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FROM THE EDITOR

A  Banquet  of  Consequences
There are many sayings and proverbs 
about act ions and consequences, al l  of 
them warning us about the effects of 
our decis ions and behavior.   American 
engineer,  phi losopher and author,  Al f red A. 
Montapert ,  famously wrote:

“Nobody ever did,  or  ever wi l l ,  escape the 
consequences of  h is choices.”

There are many analogies/s imi lar i t ies 
between the real  wor ld and the dist i l led 
spir i ts industry.   When i t  comes to aging 
spir i ts,  Montapert ’s words couldn’ t  be more 
accurate:  when barrels are empt ied, their 
contents wi l l  be undeniably t ied to the 
chemical  composi t ion of  what f i l led them 
in the f i rst  p lace, modif ied by the barrels 
themselves and by the environmental 
condi t ions that were in place dur ing the 
barrels ’ residence in the aging cel lar.

For seasoned dist i l lers,  wi th mult i -
generat ional  exper ience at  p lay,  th is is not 
a chal lenge.  But for  new, inexper ienced 
dist i l lers/brands, not knowing what to put 
inside the barrels,  or  how to proper ly age 
them, can be a catastrophic mistake.

Whi le i t  is  impossible to accurately predict 
future weather patterns,  i t  is  very possible 
to measure the actual  weather and to 
adjust  our plans i f  real i ty deviates f rom the 
predicted model.

Take, for  example,  f in ishing a spir i t  in a 
special ty cask.   In th is example,  we are 
t ry ing to recreate an exquis i te prototype 
that was f in ished 90 days dur ing a very 
hot summer.   Let ’s th ink now about how 
the f in ishing cask wi l l  behave in our aging 
cel lar  dur ing the next 90 days, possibly the 
coldest 90 days of  the year:

• 	 the average temperature of  the dist i l late 
inside the cask wi l l  be much colder

• 	 the dai ly temperature Del ta ( the 

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.

d i fference between each day’s hottest 
and coldest temperatures) wi l l  a lso be 
decreased

• 	 the amount of  wood extract ives wi l l  be 
reduced

• 	 the rate of  oxidat ion/acidi f icat ion inside 
the barrel  wi l l  be s lower

As you can imagine, the consequence of 
l i teral ly fo l lowing a formula,  wi thout a fu l l 
understanding of  how the aging process is 
dependent on cl imate,  would resul t  in an 
infer ior  qual i ty and, in the words of  Robert 
Louis Stevenson, “sooner or later everyone 
si ts down to a banquet of  consequences. ”

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

Several  years ago, whi le v is i t ing one of 
my favor i te Flor ida c i t ies,  we toured the 
St.  August ine Dist i l ler y.  Located in a 
refurbished ear ly 1900s era icehouse, 
the dist i l ler y opened i ts doors to the 
publ ic in March of  2014.  The dist i l ler y 
has a unique conf igurat ion that holds 
two 500 -gal lon pot st i l ls,  one ar t isanal 
pot  st i l l ,  and every thing else i t  needs 
to produce the bourbon, gin,  rum, and 
vodka that are par t  of  i ts  por t fo l io. 
For twelve weeks dur ing the year,  the 
company focuses their  operat ions on 
producing their  rum instead of  bourbon. 
Dur ing that t ime, they dist i l l  fermented 
molasses and sugarcane syrups made 
f rom Flor ida sugarcane. Af ter the 
fermentat ion process, they age the 
rums in 53 -gal lon used white oak St. 
August ine Dist i l ler y bourbon barrels. 
The pot st i l l  rum is aged for a minimum 
of one year at  45% ABV and bot t led 
on-si te at  the dist i l ler y.     

Appearance

The f ront label  has gold and brown 
tex t  with a sugarcane crusher featured 
in the center.  The labels have the 
basic informat ion about the rum and 
do provide a l ink to the website that 
del ivers a great deal  about their 
product ion pract ices and operat ion. 
The 750 ml bot t le has a wood capped 
synthet ic cork secured to the bot t le 
with a c lear plast ic wrap.  

The rum holds a honey amber color in 
the bot t le and only l ightens sl ight ly in 
the glass.  Swir l ing the l iquid creates 
a medium band around the glass that 

St.  August ine Dist i l ler y 
Pot Dist i l led 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 2026 -  6
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slowly beads up and releases two 
waves of  legs before evaporat ing, 
leaving behind a smal l  b i t  of  residue.   

Nose

The aroma leads with a robust 
caramelized vani l la note,  fo l lowed by 
a l ight  anise - laden herbaceousness, 
cooked f rui t ,  f resh-cut coconut,  and 
brown sugar.     

Palate

The f i rst  s ip del ivers a thin and sweet 
mouthfeel  that  quick ly opens, releasing 
f lavors af ter  a few seconds. Addit ional 
s ips lead with brown sugar molasses 
with anise,  honey, tea,  and caramel 
nipping around the edges. As these 
notes set t le,  a l ight  astr ingent wood 
note comes into play,  grounded by char 
and mineral  f lavors that  merge and 
form the f inish.   

Review

When I  was vis i t ing a local  shop 
looking for rums, I  spot ted this bot t le 
and decided to review i t .  I  found the 
f lavor prof i le interest ing,  a l i t t le hot 
and astr ingent for  s ipping, but with 
the f lavor hooks complex enough to 
be useful  in a large range of  cock tai ls 
cover ing the Prohibi t ion era to modern 
t ropical  cock tai ls.  I  understand that the 
dist i l ler y occasional ly releases higher 
proof and l imited rums and would be 
interested in explor ing those i f  I  ever 
have the oppor tuni ty. 
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Located in Nassau, Bahamas, John 
Watl ing’s dist i l ler y produces two 
di f ferent rum l ines and a vodka. 
Using sourced molasses and two 
pot and column dist i l lates f rom 
around the Car ibbean, the company 
dist i l ls  their  rum in small  batches 
using pot and column st i l ls  as par t 
of  their  processes. Their  Pale rum 
is a blend of  two- and three-year-
old rums that have been aged in 
medium-toasted, once-used bourbon 
barrels that  are charcoal  f i l tered, 
blended, and bot t led at  40% ABV.  

Appearance  

The hef ty 750 ml bot t le has a 
medium neck that makes i t  easy 
to pour.  The wooden cap holds a 
synthet ic cork,  and the company 
uses a c lear secur i ty wrap that 
needs to be cut f rom the bot t le to 
remove the cork.  The labels provide 
basic informat ion about the product.  

The rum holds a c lear color with 
a sl ight  straw color highl ight ing 
the l iquid in the bot t le and glass. 
Swir l ing the rum in the tast ing glass 
creates a thin band that quickly 
thickens and releases a few waves 
of  legs before evaporat ing.  

John Watl ing’s 
Pale Rum

Aroma  

Opening the bot t le releases a 
bouquet of  l ight  caramel,  tar t 
lemon- l ime c i t rus,  and toasted wood 
notes.  

Palate 

The f i rst  sip del ivers a swir l  of 
caramel sweetness, l ight  c i t rus 
tar tness, and a gent le pepper note 
that  quickly t ransit ions into l ight ly 
charred oak f lavor.  As the f lavors 
begin to fade, the c i t rus f lavors 
return for  a shor t ,  dr y f inish.    

Review  

While this rum is not over ly 
complex,  the f lavor prof i le has a 
basel ine versat i l i t y  that  leads to i t 
being a good ingredient for  a range 
of  t ropical  sty le cocktai ls,  f rom 
daiquir is and moji tos to planter ’s 
punch. This product is pr iced at  the 
high end for minimally aged rums, 
but i t  is  wor th invest igat ing when 
you want to t r y something new that 
is l ike products more wel l  known in 
the market.  

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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Rummy Lamb Chops
Ingredients:
•	 ½ C. Sweet Soy/Balsamic Sauce 

(*  see rec ipe below)
•	 ½ C. Dark Rum
•	 ¼ C. Hois in Sauce

•	 ¼ C. Sesame Oi l
•	 ¼ tsp. Dr ied Thyme
•	 ¼ tsp. Dr ied Oregano
•	 12 Gar l ic Cloves, minced
•	 16 Lamb Chops (1 inch th ick)

Direc t ions:
To make the mar inade: combine Sweet Soy/Balsamic Sauce, dark rum, hois in sauce, 
sesame oi l ,  thyme, oregano, and gar l ic  in a smal l  bowl and mix wel l .  Measure out ¼ cup 
of  the mar inade and reser ve i t  for  bast ing the meat on the gr i l l .
Place the lamb chops in a large, shal low dish.  Spoon the remaining mar inade over the 
chops and turn the chops to coat evenly.  Cover dish wi th c lear wrap and al low chops to 
mar inade at  room temperature for  about one hour.
Heat gr i l l  to 350°F. Once the gr i l l  is  hot ,  p lace the chops on the gr i l l  over the f lames and 
cook for about 3 to 4 minutes.  Brush (or l ight ly spoon) mar inade on both s ides of  each 
lamb chop.  Cook the chops for an addi t ional  3 to 4 minutes longer,  unt i l  l ight ly char red 
on each s ide.  Transfer the lamb chops to a ser v ing p lat ter  and al low them to rest  for 
about 5 minutes before ser v ing. Y ie ld:  4 ser v ings.

*Sweet Soy/Balsamic Sauce (makes 1 cup)
Ingredients:
•	 1 tsp.  Cornstarch, or as needed
•	 2 Tbsp. Water
•	 ¼ C. Dark Brown Sugar,  f i rmly packed
Direct ions:
1.	 In a smal l  bowl st i r  together the cornstarch and water unt i l  the cornstarch dissolves 

and the mix ture has the consistency of  heavy cream, adding more cornstarch i f  the 
mix ture is too th in.

•	 ½ C. Fig Balsamic V inegar
•	 ½ C. Soy Sauce
•	 3 Tbsp. Dark Rum

2.	 Combine the brown sugar, 
v inegar and soy sauce in a 
smal l  saucepan and br ing 
to a boi l  over medium heat , 
st i r r ing to dissolve the 
sugar. 

3.	 Add the rum.  St i r  the 
cornstarch mix ture br ief ly 
to recombine, then add i t  to 
the soy-v inegar mix ture and 
s immer over low heat for 
about 3 minutes,  unt i l  the 
sauce th ickens enough to 
coat the back of  a spoon. 

4.	 Remove the sauce f rom 
the heat and let  i t  cool 
complete ly.  Set aside ½ cup 
of  the sauce and ref r igerate 
the remainder in a sealable 
container.



Got Rum? February 2026 -  13Got Rum? February 2026 -  13
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Pecan & Rum Banana Bread

Ingredients:
For the Bread

•	 2 Tbsp. But ter,  sof tened
•	 2 Tbsp. Cream Cheese, sof tened
•	 1 C. Sugar
•	 1 Egg
•	 2 C. A l l -Purpose Flour
•	 2 tsp.  Baking Powder
•	 ½ tsp. Baking Soda
•	 1 ⁄ 8 tsp.  Sal t
•	 1 C. Bananas (over r ipe),  mashed
•	 ½ C. Whole Mi lk
•	 2 Tbsp. Dark Rum
•	 ½ tsp. L ime Zest
•	 2 tsp.  L ime Juice
•	 1 tsp.  Vani l la Ex t rac t
•	 ¼ C. Toasted Pecans, chopped
•	 ¼ C. Coconut Flakes

For The Topping
•	 ¼ C. Brown Sugar
•	 2 Tbsp. But ter
•	 2 tsp.  L ime Juice
•	 2 tsp.  Dark Rum
•	 2 Tbsp. Toasted Pecans, 

chopped
•	 2 Tbsp. Coconut Flakes
Direct ions:
1.	 Preheat the oven to 350°F. 

L ight ly grease 8×4 - inch loaf  pan 
wi th cooking spray (or but ter).

2.	 Beat together 2 tablespoons 
of  but ter and cream cheese at 
medium speed unt i l  l ight  and 
f lu f f y.  Gradual ly beat in the 
sugar unt i l  wel l - combined. Beat 
in the egg.

3.	 In a separate bowl,  s i f t  together 
the f lour,  bak ing powder,  bak ing 
soda, and sal t .  Set aside.

4.	 In another separate bowl,  st i r  the 
bananas, mi lk ,  rum, l ime zest , 
l ime ju ice,  and vani l la ex t rac t 
unt i l  combined.

5.	 Add a th i rd of  the dr y ingredients 
into the cream cheese mix ture 
fo l lowed by a th i rd of  the banana 
mix ture.  Repeat the same 
process two more t imes. 

6.	 Add the toasted pecans and coconut 
f lakes, just  gent ly mix.

7.	 Pour the bat ter into the greased 
loaf  pan. Bake for 1 hour,  or  unt i l 
a toothpick inser ted into the center 
comes out c lean. Cool  bread in the 
pan for about 10 to 15 minutes then 
t ransfer i t  to a ser v ing p late.

8.	 Whi le the bread is cool ing,  begin 
prepar ing the topping. Combine 
the brown sugar,  but ter,  l ime ju ice, 
and rum into a smal l  saucepan over 
medium-high heat .  St i r  constant ly 
for  1 minute,  or  unt i l  the sugar 
has dissolved, and the mix ture is 
smooth.   Remove f rom heat and add 
pecans and coconut f lakes.

9.	 Spoon the topping over the bread 
whi le i t  is  st i l l  warm. 

10.	 Let the bread cool  complete ly before 
ser v ing. Enjoy!
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

of  c lassic and new rum cocktai ls
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What Is Mixology?
Mixology is the study and sk i l l  of  invent ing, 
prepar ing and ser v ing cock tai ls and other 
mixed dr inks.  Mixologists are exper ts in 
th is f ie ld,  but  mixologists’  knowledge goes 
beyond memor iz ing basic cock tai l  rec ipes: 
i t  inc ludes histor ical  informat ion,  basic 
chemist r y behind f lavor combinat ions 
and a capac i t y for  combining common 
ingredients in new ways. 
Join us,  as we explore the essent ia l 
co l lec t ion of  rum cock tai l  rec ipes that 
ever y mixologist  needs to master.
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T H E  RUM 
Mixologist

The strawberry- infused rum is a at  the 
hear t  of  this romant ic cocktai l  created by 
bar tender Wil l  Thompson.

Ingredients:
•	 1 3/4 ounces strawberry- infused Rhum 

Barbancour t
•	 3/4 ounce lemon juice,  f reshly squeezed
•	 1/2 ounce strawberry demerara syrup*
•	 2 dashes tabasco

Direct ions:
1.	 Add al l  ingredients to a shaker with ice 

and shake unt i l  wel l - chi l led.
2.	 Strain into a cocktai l  glass.

*Strawberry demerara syrup
1.	 Add 8 ounces demarara sugar and 8 

ounces of  water to a saucepan over low 
heat,  st i r r ing unt i l  sugar is dissolved. 

2.	 Add 1 cup of  f inely chopped 
strawberr ies.  Br ing to a low boi l,  then 
al low to cool  completely. 

3.	 Strain out the sol ids.  Wil l  keep, 
refr igerated in an air t ight  container,  for 
up to 1 month.

This Month’s Cocktai l:
Por Mi Amante
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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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Romantic Cocktails: Craf t  Cocktail  Recipes for Couples, 
Crushes, and Star- Crossed Lovers

by Clair  McLaf fer ty
(Publ isher ’s Review) 

Romant ic Cock tai ls is a bewitching 
col lec t ion of  over 100 c lassic and 
craf t  cock tai l  rec ipes, per fect 
for  winning hear ts—and mending 
broken ones, too!
Inside the plush red fo i l  cover of 
Romant ic Cock tai ls,  you wi l l  f ind 
the secret  to mix ing up more than 
100 cock tai ls for  couples,  crushes, 
and star- crossed lovers.  Simple 
step -by-step inst ruct ions and 
gorgeous ful l - co lor photographs 
make every dr ink rec ipe easy and 
t ruly swoon-wor thy.
The dr inks are as fun and charming 
as they are intox icat ing,  wi th names 
inc luding:
•	 The Af ternoon Del ight  -  a l i t t le 

sweet ,  a l i t t le naughty
•	 Boozy Mi lkshake for Two -  two 

st raws please
•	 Between the Sheets -  a romant ic 

var iat ion on the c lassic Sidecar 
cock tai l

•	 The Vesper Mar t in i  - 
synonymous wi th sophist icat ion

•	 The Goodnight K iss -  the per fect 
nightcap for a night you don’ t 
want to end

Author and bar tender Clair 
McLaf fer ty of fers insider t ips and t r icks 
for  ever y thing f rom siz ing up rec ipes for 
a par ty to f ix ing a dr ink that  didn’ t  turn 
out qui te r ight .  Throughout the book, you 
wi l l  f ind dr ink- re lated romant ic quotat ions 
and toasts f rom the l ikes of  Shakespeare, 
Louisa May A lcot t ,  and James Baldwin.
Whether you are look ing for a romant ic 
g i f t  or  a re l iably excel lent  cock tai l  book 
for your home bar,  Romant ic Cock tai ls 
wi l l  knock your socks of f !

Publ isher :  Cider Mi l l  Press
Publ icat ion date:  January 28, 2019
Language: Engl ish
Pr int  length:  224 pages
ISBN-10 :  1732512612
ISBN-13: 978 -1732512610
Item Weight:  2.31 pounds
Dimensions: 1 x 1 x 1 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 2026 -  22Got Rum?  February 2026 -  22

HISTORY OF CU BA N RUM 30. 
THE FIRST CU BA N REVOLU  TION A ND 

H AVA N A CLU B 

As has happened several  t imes in th is long 
ser ies of  ar t ic les dedicated to the Histor y 
of  Cuban Rum, the t ime has come to devote 
some space to Big Histor y.  This t ime, we do 
so with the help of  a c lassic work of  Cuban 
histor iography, Hugh Thomas “Cuba. A His tor y ” 
1971. 
“ In ear ly August 1933 Cuba presented a 
desolate and disconcer t ing pic ture;  there were 
ser ious st r ikes in al l  ser v ice sect ions of  Havana, 
wi th the rai lway workers out for  the f i rst  t ime. 
Newspapers were also shut t ing down. The bars 
and the cafès were c losed for the f i rst  t ime 
in histor y.  Food was scarce. Most shops were 
shut ,  and there were few people on the st reets. 
Everyone was asking when the Amer ican 
mar ines would land.” 
The mar ines did not land and f inal ly,  in the 
night of  12-13 August the dic tator,  Gerardo 
Machado, f lew to Nassau, wi th seven bags of 
gold.  There fo l lowed a year of  demonstrat ions, 
v io lent c lashes, occupat ions of  factor ies and 
plantat ions,  the format ion of  soviets,  student 

THE RUM 
HISTO RI AN

by Marco Pier ini

I  was born in 1954 in a l i t t le 
town in Tuscany (I ta ly)  where 
I  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.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered 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. 
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  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 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 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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mobi l izat ion,  popular revenge against 
Machado’s hated pol ice,  the col lapse of 
publ ic order,  loot ing and v io lence. 
Shi f t ing pol i t ical  a l l iances and shor t- l ived 
governments were formed, then, in 1934, 
a sor t  of  counter- revolut ion brought back 
stabi l i t y  and democracy (wel l ,  more or 
less),  but  under the shadow of the new 
strongman, former sergeant Fulgenc io 
Bat ista.  I t  was the f i rst  Cuban revolut ion, 
a lmost forgot ten today, yet  a watershed 
in the histor y of  the is land. Before i t , 
there had been three decades of  pol i t ical 
l i fe dominated by the protagonists of  the 
War of  Independence, marked by pol i t ical 
instabi l i t y,  low- intensi ty c iv i l  wars,  and 
repeated U.S. mi l i tar y inter vent ions. 
Af ter i t ,  a new phase began, wi th a 
generat ional  shi f t  and new pol i t ical 
actors,  and a re lat ive stabi l i t y ;  however, 
under the sur face the same old problems 
cont inued to s immer and a new generat ion 
of  pol i t ical  act iv ists emerged, one that 
wi l l  lead to the revolut ion of  1959. “The 
Revolut ion of  1959 fo l lowed in the wake 
of  that  of  1933 as the Second Wor ld War 
fo l lowed the First ,  or  the revolut ion in 
Russia in 1917 fo l lowed that in 1905. The 
middle c lass of  Cuba received a warning, 
to which they paid l i t t le at tent ion. 
Af ter wards, i t  was much less easy to 
expect their  radical  sons to p lace fai th in 
l iberal  solut ions”.
The 1933 Revolut ion did l i t t le to reshape 
the st ructure of  Cuba’s economy that 
car r ied on “ Impor t ing near ly every thing 
i t  consumes, and expor t ing near ly 
every thing i t  produces” as a sharp 
obser ver had already pointed out back in 
1919. The is land remained anchored to 
i ts o ld pat tern,  i ts  fate st i l l  t ied to sugar 
and with i t  Cuba’s st ructural  f ragi l i t y 
remained, a countr y perpetual ly swept 
along by shi f ts in global  demand i t  had no 
power to inf luence. Yet ,  unl ike in ear l ier 
t imes, governments now began t r y ing to 
steady the ship.  They sought internat ional 
agreements to br ing about a measure of 
order to the market and—much as was 
happening across the Western wor ld 
in those same years—star ted passing 
laws and regulat ions meant to improve 
workers’  l ives:  the eight hour workday, the 

legal izat ion of  labor unions, tax reforms, 
and more.
The other major change was the end 
of  immigrat ion.  As we know, s ince the 
beginning of  the 1800s Cuba had been a 
magnet for  immigrant workers f rom Spain 
and many other countr ies.  In the 1930s, 
Cuban author i t ies enacted a ser ies of 
laws and administ rat ive measures that 
sharply cur tai led foreign entr y,  c losing 
the doors to new labor migrat ion and in 
1939 l ’ iso la had 4.250.000 inhabi tants. 
And perhaps i t  was only then (though 
I  know I  am ventur ing onto a minef ie ld 
here) that  a shared nat ional  ident i t y took 
shape, I  bel ieve for the f i rst  t ime. (On 
this per iod and these themes  recommend 
reading Leonardo Padura’s excel lent  book 
“Heret ics ” )
In those same vio lent and chaot ic years, 
the Cuban rum industr y cont inued to 
grow, and i t  was a steady, last ing growth. 
And perhaps Arechabala grew more than 
any other company, by diversi f y ing i ts 
act iv i t ies and invest ing in many di f ferent 
sectors:  sugar ref in ing,  storage of  sugar 
and molasses also for  other companies, 
t ranspor tat ion,  impor t  and expor t  of 
var ious goods, dist i l lat ion,  confect ionery 
products,  bot t l ing,  and more. Let us 
remember that  s ince 1921 the company 
had become a corporat ion under the 
name of JASA, that  is,  José Arechabala 
Soc iedad Anonima. JASA grew in an 
ex traordinar y way, going f rom 500 
workers in 1928 to 900 in 1932 and 1.200 
in 1935, becoming one of  the largest 
companies in Cárdenas and increasingly 
ident i f y ing i tsel f  wi th the histor y and 
ident i t y of  the c i t y. 
And in those same years,  the company 
launched a new rum label,  Havana 
Club.  “ In 1934, the company re leased 
i ts Havana Club label,  which was par t 
of  a larger growth st rategy to expand 
into the U.S. market .  Launched just 
af ter  the repeal  of  U.S. Prohibi t ion,  the 
Havana Club label  was designed to meet 
a growing demand for Cuban rum. As 
par t  of  i ts  st rategy, the company ’s Ron 
Añejo Arechabala 75 would be designated 
Cuba’s domest ic brand, whi le Havana 
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Club would represent the company in 
the U.S. markets.  To fac i l i tate i ts sale 
in the Uni ted States,  i ts  label  featured 
an Engl ish rather than Spanish spel l ing 
(Havana rather than La Habana). 
(Chr istopher Chávez “Is le of  Rum ”  2024)
This is how i t  was recounted twenty years 
later in the book “José Arechabala S.A . en 
su 75 aniversar io,  1878 -1953 ”  publ ished 
by the company for the 75th anniversar y 
of  i ts  foundat ion
“On March 19, 1934, af ter  met iculous 
preparat ions and studies of  market 
possibi l i t ies,  a new industr y was 
inaugurated: The Liquor Factor y,  which 
was solemnly b lessed. And throughout 
the ent i re Republ ic a new product of 
supreme qual i t y appeared: HAVANA 
CLUB ARECHABALA RUM. This act iv i t y 
now also inc ludes cordials,  cognac, and 
‘A lcohol -El i te’—a formidable resource for 
the home, c l in ics,  etc.,  due to i ts nature 
as pure alcohol—as wel l  as other product 
l ines.”
Here is how the bir th of  the new label 
is  reconstructed in the aforement ioned 
book by María V ic tor ia Arechabala 
Fernández and Antonio Santamaría 
Carcía “Arechabala Azúca y Ron” 2023. 
The t ranslat ion is mine, and, as always, I 
ask the Authors and the readers for  their 
indulgence.
“As wi l l  be explained later,  beginning in 
1933 JASA equipped i tsel f  wi th machinery 
capable of  dist i l l ing 4 mi l l ion l i ters a 
year and added a new molasses plant . 
I t  st rengthened i ts market ing,  began 
sel l ing Havana Club rum and other 
spir i ts,  increased i ts fuel  product ion,  and 
opened an of f ice in New York.  …In 1934, 
i t  a lso opened a l iquor factor y,  fo l lowing 
through on a project  dat ing back to the 
1920s that aimed to create new rum 
brands. Some sources c laim that as ear ly 
as 1928 the company had already been 
aging the spir i t—something essent ia l 
for  later commerc ial izat ion,  s ince rum 
requires t ime to mature.  …Its expor ts 
went mainly to the Uni ted States,  where 
they were wel l  received. Some of the 
ear l iest  shipments,  labeled Havana Club 
and Doubloon Rum, were sent in casks 

on an exper imental  basis.  By the t ime the 
plant was inaugurated, several  thousand 
cases of  both brands had already been 
shipped to New York and other Amer ican 
c i t ies.  …On Apr i l  10,  1935, the company 
became the holder of  t rademark number 
99,789, a word mark under the name 
Havana Club, for  which i t  had appl ied to 
Spain’s Industr ia l  Proper ty Regist r y and 
the General  Trademark Regist r y in July 
and December of  1934, cover ing dist i l led 
products,  spir i ts,  and l iqueurs.”
The choice of  t iming was no acc ident: 
“Prohibi t ion was abol ished on December 
5,  1933, and the 1934 Reciproc i t y 
Treaty al lowed Cuban rum to enter the 
Uni ted States.  I t ’s  no coinc idence that 
JASA then dec ided to open i ts l iquor 
factor y,  and that in i ts ear ly days i ts 
demand depended largely on that of  the 
neighbor ing countr y.” 
In addi t ion to product ion,  JASA 
immediate ly devoted s igni f icant resources 
to the promot ion of  the new label. 
“Market ing st rategies were common at 
JASA f rom the 1930s onward, espec ial ly 
in the promot ion of  new products.  In May 
1935, the company leased the former 
Palace of  the Counts of  Casa Bayona, 
located in the Plaza de la Catedral  in 
Old Havana, in order to establ ish of f ices 
there,  a long with the Havana Club Pr ivate 
Bar.  The bar was intended to int roduce 
the company ’s beverages to prominent 
f igures in the c i t y as wel l  as to v is i tors 
f rom other par ts of  Cuba and abroad. 
From the moment i t  opened, numerous 
soc iet ies,  companies,  and assoc iat ions 
used the venue for their  events. 
Pract ical ly al l  foreign v is i tors passing 
through the is land’s capi ta l  between 1935 
and 1958 — especial ly Amer icans—spent 
t ime at  the establ ishment,  and the local, 
nat ional,  and internat ional  press took 
note of  i t .  This coverage helped publ ic ize 
the brands of  the Cárdenas based 
company, par t icular ly i ts f lagship rum.”
The Arechabala fami ly ’s lav ish display 
made c lear their  r is ing sel f  assurance 
and their  refusal  to be int imidated by 
the Bacardis that  years ear l ier  had hired 
archi tects Esteban Rodríguez Castel ls 
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and Rafael  Fernández Ruenes to create 
an Ar t  Deco headquar ters in central 
Havana—the impressive Edi f ic io Bacardi, 
which in 1930 stood as the tal lest 
st ructure in the c i t y.  So, for  decades, 
both rum dynast ies thr ived s ide by s ide, 
expanding their  operat ions and ef fect ively 
shar ing a duopoly of  Cuban rum. 
The promot ional  campaign for Havana 
Club did not stop there.  The most 
impor tant Cuban newspaper of  the t ime, 
the Diar io de la Mar ina ,  ran numerous 
photo features on Havana Club and 
other products of  the company, which 
sponsored also many spor t ing events, 
a radio stat ion,  and the recent ly 
founded, but already renowned, Club de 
Cant ineros .  For i ts promot ional  campaign 
of  1935 and 1936 JASA rented a typical 
wooden house in Varadero,  a lready a 
prest ig ious tour ist  dest inat ion at  the t ime, 
cal led Cot tage Havana Club.
Last but not least ,  demonstrat ing a 
master y of  the most advanced market ing 
st rategies,  “Star t ing in January 1935, 
Diar io de la Mar ina  and other newspapers 
and magazines publ ished adver t isements 
for  Jasa’s f lagship beverage. They also 
pr inted the rec ipe for a cock tai l  cal led 
the Havana Club Espec ia l,  which became 
very popular in Cuba. The rec ipe — of ten 
prepared by a wel l  known bar tender f rom 
the Arechabala bar named Antonio — 
contains a teaspoon of  sugar,  a smal l 
g lass of  Havana Club, lemon juice,  three 
cher r ies in syrup, and f inely crushed ice. 
The ingredients were shaken together 
and the mix ture st rained through a f ine 
s ieve. … Jasa also awarded pr izes in a 
Nat ional  Cock tai l  Compet i t ion,  the f i rst  of 
i ts  k ind held in Cuba, which took place in 
the capi ta l .  The event was organized by 
the Bar tenders’  Club and was repor ted in 
the pages of  the main local  and nat ional 
newspapers.”
Only later,  by the ear ly 1940s, did 
Arechabala execut ives change their 
approach in the U.S. and rather than 
promot ing Havana Club as a rum meant 
for  cock tai ls,  they began market ing i t  as 
a ref ined spir i t  meant to be enjoyed on i ts 
own.

In essence, the Arechabala f i rm pursued 
a path focused on bui lding up i ts tangible 
assets and st rengthening i ts dist r ibut ion 
network.  For a per iod,  th is approach 
proved ef fect ive.  L i t t le by l i t t le,  Havana 
Club gained recogni t ion across the 
United States and Europe, whi le in the 
c i t y of  Cárdenas, the fami ly ’s inf luence 
became deeply rooted. By the t ime the 
business reached i ts seventy f i f th year, 
the Arechabala fami ly had establ ished 
themselves as central  f igures in shaping 
Cuba’s power ful  rum industr y.
Bacardi,  on the other hand, fo l lowed a 
ver y di f ferent path:  i t  d iversi f ied ver y 
l i t t le,  focused pr imar i ly on rum and 
began a process of  internat ional iz ing i ts 
product ion,  f i rst  in Barcelona, then in 
Puer to Rico and Mexico.  We wi l l  get  back 
to th is.
Anyway, Havana Club soon establ ished 
i tsel f  as one of  the market leaders in 
Cuban rums, whi le the growth of  Bacardi 
and Arechabala was a real  storm for the 
smal ler  Cuban Rum Companies.  Both 
companies cont inue to prosper and 
expand, in a v i r tual  duopoly on Cuban rum 
expor ts to the US up unt i l  the Revolut ion 
in 1959. 
As a mat ter of  fact ,  when in 1950 a 
Wor ld Bank team vis i ted the is land, “Rum 
product ion in general  was a br ight  spot 
in the Cuban economy. Don Facundo and 
his successors had not been the only 
businessmen to recognize the good sens 
of  bui ld ing an Enterpr ise around a raw 
mater ia l  Cuba possessed in abundance, 
molasses, adding value through the 
appl icat ion of  technology and sk i l led 
labor.  Whi le the Wor ld Bank team had 
harsh cr i t ic ism for the management of 
most Cuban industr ies,  the is land’s rum 
companies were a notable except ion. 
‘Af ter  detai led invest igat ion’  the team 
repor ted, ‘ the Mission is happy to repor t 
that  i t  can suggest no improvement in 
product ion of  Cuban rum.’ ”  (Tom Gjel ten 
“Bacardi  and the long Fight for  Cuba ” )
Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

In this series you wil l  learn to f lavor 
your own Rums and to create your 

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? February 2026 -  27
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The Rum University®
Laboratory

Presents

making your own

Coconut 
Palm Wine 

(Tuba)
Ingredients

•	 1 lb dr ied coconut 
•	 1 lb r ice 
•	 1 lb p i t ted dates 
•	 1-3/4 lbs granulated sugar 
•	 1-1/4 tsp ac id b lend 
•	 1 tsp yeast nutr ient 
•	 1 gal lon water 
•	 Sauterne wine yeast 

Direct ions

Br ing 1 quar t  water to boi l  and add r ice; 
boi l  for  3 minutes.  Meanwhi le,  chop the 
dates and mix them with the coconut 
in a boi ler.  Strain the r ice,  adding the 
water f rom i t  to the boi ler  containing the 
coconut and chopped dates.  Br ing to a 
boi l  and hold for  15 minutes. 

Strain the water over the sugar,  yeast 
nutr ients and ac id b lend and st i r  unt i l 
d issolved complete ly. 

A l low to cool  to room temperature, 
t ransfer to pr imary and add act ivated 
yeast .  Cover and ferment unt i l  in i t ia l ly 
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vigorous fermentat ion subsides, then 
t ransfer to secondary and at tach an 
air lock.  Af ter 3 months,  rack into c lean 
secondary wi th crushed and dissolved 
Campden tablet ,  top up and ref i t  a i r lock. 

Wait  3 addi t ional  months and rack,  top up 
and ref i t  a i r lock again.  Af ter  addi t ional 
month,  stabi l ize,  sweeten i f  desired and 
rack into bot t les.

Did you know that ...

•	 Coconut Wine is common in var ious 
par ts of  Asia and Afr ica,  where i t  is 
known by local  names, inc luding emu 
and oguro  in Niger ia,  nsamba  in the 
Democrat ic Republ ic of  the Congo, 
nsafufuo  in Ghana, kal lu  in South India, 
tuak  in Nor th Sumatra,  Indonesia, 
mnazi  in Mi j ikenda, Kenya, gor ibon  or 
Rungus  in Sabah, Borneo, and tuba  in 
the Phi l ippines.

•	 In the Phi l ippines, i f  you dist i l l  the 
coconut wine, the resul t ing spir i t  is 
cal led Lambanog  and i t  has been 
desc ibed as having a taste somewhere 
between whisky and rum.

Source: w inemak ing. jackke l ler.net ,  adapted f rom 
or ig ina l  rec ipe by C.J.J.  Ber r y.
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PLANTER AY

Planteray Rum int roduced Planteray Hogo Monsta, 
a bo ld h igh -ester rum, r ich in the natura l ly 
occur r ing aromat ic compounds formed dur ing 
fermentat ion,  de l iver ing an unmistakably intense 
charac ter burst ing wi th funky,  f ru i t y,  and spicy 
notes.  Craf ted at  the legendar y Stade’s West Indies 
Rum Dist i l ler y in Barbados, th is is not just  a rum; 
i t  is  a sensor y upr is ing.  Created for bar tenders, 
rum devotees, and bo ld sp i r i ts enthusiasts,  Hogo 
Monsta stands as the most unbr id led re lease 
in Planteray ’s h istor y and a v iv id t r ibute to the 
centur ies - o ld rum-making t radi t ions that gave i t 
l i fe.  Founded in 1893, Stade’s West Indies Rum 
Dist i l ler y has long been a c radle of  authent ic i t y 
and innovat ion in Barbadian rum-making. Ever y 
corner of  the s i te breathes h istor y,  f rom open-ai r 
fermentat ion vats to centur y- o ld copper st i l ls  and 
the Dist i l ler ’s Vaul t ,  home to archives spanning 
generat ions.  And yet ,  beneath that legacy runs 
a quiet ly rebel l ious edge. “At Stade’s Rum 
Dist i l ler y,  rum has a lways been both t radi t ion and 
exper imentat ion,”  says A lexandre Gabr ie l ,  Owner 
and Master B lender of  Planteray Rum. “For years, 
th is st y le of  h igh -ester rum l ived in the shadows, 

Rum in the new s
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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used discreet ly by b lenders to add power and 
depth to a f ina l  mix.  We always dreamed of 
bot t l ing i t  as - is ,  raw and unapologet ic .  Hogo 
Monsta is that  dream unleashed.”  This is not 
mere ly “h igh -ester ”  by convent ional  standards. 
Hogo Monsta del ivers an ex t raordinar y 2,029 
grams per hecto l i ter  of  aromat ic compounds, 
bot t led at  56.6% ABV. Met iculous ly d ist i l led by 
the Planteray and Stade’s teams, i t  is  the resul t 
of  ex tended fermentat ion,  prec ise dist i l lat ion 
cuts,  and a del iberate ly bo ld v is ion.  In just  a few 
measured drops, i t  erupts wi th over r ipe banana, 
p ineapple,  and mango, layered wi th varnish, 
br ine,  sp ice,  and an unmistakable t ropical  funk. 
The mouthfeel  is  dense and o i ly,  car r y ing a 
long, unrest ra ined f in ish.  These aromas and 
f lavors are what today ’s rum connoisseurs of ten 
cal l  “ rum funk,”  or  hogo, an Angl ic izat ion of  the 
French term haut goût ( “h igh taste”),  once used 
by rum t raders to descr ibe spi r i ts of  formidable 
pungency. Hogo Monsta was never designed for 
casual  dr ink ing. I ts potency makes i t  unsui tab le 
for  vo lume consumpt ion or unmeasured pours. 
Instead, i t  is  a professional  too l ,  a concent rated 
f lavor cata lyst  c reated for sk i l led hands. Just 
a few drops can t ransform a Mai Tai ,  e levate a 
b lend, or unlock new ter r i tor y in a Daiqui r i .  Used 
wi th intent ion,  i t  e levates.  As A lexandre Gabr ie l 
puts i t :  “Don’ t  buy th is unless you know what i t 
is ! ”  ht tps: //p lanterayrum.com/

LA MAISON & VELIER

La maison & Vel ier ’s FL AG SERIES is a curated 
journey through the wor ld ’s most revered rum-
produc ing nat ions.  Each re lease features an 
emblemat ic s ing le cask se lec ted to capture 
the dist inc t  ter ro i r  and excel lence of  i ts  or ig in. 
LM&V bel ieves in absolute t ransparency: the 
labels deta i l  ever y step of  the spi r i t ’s  l i fe,  f rom 
dist i l lat ion and wood management to the f ina l 
bot t le count .  Presented ‘au nature l ,’  these rums 
are bot t led at  cask st rength,  uncut ,  unf i l tered, 
and ent i re ly f ree of  addi t ives or co lor ing. 
•	 FLAG SERIES BARBADOS 2011  -  Founded 

in 1996 on the s i te of  a former sugar ref iner y, 
th is d ist i l ler y has been heavi ly awarded 
by a l l  rum concourses and connoisseurs. 
They produce rums that are dist i l led in both 
double co lumn Cof fey st i l l  and pot st i l l  that 
are b lended before being t ransfer red to cask. 
This unique bot t l ing expresses balanced 
notes f rom 14 years of  long double aging 
processes: 8 years in ex-bourbon cask in the 
ce l lar  in the South of  Barbados and 6 years 
in ex-bourbon cask in Europe’s cont inenta l 
weather.  At  cask st rength,  th is rum is an 
e legant and r ich ly tex tured example of  iconic 
Barbadian rum producer.  Bot t led addi t ive -
f ree at  cask st rength of  64.6% abv.

•	 FLAG SERIES VIETNAM 2018  -  This rum 
was produced in V ietnam using a local 
var iet y of  cane, grown and har vested 

by hand, in the prov ince of  Quang Nam. 
Founded in 2018 near Hoi  An, the dist i l ler y 
honors French Car ibbean rum-making 
t radi t ions whi le embrac ing susta inable 
prac t ices.  The product ion process is 
met iculous, f rom the use of  endemic 
sugarcane which is hand-har vested for 
opt imal ju ice concent rat ion,  to natura l 
fermentat ion,  copper co lumn st i l l  d is t i l lat ion 
and maturat ion in the t ropical  condi t ions 
of  V ietnam. This bot t l ing was dist i l led in a 
copper Armagnac co lumn st i l l  and aged for 6 
t ropical  years in an ex- Cognac cask. Bot t led 
addi t ive - f ree at  cask st rength of  55.5% abv.

•	 FLAG SERIES GHANA 2020  -  Located in the 
Ahafo region of  Western Ghana, th is fami ly-
owned dist i l ler y is renowned histor ica l ly 
for  the product ion of  cashews and cashew 
dist i l late.  More recent ly,  they have begun 
focusing on the cul t ivat ion of  a local  var iet y 
of  organic sugar cane and dist i l l ing us ing 
the f resh cane ju ice to produce rum. Af ter 
a fermentat ion of  three days, d ist i l lat ion 
happens in a 2000L pot st i l l .  This bot t l ing 
has been aged for one year in Ghana and 
three years in Europe in ex-bourbon bar re l . 
This cask st rength rum represents one of  the 
most interest ing Af r ican rum dist i l ler ies on 
the market :  a r is ing star.  Bot t led addi t ive -
f ree at  cask st rength of  63.6% abv. 

ht tps: //w w w.lmvusa.com/

ANGOSTUR A

Ahead of  the Carnival  season, Angostura® 
launched i ts latest  innovat ion,  Angostura® 
Cubata,  a premium Ready to Dr ink (RTD) bo ld 
Spiced Rum and Cola beverage. Craf ted for 
today ’s consumers,  Angostura® Cubata b lends 
Angostura® Tamboo Spiced Rum wi th c r isp co la 
to de l iver a v ibrant ,  f lavor- for ward exper ience 
that ce lebrates Car ibbean charac ter wi th a 
contemporar y edge. I t  is  the latest  addi t ion to 
the i r  product l ine up of  RTD beverages which 
inc lude 420 and Angostura® Puncheon Punch. 
Angostura® selec ted the i r  Tamboo Spiced Rum 
for th is latest  innovat ion,  spec i f ica l ly for  i ts 
seamless f lavor synergy wi th co la,  featur ing 
vani l la ,  caramel,  c innamon, and warm spice 
notes.  Chairman of  Angostura Holdings L imi ted, 
Mr.  Gar y Hunt said,  “ Innovat ion has a lways been 
at  the hear t  of  the House of  Angostura.  I t ’s  not 
just  about c reat ing new products;  i t ’s  about 
understanding how people l ive,  ce lebrate,  and 
connect and respond in ways that are authent ic 
and exc i t ing.  We created Angostura® Cubata 
because the way people enjoy the i r  dr inks has 
evolved. Today ’s consumers want great taste, 
convenience, and a brand that ref lec ts who they 
are.”   ht tps: //angostura.com/
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DOS MADER AS

Dos Maderas, announced the re lease of  Dos 
Maderas Or igen Thai land, a l imi ted-edi t ion re lease 
craf ted f rom 12-year- o ld Thai  rum and f in ished in 
rare 80 -year- o ld O loroso sher r y casks.  With only 
4,000 bot t les avai lab le wor ldwide, th is launch 
marks the f i rs t  expression wi th in the new Dos 
Maderas Or igen Ser ies,  a co l lec t ion designed 
to showcase the g lobal  d ivers i t y of  rum through 
the dist inc t ive lens of  sher r y- cask f in ish ing. This 
new ser ies begins in Thai land, where the rum is 
d ist i l led f rom local ly grown sugarcane and aged 
for 12 years in Bourbon casks before t ravel ing 
to Jerez,  Spain.  Once there,  i t  undergoes an 
addi t ional  s ix months of  maturat ion in except ional 
80 -year- o ld O loroso sher r y casks,  sought af ter  for 
the i r  age, complex i t y,  and inf luence on the f ina l 
l iquid.  The resul t  is  a rum that showcases the Dos 
Maderas phi losophy of  uni t ing cul tures,  c l imates, 
and aging t radi t ions into a s ingle sp i r i t .  Wi th 
th is unique ser ies,  Wi l l iams & Humber t  appl ies 
the same technique as wi th the rest  of  i ts  rums 
in the Dos Maderas range, Reverse Fin ishing. 
“The re lease of  Or igen Thai land int roduces a 
new chapter for  Dos Maderas, of fer ing a way to 
explore the g lobal  rum-making whi le preser v ing 
the ar t is t r y of  sher r y f in ish ing that the brand is 
known for,”  says Gonzalo Medina, Internat ional 
Market ing Manager at  Bodegas Wi l l iams & 
Humber t .  “ We chose Thai land as the star t ing point 
for  the Or igen Ser ies for  i ts v ibrant cul ture,  r ich 
cul inar y her i tage, and a growing spi r i ts scene, 
per fec t  to shine a l ight  on the wor ld ’s rum-
produc ing regions.”  The bot t le’s design re inforces 
a st rong sense of  p lace, wi th a label  by Claessens 
Internat ional  that  pays t r ibute to Thai land’s 
cul tura l  and natura l  her i tage, featur ing the Thai 
e lephant ,  a nat ional  symbol of  st rength,  wisdom, 
and good for tune. ht tps: //dosmaderas.com/

MALIBU

Mal ibu has announced the re lease of  Mal ibu Pink, 
a bo ld and br ight  new f lavor innovat ion that proves 
summer energy can be ser ved up 365 days a year. 
Burst ing wi th the f ru i t y f lavor of  guava, p ineapple, 
and coconut and a p lay fu l  p ink co lor,  th is new 
re lease is br inging a f resh twist  to the rum ais le. 
This new expression features guava at  i ts  hear t , 
complemented by p ineapple and Mal ibu’s s ignature 
coconut for  a t ropical  taste.  As exot ic f lavors l ike 
guava t ransi t ion f rom spec ia l t y to mainst ream, 
Mal ibu Pink del ivers an on- t rend spi r i t .  Whether 
mixed wi th lemonade or enjoyed as a shot ,  Mal ibu 
Pink of fers a sun-soaked exper ience in ever y s ip. 
Later th is spr ing,  Mal ibu wi l l  re lease a new pink-
drenched campaign a longside ac t ivat ions and 
par tnerships to put a p lay fu l  tw ist  on Mal ibu’s Do 
Whatever Tastes Good ethos. “Mal ibu has a lways 
been the go - to dr ink for  those seek ing a t ropical 
and exot ic exper ience. With the launch of  Mal ibu 
Pink,  we’re pai r ing fami l iar  favor i tes l ike coconut 

and p ineapple wi th new guava- led notes as the 
nex t evo lut ion in t ropical  f lavor t ranspor t ing 
summer-seekers on a new adventure,”  said Saragh 
K i l leen, US Brand Direc tor,  Mal ibu. 
ht tps: //w w w.mal ibudr inks.com/en-us /

DON PAPA

The Mani l la Standard repor ted that Don Papa 
Rum, the Phi l ipp ine’s’  premier smal l -batch rum, 
has launched i ts newest expression: Don Papa 
A lon. ‘A lon’  means ‘waves’  in the local  language 
of  Tagalog. Inspi red by the rhy thmic coast l ines 
of  the archipe lago and the endur ing spi r i t  of 
bayanihan, the new l iquid ser ves as a t ropical 
homage to the Fi l ip ino sense of  home. Rooted 
in the lush landscapes of  Negros (Sugar landia), 
Don Papa A lon marks a shi f t  in perspect ive f rom 
the h inter lands to the shores.  The expression 
is designed to capture the essence of  is land 
l i fe,  where t ime s lows down and communi t y t ies 
are st rengthened over shared moments.  The 
rum draws di rec t  inspi rat ion f rom Ginataang 
Langka, a c reamy, comfor t ing is land stap le.  I t  is 
d ist i l led f rom 100% local  sugarcane molasses, 
then infused wi th iconic ingredients f rom Fi l ip ino 
cul inar y her i tage: toasted coconut ,  jack f ru i t ,  and 
chi l i  pepper.  “ Wi th Don Papa A lon, we wanted 
to capture not just  the f lavors of  the is lands, but 
the fee l ing you get in those communi t ies,  that 
deep sense of  pr ide and warmth that def ines us 
as Fi l ip inos,”  says Angel ine Manahan, Market ing 
Manager of  Don Papa Rum. 
ht tps: //w w w.donpaparum.com/

POWERED BY RUM- BAR

The Jamaican Obser ver repor ted that Wor thy Park 
Estate L imi ted has launched Powered by Rum-
Bar,  a communi t y re l ief  in i t iat ive a imed at  he lp ing 
restore l ive l ihoods and connect iv i t y in some of the 
is land’s most af fec ted areas fo l lowing Hur r icane 
Mel issa. The in i t iat ive donated 100 generators 
to 100 communi t y bars across par ishes hardest 
h i t  by the storm. D ist r ibut ion began in December, 
w i th the projec t  team donat ing generators to 
several  communi t y bars across western par ishes 
a l ready impacted by pro longed power outages. 
Powered by Rum- Bar was designed to he lp 
these establ ishments regain e lec t r ic i t y,  reopen 
safe ly and cont inue suppor t ing the communi t ies 
that  depend on them. “Communi t y bars are 
deeply woven into the fabr ic of  Jamaican l i fe, 
and for Wor thy Park Estate L imi ted and i ts rum 
brands, i t  is  of  great impor tance that we help 
communi t ies stand st rong,”  said Tamika West , 
market ing manager.  “Powered by Rum- Bar is 
about restor ing power,  suppor t ing smal l  business 
owners and help ing communi t ies get back on 
the i r  feet .”  The in i t iat ive forms par t  of  Rum- Bar 
and Wor thy Park Estate’s broader commitment 
to communi t y res i l ience, nat ional  recover y and 
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responsib le corporate c i t izenship.  D ist r ibut ion 
was pr ior i t ized in areas across St El izabeth, 
Westmore land, St James, Tre lawny, and Hanover, 
where ex tended power outages have s igni f icant ly 
af fec ted economic ac t iv i t y and dai ly l i fe.  ht tps: //
wor thyparkestate.com/

ULTIMATE SIPPING RUM

The Ul t imate Awards announced the 2026 
Ul t imate S ipping Rum – Miami Compet i t ion,  the 
second edi t ion of  i ts  b l ind tast ing event to be 
held dur ing the 2026 Miami Rum Congress. This 
year ’s compet i t ion wi l l  once again spot l ight  the 
wor ld ’s f inest  s ipp ing rums through a r igorous, 
professional  evaluat ion process. In 2026, the 
judging panel  wi l l  feature WSET (Wine & Spir i t 
Educat ion Trust)  Level  III    Spi r i ts judges and 
seasoned rum exper ts,  who wi l l  assess ent r ies 
st r ic t ly b l ind to ident i f y the “best of  the best ”  in 
s ipp ing rum. Cur rent conf i rmed judges inc lude 
Deniece Bourne, L isa Belczyk,  Rob McCaughey, 
Rhiannon Enl i l ,  and Shawn Mar t in,  w i th addi t ional 
local  and internat ional  judges to be announced. 
The Ul t imate S ipping Rum – Miami Compet i t ion is 
designed to be c lear and accessib le for  brands, 
focusing on f ive core categor ies of  s ipp ing rum 
whi le mainta in ing r igorous technical  and sensor y 
standards.  Rums wi l l  be assessed according to 
age statements;  for  non-age -stated and so lera 
rums, ent r ies are c lass i f ied based on the youngest 
rum in the b lend to ensure consistent judging. The 
Ul t imate Awards was created to ce lebrate qual i t y, 
t ransparency, and excel lence in sp i r i ts ,  of fer ing 
producers an author i tat ive,  t rade - respected 
benchmark for  the i r  products.  Wi th a panel  of 
judges that each br ing more than ten years of 
exper ience in the spi r i ts indust r y,  the compet i t ion 
del ivers meaningfu l ,  c redib le recogni t ion to brands 
that excel  in the g lass.  ht tps: // theul t imateawards.
com/2026 -best-s ipping - rum- the -ul t imate -awards

DESTILEŔIA SERRALLĖS

Several  sources have repor ted that the Ser ra l lés 
Dist i l ler y has announced that i ts President and 
CEO, Phi l ippe Brechot ,  has dec ided to take 
ret i rement at  the c lose of  2025, af ter  a lmost n ine 
years at  the f ront of  the company. Dur ing h is 
pres idency, Brechot led a per iod of  t ransformat ion 
and grow th,  guid ing Ser ra l lés wi th v is ion and 
determinat ion through s igni f icant chal lenges such 
as hur r icanes, ear thquakes and the pandemic, 
whi le dr iv ing the company ’s accelerated 
development ,  brand por t fo l io and internat ional 
standing. The Board of  D i rec tors guaranteed an 
order ly t ransi t ion and cont inui t y of  the company ’s 
operat ions,  whi le evaluat ions for the appointment 
of  the nex t pres ident and CEO of Ser ra l lés 
Dist i l ler y proceed. “ We apprec iate Brechot ’s great 
cont r ibut ion to the development of  the company 
dur ing the past years,”  said A l f redo Suarez 
Ser ra l lés,  Chairman of  the Board of  D i rec tors. 

“Ser ra l lés Dist i l ler y cont inues to move for ward 
wi th a c lear v is ion towards the future,  mainta in ing 
the excel lence that charac ter izes our products 
internat ional ly and br inging the best of  the l iquor 
indust r y to ever y corner of  the wor ld,”  he added. 
Among the mi lestones of  Ser ra l lés Dist i l ler y dur ing 
the past years are the large expansion of  i ts 
complex in Ponce, Puer to R ico,  the improvement 
of  inf rast ruc ture for  the purpose of  increasing the 
product ion and expor t  of  rums, and the expansion 
of  i ts  Premium Rums. In turn,  qual i t y has been 
awarded on numerous occasions in prest ig ious 
compet i t ions and evaluat ions,  such as the Wor ld 
Spi r i t  Awards, Beverage Test ing Inst i tute,  the 
Internat ional  Wine & Spir i ts ,  among others.  ht tps: //
donq.com/

KŌLOA RUM COMPANY

Kaua’ I  Now repor ted that a federal  judge 
dismissed on Tuesday the Kō loa Rum Company ’s 
const i tut ional  chal lenge to the Merchant Mar ine 
Act of  1920, commonly known as the Jones Act , 
which requi res a l l  sh ipping between U.S. por ts 
be conducted on vessels that  are U.S. bui l t , 
owned and registered, and crewed pr imar i ly 
by U.S. c i t izens. Kō loa Rum Company v.  Noem 
chal lenged the law ’s const i tut ional i t y,  asser t ing 
the Jones Act v io lates the Por t  Preference 
Clause by discr iminat ing against  Hawai ian por ts 
through h igher shipping costs and l imi ted shipping 
opt ions,  and i t  v io lates the Due Process Clause 
by inf r inging on the company ’s substant ive r ight 
to earn a l iv ing.  Pac i f ic  Legal  Foundat ion helped 
Kōloa Rum Company f i le the federal  lawsui t  on 
Feb. 25, 2025, in the U.S. D ist r ic t  Cour t  for  the 
Dist r ic t  of  Columbia.  The purpose of  the sui t  was 
to end the 105 -year- o ld law to prov ide “equal 
foot ing among Hawai ian businesses and the i r 
compet i tors,  and f ina l ly cast  away one of  the 
nat ion’s most egregious examples of  economic 
protec t ionism,” Pac i f ic  Legal  Foundat ion said 
in a press re lease. Whi le the law or ig inal ly 
intended to bo lster domest ic shipbui ld ing,  i t  has 
had the opposi te ef fec t ,  shr ink ing the Amer ican 
shipping f leet  whi le severe ly harming c i t izens and 
businesses in Hawai ʻ i  and A laska, the ar t ic le said. 
Under the Jones Act ,  no internat ional  vessels 
may ser ve Hawai ʻ i  d i rec t ly.  Kō loa Rum Company 
must f i rs t  sh ip products to Los Angeles,  then on 
to dest inat ions l ike Aust ra l ia.  And the t r ip f rom 
Hawai ʻ i  to Los Angeles costs near ly three t imes 
more than shipping f rom Los Angeles to Aust ra l ia, 
the press re lease said.  “The Jones Act doesn’ t  just 
hur t  our business i t  hur ts a l l  Hawai ʻ i  res idents,” 
said Bob Gunter,  CEO of Kō loa Rum Company, 
in a statement when the sui t  was f i led.  “ We pay 
more for ever y th ing we impor t ,  f rom bot t les to 
packaging, just  l ike a l l  fami l ies across the state. 
ht tps: //ko loarum.com/
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The Sweet
Business
of  Sugar

Got Rum?  January 2026 -   34
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Mexico

Got Rum? January 2026 -  35

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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Offering Bott l ing/Co-Packing Ser vices
Rum Central  is  located wi thin the Texas Tr iangle,  a region 

in Texas formed by the state’s four main metropol i tan areas. 
The Texas Tr iangle  is  one of  e leven mega regions in the 
Uni ted States and is home to approximately 75% of the 
State’s populat ion.  This area also benef i ts substant ia l ly 

f rom t rade wi th Mexico,  the Uni ted States’  th i rd largest t rade 
par tner.

Rum Central  is  30 Mi les f rom Aust in,  wi th convenient 
access to interstate highways, rai l  l ines,  a i rpor ts and 

seapor ts (wi th in 250 mi les of  4 of  the top 10 U.S. seapor ts), 
guaranteeing fast  and ef f ic ient  shipping of  your dr y and 

f in ished goods.

Do you need more informat ion?
Contact  us v ia our websi te below!

www.RumCentral.com
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A phrodis iacs are foods thought to increase sexual  dr ive or to enhance reproduct ive 
abi l i t y.   Many centur ies ago, phi losophers at t r ibuted aphrodis iac proper t ies to any 
food that represented “seed” or “semen,”  such as eggs, bulbs and grains.   Later 

foods were considered to have aphrodis iac proper t ies i f  they had any resemblance to 
geni ta l ia.   Modern sc ience looks at  the composi t ion of  foods and bel ieves that those wi th 
a high concentrat ion of  Zinc are benef ic ia l  to the l ib ido,  as Zinc contro ls progesterone 
levels.   Here is a l ist  of  foods commonly thought to have aphrodis iac proper t ies:

A lmond, Aniseed, Arugula,  Asafet ida,  Asparagus, Avocado, Bananas, Basi l ,   Broccol i 
Rabe, Chocolate,  Car rots,  Cof fee, Cor iander,  Fennel,  Figs,  Gar l ic ,  Ginger,  Honey, 
Liquor ice,  Mustard,  Nutmeg, Oysters,  Pine Nuts,  Pineapple,  Raspber r ies,  Strawberr ies, 
Truf f les,  Vani l la and Wine.
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Happily Ever After

•	 1 3/4 oz Rhum J.M. Blanc
•	 3/4 oz Cynar
•	 3/4oz Cher r y Heer ing
•	 1/4 oz Averna
•	 2 Dash Rhubarb Bi t ters
•	 1 Dash Whiskey Bar re l  Bi t ters

Direct ions:

1.	 Combine al l  ingredients except b i t ters 
into an ice f i l led cock tai l  shaker.

2.	 Shake and st rain into a crushed ice f i l led 
cock tai l  g lass.

3.	 Drop bi t ters into the glass and st i r.
4.	 Rec ipe Cour tesy:  Rhum J.M. Blanc

R um Cocktai ls  for
Lovers
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The Superior Love Potion

•	 50 ml White Rum 
•	 12.5 ml Crème de Cacao
•	 1 Scoop Strawberr y Ice Cream (or 

sorbet) 
•	 5 ml Par fai t  Amour Liqueur
•	 25 ml Lime Juice
•	 25 ml Champagne

Direct ions:

1.	 Shake al l  of  the ingredients together 
unt i l  the ice cream/sorbet dissolves. 

2.	 Pour the champagne into a f lute and 
then s ingle st rain the gelato mix on 
top. 

3.	 Garnish wi th a s ingle Maraschino 
cher r y and grated dark chocolate.
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Cupid’s Kiss

•	 1 oz.  Cruzan Raspber r y Rum
•	 1 oz.  Canadian Club Whisky
•	 Cranber r y Juice

Direct ions:

Fi l l  h ighbal l  g lass wi th ice.  Add rum and 
whisky,  f i l l  wi th ju ice and st i r.
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Bet ween The Sheets

•	 1 oz.  White Rum
•	 1 oz.  Coint reau
•	 1/2 oz.  Lemon Juice
•	 1 oz.  Spanish-sty le Rum or Cognac

Direct ions:

1.	 Add al l  of  the ingredients to a 
cock tai l  shaker f i l led wi th ice, 
shake unt i l  wel l  chi l led. 

2.	 Strain into a cock tai l  g lass or a 
coupe and garnish wi th a lemon 
twist .

Saint Valentine

•	 1 1/2 oz whi te rum
•	 1/2 oz Fonseca Bin 27 Ruby Por t
•	 1/2 oz orange curacao or Grand 

Marnier
•	 1/2 oz f resh-squeezed l ime juice

Direct ions:

1.	 Pour the ingredients into a cock tai l 
shaker wi th ice and shake wel l . 

2.	 Strain into a chi l led cock tai l  g lass. 
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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

In the world of distilled spirits, nothing evokes elegance, sophistication and transformation 
more than barrel aging.  The right barrels, in the right hands, can transform the mundane into 
the spectacular.  Whether it is American, French, Colombian, Bulgarian or other oak variety, 
a well-made barrel is the magic chamber within which time slowly transforms the contents.

Join us as we explore the world of barrels.  We’ll take a deep dive into the physical and 
chemical transformations that take place inside the world’s preferred aging vessels.

&
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The H istor y  and Science of  the Barrel
Lesson 2 :  Why Oak?

Welcome to Lesson 2 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

Contributions of properly weathered and toasted oak

To properly age rum, having wooden barrels 
is not enough.  Great and consistent aging 
can only be achieved through the careful 
selection and care of oak barrels.  But, what 
makes a great barrel?

• Great barrels are the correct size for the 
desired goal.

• Great barrels are made from mature 
oak trees that have achieved the ideal 
physiological properties. Lesson 3 will 
cover this topic in more detail.

• The wood from the trees must be properly weathered in order to allow for the correct 
and complete metamorphosis to take place within the wood prior to milling.  Lesson 6 will 
be devoted to this topic.

• Perfectly cured wood from the tree is then milled (Lesson 7) and accurately toasted 
(Lesson 8), only then is the barrel ready for aging spirits.

• Old barrels must be emptied, the charred surface scraped and the inner surface re-
toasted in order to extend their useful life.

When aged in properly built and maintained oak barrels, the rum is able to extract chemical 
components from within the wood staves and react with them.  
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Some of these aromas are:

• Raw nuts, specifically almonds (from Furfural)

• Toasted nuts, specifically almonds (from Mehtyl-furfural)

• Caramel (from Maltol)

• Toasted bread or grains (from Isomaltol)

• Unsweetened chocolate or cocoa (from Pyridine)

• Fresh bread or grains (from Pyrazine)

• Smoke or pipe tobacco (from Guaiacol)

• Spices, like nutmeg and cinnamon (from Eugenol)

• Vanilla (from Vanillin)

• Oak and coconut (from Methyl Octolactone)

Important note: the presence of these aromas in a rum does not guarantee that the rum 
was aged in an oak barrel.
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Mike:  How did you guys meet?

Alex Lamb:  Max and I  met at  Chapman 
Universi t y and he shot my senior thesis 
project  Somewhere Over the Flagpole: 
A Nintendo Movie,  which was the ver y 
f i rst  t ime we worked together.  We’ve 
worked together ever s ince, forming Sur f 
Monkey Fi lms in 2009, shoot ing music 
v ideos, commerc ials,  and some chi ldren’s 
programming. 

Max Well :  A lex and I  met in f i lm school,  at 
the Dodge Col lege at  Chapman Universi t y. 
I t  has a great reputat ion now, thanks to 
the Duf fer Brothers who made the hi t 
ser ies Stranger Things, and others who 
were there when we at tended. I  th ink we 
real ized ear ly on that we compl imented 
each other.  A lex is ver y creat ive;  he has 

E xclusi ve INTERV IE W
by Mike Kunetka

Max Wel l  (L)  and A lex Lamb (R)

THE DONN OF TIKI

Late last  year I  got  to 
see The Donn of  T ik i ,  a 
new documentar y about 
Don the Beachcomber. 
At  a pre -screening 
recept ion at  one of 
Phoenix ’s best T ik i 
Bars,  Under tow, I  met 
A lex Lamb and Max 
Wel l ,  par tners in Sur f 
Monkey Fi lms and 
the di rec tors of  the 
f i lm. We ta lked br ief ly 
over exper t ly c raf ted 
cock tai ls (Zombies,  of 
course).  A couple of  weeks later they were 
k ind enough to answer some quest ions. 

Mike Kunetka
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wonder ful  ideas and is ver y detai l - or iented 
when i t  comes to stor y.  These sk i l ls  have 
ser ved him wel l  as an edi tor,  which he is 
by t rade. I ’ve always been interested in the 
technical  s ide of  f i lmmaking, and focused 
on c inematography. Over the years of 
work ing together we developed a mutual 
t rust ,  and a respect that  a l lows us to 
f reely discuss ideas, and most impor tant ly 
to honest ly ta lk about whether or not 
something is work ing.

Mike:  How did you become interested in 
Don the Beachcomber?

Alex :  Dur ing Covid we were both 
unemployed. I ’m an edi tor  by t rade and 
Max is a c inematographer.  I  was already 
ver y interested in T ik i  and had been t r y ing 
to master my mixology sk i l ls  whi le in 
quarant ine.  Liv ing in LA , I  knew al l  the Tik i 

Bars that  I  loved going to were shut down 
and I  thought i t  would be a cool  project  to 
do a shor t  docu-ser ies on the histor y of 
these bars,  inter v iewing the people who 
run them and learning their  stor ies.  Max 
and I  set  out  to f i lm a couple bars and 
everyone’s inter v iew star ted out the same, 
“ Wel l  none of  th is would have happened i f 
i t  wasn’ t  for  Don the Beachcomber.”  From 
there we dec ided, even i f  only hal f  of  these 
stor ies are t rue, Donn’s stor y would be an 
amazing documentar y in i ts own r ight . 

Max :  Dur ing the Covid lockdown, we set 
out to create a couple of  shor ts about 
the o ld Tik i  bars in L .A . They are v isual ly 
interest ing,  and we were genuinely 
interested in the histor y.  As we star ted 
doing research and ta lk ing wi th fo lks in 
the Tik i  community,  we kept hear ing about 
Donn Beach. He’s revered as th is k ind of 



Got Rum?  February 2026 -  60

legendary f igure by a lot  of  people.  His 
l i fe hasn’ t  been ver y wel l  documented, and 
there are a lot  of  stor ies that  are hard to 
bel ieve. The more we learned, the more 
we were int r igued. We thought ,  OK, th is 
is something we can k ick of f  on our own. 
You know, we have a l i t t le b i t  of  equipment 
and we have the exper ience to go out wi th 
a smal l  c rew and shoot what we need. So, 
i t  was sor t  of  one of  those things where, 
before we real ized that th is was going to 
be a feature movie,  we were already doing 
i t  and i t  just  k ind of  grew and evolved f rom 
there.

Mike:  Was i t  d i f f icul t  to f ind investors?

Alex :  Investors are k ind of  of f  the table 
because people don’ t  real ly want to invest 
in any thing that ’s not a proven concept . 
So, we went out and star ted inter v iewing. 
Somebody ear ly on had given us the 
advice to just  star t  shoot ing,  because 
wi th a documentar y,  you’re constant ly 
shoot ing and constant ly chasing money. 
We just  star ted shoot ing i t  so we could 
show that we were capable of  doing. We 
put together a s izzle reel  out  of  th is stuf f 
and we star ted post ing stuf f  onl ine.  We 
star ted a K ickstar ter campaign wi th the 
goal  to raise $50,000. We f igured i f  we got 

$50,000, we could t ravel  to some of these 
bars that  are fur ther away, l ike Jef f  Ber r y ’s 
bar in New Or leans or some bars in New 
York.  We could v is i t  some of  these places 
and have the t ravel  expenses paid for.  And 
then our K ickstar ter campaign was much 
more successful  than we ant ic ipated and 
we ended up rais ing about $200,000.

Well and Lamb craf ted the f i lm around 
inter views with people who knew Donn 
or know of him and an audio recording 
of Donn Beach, talking about his 
l i fe.  The inter views are with fr iends, 
relat ives, former employees, ex-wives 
and a Who’s Who of bar owners, dr ink 
histor ians and Tiki  el i te.  One of the 
f i rst inter views in the f i lm is wi th 
Tim “Swanky” Glazner who has been 
researching Don the Beachcomber for 
years. We see Tim digging through pi les 
of photographs and stacks of boxes.

Mike:  In the inter v iew with Tim Glazner, 
are al l  of  those boxes f i l led wi th Don the 
beachcomber memorabi l ia? 

Max :  Yes, that ’s Donn’s archive of 
documents,  photographs, diar ies,  DVD’s. 
Phoebe, his widow, had been car r y ing this 
archive wi th her to al l  the di f ferent houses 
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she has l ived in,  in di f ferent countr ies, 
not  want ing to get r id of  i t ,  hoping that 
someday i t  would be useful  for  a book 
or whatever.  We got hooked up wi th Tim 
through Phoebe. We had read a book about 
Don the Beachcomber that  was wr i t ten 
by a man named Arnold Bi tner who was 
also marr ied to Phoebe. We researched 
the publ ishing company and they got 
us in touch wi th Phoebe. Arnold had, 
unfor tunately,  passed away by the t ime we 
star ted work ing on this project .  But once 
we got in touch wi th Phoebe and ta lked to 
her on the phone, we just  k ind of  h i t  i t  of f. 
She t rusted us and we were real ly exc i ted 
to meet her and fe l t  good about work ing 
wi th her.  She st i l l  had this archive and she 
to ld us about T im and his project  to wr i te 
a book. She got us in communicat ion wi th 
him. You know, there were a lot  of  photos 
and bluepr ints and what not that  were 
personal  i tems of  Donn’s that  nobody had 
ever seen before. 

Throughout the f i lm, we hear the actual 
voice of Donn Beach tel l ing his l i fe 
stor y. The audio recording was an 
inter view with Donn conducted by Alice 
Siweky for the Watmul Oral Histor y 
Foundat ion. Where actual f i lm footage 
of cer tain events did not exist ,  they 
creat ively used 2D (car toon) and Stop-
Mot ion animat ion to f i l l  the gaps.

Mike:  How did you dec ide on using 
animat ion and what i t  should look l ike?

Max :  We knew that we lacked v isuals for 
some impor tant par ts of  the stor y.  We 
didn’ t  have enough archival  footage or 
images or news c l ippings to cover ever y 
par t  of  the f i lm, and you can only stay on 
inter v iews for so long. We thought that 
animat ion could work to help f i l l  in these 
sect ions,  but we were on a t ight  budget , 
and didn’ t  real ly want to use animat ion i f  i t 
d idn’ t  look good.

Alex :  I  remember ear ly on ta lk ing about 
what the animat ion should look l ike and 
we kept get t ing stumped. We thought 
something mid-centur y would f i t  because 
Tik i  is  so connected wi th the mid-centur y 
modern archi tecture and cul ture.  But i t 
d idn’ t  make sense to have a mid-centur y 

sty le Donn boot legging in the 1920s. At one 
point ,  I  remember saying to Max, “ I f  we had 
the money, but we don’ t ,  i t  would be real ly 
cool  i f  we used di f ferent sty les animat ion 
for the di f ferent decades of  Donn’s l i fe”. 
We talked to about f ive di f ferent animat ion 
studios in Los Angeles,  and got laughed 
out of  the of f ice (Zoom meet ing) by each 
one when they heard our budget .  We had 
k ind of  g iven up on the idea of  di f ferent 
sty les of  animat ion when we real ized how 
expensive i t  would be. Then Max met 
Chr istopher Ninness, who was work ing on 
the documentar y Not Just  A Goof,  who to ld 
him about th is amazing animat ion studio 
that  they worked wi th in Columbia cal led 
Venutr ia Animat ion Studios.  We set up a 
meet ing wi th their  Creat ive Director Juan 
Urbina, who star ted the meet ing wi th,  “ I ’ve 
been doing some research on Donn, and I 
read your out l ine,  I  have this idea: what i f 
we used a di f ferent sty le of  animat ion for 
each decade of  Donn’s l i fe? ” 

Max :  The stop -mot ion came about as a way 
to ut i l ize more of  the Donn Beach audio 
recordings. We loved hear ing him te l l  h is 
own stor y,  but  we needed st rong v isuals to 
accompany his voice.  Evan Berger,  a f r iend 
of  ours,  had created a miniature vers ion of 
the or ig inal  Don the Beachcomber locat ion 
which we shot for  a sequence in the f i lm, 
so we had a pre -bui l t  set .  When A lex had 
the idea to ut i l ize stop mot ion,  i t  seemed 
l ike a per fect  f i t .  We were already shoot ing 
many of  our inter v iew subjects in T ik i  bars. 
Why not record Donn Beach in his own Don 
the Beachcomber bar? We worked wi th a 
wonder ful  ar t ist ,  Kevin K idney, of  Kevin and 
Jody, to design the stop -mot ion puppet , 
and a team of ver y ta lented animators 
at  Myster y Meat Media up in Oakland, to 
f igure out exact ly how this al l  would work. 
To make a long stor y shor t ,  i t  d idn’ t .  Not 
at  f i rst  anyway. The scale we had used 
for the bar was impract ical  for  the puppet . 
He needed to be large enough so that the 
animators could easi ly move his eyebrows, 
mouth,  and other features.  We had to shoot 
background plates of  the set ,  and determine 
what lens and distance we needed to shoot 
the puppet to be proper ly composi ted into 
the background. I t  was a technical  mess, 
but we’re happy wi th the resul t !
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As a young man, Donn’s father of fered 
to pay for a col lege degree or a t r ip 
around the wor ld.  Donn chose the t r ip. 
I t  was these t ravels that shaped his 
future. He would combine rums and 
simple cocktai ls f rom the Car ibbean, 
ar t i facts and decorat ions from though 
out Polynesia and Cantonese food to 
create the phenomenon we cal l  Tiki . 
He took the basic Car ibbean Planter ’s 
Punch recipe of One of Sour,  Two 
of Sweet ,  Three of Strong and Four 
of Weak and dr i l led down on each 
component .  Sour could be Lemon, 
Grapefrui t ,  Lime or a combinat ion. 
Sweet could be l ight sugar,  dark sugar, 
honey, Agave, maple syrup. Strong 
could be rums or a combinat ion of rums 
from islands throughout the Car ibbean. 
The Weak would be ice, but he played 
with the type, the shape and the 
amount .  Then, he added a f i f th element , 
spices. Over t ime he would create over 
f i f ty ‘Rum Rhapsodies.’

Mike: Why do you think Donn chose rum 
for the major i t y of  h is dr inks?

Alex :  I  th ink,  in the publ ic sphere,  that  rum 
was not near ly as popular at  that  point  as 

the other spir i ts,  l ike whiskey and gin.  I t 
just  so happened that i t  was avai lable in 
greater quant i t y and easier to get .  Donn 
was involved in some rum running and 
he had a bunch of  rum when prohibi t ion 
ended. I  th ink that  was basical ly why he 
was using rum as his spir i t ,  because i t 
was plent i fu l  and he already had a lot  of 
i t .  

Max :  He had a unique knowledge about 
rum f rom his days t ravel ing in his 20 ’s.  He 
knew how to make a Planters Punch and 
a Daiquir i  and these rum dr inks weren’ t 
qui te as popular in the US as they were in 
other par ts of  the wor ld.  He was able to 
package rum in a way that the publ ic was 
wi l l ing to t r y and say, “oh, th is is,  th is is 
interest ing.”

Mike:  Donn was a man of  many stor ies. 
Was i t  d i f f icul t  to make a documentar y 
about a man when his stor ies were of ten 
conf l ic t ing?

Alex :  Personal ly,  I  kept having a 
conceptual  c r is is,  th ink ing that i f  nothing 
Donn says is t rue,  then nothing in the 
documentar y is t rue.  So, what ’s the point? 
Max always did a good job of  pul l ing me 
out of  that  hole.  Eventual ly we dec ided 
that i f  we could por t ray Donn as an 
unrel iable nar rator in the beginning of  the 
f i lm, i t  sor t  of  gave us a “get out of  ja i l 
f ree card” for  the rest  of  the documentar y.

Max :  There’s a ver y impor tant int roduct ion 
to the f i lm that te l ls  the audience in one 
minute who Donn Beach is,  and at  the 
end the nar rator says “ What fo l lows is 
th is man’s stor y.  Or,  at  the ver y least ,  the 
stor y he’d l ike us to bel ieve.”  This l ine 
ser ves two purposes. First  of  a l l ,  i t  sets 
the tone of  the f i lm. I t  lets the audience 
know that i t ’s  okay to laugh. And most 
impor tant ly,  i t  suggests that  some of what 
we are about to hear is Donn’s vers ion of 
events.  That e lement of  “what he’d l ike us 
to bel ieve” is something that we leaned 
into in the f i lm. As much as we could,  we 
t r ied to ver i f y through documentat ion what 
actual ly happened, but some informat ion 
has just  been lost  to t ime, or we found 
mult ip le vers ions of  the same stor y. 
Ul t imately,  we separated every thing in the 
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f i lm into three categor ies:  the th ings we 
know to be t rue, the th ings that we bel ieve 
happened based on the best avai lable 
informat ion,  and last ly,  stor ies that  Donn 
te l ls us,  which may be t rue. Or maybe not . 
The audience can dec ide.

Mike:  You have been t ravel l ing across the 
countr y in 2025 screening the f i lm. Wi l l 
that  cont inue in 2026? What ’s nex t for  The 
Donn of  T ik i?

Max :  We’ve been tour ing around the 
countr y th is year (2025) and wi l l  have 
screened in about 30 c i t ies by the middle 
of  December.  I  th ink we’re going to 
cont inue this probably into the f i rst  quar ter 
of  nex t  year.  We already have screenings 
scheduled for Vancouver on February 3rd, 
Seat t le on February 4th and Birmingham 
on the 7th.  We’re also work ing on a Blu-
ray DVD release and probably st reaming 
shor t ly af ter  that .

Mike:  Wi l l  the DVD have bonus mater ia l? 

Max :  I t  wi l l  def in i te ly have some bonus 
mater ia l .  We are col lec t ing a lot  of 
mater ia l  now and we are in the process 
of  organizing spec ial  features and some 
sequences that we real ly l iked, but were 

dropped f rom the f i lm due to t ime. The 
DVD-Blu Ray wi l l  cer tain ly have a lot 
of  th is mater ia l .  There wi l l  be director 
commentar ies,  deleted scenes, some 
cock tai l  rec ipe v ideos, some behind the 
scenes featuret tes. 

Mike:  We wi l l ,  look for ward to that .  I  have 
one last  quest ion.  Af ter making the f i lm 
and work ing wi th Tik i  bars across the 
countr y to promote i t ,  A lex,  are you making 
bet ter dr inks now?

Alex :  I  th ink I  am. You know, when you’re 
done doing inter v iews and screenings, 
af ter wards, i t ’s  l ike “great ,  we’re done, 
let ’s make cock tai ls”,  and you have these 
great dr inks personal ly made by these 
amazing bar tenders and you, you learn a 
lot  for  sure. 

To see a t ra i ler  for  The Donn of  T ik i  and 
to get informat ion of  upcoming screenings 
and the re lease of  the DVD, check out their 
websi te:  ht tps: //www.thedonnof t ik i .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; 

2026
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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

Rum Cof fee
Histor ical ly,  as I  wr i te my pair ings, 
most of  my readers are located, 
qui te l i teral ly,  on the opposi te s ide 
of  the wor ld.   This contrast  is  even 
more marked now that I  am in Punta 
Arenas.  And despi te the fact  that 
I  should be exper ienc ing higher 
temperatures and bet ter c l imate 
now, which are per fect  for  smoking, 
the weather in Punta Arenas is ver y 
di f ferent f rom the one in the rest  of 
Chi le.   Here,  the sky can be c lear 
and sunny one moment and, in less 
than 30 minutes,  the day turns c loudy 
and windy and i t  is  impossib le to go 
outs ide for a smoke.

These past days the weather had 
been l ike that ,  and I  couldn’ t  f ind 
an oppor tuni t y to do the pair ing, 
espec ial ly s ince my son is here wi th 
me and I  a lso have to p lan around 
him.  Wel l ,  today the sun f inal ly came 
out ,  and i t  is  not  windy, so i t  was 
the per fect  t ime to do the pair ing, 
espec ial ly s ince Joaquín was ver y 
s leepy.

We went out to a nearby cof fee 
shop cal led Histor y Cof fee, located 
a couple of  b locks away f rom the 
house.  I t  is  the only p lace wi th 
outdoor s i t t ing where i t  is  possib le to 
smoke.

Once there,  before order ing food f rom 
the menu for the pair ing,  I  l i t  a c igar 
that  I  took wi th me, a Robusto f rom 
Casa Magna Colorado (52 x 5 ½), 
Nicaraguan, which I ’ve smoked before 
and have enjoyed i ts f lavor and draw.
We lef t  the house so quick ly that  I 
forgot to take a c igar cut ter,  even 
though I  have approximately 8 of 
them spread throughout the house.  
So I  had to improvise the cut ,  l ike in 
the movies,  b i t ing of f  the t ip wi th my 
teeth,  g iv ing i t  a bul let- l ike cut ,  which 
came out qui te wel l .
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bad at  a l l .   I  do feel,  however,  that  when 
they prepared my beverage, they added 
a bi t  too much rum, which increased 
the aromat ic intensi t y.   The c igar and 
the cof fee combined wel l ,  wi thout 
overpower ing each other.   The c igar ’s 
medium-to -high body stood i ts ground and 
the pair ing would not have been possib le i f 
i t  had been any mi lder.   At  the beginning, 
the c igar had i ts own cof fee - l ike notes, 
unrelated to the dr ink,  but  at  the end i t  was 
loaded wi th dr y f rui ts and spices.

As I  f in ished the dr ink and the c igar,  the 
sun star ted to reach my hands, s lowly 
warming up my body.  I  wanted to cont inue 
smoking, but the window of oppor tuni t y 
star ted to c lose as Joaquín star ted to 
awake, so i t  was t ime to return home.

I  hope that those of  you exper ienc ing cold 
weather can also f ind t ime to enjoy a c igar 
wi th a warm rum dr ink.   A l l  i t  takes to be 
happy is around 30 minutes!

Phi l ip I l i  Barake
#GRCigarPair ing
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When the wai t ress ar r ived at  our table,  I 
asked for an I r ish Cof fee, but I  asked for 
i t  to be made with rum.  I  d idn’ t  have many 
opt ions,  so I  chose Havana Añejo.   For a 
dr ink l ike th is one, I  would not recommend 
spending money on a rum that is much 
o lder or more expensive.   Most rums 
won’ t  make a wor thwhi le impact on cof fee, 
unless you can get an Agr icole or an 
Overproof,  which would def in i te ly be bolder 
and more not iceable.

As I  ment ioned ear l ier,  I  was doing 
the pair ing dur ing a shor t  window of 
oppor tuni t y,  despi te the sporadic gust of 
co ld wind.  By my calculat ions,  we only 
had 20 -30 minutes before the sun would 
reach the table where we were s i t t ing,  and 
that is why I  star ted smoking as soon as I 
sat  down.

Pair ings are always subject ive and their 
enjoyment is t ied to di f ferent fac tors.   In 
th is case, i t  came accompanied by a 
sense of  re l ief,  s ince I  was f inal ly able to 
smoke outs ide, wi thout bothersome winds 
and wi th a rum!  Even when compared to 
the ideal  condi t ions,  th is pair ing was not 
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