on Kansas Ci t y.  The pre -
game presentat ion featured Chr is t ian howard, v ice 
Pres ident of  Corporate Par tnerships for  the las vegas 
raiders,  a longside Bob gunter,  Ko loa rum Company 
pres ident and Ceo and Frank K ibbish,  regional 
sales manager of  Koloa rum Company. Together, 
they unvei led the of f ic ia l  commemorat ive bot t le to 
se lec t  raiders A lumni who p layed in the championship 
game and to the thousands of  fans in at tendance. 
only 300 single - Bar re l  bot t les wi l l  be so ld and are 
avai lab le exc lus ive ly in the state of  nevada. “As the 
of f ic ia l  Premium rum of the las vegas raiders,  we’re 
honored to par tner wi th th is legendar y organizat ion 
in c reat ing th is spec ia l  commemorat ive bot t le, 
ce lebrat ing the 45th anniversar y of  the i r  h is tor ic 
wor ld Championship win,”  sa id gunter.  “This exc i t ing 
co l laborat ion marks our f i rs t  commemorat ive product 
re lease and we’re happy that we can br ing The spi r i t 
of  A loha to raiders fans on the n inth is land.”  raiders 
Pres ident ,  sandra douglass morgan said “The raiders 
thank the Koloa rum Company for recogniz ing and 
honor ing our f i rs t  of  three wor ld Championship 
v ic tor ies wi th th is commemorat ive product re lease. 
we look for ward to cont inuing to par tner wi th Koloa 
to ce lebrate the r ich h istor y of  the s i lver and B lack. 
ht tps: // ko loarum.com

goslings RUm & WAitRosE stoREs

Br i t ish grocer wai t rose customers can now easi ly 
d iscover one of  the wor ld ’s most renowned rum 
cock ta i ls w i thout hav ing to mix i t  themselves. now on 
sale at  the supermarket ,  gosl ings rum has launched 
i ts dark ‘n stormy in a convenient ready- to - dr ink can. 
A t rue taste of  Bermuda, i t ’s  the genuine cock ta i l 
prov id ing a combinat ion of  gosl ings B lack seal  rum 
and gosl ings stormy ginger Beer.  The name is said 
to have or ig inated when an o ld sa l t  obser ved that 
the rum f loat ing on top of  the g inger beer was the 
“co lor of  a c loud only a foo l  or  a dead man would sai l 
under ”  The famous, one - of -a -k ind rum cock ta i l  is  now 
avai lab le in s leek and convenient cans. John v ine, 
sp i r i t  buyer at  wai t rose, to ld wales onl ine “gosl ings 
rum dark ‘n stormy is a wor ld - renowned and much-
loved cock ta i l .  The new convenient 250ml can wi l l 
fur ther st rengthen our exc i t ing,  super-premium ready-
to - dr ink of fer ing.  Prov id ing absolute authent ic i t y, 
provenance and real  rum ref reshment ,  we’re conf ident 
i t  w i l l  be a popular l ine wi th our d iscerning customers 
th is summer and beyond.”  K i rst y loveday, founder and 
Ceo of love dr inks,  which impor ts and dist r ibutes the 
gosl ings brand in the uK, said:  “ i t ’s  an exc i t ing t ime 
for the rum categor y wi th increased consumer interest 
into the int r icac ies,  provenance, product ion,  ser ves 
and her i tage behind the sp i r i t .  For lovers of  the 
dark ‘n stormy or for  consumers look ing to d iscover 
what the rum categor y has to of fer,  th is launch in 

wai t rose prov ides them wi th the per fec t  summer 
so lut ion.”  gosl ings is Bermuda’s o ldest business 
and is cur rent ly run by the seventh generat ion of 
the gosl ing fami ly.  gosl ings rums are Bermuda’s 
number one expor t .  ht tps: //w w w.gosl ingsrum.com/, 
ht tps: //w w w.wai t rose.com/

cAnDEl A & ecosPiRits

ecosPiriTs has announced p lans to launch 
c losed loop ser v ice in dominican republ ic 
under a l icensed operator Agreement wi th Koi 
dominiCAnA srl, the producer of  Candela 
mamajuana, a premium spiced rum based on a 
rec ipe which is nat ive to the region. l ike other 
ecosPiriTs is land markets around the wor ld, 
ecosPiriTs dominican republ ic w i l l  operate 
an ecoPl AnT 1.0s li te,  deploy a f leet  of  ocean 
Conser vat ion edi t ion ecoToTes™ and wi l l  jo in the 
ecosPiriTs oceans Program to fund removal  of 
waste f rom mar ine env i ronments.  star t ing in ear ly 
2023, Candela wi l l  be the f i rs t  sp i r i t  avai lab le in 
ecoToTe format in the dominican republ ic ,  to be 
jo ined soon by other sp i r i ts producers par t ic ipat ing 
in the ecosPiriTs Cl imate Par tner Program. 
resor ts in Punta Cana and santo domingo wi l l  be 
among the f i rs t  venues to receive c losed loop sp i r i ts 
ser v ice.  mamajuana, a t radi t ional  nat ive dr ink of 
the dominican republ ic ,  is  a b lend of  dominican 
rum, natura l  sp ices,  and honey. Candela,  meaning 
“on f i re”  in spanish s lang, was c reated in 2016 by 
A le jandro russo and h is mother l i l l ian Ar inov iche, 
who wanted to c reate the f inest  express ion of  th is 
local  dr ink to share wi th the rest  of  the wor ld. 
Closed loop dist r ibut ion in ecoToTe format wi l l 
in i t ia l ly  s tar t  w i th the popular tour is t  area of  Punta 
Cana. This g lamorous seaside resor t  town, in the 
easternmost region of  the count r y,  boasts a p lethora 
of  hote ls and hote l  bars inc luding severa l  luxur y 
venues. Closed loop ser v ice wi l l  nex t  be made 
avai lab le to the nat ion’s capi ta l ,  santo domingo, 
which is wel l  known for i ts energet ic n ight l i fe,  lat in 
music ,  and rum-based dr inks.  santo domingo is 
the largest c i t y of  the dominican republ ic and 
the b iggest metropol i tan area in the Car ibbean by 
populat ion.  i t  is  the nat ion’s cul tura l ,  f inanc ia l , 
po l i t ica l ,  commerc ia l ,  and indust r ia l  center and i t 
a lso ser ves as the chief  seapor t  of  the count r y, 
w i th the por t  handl ing heavy passenger and f re ight 
t raf f ic .  other dest inat ions on the l is t  inc lude la 
romana, Puer to Plata,  Cabarete,  and the samaná 
Peninsula.  A le jandro russo, Co - founder,  Candela 
mamajuana said “ we are de l ighted to be par tner ing 
wi th ecosPiriTs to br ing c i rcular sp i r i ts ser v ice 
to the dominican republ ic .  we are proud to have 
Candela mamajuana, an authent ic dominican 
product ,  lead the way into susta inable business 
prac t ices.  we hope Candela mamajuana becomes 
an example of  eco - consc ious values and sets the 
standards for other brands to fo l low. we are exc i ted 
to be operators of  the count r y ’s f i rs t  ecoPl AnT, 
and we look for ward to seeing th is c losed loop 
technology in ac t ion.”  w w w.dr inkcandela.com, w w w.
ecospi r i ts .g lobal .
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AngostUR A

The Tr in idad sunday express repor ted recent ly 
that  laurent schun wi l l  be the new chief  execut ive 
of f ice of  Angostura hold ings ltd.  Prev ious ly, 
mr.  schun spent 28 years employed wi th Pernod 
ricard as the Ceo of i ts Car ibbean and Cent ra l 
Amer ican operat ions,  based in miami,  where he 
was responsib le for  30 ter r i tor ies and 40 -p lus 
d ist r ibutors.
in other news, Angostura announced the launch 
of  a new carbonated beverage f lavor,  Angostura 
Chi l l  g inger & b i t ters,  the four th addi t ion to the 
Angostura Chi l l  l ine.  The other f lavors inc lude 
Angostura Chi l l  lemon, l ime & b i t ters,  Angostura 
Chi l l  sor re l  & b i t ters and Angostura Chi l l  B lood 
orange & b i t ters which are cur rent ly avai lab le 
across the CAriCom and Aust ra l ia.  The house of 
Angostura®, which has been produc ing the wor ld ’s 
most d is t inc t ive,  and respected b i t ters s ince 1824, 
a lso of fers the only carbonated sof t  dr ink made 
wi th AngosTur A ® aromat ic b i t ters. 
Angostura® b i t ters is made wi th the or ig inal 
c lose ly guarded secret  rec ipe f i rs t  developed in 
1824 by company founder,  dr.  Johann sieger t . 
The brand is manufac tured exc lus ive ly in Tr in idad 
and Tobago, in the Car ibbean, and ho lds the 
royal  war rant of  Appointment to the Crown f i rs t 
granted to i t  in 1955. ht tps: //w w w.angostura.com/

coPAlli

Copal l i  spi r i ts ,  the sales and market ing arm of 
Copal l i  rum, is s tar t ing the new year of f  w i th two 
addi t ions to i ts execut ive team. Br ian Baker has 
been named Chief  market ing of f icer,  and scot t 
shaw has been named head of  sales. 
Br ian Baker jo ins Copal l i  spi r i ts br ing ing two 
decades of  exper ience in the beverage a lcohol 
indust r y.  he has bui l t  a t rack record of  success 
in he lp ing g lobal  brands dr ive business grow th 
us ing core value - dr iven market ing pr inc ip les 
whi le p ioneer ing new sales channels.  Baker has 
he ld leadership ro les at  mayacamas v ineyards, 
Chateau monte lena and Jackson Fami ly wines, as 
wel l  as consul t ing ro les for  York gin and Copal l i 
rum. he has ex tensive exper ience in brand 
management and brand posi t ioning. scot t  shaw 
br ings dynamic exper ience leveraging enterpr ise -
wide st rategies to dr ive sa les and revenue grow th 
wi th in the beverage a lcohol  indust r y.  he a lso has 
a proven t rack record of  managing d ist r ibutor 
re lat ionships.  shaw has he ld leadership ro les wi th 
companies such as happy hour dr inks Company, 
The dudes’  Brewing Company, Pernod r icard, 
Prox imo spi r i ts ,  and Anheuser Busch inBev. 
Copal l i  rum is a s ing le estate rum, susta inably 
produced in the hear t  of  the rainforest  of 
southern Bel ize.  Craf ted at  the Copal Tree 
dist i l le r y,  which was designed to have as low a 
carbon footpr int  as possib le,  Copal l i  rum is made 
f rom only three ingredients:  organic f resh pressed 
sugar cane ju ice,  ra inwater and yeast .  ht tps: //
copal l i rum.com/

Ron BARcElÓ

The latest  premium re lease f rom Barce ló is the i r 
imper ia l  Premium 40 th Anniversar y,  a spec ia l  b lend of 
Barce ló imper ia l ’s past reser ves, matured in se lec ted 
cuts of  Amer ican oak and French oak bar re ls,  both 
wi th d i f ferent grades of  toast ,  subsequent ly rested 
in european vats.  40 th Anniversar y is the resul t  of 
the f inest  sp i r i ts der ived f rom the prec ious ju ice 
of  dominican sugar cane, aged for up to a decade 
in Amer ican oak bar re ls and then aged two more 
years in French oak bar re ls wi th var y ing degrees of 
carbonizat ion.  once doubly aged, the master B lender, 
guided by h is exer t  inst inc t ,  de l iberate ly lets th is 
complex b lend rest  in French oak cooperat ives for 
another ten years,  thus achiev ing a rum wi th exuberant 
organolept ic proper t ies.  A rum of l imi ted product ion 
and numbered of  only 15,000 bot t les for  the whole 
wor ld,  made espec ia l ly for  the de l ight  of  co l lec tors of 
unique moments.  The 40 th Anniversar y edi t ion jo ins 
three imper ia l  s ib l ings:
•	 imper ia l  Por to Cask, matured in authent ic Tawny 10 

por t  w ine casks to prov ide complex i t y and unique 
r ichness.

•	 imper ia l  Premium Blend, spec ia l  b lend of  o ld 
Barce ló imper ia l  reser ves, matured in se lec ted 
Amer ican oak staves and French oak bar r iques. i t 
is  the ce lebrat ion of  ron Barce ló imper ia l ’s launch.

•	 imper ia l  onyx, the resul t  of  the f inest  se lec t ion of 
rums aged up to ten years in oak bar r iques wi th a 
h igh toast degree, subsequent ly f i l tered f rom real 
onyx stones to obta in a rum wi th intense, deep 
notes and a unique charac ter.  ht tps: // ronbarce lo.
com/

l A ZY DoDo

lazy dodo is one of  severa l  rum brands f rom maur i t ian 
producer and dist r ibutor grays. According to the rum 
revelat ions websi te,  grays was founded in 1931. i t ’s 
par t  of  Ter ra,  a company that goes back to 1838, when 
the hare l  fami ly bought the Bel le vue sugar estate 
in the Pamplemousses d ist r ic t .  They now own 7000 
hectares of  land in the nor th of  the is land, of  which 
6000 has sugar cane growing on i t .  The brand name 
they use for most of  the i r  rums is new grove. er ic Kaye 
of  homes Cay has had severa l  pr ivate re leases f rom 
grays. recent ly grays added an o ld estate bot t l ing 
to i ts lazy dodo rum col lec t ion,  aged for a min imum 
of 13 years.  The lazy dodo Xo Chronic les has been 
created to pay t r ibute to the ‘except ional  qual i t y ’  of 
the local  sugar cane f ie lds,  the personal i t y of  the 
is land, and the legacy of  the dodo. The rum has been 
craf ted f rom local ly produced molasses and is non-
chi l l - f i l tered. i t  has been aged for a min imum of 13 
years in a combinat ion of  French oak, ex- Cognac, and 
ex- Bourbon casks. The new bot t l ing jo ins the brand’s 
s ignature lazy dodo rum, a b lend matured in French 
and Amer ican oak for up to 10 years.  The Chronic les 
ser ies wi l l  ro l l  out  a s ing le estate rum once a year, 
w i th each expression shar ing new stor ies of  the dodo 
in remembrance of  maur i t ius’  nat ional  symbol and the 
is land’s ‘ t rue nat ive’.  ht tps: //grays.mu/ac t iv i t ies /sp i r i ts /
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did you miss out on the last  course?  
don’t  let  i t  happen again!

visi t  gotrum.com and sign up to receive 
not i f icat ions for  future 

rum universi ty® Courses.

in 
Associat ion 

with

next 3-Day Rum course: september 6 - 8 2023

The rum universi t y® is proud to 
announce the date for  i ts nex t 3- Day 
Rum course,  which wi l l  be of fered 
at  moonshine universi t y ’s state of 
the ar t  fac i l i t y  in louisv i l le,  K Y.  

This course is designed for both 
ex ist ing and future rum dist i l lers and 
brand owners,  the 3 -day workshop 
combines theory and pract ice to 
provide at tendees wi th a pract ical, 
hands-on educat ion on al l  th ings 
rum. From the f inanc ial ,  market ing, 
and regulator y considerat ions to 
the dist i l lat ion,  aging, and blending 
processes, ever y student wi l l 
leave this course wi th a nuanced 
understanding of  rum product ion, 
the spir i ts business, and how 
rum f i ts into the global,  economic 
landscape.

of course, you won’ t  miss out 
on any of  the fun stuf f :  you’l l  get 
to explore the sc ience of  rum 
product ion whi le get t ing your 

https://secure.campaigner.com/CSB/Public/Form.aspx?fid=1092285
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The International Leaders in
Rum Training and Consult ing

www.RumUniversity.com

hands dir t y dist i l l ing at  our on-
campus fac i l i t ies.  we’l l  a lso explore 
the histor y,  category sty les,  and 
product ion methods for rum, as 
wel l  as i ts mash bi l ls,  ferment ing, 
dist i l l ing,  and f in ishing processes. 
with rum tast ings and sensory 
t ra in ing sessions set up throughout 
the course, you’l l  d iscover a var iety 
of  rum expressions and sty les,  and 
get a feel  for  the versat i l i t y  of  th is 
del ight fu l  spir i t .

whether you’re a seasoned rum 
dist i l ler  or  newbie to the business, 
th is c lass is for  anyone who has 
or is p lanning to open and/or 
operate a dist i l ler y;  product ion team 
members (b lenders);  and anyone 
else interested in ref in ing their 
knowledge of  rum product ion.

This c lass is co - taught by luis and 
margaret  Ayala,  Co -Founders of  the 
Rum Universi ty®  and got Rum? 
magazine.
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6-Day Dist i l ler course, 2023 schedule

in 
Assoc iat ion 

with

The rum universi t y® is responsib le for  in -person teaching of  the Rum curr iculum  of 
the 6 - Day Dist i l ler course  of fered by moonshine universi t y at  their  state of  the ar t 
fac i l i t y  in louisv i l le,  K Y.

The 6 - Day Dist i l ler course  is  designed not only to give the most comprehensive 
technical  t ra ining and business management educat ion in the industr y,  but  a lso 
to of fer  par t ic ipants soc ial  and network ing oppor tuni t ies wi th other par t ic ipants, 
suppl iers,  industr y professionals and wor ld - renowned master dist i l lers.

The rum sect ion of  the 6 -day dist i l ler  Course covers the fo l lowing topics:

•	 rum def in i t ion (technical,  legal,  chemical)
•	 Alcohol  congeners,  quant i f icat ions and di f ferent iat ions
•	 sugarcane or ig in,  cul t ivat ion,  har vest and processing
•	 Business and economic aspects of  the rum industr y
•	 organolept ic assessments of  rum via tast ing exerc ises
•	 over view of  fermentat ion,  dist i l lat ion,  aging and blending
•	 hands-on dist i l lat ion equipment exper ience
•	 Q&A

To register or to check for avai labi l i t y,  p lease v is i t  their  websi te at 
www.moonshineunivers i t y.com.  These are the 2023 dates:

•	 march 26 -31, 2023
•	 may 21-26, 2023
•	 July 23 -28, 2023
•	 october 22-27, 2023
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Addit ional Rum University® material

click on the images to go direct ly to the order ing page.  
i f  that does not work, copy and paste the l inks into your browser:

the Rum laborator y:
ht tps: //w w w.magc loud.com/browse/ issue/2140141

the Rum Biography:
ht tps: //w w w.magc loud.com/browse/ issue/2139570

Rum Aging science Vol1:
ht tps: //w w w.magc loud.com/browse/ issue/2140574

Fermentat ion Pr imer:
ht tps: //w w w.magc loud.com/browse/ issue/2139000

ideas that changed the Rum World:
ht tps: //w w w.magc loud.com/browse/ issue/2140228

Rum Aging science Vol2:
ht tps: //w w w.magc loud.com/browse/ issue/2140576

https://www.magcloud.com/browse/issue/2139570
https://www.magcloud.com/browse/issue/2140228
https://www.magcloud.com/browse/issue/2140576
https://www.magcloud.com/browse/issue/2139000
https://www.magcloud.com/browse/issue/2140141
https://www.magcloud.com/browse/issue/2140574
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Happy
Valentine’s

Day!
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About Rose syrup
roses are the most popular f lowers gi f ted 
to loved ones on valent ine’s day.  in 
honor of  th is beaut i fu l  f lower,  on the nex t 
page is a s imple rec ipe to make rose 
syrup.  Aside f rom making some del ic ious 
cock tai ls,  rose syrup can be also used in 
the k i tchen. here are a few great ideas:
•	 simply add some rose syrup to chi l led 

water wi th ice cubes.  makes for a ver y 
ref reshing dr ink on a hot ,  sunny day.

•	 Add some rose syrup to mi lkshakes and 
ice s lushes.

•	 make your waf f les and pancakes taste 
more exot ic when you add rose syrup 
and some dr ied f rui ts.

•	 do you want to give your desser ts a bi t 
of  a middle eastern f lare?  Then add 
some rose syrup to your cookies and 
cakes!

•	 dr izzle rose syrup over r ice pudding 
and garnish wi th f inely chopped 
pistachios.

health Benef i ts of  rose syrup:
•	 Boost mood- add rose syrup to an 

af ternoon tea or cof fee to de -st ress and 
calm your ner ves.

•	 improve skin Condi t ion- add rose 
syrup to your diet  helps keep your sk in 
hydrated.

•	 soothes inf lamed Throat-  s ip warm 
water wi th rose syrup i f  your throat 
feels dr y and i tchy,  helps reduce and 
soothe inf lammat ion.

•	 Keep Bloat ing and Ac idi t y at  Bay- rose 
syrup has ant i - inf lammator y proper t ies 
that  help suppor t  digest ion.

•	 improve Bowel movement-  rose syrup 
contains f iber that  helps improve bowel 
movements.
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Rose syrup Recipe
ingredients:

•	 1 C. sugar
•	 1 C. water
•	 ½ C. dr ied rose Blooms (for  st ronger 

rose f lavor,  use 1 cup)

direct ions:

•	 Pour al l  ingredients into a pot and br ing 
the mix ture to a boi l ,  then reduce the 
heat to a s immer.

•	 simmer for  about 10 minutes or unt i l 
the sugar has dissolved and the mix ture 
has thickened s l ight ly.  You want i t  to 
just  coat the back of  a spoon. You don’ t 
want i t  too th ick.

•	 strain the f lowers out of  the syrup 
and store your s imple rose syrup in an 
air t ight  container.  store in the f r idge.

got Rum? February 2023 -  51
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Pink Love
Ingredients:
•	 1	oz.	Coconut	Rum
•	 1	oz.	Creme	de	Banana
•	 1	oz.	Pineapple	Juice
•	 2	oz.	Raspberry	Puree
•	 2	oz.	Cream	of	Coconut
Directions:
1.	 Using	a	Hurricane	glass,	rim	the	edge	of	the	

glass	with	coconut	shavings.	Set	aside.
2.	 In	a	blender	with	ice,	combine	coconut	

rum,	creme	de	banana,	pineapple	juice,	
raspberry	puree,	cream	of	coconut,	and	
fresh	raspberries.	Blend	thoroughly	until	
smooth.

3.	 Pour	the	mix	into	rimmed	glass	and	top	with	
whipped	cream	and	raspberries.

Source:	tipsybartender.com

The Love Bite
Ingredients:
•	 1	1/2	oz.	Pineapple	Rum
•	 1/2	oz.	Lime	Juice
•	 1/2	oz.	Amaretto
•	 1/2	oz.	Creme	de	Cassis
•	 1/4	oz.	Simple	Syrup
Directions:
1.	 Pour	all	ingredients	into	an	ice	filled	shaker	

and	mix	well.		
2.	 Strain	cocktail	into	a	Martini	glass.		
3.	 Garnish	with	a	fresh	strawberry.
Source:	www.tipsybartender.com

Valentine’s Day Rum-Based Cocktails
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Lovebird
Ingredients:
•	 1.5	oz.	Santa	Teresa	1796
•	 .5	oz.	White	Crème	de	Cacao
•	 .75	oz.	Raspberry	Syrup*	(see	below)
•	 .75	oz.	Fresh	Lemon	Juice
•	 1	oz.	Egg	White
•	 Dehydrated	Raspberry	Powder	(to	Garnish)
Directions:
Combine	all	ingredients,	save	for	the	garnish,	in	
a	cocktail	shaker	and	dry	shake	without	ice.	Add	
ice	and	shake	vigorously.	Double	strain	into	a	
wine	glass.	Garnish	with	dehydrated	raspberry	
powder.

*Raspberry Syrup
•	 2/3	Part	Water
•	 2/3	Part	White	Sugar
•	 1	Part	Fresh	Raspberries
In	a	pan,	combine	water	and	sugar	over	low	
heat.	Stir	to	dissolve	sugar.	Once	dissolved,	
add	raspberries	and	syrup	into	a	blender.	Blend	
until	ingredients	are	combined.	Strain	and	
refrigerate.
Source:	www.chilledmagazine.com

Rose Water Rum Old Fashion
Ingredients:
•	 ½	oz.	Rose	Syrup	(see	recipe	on	page	51)
•	 Angostura	Bitters
•	 3	oz.	Dark	Rum
•	 Maraschino	Cherries
•	 Sliced	Oranges
•	 Ice

Directions:
1.	 In	a	cocktail	shaker,	fill	with	ice,	add	in	rose	

syrup,	dark	rum	and	three	dashes	of	Bitters.	
2.	 Add	in	one	slice	of	orange	and	one	cherry.	

Top	shaker,	and	shake	vigorously.	
3.	 Pour	cocktail	into	glasses.	Top	with	

additional	slice	of	orange	and	cherry.	
4.	 Serve	immediately.

Photo	Credit	(right):		Rosewater	Old	Fashioned	-	
Homemade	Home	(homemadehome.com)
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cigAR & RUm PA iR ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#grCigarPair ing

the White Pirate 2 .0
i  recal l  that  a whi le ago i  did pair ings 
wi th Black and white russians.  Both 
are c lassic vodka cock tai ls that 
use cof fee l iqueur as an impor tant 
ingredient .   since many cof fee l iqueurs 
are produced using sugarcane alcohol, 
i t  is  natural  to th ink of  a rum white 
russian rec ipe, where the cream 
is mixed wi th a rum, ideal ly a whi te 
or young one.  This l ine of  th ink ing 
helped me ar r ive at  the rec ipe for th is 
white Pirate 2.0:

•	 1 oz.  10 Cane rum f rom Tr inidad 
and Tobago

•	 ¾ oz. Table Cream
•	 ½ oz. simple syrup
•	 1 ½ oz. Flor de Caña Cof fee 

liqueur
•	 garnish:  Cocoa Powder

star t  by adding al l  ingredients,  except 
the Cof fee liqueur,  to a b lender vase, 
a long wi th a f ist fu l  of  c rushed ice.   mix 
for  approximately 1 minute and then 
pour into a shor t /whiskey glass that 
a l ready has the Cof fee liqueur in i t , 
a long wi th 2 or 3 ice cubes, depending 
on their  s ize.   slowly and careful ly 
top the glass wi th the mix ture f rom 
the blender.   The garnish is opt ional.  
in my case, i  love Tiramisu, so i 
garnished the cock tai l  wi th the cocoa 
powder,  to remind me of  the desser t .

i  chose 10 Cane because of  i ts 
character and i ts impact on the 
cock tai l ’s  f lavor prof i le.   i f  you don’ t 
have a bot t le of  i t  in your col lec t ion 
(which is l ike ly,  s ince i t  is  no longer 
being produced),  you can replace i t 
wi th a rhum Agr icole Blanc or wi th a 
craf t  pot  st i l l  rum that has a s imi lar 
aroma of  raw rum.  As a last  resource 
you can use a Cachaça, but depending 
on the brand you use, you may end up 
wi th exaggerated congener notes in 
the cock tai l .
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regarding the c igar,  Antonio,  who is one 
of  the bar tenders work ing wi th me at  red 
Frog, g i f ted me a couple of  drew estate 
c igars,  f rom the her rera este lí  l ine,  a 
new addi t ion to their  por t fo l io and, at  f i rst 
s ight ,  they appear to have a heavy Cuban 
inf luence.  unl ike other product l ines 
we’ve t r ied f rom drew estate,  these c igars 
lean more towards a medium intensi t y 
wi th creamy notes,  making i t  ver y easy to 
smoke, espec ial ly when paired l ike we are 
doing today.  They also of fer  shor t  Corona 
gorda, robusto ex tra,  lonsdale deluxe, 
lancero,  Toro espec ial,  Toro en Tubo and 
the one we’l l  be smoking today: Pirámide 
Fino, which shares the same dimensions 
as the Toro (52 ring x 6).   The cap is in 
the fami l iar  pyramid shape you’d expect 
f rom the name.  The f i l ler  is  100% f rom 
nicaragua, the binder is f rom honduras 
and the wrapper is ecuador habano.

i  l ight  up the c igar f i rst ,  to al low i t  to gain 
temperature and to let  us explore the 
c igar ’s aroma before s ipping the cock tai l .  
The creaminess f rom the tobacco is 
c lear ly evident f rom the star t  and i t  begs 
to be paired wi th the type of  cock tai l  we 

prepared.  The c igar ’s format wi l l  a l low us 
to prepare a couple of  cock tai ls to enjoy 
along, i t  wi l l  depend on where you are 
and how quick ly or s lowly you dr ink the 
cock tai ls,  g iven the temperature of  your 
sur roundings.

As you approach the second thi rd of  the 
c igar,  you should also be reaching for your 
second (or even thi rd!)  cock tai l ,  which 
helps keep the intensi t y of  the tobacco in 
check.  we’re basical ly counteract ing the 
st rength of  the tobacco wi th the sweetness 
of  the cock tai l .   i  th ink cold weather is 
ideal  for  th is pair ing,  other wise the ice 
would melt  faster,  resul t ing in a watered-
down cock tai l .

i  hope you can recreate th is pair ing,  i t  may 
be di f f icul t  to f ind a bot t le of  th is par t icular 
rum, but i t  is  easy to replace i t  wi th 
something e lse that wi l l  p lease your palate.

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
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