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From The ediTor

Congener s  and  Continuous
Education

in last  month’s From The Edi tor 
column, i  explained some of the 
reasons behind our new ser ies cal led 
“The amazing World of  alcohol ” .   since 
then, i ’ve received several  emai ls 
f rom readers asking how the di fferent 
congeners impact the stabi l i ty  of  the 
rum when blended or when proofed 
down for bott l ing.

whi le we wi l l  cover the answers 
to these and many more quest ions 
throughout the ser ies,  the easy/quick 
answer is that  the ph of  the rum is the 
key to the format ion and dissociat ion 
of  esters.   But just  l ike there are many 
types of  chemical  substances that can 
be cal led “congeners,”  there are also 
many types of  acids that  contr ibute to 
the overal l  ph of  a l iquid.

di lut ing a rum with water,  to br ing 
down the proof for  bott l ing,  for 
example,  introduces a solvent (water, 
in th is case),  wi th a part icular level 
of  pur i ty (ph, minerals/ ions,  etc.)  and 
the react ion wi th the rum’s acids and 
esters is complex,  but - thankful ly-  i t  is 
a lso predictable.

Changing subjects,  i f  you haven’ t  done 
i t  a l ready, i t  is  st i l l  ear ly enough to 
set  Cont inuous educat ion personal 
goals for  th is year.   There are many 
sources of  in-person training, including 
The rum universi ty,  moonshine 
universi ty,  local  Community Col leges/
Trade Associat ions,  etc.   The important 
th ing is to enrol l  and then commit  to 
at tending and complete the courses.

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.

stay tuned for exci t ing news about 
upcoming rum universi ty c lasses for 
industry members.

we are also very exci ted about a 
couple of  fo l low-up interviews that we 
are prepar ing to publ ish in the coming 
months,  showcasing the importance 
of  having a crystal-c lear goal  and 
developing an effect ive and mot ivat ing 
strategy that wi l l  keep you going 
through the hard t imes.  You won’t 
want to miss them!

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 rhum J.m dist i l ler y was 
establ ished in 1845 by Jean mar ie 
mar t in.  This is the f i rst  dist i l ler y in 
mar t inique to produce rhum Agr icole 
on the is land. For Terroir  volcanique, 
master Blender Kar ine lasal le created 
a rhum blend with the goal  of  captur ing 
the ter roir  at t r ibuted to the cane 
grown on and around the mount Pelée 
volcano. 

Af ter the cane is squeezed, the cane 
juice is fermented in an open-air  tank. 
The rhum J.m team then uses a Creole 
copper st i l l  to create the dist i l late; 
gradual ly,  they br ing i t  to proof dur ing 
a six-month rest ing per iod.  Af ter they 
f inish rest ing the l iquid,  they begin the 
aging process using recharred Bourbon 
barrels. 

Af ter  that  aging cyc le is completed, the 
rhum is t ransfer red to ex- rum barrels 
that  have been toasted, or,  as some 
say, burned to a heavy al l igator char. 
The ent i re aging cyc le lasts for  three 
years,  and the rhum is bot t led at  43% 
ABv in 700 ml bot t les. 

Appearance

The bot t le is an opaque bot t le with 
color ful  neck wrap and labels.  The 
labels provide a good bi t  of  informat ion 
about the rhum. in the glass,  the rhum 
has a honey-amber color.  swir l ing the 
rum creates a medium band around 
the tast ing glass that s lowly thickens 
and beads up before releasing a single 
wave of  thick,  s low-moving legs. 

rhum J.m 
Terroir  volcanique

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 2024 -  6
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nose

The aroma of  the rhum leads with notes 
of  cooked f rui t—stovetop c innamon 
apples,  banana foster,  and berr y Brulé. 
spices and wood tannins dr i f t  in, 
punctuated by a hint  of  vani l la at  the 
end.

Palate

The f i rst  s ip of  the rhum del ivers a 
swir l  of  f lavors;  c love, white pepper, 
and lemon zest lead the way, fo l lowed 
by the f rui t  f lavors that  dominate the 
aroma. A l ight  brown sugar,  baking 
spices,  and vani l la note dr i f ts in r ight 
before the charred oak notes take over 
in a balanced ear thy dr y f inish.

Review

i  f i rst  encountered this rhum at Tales 
of  the Cocktai l  and t r ied i t  again at 
an At lanta rum event.  in both of  those 
si tuat ions,  a person’s palate is usual ly 
overst imulated, and i t  is  not  possible to 
t ruly understand how wel l  a spir i t  wi l l 
hold up under the scrut iny of  a review. 

whi le i  enjoyed the rhum at the events, 
i t  s imply exceeded my expectat ions 
dur ing the evaluat ion process. The 
balance of  cooked f rui t ,  smoky 
oak f lavors,  spices,  and an ear thy 
foundat ion come together to form an 
enjoyable f lavor exper ience. whi le i 
enjoy sipping this spir i t  neat ,  i t  does 
quite wel l  in a Ti  punch or a var iety of 
f rui t-based cock tai ls.
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while shopping in At lanta,  i  found this 
rum on the shel f  beside the santa Teresa 
1796 expression i  have kept in stock in 
my home bar for  years.  There was ver y 
l i t t le fanfare wi th th is re lease, so i  was 
cur ious i f  th is was st rategic or a lack 
of  conf idence. so, i  bought the rum to 
review and began researching the product . 
According to the brand, the santa Teresa 
1796 speysde whiskey Cask Finish rum 
aging and blending process begins wi th 
the t radi t ional  b lend of  three di f ferent rums 
aged separate ly,  then blended by maestro 
ronero. Then this b lend is aged through 
four rows of  hogshead casks, creat ing 
their  t radi t ional  solera cask aging system. 
The f inal  par t  of  the aging process is done 
in large French limousin oak vats that  are 
never empt ied to create the f inal  f lavor 
prof i le of  their  core rum. however,  for  th is 
product ,  the rum is aged for an addi t ional 
13 months in previously used speyside 
whisky casks. Af ter the f in ishing process 
is completed, the rum is bot t led at  46% 
ABv. This l imi ted edi t ion expression is the 
f i rst  in a new ser ies the maestro roneros 
at  santa Teresa have craf ted for rum 
connoisseurs to enjoy. 

Appearance 

The bot t le was purchased in a b lack tube 
wi th whi te,  gray,  and gold scr ipt .  The top 
of  the tube is secured wi th a red cap that 
is the same color as the red wax seal  used 
on santa Teresa bot t les.  The cap has the 
santa Teresa logo wi th the words “Passion 
wi th Purpose santa Teresa” featured on 
i t .  The back of  the tube provides detai led 
informat ion about the company ’s aging 
process.

removing the 750 -ml bot t le f rom the tube, 
i  d iscovered the custom santa Teresa 
bot t le design wi th the cork secured to the 
bot t le in the t radi t ional  wax cover ing.  The 
labels provide basic informat ion about 

santa Teresa 1796 
speyside whisky Cask Finish

the rum. i  could not f ind a secur i t y st r ip,  so i 
cut  the wax and removed the synthet ic cork, 
reveal ing the st r ip submerged in the wax.

The l iquid in the bot t le and glass has a dark 
ruby color wi th amber highl ights.  swir l ing 
the l iquid created a medium band that s lowly 
th ickened and re leased one wave of  s low-
moving legs,  then addi t ional  waves of  fast-
moving legs before leaving a r ing of  residue 
and pebbles around the tast ing glass.

nose

The aroma of  the rum is interest ing;  i t  leads 
wi th a whisky note f ront and center,  balanced 
by turbinado sugar.  Af ter  the l iquid rested, 
i  found notes of  caramel,  baked peaches, 
toasted smoky oak tannins,  and black pepper 
in the prof i le.

Palate

The f i rst  s ip del ivered notes of  sweet caramel 
and vani l la as the s l ight  burn of  the alcohol 
condi t ioned the mouth.  Addi t ional  s ips revealed 
notes of  apr icots and peaches, a l ight  bar ley 
nut t iness,  dark cacao, and char red oak 
tannins.  As the rum t ransi t ions toward the 
f in ish,  the oak tannins begin to take over,  and 
pops of  b lack pepper hi t ,  wi th sher r y notes 
coming in as the rum fades into a long, dr y 
f in ish.

Review

i t  is  a lways interest ing when brands work wi th 
cask f in ishes, and i  was cur ious how this rum 
would compare to the santa Teresa 1796 that 
i  have explored and featured at  tast ings in 
the past .  i  was pleasant ly surpr ised at  how 
the whisky inf luenced and al tered the f lavors 
of  the core rum and turned i t  into something 
spec ial  and di f ferent .  i  can see where this rum 
would be a fun one to exper iment wi th in a 
var iety of  cock tai ls,  but  i  wi l l  focus on shar ing 
i t  in tast ings so others can enjoy the unique 
f lavor exper ience. For anyone who enjoys the 
santa Teresa l ine or aged spanish-sty le rums, 
i  recommend pick ing up santa Teresa 1796 
speyside Cask Finish rum to s ip and savor.

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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note: i  was look ing for inspirat ion on making my own Tiramisu.  i  found this rec ipe 
that a l lows you to make your ver y own lady f ingers.   i  t r ied i t  and this desser t 
came out del ic ious so i  wanted to share i t  as is.   Please note that  or ig inal  rec ipe 
is on the sweet s ide.   You can cut back on the amount of  confect ioners’  sugar 
used in the rec ipe.  A lso,  a word of  caut ion,  i  do not recommend subst i tut ing the 
mascarpone Cheese wi th Phi ladelphia Cheese. 

Emily’s Famous tiramisu
i n g r edi enTs

lAdYFingers
•	 5 eggs, separated
•	 ¾ C. white sugar,  div ided
•	 1 C. A l l -Purpose Flour
•	 1 tsp.  vani l la ex tract
•	 ¾ C. Confect ioners’  sugar,  for  dust ing
sYruP
•	 1 C. white sugar
•	 1 C. Boi l ing water
•	 ½ C. strong Brewed Cof fee
•	 ¼ C. rum
Filling
•	 1 (8 ounce) container mascarpone Cheese
•	 2 C. Confect ioners’  sugar
•	 ¼ C. dark rum
•	 1 tsp.  vani l la ex tract
•	 2 C. heavy Cream
ToPPing
•	 2 (1 ounce) squares semisweet Chocolate,  grated
•	 ⅛	C.	Confect ioners’ 	Sugar, 	 for 	dust ing

di r eCTi o n s
1. Preheat oven to 350 degrees F (175 degrees C).  line baking sheets wi th 

parchment paper.
2. in a medium bowl,  whip egg yolks and 1/4 cup of  sugar wi th an e lect r ic mixer 

unt i l  th ick and pale.  in a separate bowl,  whip egg whi tes (wi th c lean beaters) to 
sof t  peaks. gradual ly spr ink le in the remaining 1/2 cup sugar whi le whipping to 
medium st i f f  peaks. Fold the egg yolk mix ture into the egg whi tes.  gent ly fo ld in 
the f lour and 1 teaspoon vani l la.  The bat ter should be thick and pale yel low.

3. Trace two 9 - inch c i rc les onto the parchment paper using a cake pan as a guide. 
spread or p ipe bat ter to complete ly f i l l  ins ide the l ines of  the c i rc les.  The bat ter 
should be about 1/2 inch ta l l .

4. load the remaining bat ter into a pastr y bag f i t ted wi th a hal f  inch t ip or hole. 
draw paral le l  l ines onto another p iece of  parchment that  are 3 inches apar t . 
Pipe the bat ter back and for th just  between the l ines in a compressed s mot ion, 
unt i l  you run out of  bat ter.  This is the par t  that  wraps around the outs ide of  the 
cake. (i t  helps to have i t  in one piece, but you can pipe indiv idual  f ingers using 
the guidel ines drawn on the paper,  i f  you prefer.)  There may be ex tra.
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5. Bake in preheated oven 10 to 15 minutes,  unt i l  f i rm but not browned. 
remove f rom the oven and dust generously wi th confect ioners’  sugar.  set 
aside to cool.

6. To make the syrup, st i r  together 1 cup sugar,  boi l ing water,  cof fee and 1/4 
cup rum unt i l  sugar is dissolved. set aside.

7. To make the f i l l ing,  combine mascarpone, 2 cups confect ioners’  sugar, 
dark rum and 1 teaspoon vani l la in a large bowl.  whisk together unt i l 
complete ly smooth,  scraping the bot tom of the bowl to remove any lumps. 
gradual ly whisk in the heavy cream. whip wi th an e lect r ic mixer unt i l 
sof t  peaks form. stop whipping when the mix ture shows the f i rst  s ign of 
graininess.

8. To assemble,  l ine the s ides of  a 9 - inch spr ingform pan wi th parchment 
or waxed paper.  Place one of  the lady f inger rounds in the bot tom of the 
pan. Brush generously,  but  do not soak complete ly,  wi th syrup. Place the 
3 - inch high lady f inger st r ips around the inside edge of  the pan, so that 
the s ides are complete ly covered. Brush generously wi th syrup.

9. spread hal f  of  the f i l l ing mix ture over the f i rst  lady f inger round in the 
pan. Place the remaining lady f inger round on top of  the f i l l ing.  soak the 
second lady f inger round wi th syrup unt i l  i t  cannot take any more. spread 
the remaining f i l l ing over that  and smooth the top. spr ink le wi th grated 
chocolate.  refr igerate at  least  4 hours.

10. To ser ve, remove the s ides of  the pan and careful ly remove the 
parchment or waxed paper f rom the outs ide of  the cake. dust wi th 
confect ioners’  sugar just  before ser v ing.

Credi t :  ht tps: //w w w.al l rec ipes.com/rec ipe/27136/emi lys - famous- t i ramisu /



I m b i b er’ s 
The

Almanac
A monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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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)
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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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Wild Fermentat ion: 
the Flavor,  nutr i t ion, and craf t  of live- culture Foods

2nd Edit ion
(Publ isher ’s review) sandor el l ix  Katz, 
winner of  a James Beard Award and 
New york T imes  bestsel l ing author, 
whom michael  Pol lan cal ls the “Johnny 
Appleseed of  Fermentat ion” returns 
to his iconic,  bestsel l ing book wi th a 
f resh perspect ive,  renewed enthusiasm, 
and expanded wisdom f rom his t ravels 
around the wor ld.  This sel f - descr ibed 
fermentat ion revival ist  is  perhaps best 
known simply as sandorkraut ,  which 
descr ibes his joy ful  and demyst i f y ing 
approach to making and eat ing fermented 
foods, the heal th benef i ts of  which have 
helped launch a nutr i t ion-based food 
revolut ion.
since i ts or ig inal  publ icat ion,  and aided 
by Katz ’s engaging and fer vent workshop 
presentat ions,  Wild Fermentat ion  has 
inspired people to turn their  k i tchens into 
food labs:  ferment ing vegetables into 
sauerkraut ,  mi lk into cheese or yogur t , 
grains into sourdough bread, and much 
more. in turn,  they ’ve t raded batches, 
shared rec ipes, and jo ined thousands of 
others on a journey of  c reat ing heal thy 
food for themselves, their  fami l ies, 
and their  communit ies.  Katz ’s work 
earned him the Craig Clairborne l i fet ime 
achievement award f rom the southern 
Foodways A l l iance, and he has been 
cal led “one of  the unl ike ly rock stars of 
the Amer ican food scene” by The New 
york T imes .
This updated and revised edi t ion,  now 
with fu l l  co lor photos throughout ,  is  sure 
to int roduce a whole new generat ion 
to the f lavors and heal th benef i ts of 
fermented foods. i t  features many brand-
new rec ipes, inc luding:

strawberr y Kvass
Afr ican sorghum Beer
inf in i te Buckwheat Bread
And many more!

updates on or ig inal  rec ipes also ref lec t 
the author ’s ever-deepening knowledge 
of  g lobal  food t radi t ions.  For Katz,  h is 
gateway to fermentat ion was sauerkraut . 
so open this book to f ind yours,  and 
star t  a l i t t le food revolut ion r ight  in your 
own k i tchen!  

Publ isher :  Chelsea green Publ ishing; 
2nd edi t ion (August 19, 2016)
language: engl ish
Paperback: 320 pages
isBn-10: 1603586288
isBn-13: 978 -1603586283
item weight:  1.7 pounds
dimensions: 7 x 1 x 10 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



got Rum?  February 2024 -  24got Rum?  February 2024 -  24

hisTorY oF Cu BA n rum 
16. The RON L IGERO Cu BaNO

in the Januar y ar t ic le,  i  wrote about the 
spectacular growth of  Cuban rum at the end of 
the 1800s and focused on bot t l ing,  branding 
and market ing as dec is ive fac tors in i ts 
success. i t  is  ev ident ,  though, that  th is success 
was also due to i ts organolept ic character ist ics, 
that  is ,  to the fac t  that  a growing number 
of  consumers found i t  good, bet ter than the 
other rums on the market .  i t  was indeed ver y 
di f ferent f rom t radi t ional  rums. Actual ly,  i t 
was a di f ferent k ind of  rum: the so -cal led Ron 
Lígero Cubano  (Cuban light rum). This new 
k ind of  rum was c lean, l ight ,  low esters,  wi thout 
the usual  bad smel ls,  and easy to dr ink.  i t 
appealed to regular consumers,  but i t  was also 
apprec iated by many who did not usual ly dr ink 
rum, thus conquer ing new market segments. 
in th is ar t ic le,  i  wi l l  t r y to understand what i ts 
character ist ics were and what technical  and 
product ive choices they came f rom. i t  is  not  an 
easy ter rain to move on, and in th is ar t ic le you 
wi l l  f ind more doubts than cer taint ies,  however 
i  th ink i t  is  necessar y to t r y.  

let  us begin by at tempt ing to make a ref lec t ion 
on consumpt ion. in 2020, i  devoted f ive ar t ic les 

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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to the work of  the “royal  Commission on 
whisky and other Potable spir i ts”,  1908. 
The Commission deal t  bravely wi th the 
thorny issues of  the legal  def in i t ion of  the 
products,  the product ion methods, the raw 
mater ia ls and geographical  or ig in.   i  do 
not bel ieve that such a mass of  ev idence 
f rom industr y professionals had ever 
been col lec ted before,  and perhaps even 
af ter wards: 116 wi tnesses and var ious 
documents.  The Commission deal t  mainly 
wi th whiskey, but a lot  of  informat ion can 
be found also on rum. one of  the most 
interest ing points is the debate on Pot st i l l 
versus Patent (that  is ,  Column) st i l l  and 
on the so -cal led “neutral  spir i ts”.  many 
wi tnesses of  the whiskey business stated 
that only the produce of  the Pot st i l l  can 
be r ight ly cal led scotch or i r ish whisky, 
and not the “neutra l  spir i t ”  produced by 
the Patent st i l l .  The Commissioners were 
not convinced because – they said -  the 
Patent st i l l  had been de fac to largely used 
to produce whiskey for many decades 
now. moreover,  according to some 
Commissioners,  the Patent st i l l  sp i r i ts were 
successful  not  only because they were 
cheaper than the Pot st i l l  sp i r i ts,  but  a lso 
because their  taste was most apprec iated 
by the publ ic . 

here is a test imonial  about rum: 

what do you say is the product of  the Patent 
st i l l? – si lent  spir i t ,  i  bel ieve. i t  dest roys 
al l  the esters and the valuable proper t ies in 
the rum.

And on the navy rum:

“You are employed by the Admiral t y,  are you 
not? – Yes, we buy their  rum.

“do you buy al l  the rum for the navy? – 
Yes, a l l .

has the consumpt ion of  rum var ied ver y 
much of  late years?  –  i t  has been steadi ly 
increasing late ly.

i  suppose that increase is mainly an 
increase in Jamaica rum? – no, i  should 
not say so. i  should th ink i t  was more in the 
other sor ts.  i  do not th ink Jamaica rum has 
increased mater ia l ly.  i t  has s l ight ly.

where is i t  manufactured?  – Chief ly in 
other par ts of  the west indies – demerara 

and Tr in idad, but a lso Cuba, maur i t ius,  st . 
K i t ts,  Barbados. most of  the sugar- cane 
growing countr ies produce rum.

we once suppl ied the Admiral t y wi th Jamaica 
rum (they usual ly take demerara and 
Tr in idad) and the sai lors did not l ike i t  so 
wel l .

The bulk of  the navy rum, what is that?  — 
That would be proof rum – not Jamaica.

But that  rum is largely Patent st i l l  rum?  — 
Chief ly Patent st i l l  rum.

in the Conc lusions, we f ind th is ref lec t ion:

“The advantages c la imed for rum of the 
s low fermentat ion t ype dist i l led in st i l ls 
of  the k ind commonly used in Jamaica are 
f requent ly stated to be i ts f lavours and i ts 
great restorat ive powers due to i ts h igh 
content of  esters.  As the esters contained 
in rum of ever y t ype consist  mainly of  ethy l 
acetate i t  is  di f f icul t  to perceive how this 
not ver y p leasant substance can confer on 
rum the character ist ic aroma of  that  spir i t . 
…The consumers of  rum in the west indian 
Colonies general ly prefer a c lean l ight  spir i t 
of  medium f rui t y f lavor,  usual ly of  low esters 
content ,  to a r icher,  heavier,  and probably 
a somewhat o i ly spir i t  of  h igh contents of 
esters and r ich in f lavour ing mat ters.”

Therefore,  the royal  Commission noted in 
1908 that ,  for  some t ime, there had been a 
general  change in the taste of  the publ ic that 
now prefer red more neutral  spi r i ts.  i  bel ieve 
that the success of  Cuban light rum f i ts 
into th is f ramework,  of fer ing a new type of 
rum, more sui ted to the changed desires of 
consumers.  A quest ion:  the change of  taste 
predated the ar r ival  on the market of  the Ron 
Lígero Cubano  and of  the other Column st i l l 
sp i r i ts? or was i t  the other way round, that 
is ,  the ar r ival  of  new k ind of  spir i ts inspired 
the change of  taste? sor r y,  i  am af raid i  do 
not know.

we now come to product ion.  does the 
divers i t y and bet ter qual i t y of  Cuban rum 
depend on the raw mater ia l? Yes, according 
to many, because Cuban sugar cane – they 
say -  is  bet ter than others.  Campoamor 
descr ibes i t  in lyr ical  tones: “ i t  is  an ax iom 
that wi thout molasses there is no rum and 
also that molasses have di f ferent qual i t ies 
in the botany of  sugar cane. in p lant 
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physio logy, f rom germinat ion to cut t ing 
in the f ie ld,  ready to star t  the industr ia l 
process; in the house; in the growth of  i ts 
roots and aer ia l  par ts;  in their  nut r i t ion, 
there are fac tors that  determine their 
per formance in sucrose. each bio logical 
stage, at  par,  is  condi t ioned by solar energy 
-  temperature and heat - ,  by humidi t y 
- ra in and i r r igat ion -,  by soi l  condi t ions - 
n i t rogen, phosphorus, potassium, aerat ion -, 
in addi t ion to prec ise methods of  cul t ivat ion 
and the avai labi l i t y  of  labor force.  so the 
weather,  in the f i rst  instance, is i ts physical 
author.  And as much as the total  weather, 
the l ight ,  which is par t  of  that  whole. 
True t ruth,  sc ient i f ic  t ruth,  is  said when 
i t  is  af f i rmed that two protect ive fac tors 
inf luence: c l imate and l ight .  ...  There is 
no secret  -  i f  the sc ience is st i l l  secret  to 
someone -  in the qual i t y of  cane, of  cane 
sugar,  of  molasses, and of  aguardiente.  i t 
is  a g lor ious chain react ion,  a gi f t  of  fate to 
the is land of  rum.”(F.  Campoamor “El H i jo 
a legre de la Caña ” ).  i  dare to doubt that . 
Fi rst ,  because the cane had been the same 
for a few decades, before the bi r th of  the 
Ron Lígero.  in addi t ion,  today many rums 
are manufactured wi th di f ferent t ypes of 
molasses bought on the market ,  but  the rum 
produced remains the same. so maybe the 
ro le of  raw mater ia l  isn’ t  a l l  that  dec is ive.

Fermentat ion.  The shor t  fermentat ion,  which 
st i l l  character izes Cuban rum, may be one 
of  the reasons, as i  a l ready wrote in the 
ar t ic le “BACArdi” in the July 2023 issue. 
unfor tunate ly,  i  have not found any sources 
on th is subject .  i  wrote to Bacardi  ask ing 
i f  they knew when they had star ted using 
shor t  fermentat ion,  but i  had no answer. 
however,  i t  must have been spontaneous 
fermentat ion,  because a real  choice of 
yeasts and inoculat ion in ster i le tanks to 
avoid contaminat ion,  ar r ived only later,  in 
the 1900s. 

dist i l lat ion.  we know that Bacardi 
star ted wi th a t radi t ional,  o ld Pot st i l l . 
when did they star t  using Colums st i l ls? 
unfor tunate ly,  i  do not know. The date 
of  1911 indi - cated by gje l ten ( in his 
other wise beaut i fu l  book “Bacardi  and the 
Long Fight for  Cuba ” )  is  f rank ly too late. 
i t  is  impossib le that  before 1911 they had 
produced such a huge quant i t y of  rum with 
the o ld,  “ rachi t ic ”  Pot st i l l  w i th which don 

Bacundo began product ion in 1862.  i  a lso 
wrote to Bacardi  on th is subject ,  but  again, 
there was no answer.

Fi l t rat ion.  i  th ink f i l t rat ion is impor tant .  The 
bad smel l  of  rum - “ the r ight  rum st ink ’ ”  so 
loved by the Br i t ish in the past – was always 
a a b ig problema and probably became 
increasingly ser ious in the 1800s, as the 
taste of  the publ ic changed. many t r ied 
to solve i t .  here is an example given by 
manuel moreno Fraginals in his great book 
“EL INGENIO Complejo económico -soc ia l 
Cubano del  azúcar ”:  “The only technical 
problem to overcome was that the rum had 
an unpleasant taste and smel l  of  must .   in 
1841, José luis Casaseca [dist inguished 
chemist ,  professor of  chemist r y at  the 
havana univers i t y]  requested a reward f rom 
the royal  Consulate for  having discovered 
an infa l l ib le method of  e l iminat ing 
th is defect .   shor t ly af ter wards i t  was 
discovered that the Casaseca method was 
publ ished s ince 1817 in the book L’ar t  du 
d is t i l la teur.   And besides, i t  lef t  a worse 
taste.   By 1850 a rum of the present 
taste and qual i t y was f i rst  obtained, thus 
beginning the great l iquor industr y,  whose 
great development was to take p lace in the 
second hal f  of  the centur y.” 

The solut ion came f rom chemist r y.  “german 
chemist  Johann Tobias lowit z (1757-1804) 
discovered and recorded, in 1785, that 
charcoal  adsorbed noxious odours f rom sick 
people,  putr id meats and rot ten vegetables. 
he also found that the substance was 
excel lent  for  removing the colour f rom 
l iquids,  par t icular ly cr ystal l ine acet ic ac id 
… merely shaking corn-based spir i t  wi th 
powdered charcoal  removed fusel  o i ls  and 
unpleasant esters,  improving the l iquor ’s 
aroma and taste.  undesiderable colour was 
quick ly whisked away, produc ing a c leaner 
form of ethanol.”  (J.  Brown and A . mi l ler 
“Spir i t  of  the Cane. The Stor y of  Cuban 
Rum ” )

later,  Char les derosne invented and 
marketed his own f i l t rat ion system. 
According to Brown and mi l ler,  “Cuba was 
an ear ly adopter of  derosne’s f i l t rat ion 
system. Cuban sugar p lanters Joaquín de 
Ar r ieta,  wenceslao de v i l laur rut ia,  and 
Pedro lef ranc Ar r ieta acted as derosne’s 
agents,  set t ing up the f i rst  f i l t rat ion system, 
in 1841, at  la mel la p lantat ion which was 
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owned by wanceslao de ur rut ia.  This de -
v ice st reamlined tasks executed normal ly 
by s lave labourers.  Three years later,  both 
derosne and Cai l  recognized that the new 
f i l t rat ion system needed to be operated by 
a sk i l led sugar master.  derosne himsel f 
t ravel led to Cuba” (Brown, mi l ler)  to 
t ra in workers and super v ise insta l lat ion. 
in 1918 (i  th ink),  the most author i tat ive 
Cuban newspaper,  the diar io de la mar ina 
dedicated a spec ial  issue to the major 
Cuban companies.  Bacardi  had a long 
ar t ic le which conf i rmed the impor tance of 
f i l t rat ion at  the or ig in of  i ts  success. our 
rum “became increasingly popular among 
the consumer publ ic ,  d ist inguishing i tse l f 
f rom simi lar  products in mar t in ique and 
Jamaica and f rom al l  other rums in the west 
indies by having a much more del icate taste 
and being devoid of  that  par t icular taste of 
other rums, which resembles the macerat ion 
of  leather.  ...  The ver y spec ial  taste and 
aroma of  th is dr ink,  which are due to a 
more f in ished work of  pur i f icat ion (which 
is the secret  of  the house Bacardi  and Co. 
of  sant iago de Cuba) gave l i fe to th is new 
product of  cane cal led the ‘Bacardi ’.  “

last ,  but  not least ,  ageing. Cuban dist i l lers 
were maybe the f i rst  to consc iously and 
del iberate ly age the rum on a large scale, 
to deeply improve the product .  i t  was ex-
pensive,  but in the long run i t  was ver y 
rewarding. “meanwhi le,  more and more 
bar re ls were dated and sealed that s lept 
their  aging in the cel lar  of  the f i rm, wi th a 
secret  purpose.  don Facundo, a Catalan 
af ter  a l l ,  took on the most so l id pat ience 
and was invest ing ever y penny he obtained 
in the creat ion of  those reser ves that would 
one day turn his cheap rums into qual i t y 
l iqueurs.   without knowing i t  -  or  perhaps 
sensing i t  - ,  that  enterpr is ing and stubborn 
man was per forming a unique operat ion 
in the histor y of  rum, an operat ion that , 
moreover,  would later prove un- repeatable: 
the incosteable creat ion of  aged rums 
of  f ive,  ten,  f i f teen years,  that  so many 
losses provoked to his budget ,  but  that 
were bui ld ing the bases of  a t rue em-pire.” 
(l .  Padura “La larga v ida secreta de una 
fórmula secreta ” )     

i  want to conc lude th is ar t ic le wi th the 
opinion of  a real  Cuban rum professional. 
rober to estévez Báez, engineer 

spec ia l ised in sugar and alcohol,  in h is 
book “Bosquejo his tór ico La Industr ia 
a lcoholera En Cuba ”  posthumously 
publ ished in 2017, wr i tes:  “ i t  is  the 
author ’s opinion that the real  cause that 
a l lowed the devel - opment of  Cuban rum, 
as we know i t  today, ar ises f rom the 
int roduct ion of  cont in -uous rect i f icat ion 
equipment ,  which al lowed the product ion 
of  dist i l lates wi th such pur i t y,  that  the 
o ld st i l ls  couldn’ t  reach...  remember that 
the essence of  Cuban rum consists of 
the proper mix ing and processing of  an 
impure dist i l late (the basic aguardiente) 
wi th pur i f ied dist i l lates (a lcohols)  and 
thus achieves a l ight  rum, wi th aroma 
and f lavor per fect ly balanced. ...  o ld 
cont inuous dist i l lat ion system, al l  man-
ufactured in copper,  for  the dist i l lat ion 
of  spi r i ts and alcohols.   These systems 
were the key to achieving the cur rent 
character ist ics of  Cuban rum, a long wi th 
the wise use of  coal  in the f i l t rat ion.” 

marco Pier in i
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Def ini t ion

The term alcohol,  refers to any of  a c lass 
of  organic compounds character ized 
by one or more hydroxyl 	 (―OH)	groups	
at tached to a carbon atom of an alky l 
group (hydrocarbon chain). 

A lcohols may be considered as organic 
der ivat ives of  water (h2o) in which one of 
the hydrogen atoms has been replaced by 
an alky l  group, t ypical ly represented by 
r in organic st ructures.  For example,  in 
ethanol  (or  ethy l  a lcohol)  the alky l  group is 
the	ethy l 	group,	―CH2CH3.

Alcohols are among the most common 
organic compounds. They are used as 
sweeteners and in making per fumes, are 
valuable intermediates in the synthesis 
of  other compounds, and are among 
the most abundant ly produced organic 
chemicals in industr y.  Perhaps the two 
best-known alcohols are ethanol  and 
methanol  (or  methyl  a lcohol).  ethanol  is 
used in to i let r ies,  pharmaceut icals,  and 
fuels,  and i t  is  used to ster i l ize hospi ta l 
inst ruments.  i t  is,  moreover,  the alcohol  in 
alcohol ic beverages. The anesthet ic ether 
is a lso made f rom ethanol.  methanol  is 
used as a solvent ,  as a raw mater ia l  for  the 
manufacture of  formaldehyde and spec ial 
resins,  in spec ial  fuels,  in ant i f reeze, and 
for c leaning metals.

classi f icat ions

Alcohols may be c lassi f ied as pr imary, 
secondary,  or  ter t iar y,  according to which 
carbon of  the alky l  group is bonded to 
the hydroxyl  group. most a lcohols are 
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color less l iquids or sol ids at  room 
temperature.  A lcohols of  low molecular 
weight are highly soluble in water ; 
wi th increasing molecular weight ,  they 
become less soluble in water,  and 
their  boi l ing points,  vapour pressures, 
densi t ies,  and v iscosi t ies increase.

Another way of  c lassi f y ing alcohols 
is based on which carbon atom is 
bonded to the hydroxyl  group. i f  th is 
carbon is pr imary (1°,  bonded to only 
one other carbon atom),  the compound 
is a pr imary alcohol.  A secondary 
alcohol  has the hydroxyl  group on a 
secondary (2°)  carbon atom, which 
is bonded to two other carbon atoms. 
simi lar ly,  a ter t iar y alcohol  has the 
hydroxyl  group on a ter t iar y (3°)  carbon 
atom, which is bonded to three other 
carbons. A lcohols are refer red to 
as al ly l ic  or  benzyl ic i f  the hydroxyl 
group is bonded to an al ly l ic  carbon 
atom (adjacent to a C=C double bond) 
or a benzyl ic carbon atom (nex t to a 
benzene r ing),  respect ively.

nomenclature

As with other t ypes of  organic 
compounds, a lcohols are named by 
both formal and common systems. 
The most general ly appl icable system 
was adopted at  a meet ing of  the 
internat ional  union of  Pure and Appl ied 
Chemist r y (iuPAC) in Par is in 1957. 
using the iuPAC system, the name for 
an alcohol  uses the -o l  suf f ix  wi th the 
name of the parent a lkane, together 
wi th a number to give the locat ion 
of  the hydroxyl  group. The rules are 
summar ized in a three -step procedure:

1. name the longest carbon chain that 
contains the carbon atom bear ing 
the	―OH	group.	Drop	the	f inal 	 - e	
f rom the alkane name, and add the 
suf f ix - o l .

2. number the longest carbon chain 
star t ing	at 	 the	end	nearest 	 the	―
oh group, and use the appropr iate 
number,  i f  necessary,  to indicate 
the	posi t ion	of 	 the	―OH	group.
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3. name the subst i tuents,  and give their  numbers as for  an alkane or a lkene.

The example on the r ight  has a longest chain of  s ix carbon 
atoms,	so	 the	root	name	is	hexanol. 	The	―OH	group	 is	
on the thi rd carbon atom, which is indicated by the name 
3 -hexanol.  There is a methyl  group on carbon 3 and a 
chlor ine atom on carbon 2.  The complete iuPAC name is 
2- chloro -3 -methyl -3 -hexanol.  The pref ix cyc lo - is used for 
a lcohols wi th cyc l ic a lky l  groups. The hydroxyl  group is 
assumed to be on carbon 1,  and the r ing is numbered in the 
direct ion to give the lowest possib le numbers to the other 
subst i tuents,  as in,  for  example,  2,2-dimethylcyc lopentanol.

common names

The common name of an alcohol  combines the name of the alky l  group wi th the word 
alcohol.  i f  the alky l  group is complex,  the common name becomes awkward and the 
iuPAC name should be used. Common names of ten incorporate obsolete terms in the 
naming of  the alky l  group; for  example,  amyl is f requent ly used instead of  penty l  for  a 
f ive -carbon chain.

Physical Proper t ies

most of  the common alcohols are color less l iquids at  room temperature.  methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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ethanol  is  the systemat ic name def ined by 
the internat ional  union of  Pure and Appl ied 
Chemist r y for  a compound consist ing of  an 
alky l  group wi th two carbon atoms (pref ix 
“eth -”),  having a s ingle bond between 
them	( inf ix	“ -an-”) 	and	an	at tached	−OH	
funct ional  group (suf f ix  “ - o l ” ).
The “eth -”  pref ix and the qual i f ier  “ethy l ” 
in “ethy l  a lcohol ”  or ig inal ly came f rom 
the name “ethy l ”  assigned in 1834 to the 
group	C2H5−	by	Justus	Liebig. 	He	coined	
the word f rom the german name Aether of 
the	compound	C2H5−O−C2H5	(commonly	
cal led “ether ”  in engl ish,  more spec i f ical ly 
cal led “diethy l  ether ”).   According to the 
ox ford engl ish dic t ionary,  ethy l  is  a 
contract ion	of 	 the	Anc ient	Greek	α ἰθήρ	
(ai thḗr, 	 “upper	ai r ” ) 	and	the	Greek	word	
ὕλη	(hý lē, 	 “wood,	raw	mater ia l ”, 	hence	
“mat ter,  substance”).
The term alcohol  now refers to a wider 
c lass of  substances in chemist r y 
nomenclature,  but  in common par lance 
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A LCOHOL
of

The Amazing

Aldehyde formed: 

Acetaldehyde

carboxylic acid formed : 

Acet ic Ac id /  ethanoic Ac id

Ester formed when react ing with i tsel f:
ethyl  Acetate,  aka

Acet ic Ac id ethy l  ester

Featured Alcohol: 

Ethanol
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i t  remains 
the name of 
ethanol.  i t  is 
a medieval 
loan f rom 
Arabic al -
kuḥl,  a 
powdered ore 
of  ant imony 
used s ince 
ant iqui t y as a cosmet ic ,  and retained 
that meaning in middle lat in.   The use of 
‘a lcohol ’  for  ethanol  ( in fu l l ,  “a lcohol  of 
wine”)  is  modern and was f i rst  recorded 
in 1753.  Before the late 18th centur y the 
term “alcohol ”  general ly refer red to any 
subl imated substance.

Aroma
•	 ethanol  has a c lean alcohol ic aroma, 

almost indist inguishable f rom that 
of  methanol.   of ten descr ibed as 
“medic inal ”.

•	 Acetaldehyde is descr ibed as an “of f -
f lavor ”  wi th the aroma and taste of 
green apple or pumpkin r ind.

•	 ethyl  Acetate is descr ibed as having 
a p leasant ,  ethereal - fnt i t y,  Brandy-
l ike odor,  but  i t  can be somewhat 
nauseat ing in high concentrat ions.

limit in Beverages
ethanol  is  regarded as “safe for  human 
consumpt ion” wor ldwide, despi te i ts 
tox ic i t y at  h igh dosages and harmful  heal th 
impact when over- consummed over long 
per iods of  t ime.
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Pl AntAtion BEcomEs Pl AntER AY

ear ly last  month,  maison Fer rand and west indies 
rum dist i l le r y unvei led the name evolut ion of 
Plantat ion rum, now becoming Planteray rum. The 
name ‘Planteray ’  embodies the brand’s ident i t y 
and core symbols that  have adorned bot t les for 
more than 25 years.  This name pays homage to 
sugarcane, the Pl AnT that g ives b i r th to the rum, 
and the sun’s r AYs that are essent ia l  for  sugarcane 
grow th and r ipening. The dec is ion to rename was 
prompted by the brand’s announcement in July 2020 
to evo lve i ts name, ref lec t ing an acknowledgment 
of  the potent ia l ly  negat ive connotat ions assoc iated 
wi th the term ‘p lantat ion,’  consider ing i ts t ies to 
darker h is tor ica l  rea l i t ies.  “From today for ward, 
the evo lut ion f rom Plantat ion to Planteray begins,” 
sa id A lexandre gabr ie l .  “ i t  was a long journey of 
t rademark ing a name that ref lec ts our brand ethos 
in 120 count r ies.  natura l ly,  the rum we have proudly 
produced for more than 25 years remains exact ly 
the same and wi l l  s t i l l  be produced wi th the same 
exper t ise,  at tent ion and care but now as Planteray 
rum. we remain wholehear tedly commit ted to make 
the same except ional  rum f rom Barbados and some 
of the greatest  rum ter ro i rs in the wor ld.”  At  the same 
ceremony, maison Fer rand and west indies rum 

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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dist i l le r y announced the g lobal  re lease of  Planteray 
Cut & dr y Coconut rum, a 100% Barbadian ar t isanal 
rum infused wi th local ly sourced coconut ,  avai lab le 
for  the f i rs t  t ime outs ide of  the Car ibbean. Cut & 
dr y Coconut rum was of f ic ia l ly  launched as the f i rs t 
rum under the Planteray rum name. Creat ing Cut & 
dr y was the resul t  of  four years of  exper imentat ion 
to f ind the per fec t  balance of  natura l  coconut 
infus ion for wird’s de l ic ious Barbadian rum. To 
capture the essence of  Barbados, the b i r thp lace of 
rum, wird par tnered wi th local  coconut farmers 
who have been cul t ivat ing de l ic ious coconuts for 
generat ions.    “our par tnership wi th our local  coconut 
farmers promotes Barbados as a hub for premium 
craf t  products,  as wel l  as ce lebrate Barbados’  r ich 
her i tage,”  says Andrew hassel l ,  wird’s managing 
d i rec tor.  “The dist i l le r y has been the backbone 
of  the local  rum indust r y for  more than 130 years 
and we invest in our communi t y.  we are proud to 
source local  molasses and coconuts to produce 
Planteray Cut & dr y,  a t rue product of  Barbados. 
wird jo ined forces wi th the Car ibbean Agr icul ture 
research and development inst i tu te (CArdi) and 
the internat ional  Trade Cent re’s A l l iances for Ac t ion 
program to work wi th local  farmers in Barbados, 
foster ing the grow th of  the agr icu l ture sec tor and 
ensur ing a susta inable supply of  coconuts for  rum 
product ion.  The par tnerships suppor t  Barbados 
businesses and susta inable agr icu l ture in i t iat ives and 
ce lebrate i ts her i tage. wird’s goal  is  to guarantee 
that Cut & dr y is a lways a 100% Barbados product . 
handpicked at  the peak of  matur i t y,  the whi te 
f lesh of  the coconut is met icu lous ly cut  and dr ied, 
preser v ing the pure coconut f lavor.  The f lesh is then 
infused in Barbados rums, c reat ing an express ion 
that per fec t ly b lends the r ich f lavors of  Bajan rum 
wi th the t rop ica l  goodness of  farm- f resh coconuts. 
There are no cut t ing corners,  i t  takes one coconut 
to make one l i ter  of  Cut & dr y.  “ we t r ied coconut 
in a l l  i ts  shapes and s izes,  ju ice,  je l ly,  f resh f ru i t , 
dr ied shel ls ,  you name i t ,  we dist i l led i t ,  and tasted 
i t ! ”  says don Benn, wird’s master d is t i l le r.  “ i t  took 
four years of  exper imentat ion and 97 rec ipes to f ind 
the winning method and combinat ion of  ingredients 
sourced f rom our ne ighbors,  us ing natura l  whi te 
coconut f lesh infused in our de l ic ious Barbados rum,” 
says A lexandre gabr ie l ,  owner and master b lender 
of  maison Fer rand and west indies rum dist i l le r y. 
“ i t  took Andrew hassel  an ex t ra two years to secure 
enough coconuts for  our expor t  markets.  we won’ t 
be able to produce ver y b ig quant i t ies because Cut 
& dr y is hand-made and the coconuts need to grow, 
and you can’ t  speed that up. nature needs to do i ts 
work.”  ht tps: //p lanterayrum.com/

cUBAn RUm FEstiVAl

The lat in Amer ica news Agency repor ted that the 
Pres ident of  Cubasol ,  luis mar t inez de Armas, has 
announced that nex t september,  varadero,  Cuba’s 
main beach resor t  w i l l  host  the Fest iva l  el  ron de 
Cuba. The event wi l l  be he ld f rom september 18th 
to the 20 th at  the Casa del  ron (house of  rum) in 
that  town in the western prov ince of  matanzas, some 
140 k i lometers east of  havana, the is land’s capi ta l . 

The execut ive expla ined that the fest iva l  w i l l  of fer 
v is i tors the oppor tuni t y to taste some of the best 
rums of  Cuba, as wel l  as learn about i ts h is tor y and 
product ion.  The event wi l l  br ing together spec ia l is ts , 
bus inessmen, ent repreneurs,  sa les agents, 
producers and reta i lers to exchange informat ion on 
the product ion and market ing of  the main brands 
they produce and represent .  master c lasses wi l l 
be g iven by renowned rum masters,  technologists 
and nat ional  and fore ign spec ia l is ts ,  as wel l  as the 
c reat ion of  cock ta i ls w i th whi te and aged rums by 
bar tenders f rom the Cuban Bar tenders Assoc iat ion 
(ACC). other proposals,  mar t ínez de Armas said, 
w i l l  inc lude v is i ts to d i f ferent rum fac tor ies on the 
is land, which wi l l  of fer  the oppor tuni t y to d iscover 
the interest ing and complex processes that g ive r ise 
to the f lavor of  Cuban spi r i ts .  This new edi t ion of 
the fest iva l ,  organized by the company Caracol  s. A ., 
subordinated to Cubasol ,  w i l l  a lso be an excel lent 
oppor tuni t y to enjoy Cuba and in par t icu lar varadero 
Beach.

AngostUR A

The house of  Angostura® has star ted to prepare 
to ce lebrate as i t  counts down to i ts 200 -year 
anniversar y in 2024. wi th just  a few weeks into 
the star t  of  the new year,  the house of  Angostura® 
is ramping up preparat ions for a fu l l  year of 
fest iv i t ies in honor of  i ts  b icentennia l .  2024 wi l l  be 
an ex t raordinar y year for  the house of  Angostura® 
as new product re leases, commemorat ive l imi ted 
edi t ions,  and incredib le anniversar y par t ies are 
p lanned wor ldwide. Tr in idad & Tobago is a count r y 
known for i ts ab i l i t y  to throw a good par t y,  as i ts 
scenes at  Carniva l  can at test .  Angostura® wi l l 
car r y th is legendar y,  v ibrant energy through i ts 
anniversar y ce lebrat ions internat ional ly.  This h is tor ic 
year wi l l  see the house of  Angostura® jo in an e l i te 
group of  companies that has successfu l ly mainta ined 
i ts re levance wi th each new generat ion of  consumers 
for  200 years by cont inual ly innovat ing and bui ld ing 
on i ts legacy. ever y dash of  AngosTur A® bi t ters 
has to ld a r ich stor y for  two centur ies.  The iconic 
b i t ters brand was born in 1824 when i t  was f i rs t 
formulated as a medic inal  t inc ture in venezuela 
by dr Johann seiger t ,  surgeon general  in s imon 
Bol ivar ’s revo lut ionar y army. in the 1870s, dr 
s ieger t ’s three sons moved to Tr in idad, where 
Angostura® has been made ever s ince to the exact 
rec ipe as in 1824.
in the 1950s, fo l lowing the success of  b i t ters, 
Angostura® dec ided to apply i ts know-how and 
passion for b lending into c raf t ing a range of  beaut i fu l 
rums. i t  now boasts one of  the most h ighly awarded 
rum por t fo l ios in the wor ld.  Angostura® today is 
one of  Tr in idad & Tobago’s c rown jewels,  and the 
a lmost two centur ies - o ld h is tor y is a testament to 
the company ’s gr i t ,  dr ive,  and determinat ion.  over 
the past 200 years,  Angostura® has expanded f rom 
bi t ters and rum into other sp i r i ts ,  as wel l  as low 
and no a lcohol ic beverages. 183 years af ter  the 
or ig inal  aromat ic b i t ters,  Angostura® int roduced 
AngosTur A® orange b i t ters,  and the i r  latest 
innovat ion,  AngosTur A® cocoa b i t ters,  which was 
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re leased in 2020 is he lp ing to suppor t  the sur v iva l 
of  Tr in idad & Tobago’s indigenous agr icu l tura l  gem, 
Tr in i tar io cocoa, and prov ides smal l - scale organic 
cocoa farmers wi th a susta inable future.  house of 
Angostura® Chief  execut ive of f icer,  laurent schun 
comments:  “For any company to reach 200 years is 
an incredib le achievement .  we’re ver y proud and 
real ly exc i ted go ing into our b icentennia l  year.  we 
have so many p lans that we’re about to implement , 
inc luding some exc i t ing new products.  2024 is go ing 
to be 366 days of  ce lebrat ing.  As for the nex t 200 
years,  the future looks br ight  for  Angostura”.
w w w.angostura.com

BoUnt Y RUm

The inaugural  spi r i t  of  saint  luc ia bar tending 
compet i t ion wi l l  take p lace dur ing the miami rum 
Congress on Februar y 10 th.  held at  the miami 
Beach Convent ion Center,  the compet i t ion is open 
to bar tenders in the us. They wi l l  be tasked wi th 
c raf t ing cock ta i ls that  capture the essence of  saint 
luc ia,  vy ing for a top pr ize of  us$1500 and a t r ip 
to the i r  Car ibbean is land. The event is sponsored 
by Bounty rum, which is produced in saint  luc ia, 
and cock ta i l  syrup producer reàl  ingredients.  The 
co l laborat ion is be ing cal led a ‘harmonious fus ion of 
Car ibbean her i tage and modern mixo logy ’.
Par t ic ipants are expected to exhib i t  the i r  c reat iv i t y, 
by dev is ing a unique cock ta i l  that  draws on saint 
luc ia’s ‘d iverse cul ture’  and ‘natura l  beauty ’. 
Cock ta i ls must be made us ing Bounty rum as the 
base sp i r i t ,  a longside one of  reàl  ingredients’ 
products.  A cash pr ize wi l l  a lso be awarded to 
second p lace (us$500) and th i rd p lace (us$250).
Ben Jones, nor th Amer ican sales d i rec tor for  the 
miami rum Congress, said:  “ we are thr i l led to be a 
par t  of  the spi r i t  of  saint  luc ia Cock ta i l  Compet i t ion. 
“This event not only ce lebrates the ar t is t r y of 
bar tending but a lso pays homage to the r ich cul tura l 
her i tage of  saint  luc ia.  we can’ t  wai t  to see how 
bar tenders infuse the i r  c reat ions wi th the sp i r i t  of 
the is land, us ing Bounty rum as the i r  muse.”  ht tps: //
bountyrum.com/

hAVAnA clUB

havana Club has announced the redesign of  i ts 
bot t le labels for  the new year,  w i th the intent of 
moderniz ing and pre immuniz ing i ts core por t fo l io. 
Among the changes inc lude the f lagship havana Club 
Añejo 7 Años, which puts the Cuban provenance 
f ront and center,  w i th a design inspi red by havana’s 
i ron door ways. i t  a lso inc ludes the s ignature of  the 
late c reator don José navar ro Pr imer maest ro de l 
ron Cubano and the bot t le capsule now inc ludes the 
number 7.
A lexa vare la,  head of  Por t fo l io at  havana Club, 
commented: “As the leading Cuban rum brand, we’re 
ver y exc i ted to unvei l  a new look for our renowned 
core range that speaks of  our proud her i tage. 
whi le the l iquids c raf ted by our sk i l led team of 
maest ros de l  ron Cubano stay t rue to the i r  roots,  the 
ref reshed labels add an innovat ive touch that b lends 
moderni t y wi th t radi t ion,  enhanc ing exper iences 

for customers and bar tenders f rom al l  corners of  the 
wor ld.”
ref lec t ing on the pro jec t ,  rosal ind michaluk,  st rategy 
direc tor at  Pear l f isher london, shared: “ we were 
thr i l led to co l laborate wi th the havana Club team to 
re inv igorate and redesign a g lobal  sp i r i ts icon for 
the nex t generat ion of  rum dr inkers.  i t  was impor tant 
to d ia l  up the brand’s unmistakable,  t imeless Cuban 
dnA across a newly harmonized brand por t fo l io whi le 
championing each l iquid ’s unique stor y,  authent ica l ly 
reaf f i rming i ts s tatus as ‘el  ron de Cuba’,  the rum of 
Cuba.” 
ht tps: //havana-c lub.com/

BEEnlEigh

in 1884, an abandoned steamboat washed ashore 
at  ‘Beenle igh’,  a sugarcane proper t y on the A lber t 
r iver in Queensland, Aust ra l ia.  Aboard the boat ,  the 
ss walrus,  was a t remendous copper st i l l .  Fate had 
landed a g i f t  at  the feet of  cane growers John davy 
and Franc is gooding, and they set about d is t i l l ing 
sp i r i t  f rom the i r  own sugarcane. Close to 140 years 
later,  Beenle igh rum is st i l l  c raf ted at  the same 
r ivers ide locat ion.  The her i tage - l is ted s i te is no longer 
just  a go - to for  fans of  sp i r i ts ,  however.  i t ’s  now also 
home to a restaurant ser v ing pub -sty le d ishes that 
of ten come s lathered wi th a rum sauce. order the 
s ignature beef r ibs,  the corn r ibs and st icky pork be l ly 
b i tes and you’ l l  be eat ing rum condiments whether or 
not you’ve opted for the eater y ’s beverage of  choice 
to wash down your meal.  seat ing 80, Beenle igh’s new 
dist i l le r y restaurant of fers not only i ts favor i te t ipp le, 
but  a lso local  produce and Aussie f lavors.  other 
d ishes to t r y inc lude sp icy chicken wings, br isket and 
veggie burgers,  char- gr i l led chi l i  gar l ic  squid and a 
300 - gram dar l ing downs por terhouse steak. Plus, 
the sweets range spans a mer ingue stack pai red 
wi th dragon f ru i t  compote,  as wel l  as a st icky tof fee 
pudding wi th burnt  orange caramel,  cof fee and wat t le 
seed gelato.  Fancy not only stopping by for  a meal 
and a dr ink,  but  for  rum tast ings,  tours of  the d ist i l le r y 
and masterc lasses? That ’s a lso avai lab le.  “ we are 
thr i l led to int roduce The d ist i l le r y restaurant as an 
ex tension of  the Beenle igh rum dist i l le r y exper ience, 
and be l ieve i t  w i l l  quick ly become a favor i te wi th 
both locals and t rave lers,”  sa id Beenle igh Ar t isan 
dist i l le rs’  head of  market ing and hospi ta l i t y Chr is 
i l lman. “The menu i tse l f  has taken c lass ic comfor t 
foods and e levated them wi th h igh - qual i t y ingredients, 
new f lavor prof i les,  unexpected tw ists — and, of 
course, a heal thy dose of  Beenle igh rum where 
possib le.”
ht tps: //w w w.beenle ighrum.com.au/

goslings

The latest  f rom gosl ings is the Fami ly reser ve o ld 
rum rye Bar re l  Fin ish.  The f i rs t  ex tension of  gosl ings 
Fami ly reser ve o ld rum l ine,  the rum is f in ished in 
once -used r ye whiskey bar re ls for  three years.  Fami ly 
reser ve o ld rum was or ig inal ly produced exc lus ive ly 
for  members of  the gosl ing fami ly.  i t  was c reated 
f rom a b lend of  rums that were lef t  ag ing in hand-
se lec ted once used bourbon bar re ls and bot t led once 
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annual ly.  For the r ye bar re l  f in ish,  three r ye bar re l 
f i l ls  were combined in the f ina l  rum b lend to lend a 
unique sp ic iness and an herbaceous, ear thy qual i t y 
to the f ina l  product .  each bot t le is hand- f i l led, 
hand- labeled and numbered. Then, i t  is  s topped wi th 
a cork and covered in green seal ing wax (a co lor 
regular ly assoc iated wi th the use of  r ye bar re ls), 
before being sealed in the same way the gosl ing 
fami ly f i rs t  bot t led the i r  Bermudan rums in the ear ly 
1900 ’s.  “gosl ings int roduced Fami ly reser ve o ld 
rum in 2003, and twenty years later,  the r ye bar re l 
f in ish is a welcome new addi t ion to our fami ly of 
rums. This wi l l  be the f i rs t  of  mul t ip le innovat ions in 
the o ld rum l ine of  products,”  says malco lm gosl ing 
Jr.,  e ighth generat ion rum maker.  “ we took a unique 
b lending approach when int roduc ing our o ld rum 
to r ye bar re ls,  s tar t ing independent f i l ls  in 2018, 
2019, and 2020. Final ly,  th is year,  we mar r ied the 
three aged rums for bot t l ing and the end resul t  is  a 
complex rum that can be enjoyed l ike a bourbon or 
aged whiskey, e i ther s ipped, on the rocks,  or  in a 
c lass ic cock ta i l .” 
ht tps: //w w w.gosl ingsrum.com/

RhUm J.m

sPiriBAm has of f ic ia l ly  launched the most 
s igni f icant and ongoing pro jec ts of  one of  the i r 
iconic brands to date – rhum J.m: The edden 
Projec t  (engagés pour le développement durable 
de nos Écosystèmes et  de not re nature),  mark ing 
the revered rum dist i l le r y ’s monumenta l  progress 
as a g lobal  sp i r i ts producer and leader in the 
susta inabi l i t y  movement .
over the past decade, J.m has made a ser ies 
of  methodical  developments to i ts sugarcane 
rhum dist i l le r y improv ing product ion qual i t y in a 
measurable and ef fec t ive ef for t  to d imin ish i ts 
impact on the natura l  env i ronment by ut i l iz ing key 
prac t ices to hone the i r  c raf t  w i th in a fu l l  c i rcu lar 
economy. nest led at  the foot of  mount Pelée, the 
largest d is t i l le r y of  the area has been a longt ime 
advocate of  the susta inabi l i t y  movement in 
mar t in ique, work ing to address the chal lenges to 
cul t ivate wi th in the area’s ter ro i r- dr iven t rop ica l 
c l imate in the most env i ronmenta l ly and soc ia l ly 
responsib le manner possib le.  emmanuel Becheau, 
managing direc tor,  rhum J.m, exp la ined “ we 
produce rum which demands excel lence, yet  our idea 
of  excel lence vast ly s imply surpasses that of  taste 
a lone. The lovers of  our rhum can be cer ta in that 
behind each bot t le there are passionate women and 
men commit ted to excel lence, c raf t ing our sp i r i ts 
w i th in th is c i rcu lar economy: edden. i t  is  for  our 
fans that we wish to share what we are learn ing, 
our dedicat ion to the p lanet ,  and the value we ho ld 
for  our env i ronment and soc ia l  responsib i l i t y.” 
grégoi re guéden, Ceo, spi r ibam, added “ when 
you discover rhum J.m, you cannot he lp but be 
moved. we knew i t  was our responsib i l i t y  to protec t 
i t .  how? Cont inuous innovat ion,  t i re less mot ivat ion, 
and l imi t less passion, because only th is wi l l  enable 
us to protec t  our t radi t ions whi le a lso pav ing the 
path towards our future.  This is both the secret  and 
bat t le of  our centur ies - o ld d is t i l le r y.  in th is r ich 

land, swept by t rade winds and t rop ica l  ra ins,  we 
grow some of the best sugarcane in the wor ld.  we 
pr ior i t ize so i l  heal th us ing c rop rotat ion and fa l low. 
we operate our d is t i l le r y according to the pr inc ip les 
of  th is c i rcular economy so that the waste products 
f rom sugarcane fue l  our eco - ef f ic ient  furnace. some 
of our surp lus bagasse is de l ivered to the local 
b iomass p lant to produce e lec t r ic i t y for  the is land. 
wi th edden, we’re shar ing these advancements 
because th is is the way. except ional  because i t  is 
authent ic .  except ional  because we care.  rhum J.m 
is at  the c rossroads of  moderni t y and t radi t ion,  and 
there is much more on the hor izon.”.   edden has 
of f ic ia l ly  come to l i fe launching J.m as the leader 
in the beverage indust r y wi th the intent to advocate 
for  improved susta inabi l i t y  at  d is t i l le r ies around the 
wor ld.  most impor tant ly,  there is c lear t ransparency 
throughout the ent i re process f rom both Business- to -
Business and Business- to - Consumer.  J.m is a leader 
of  the susta inabi l i t y  movement for  a l l  of  mar t in ique, 
as i t  is  one of  the most recognized dist i l le r ies 
under tak ing these goals around env i ronmenta l  and 
soc ia l  responsib i l i t y.  To codi f y the i r  methodology, 
J.m engaged the susta inabi l i t y  consul tants at  l inkup 
Factor y.  Together,  they bui l t  a mani festo to ser ve 
as a new standard for themselves, the i r  par tners, 
and the i r  communi t y.  Ben Jones, managing direc tor, 
spi r ibam Amer ica said “ i ’m proud. Af ter so many 
years of  development ,  edden has f ina l ly been 
shared wi th the wor ld.  This is not the end, but t ru ly 
day 1 of  a l i fe long commitment to be a leader of 
susta inable rum product ion prac t ices.  on ear th 
day 2022, edden was of f ic ia l ly  born f rom years of 
dedicat ion,  pat ience, and an ever- growing pursui t  of 
knowledge. A huge mi lestone accompl ishment f rom 
one of  our own crown jewel rum dist i l le r ies! ” 
ht tps: //w w w.rhumjmusa.com/eddenprojec t

RUmcAst

in 2019, John gul la and wi l l  hoekenga created the 
rumcast ,  “ the podcast that  he lps you nav igate the 
wor ld of  rum by ta lk ing to the people who shape i t .” 
The podcast has been wel l  received over the years 
and the number of  l is teners has grown dramat ica l ly. 
last  month they re leased the i r  100 th episode, qui te 
a mi lestone in the podcast wor ld.  rather than a se l f -
congratu lator y,  pat- on - our back romp, they c reated 
a wel l -wr i t ten,  profess ional ly produced 90 -minute 
co l lec t ion of  new inter v iew segments f rom prev ious 
guests,  cover ing how rum has evo lved in the last 
f ive years and where they th ink rum is headed over 
the nex t 5 years.  return ing guests inc lude Kate 
Per r y of  la maison and vel ier,  Zan Kong of  wor thy 
Park,  margaret  monpla is i r  of  st .  luc ia dist i l le rs, 
Craig nicholson of  wor thy Park,  maggie Campbel l  of 
mount gay, Jef f  “Beachbum” Ber r y and ed hami l ton. 
i  s t rongly recommend that some night soon, you g ive 
yourse l f  a good s ize pour (or two),  s i t  by a b laz ing 
f i re and have a l is ten. 
w w w.rumcast .com/episodes/100th -episode
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Venezuela
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

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

2024
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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

cof fee spli t
most of  us have been exper ienc ing 
opposi te weathers as of  late:  here 
in the southern hemisphere we are 
suf fer ing hor rendous heat waves, 
whi le in the nor thern hemisphere 
there are repor ts of  ex treme low 
temperatures with polar vor t ices that 
is only get t ing worse as the years go 
by.

These weather events cause a 
problem for us,  which involves 
f inding the appropr iate condi t ions 
to enjoy a c igar,  and also,  what to 
smoke.  For these reasons i  thought 
of  a pair ing that would not last  more 
than 20 minutes,  wi th a smal l  c igar, 
and i  bel ieve i  have a per fect  choice.
i  recent ly put together a pair ing with 
a dominican c igar,  the brand name 
is Ful ler  Cigar and i t  is  made by a 
Chi lean.  Their  por t fo l io inc ludes a 
“napol i ,”  a Tuscan-sty le c igar wi th a 
medium body, infused with aromas of 
chocolate and cof fee, which is ideal 
for  th is cold-weather pair ing.

now that we have the c igar,  i t  is 
t ime to select  the per fect  cock tai l .  
Think ing about the chal lenging 
weather,  i  dec ided to conduct a test .  
This is a cock tai l  i ’ve made before 
as a rum espresso mar t in i ,  but  wi th 
a few changes.

cof fee spli t

•	 2 oz espresso Cof fee
•	 2 oz Aged rum (not o lder than 5 

years)
•	 1 oz Cof fee liqueur
•	 1 oz Banana liqueur

ideal ly,  you’l l  use a cock tai l  shaker 
to combine al l  the ingredients,  then 
st rain into a rocks glass with large 
ice cubes.  i f  you don’ t  have a 
cock tai l  shaker,  you can combine the 
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ingredients in a blender,  but  you’l l  then 
want to star t  wi th f rappe (f inely crushed) 
ice,  to make the cock tai l  more uni form 
and easier to enjoy.

in my case, i  used a cock tai l  shaker.   i f 
you do as wel l ,  p lease remember to use 
large ice cubes.  when you shake i t , 
you’l l  generate foam, which wi l l  help you 
as a bed for a couple of  cof fee beans as 
decorat ion.

when smoking infused c igars l ike this 
one, you enjoy their  f lavor/aroma the 
moment your l ips touch them, even 
before l ight ing up the c igars.   in this 
case the f lavors are those of  chocolate 
and cof fee, which wi l l  only increase 
when we incorporate the cock tai l .

The balance between the sweetness and 
the tobacco notes make of  th is an ideal 
“desser t  pair ing,”  but ,  in our case, i t  is 

per fect  for  a snow-covered pat io,  af ter 
having dinner wi th the fami ly,  whi le we 
sneak out to enjoy a spec ial  moment.
There are many Cof fee liqueurs 
avai lable out there,  i  grabbed a bot t le of 
i r ish Cof fee mix,  cal led i r ish velvet .   i 
use this l iqueur exc lusively for  pair ings 
and they always turn out spectacular.  
i ’m sure many of  you also have favor i te 
bot t les that  you don’ t  l ike to share with 
others.

i t  is  a s imple and sweet pair ing for 
cof fee and c igar af f ic ionados.  Bundle 
up before you go outside to enjoy this 
pair ing,  and then let  i t  warm you up!
 
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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