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FROM THE EDITOR

20 Years  of  Rum
Twenty years ago we started “Got 
Rum?” as a s imple,  monthly newslet ter 
designed to keep rum enthusiasts 
informed about what was perceived 
back then to be a very “s leepy” 
industry.   Rum companies back then 
were few and their  idea of  product 
innovat ion was to put the same l iquid 
inside fancier bott les (Coyopa comes 
to mind).   Consumers have slowly 
changed, creat ing niches unimaginable 
a decade ago and today there is a 
plethora of  craf t  d ist i l lers and pr ivate 
labels compet ing to f i l l  these niches 
with innovat ive l iquid content ,  not  just 
presentat ion.

These twenty years have been amazing 
for us at  Rum Runner Press,  Inc.  ( the 
parent company of  th is magazine and 
of  other operat ions,  such as The Rum 
Universi ty and Rum Central) .   We’ve 
been able to wi tness the change 
around us f rom mult ip le angles:  as 
producers,  b lenders,  consul tants and 
educators.   As a resul t  of  industry 
changes, the magazine has added and 
dropped columns and special  features, 
a lways ref lect ing what our readers 
te l l  us they want or need more.  We 
are for tunate to have at t racted and 
retained the best team we could have 
asked for,  comprised of  professionals 
who are passionate about rum and who 
love to share their  passion with others.

These past “roar ing” twenty years 
are a strong indicat ion that the best 
for  the rum industry is st i l l  to come.  
In a couple of  months we wi l l  a lso 
be celebrat ing Phi l ip ’s 100th c igar 
and rum pair ing for  us,  yet  another 
reminder of  how quickly t ime f l ies when 
you real ly enjoy what you do.

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.

2020 was perhaps the most chaot ic 
year anyone could have imagined, but 
as I  wrote last  month,  the Phoenix bird 
is reborn f rom the ashes, ready to take 
on the New Year wi th renewed energy 
and dedicat ion.

Thank you, to al l  our readers,  for 
accompanying us dur ing th is journey.  

This magazine is careful ly and 
passionately put together by a lot  of 
d i fferent people,  just  for  you.

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

We have enjoyed other pr ivate bot t l ings 
f rom Holmes Cay and were happy to 
receive a sample of  their  2005 Bel ize 
bot t l ing.   The rum was produced f rom 
fermented molasses and aged in used 
Amer ican white oak Bourbon barrels at 
the Travel ler ’s Liquour dist i l ler y located 
in Bel ize City,  Bel ize.   The rum was 
bot t led in 2020 at  61% ABV.  Like al l 
Holmes Cay rums, no addit ives were 
used in the product ion of  this l imited-
edit ion product .

Appearance

Holmes Cay uses a squat shor t 
necked 750 mL bot t le with the basic 
informat ion about the rum on the 
labels.   Each bot t le is indiv idual ly 
numbered and indicates what cask they 
are f rom.

The l iquid has a dark golden-brown 
color that  l ightens to a golden amber in 
the glass.   Agitat ing the l iquid creates 
a band that s lowly thickens and over 
t ime drops mult ip le waves of  legs down 
the side of  the glass before f inal ly 
beading up and evaporat ing. 

Nose

The aroma of the rum is an interest ing 
funky mix with lots of  t ropical  f rui t 
notes,  cherr y,  dr ied prune, apr icot , 
candied pineapple and roasted coconut 
with cacao and oak char complet ing the 
exper ience.

Palate

The sweetness of  molasses dominates 
the tongue as the alcohol  of  the rum 

Holmes Cay Belize 2005

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?  January 2021 -   6
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condit ions the palate.   Addit ional  s ips 
revealed the cherr y and prunes f rom 
the aroma, roasted walnuts,  al lspice, 
nutmeg, c innamon and c loves taking 
the basel ine and midpalate,  whi le 
gr i l led pineapple,  brown sugar,  and 
dr ied apr icot  take the high notes.   As 
the f lavors begin to set t le,  there are 
notes of  dark cof fee, dr ied tobacco 
leaf  and l ight ly bi t ter  cacao, char and 
minerals that  l inger in a nice long 
f inish.  

Review

Over the years I  have enjoyed several 
di f ferent releases f rom Bel ize’s histor ic 
Travel ler ’s Dist i l ler y that  have made 
good cock tai ls and sippers.   Some of 
their  other l imited-edit ion releases 
were made to commemorate special 
events or people and were for me 
def ini te ly on the desser t  s ide of  the 
rum spectrum.  What I  discovered 
with this Holmes Cay bot t l ing was an 
enjoyable sipper.   I  added a drop of 
water to the tast ing glass and f rui t 
and f loral  notes real ly opened i t  up.  
Savored both neat and with the single 
drop of  water gave me two dist inct 
f lavor exper iences.  

Holmes Cay cont inues to gain 
momentum as each pr ivate bot t l ing 
raises i ts popular i t y with rum 
enthusiasts and introduces one unique 
exper ience af ter  another to the market .  
The Bel ize 2005 is no except ion and 
wel l  wor th pick ing up i f  you spot i t  in 
the store. 
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Pr ivateer Rum Dist i l ler y of  Ipswich, 
Massachuset ts produces a special 
rum l ine cal led the Dist i l ler ’s Drawer 
amongst their  many of fer ings.   These 
releases are created by the dist i l ler y 
staf f  and are special  creat ions, 
exper imentat ions and explorat ions of 
rum dist i l led and aged by the company.  

No ar t i f ic ial  f lavors,  sugar or addit ives 
of  any sor t  are used for these products.  
For the Puf fer y release the spir i t  was 
aged in used oak rum barrels for  two 
years and ten months.   227 bot t les 
were produced of  this product at  56.5% 
ABV.

Appearance

The labels on the 750 mL bot t le 
provide a good bi t  of  detai l  about the 
product .   The l iquid is golden-amber 
that  maintains i ts color in both the 
bot t le and glass.

Swir l ing the l iquid created a smal l 
band around the glass that s lowly 
thickened before dropping a few legs.  
As the legs sl id down the glass,  they 
gained speed rejoining the f luid in the 
bot tom. Af ter a few minutes,  the band 
evaporated, leaving a smal l  r ing of 
beads behind.  

Nose

The rum has a strong aroma of 
molasses, charred oak, f resh cut 

Pr ivateer Internat ional 
Dist i l ler ’s Drawer Puf fery

apple and cherr y,  with a bi t  of  alcohol 
l inger ing in the air.

Palate

The f i rst  s ip del ivers the notes of 
molasses and oak in the aroma along 
with a bi t ter,  medic inal  cherr y/ber r y 
f lavor that  coats the tongue along 
with a burst  of  alcohol.   Addit ional 
s ips reveal  apple f lavor just  l ike in the 
aroma, as wel l  as charred oak and 
ethanol.

Review

While I  apprec iated every other rum 
I  have had f rom Pr ivateer ’s por t fo l io, 
this one stood out as an interest ing 
exper ience that has a lot  to of fer  those 
who want to explore an immaturely 
aged spir i t .   The medic inal  cherr y 
note was not real ly for  me and i t  was 
di f f icul t  for  me to f ind a cock tai l  I 
wanted to use the rum in,  due to that 
dominant f lavor.   For those who enjoy 
cherr y f lavors,  they should give the 
rum a t r y in an Old Fashioned or other 
cock tai l  that  can balance and check 
the dominance of  i t .  

Overal l  an interest ing explorat ion which 
makes me cur ious to t r y other rums in 
their  Dist i l ler y Drawer exper imental 
l ine.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

margaret@gotrum.com
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Hello,  my name is Susan Whit ley,  I  am passionate 
about great foods and beverages.  I  love f inding 
rec ipes that incorporate my favor i te ingredients 
and shar ing the results with my f r iends and 
family.

Through this monthly column I  wi l l  do my best 
to inspire you to incorporate the spir it  of the 
tropics  into your everyday cooking!

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Dizzy Pork Chops
Ingredients:

•	 8 Center Cut Pork Chops, ½ inch th ick
•	 ¼ C. Ol ive Oi l
•	 1 tsp.  Sea Slat
•	 ¼ tsp. B lack Pepper
•	 1- 10 ½ oz. Can Cream of Tomato Soup
•	 ½ C. Dark Rum
•	 ¼ C. Sweet Sher r y
•	 1 Red Bel l  Pepper,  s l iced th in
•	 1 Yel low Bel l  Pepper,  s l iced th in
•	 2 Medium White Onions, s l iced th in
•	 2 Beef Boui l lon Cubes

Direc t ions:

Brown pork chops in the o l ive o i l ,  dra in any fat .  Add seasonings, soup, rum and 
sher r y and st i r  unt i l  wel l -b lended. Cover sk i l let  and cook over low heat for  about 
30 minutes.   Uncover and add the bel l  peppers,  onions and boui l lon cubes. St i r 
t i l l  mixed wel l  and cover pan and cook for an addi t ional  15 minutes or unt i l  pork 
chops are tender.  Ser ves 6 - 8.

Photo c redi t :   w w w.tasteofhome.com
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Sweet Potatoes in Orange Cups
Ingredients:

•	 6 Large Oranges
•	 5 Large Sweet Potatoes
•	 ¼ C. Hal f  & Hal f
•	 1 Tbsp. But ter,  mel ted
•	 6 Tbsp. Brown Sugar
•	 3 oz.  Gold /Dark Rum and 2 Tbsp. for  marmalade
•	 ½ tsp. Sea Sal t
•	 ½ tsp. A l lsp ice
•	 ½ tsp. Cinnamon
•	 Orange Marmalade
•	 ¼ C. A lmonds, chopped
•	 ¼ C. Pecans, chopped
•	 ¼ C. Cr ysta l ized Ginger,  chopped

Direct ions:

Boi l  and peel  the sweet potatoes.  Whi le potatoes are boi l ing,  cut 
oranges in hal f  w i th sharp kni fe.   Remove pulp to form orange 
cups.  Once potatoes are boi led and peeled, add hal f  & hal f 
to moisten the potatoes.  Mash the potatoes and add but ter, 
brown sugar,  rum and seasonings.  Whip mix ture unt i l  l ight .  Fi l l 
orange cups wi th mix ture,  about ¾ of  the way.  Combine orange 
marmalade wi th the 2 tablespoons of  rum and spread over sweet 
potatoes.  Mix the a lmonds and pecans together and spr ink le on 
top of  the marmalade. Spr ink le g inger p ieces on top.  Bake at 
400°F unt i l  edges of  orange cups begin to brown.  

Photo c redi t :   w w w.farmhouse1820.com
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RUM Aging Science
American Oak: New vs. Used

Introduction

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

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

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

Char #1 Char #2

Char #3
Char #4

(Al l igator Char)

Experimental Design and Equipment
Environmental Parameters

As par t  of  th is study, we wi l l  be monitor ing dai ly temperature 
and re lat ive humidi t y inside the cel lar,  near the locat ion of  the 
selected bar re l.

Physical Parameters

We wi l l  a lso be monitor ing physical  changes of  the rum inside 
the bar re l,  inc luding: pH, ABV, Color and Composi t ion.

Equipment

The environmental  parameters wi l l  be recorded using Rum 
Central ’s Amprobe Temperature and Relat ive Humidi t y Data 
Logger,  which is conf igured to log readings hour ly.

Understanding Bar re l  Char Levels:  One of  the last  steps dur ing bar re l  making is toast ing or 
char r ing the inner sur face.  The intensi t y of  the heat / f lames resul ts in d i f ferent levels of  toast 
or  char.   On average, a Char #1 means 15 seconds of  d i rec t  igni t ion,  Char #2 is 30 seconds, 
Char #3 is 35 seconds and Char # 4 (A l l igator Char)  is  55 seconds. 
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RUM Aging Science
American Oak: New vs. Used

Once per month we wi l l  wi thdraw a 
sample f rom the bar re l  we selected for 
th is study.  The sample wi l l  then be 
analyzed for physical  changes using the 
fo l lowing equipment:

•	 pH wi l l  be measured using a Hanna 
Inst ruments Edge pH Meter.

•	 ABV wi l l  be measured using an 
Anton Paar Snap 50 A lcohol  Meter.

•	 Color and composi t ion wi l l  be 
recorded using a Thermo Scient i f ic 
Spectronic 200 Spectrophotometer, 
wi th a wavelength range f rom 340nm 
to 1000nm.

Expectat ions

•	 Acidi t y should increase (pH should 
decrease).

•	 Total  vo lume should decrease (due 
to evaporat ion).

•	 ABV should change (due to 
ester i f icat ion and di f ferences in 
evaporat ion rates).

•	 Tannic and wood ex tractable content 
should increase. 

•	 The concentrat ion of  a ldehydes, 
ac ids and esters should also 
increase over t ime (due to the 
interact ion of  the di f ferent a lcohols 
wi th oxygen inside the bar re l).

How fast  wi l l  these t ransformat ions take 
place and how wi l l  they di f fer  f rom the 
resul ts obtained f rom the rum aged in 
the ex-Whiskey bar re l?

The Rum

The whi te rum used to f i l l  the bar re l  is 
column-dist i l led,  f rom fermented High 
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RUM Aging Science
American Oak: New vs. Used

Test Molasses ( “miel  v i rgen ” ).   The entr y ABV into the bar re l  is  63.43% ABV.

The Barrel

The bar re l  was made by Independent Stave Company, using White Amer ican Oak. 
The heat f in ish of  the bar re l  is  a #1 Char and i t  has no previous use: the rum used 
in th is study wi l l  be i ts f i rst  f i l l .   Rum Central  received the bar re l  shor t ly af ter  i t  was 
produced and the bar re l  was f i l led quick ly af ter ward.

Since Amer ican Whiskey and Bourbon are aged using new bar re ls l ike th is one, we 
expect the type and concentrat ion level  of  wood ex tract ives in our rum to be s imi lar 
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RUM Aging Science
American Oak: New vs. Used

to those in the aforement ioned spir i ts.  
These ex tract ives inc lude:

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

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

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

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

Join us nex t month,  as we share our 
obser vat ions f rom the f i rst  month of 
aging at  the cel lar !
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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

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

Hel lo Got Rum? Readers and Happy 
2021!!    I  hope that you are al l  heal thy, 
safe,  and exc i ted for what th is New 
Year wi l l  br ing.     For my f i rst  ar t ic le 
of  the year I  wanted to wr i te about 
something upl i f t ing,  and Swizzles 
immediate ly came to mind.  Aside 
f rom being a real ly fun word to say,  a 
“Swizzle” is both a noun and a verb.   
I t  is  a sty le of  cock tai l ,  but  a lso the 
word for a bar tool.   The term swizzle 
or ig inates f rom the West Indies,  but 
wi th most histor ic cock tai l  stor ies, 
there are di f ferent theor ies as to where 
the or ig inal  swizzle s t ick  was created- - 
One stor y is that  i t  was invented dur ing 
the 18th centur y at  a West Indies 
rum plantat ion,  and another is that  i t 
or ig inated in Mar t in ique, wi th the st ick 
being whi t t led f rom the twigs of  the 
Bois Le’le’  t ree.   

So how exact ly does one “swizzle”?? A 
st ick,  or  branch, wi th 4 -5 l i t t le prongs 
on the end is inser ted into a ta l l  g lass, 
(or  even a pi tcher)  and then placed in 
between the hands.  Using a mot ion 
s imi lar  to making f i re wi th a bow dr i l l , 
the swizzle st ick twir ls in the glass of 
ice and l iquid,  not  only mix ing the dr ink 
but making the outs ide of  the glass 
incredib ly f rosty.   I t  is  l ike a pr imit ive 
vers ion of  a hand mixer.   

The Swizzle (noun) is t radi t ional ly a 
t ik i  sty le cock tai l  ser ved in a ta l l  g lass 
or mug, over crushed ice,  wi th rum in 
i t .   The “Rum Swizzle’ ’  is  known as 
Bermuda’s nat ional  dr ink,  and is of ten 
assoc iated wi th the “Swizzle Inn” of 
Bai ley Bay.  I t  is  the o ldest pub in 
Bermuda and i ts mot to is “Swizzle in, 
swizzle out ”.   
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Here are a couple of  my favor i tes, 
the Queens Park and Rum Swizzle 
are c lassics,  and the other is my own 
rec ipe.   Go get yoursel f  a swizzle 
st ick,  and have some fun wi th them.  

QUEENS PARK SWIZZLE

•	 2 oz.  Overproof Demerara Rum
•	 1 oz.  Simple Syrup 
•	 1 oz.  Fresh Lime Juice
•	 3 - 4 Dashes Angostura Bi t ters
•	 8 Mint  Leaves

Place the mint  leaves in a ta l l  g lass 
and using a muddler,  gent ly press and 
bruise them.  Add al l  other ingredients 
except the bi t ters and then pack i t 
wi th crushed ice.   Swizzle and mix 
unt i l  the outs ide of  the glass is f rosty.  
Add the Angostura to the top so that 
the colors are layered, and garnish 
wi th a f resh mint  spr ig. 

BERMUDA RUM SWIZZLE

•	 1.5 oz.  Gosl ing’s Black Seal  Rum
•	 1.5 oz.  Gosl ing’s Gold Seal  Rum
•	 1 oz.  Pineapple Juice
•	 1 oz.  Orange Juice
•	 .5 oz.  Grenadine
•	 3 Dashes Angostura Bi t ters

Bui ld al l  ingredients in a ta l l  g lass or 
ta l l  t ik i  mug and pack wi th crushed 
ice.   Swizzle and mix unt i l  the outs ide 
of  the glass is f rosty.    Garnish wi th 
f resh pineapple.  
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ESPRESSO RUM SWIZZLE 

•	 1 oz.  Aged Rum (your choice here, 
be creat ive!)

•	 1 oz.   Amaro Di Angostura
•	 1 oz.  Brewed Espresso 
•	 .5 oz.  Kahlua
•	 .25 oz.  Falernum
•	 6 - 8 Mint  Leaves

Place the mint  leaves in a ta l l  g lass 
and using a muddler,  gent ly press and 
bruise them.  Add al l  other ingredients 
and then pack i t  wi th crushed ice.  
Swizzle and mix unt i l  the outs ide of  the 
glass is f rosty.   Garnish wi th a f resh 
mint  spr ig and a spr ink le of  cocoa 
powder.  

Cr is
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(Publ isher ’s Review) 

Sugar was Cuba’s pr inc ipal 
expor t  f rom the late e ighteenth 
centur y throughout much of  the 
twent ieth,  and dur ing that t ime, the 
major i t y of  the is land’s populat ion 
depended on sugar product ion for 
i ts l ive l ihood. In Blazing Cane, 
Gi l l ian McGi l l ivray examines the 
development of  soc ial  c lasses 
l inked to sugar product ion,  and 
their  contr ibut ion to the format ion 
and t ransformat ion of  the state, 
f rom the f i rst  Cuban Revolut ion 
for  Independence in 1868 through 
the Cuban Revolut ion of  1959. 
She descr ibes how cane burning 
became a power ful  way for farmers, 
workers,  and revolut ionar ies to 
commit  sabotage, take contro l 
of  the har vest season, improve 
work ing condi t ions,  protest  pol i t ical 
repression, at tack colonial ism and 
imper ia l ism, nat ional ize sugarmi l ls, 
and, ul t imately,  acquire greater 
pol i t ical  and economic power.

Focusing on sugar communit ies 
in eastern and central  Cuba, 
McGi l l ivray recounts how farmers 
and workers pushed the Cuban 
government to move f rom exc lusive 
to inc lusive pol i t ics and back again. 
The revolut ionary caudi l lo networks 
that formed between 1895 and 
1898, the farmer al l iances that 
coalesced in the 1920s, and the work ing-
c lass groups of  the 1930s af fected both 
day- to -day local  pol i t ics and larger state -
bui ld ing ef for ts.  Not l imi t ing her analysis 
to the is land, McGi l l ivray shows that 
twent ieth -centur y Cuban histor y ref lec ted 
broader t rends in the Western Hemisphere, 
f rom moderni t y to popular nat ional ism to 
Cold War repression.

Blazing Cane: Sugar Communit ies, Class, 
and State Formation in Cuba, 1868 –1959 

Publ isher :  Duke Universi t y Press Books; 
I l lust rated edi t ion (November 23, 2009)
Language: Engl ish
Paperback: 416 pages
ISBN-10: 0822345420
ISBN-13: 978 - 0822345428
Item Weight:  1.32 pounds
Dimensions: 6.13 x 1.04 x 9.13 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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®

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

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

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

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

In 
Associat ion 

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

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

A TA LE OF RUM
1. FROM  WATER OF LIFE TO SPIRITS

I have been studying the Histor y of  Rum 
and in par t icular i ts Or ig in for  ten years.  At 
the ver y beginning, I  d iscovered wi th great 
surpr ise that  the  Histor y of  Spir i ts in general 
and of  Rum in par t icular is a complex and 
fasc inat ing issue, but i t  is  rare ly,  and what ’s 
more, badly,  studied  by  scholars and almost 
unknown to the general  publ ic .  A l l  a long my 
studies,  I  th ink I  have achieved interest ing 
resul ts and, forgive my presumpt ion, a lso 
made some actual  f indings. 

Meanwhi le,  we have seen the bir th of  a t rue 
Wor ld of  Rum. Rum Fest ivals and Rum related 
events  have been born al l  over the wor ld. 
The Rum Fami ly was born too, a network of 
dist i l lers,  professionals,  exper ts,  b loggers, 
journal ists and af ic ionados that is a l ive ever y 
day on the Internet and the soc ial  media and, 
before Covid 19, met up at  the var ious events. 
On the market have ar r ived many new brands 
and many premium rums and the at tent ion 
of  both f i rms and consumers to educat ion 
and stor y- te l l ing has grown enormously. 
Hence, the books, essays, posts,  in shor t  the 
informat ion avai lable about rum has grown 
too.

THE RUM HISTO RI AN
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born in 
1954 in a l i t t le town in Tuscany (I ta ly) 
where I  st i l l  l ive.

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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Well,  I  th ink the t ime has now come  to 
br ief ly summar ize al l  that  we know up to 
th is point .  For the sake of  c lar i t y,  th is is 
not new research, wi th new sources and 
new discover ies,  nei ther t rue scholar ly 
histor y.  I ’m s imply t r y ing to te l l  the stor y 
of  rum, f rom i ts obscure beginning to i ts 
last ing success. A word of  warning: I  use 
the general  word RUM for a l l  k inds of  Spir i t 
made by fermentat ion and then  dist i l lat ion 
of  the products of  sugar cane. 

The f i rst  step toward commerc ial  product ion 
and pleasure consumpt ion of  Spir i ts can 
be found in Salerno, I ta ly,  in the 1100s. As 
a mat ter of  fac t ,  the ear l iest  sure source 
about the ver y ex istence of  a lcohol  are some 
inst ruct ions for  the dist i l l ing of  wine which 
appeared in a shor t  int roduct ion to a study 
of  medic ine wr i t ten by a “Master of  Salerno” 
around 1150. Here i t  is:  “A mix ture of  pure 
and ver y st rong wines wi th 3 par ts of  sal t 
cooked in the usual  vessel  makes a water, 
which wi l l  f lame up when set on f i re but 
leave the mater ia l  unburnt ”. 

So, WATER is the f i rst  name given to the 
newly discovered substance that we now 
cal l  a lcohol.  The discovery was probably 
due to technical  development on the issue 
of  making pots and cool ing the vapors, 
enabl ing the Master of  Salerno to separate 
alcohol  f rom wine. But above al l ,  the soc ial 
and cul tural  contex t  made the di f ference 
wi th the past and opened a new road in 
human exper ience.  Indeed, probably 
A lexandr ian and Arab sc ient ists had already 
discovered  a lcohol,  but  they kept i t  secret , 
or  reser ved to a few ini t iates and i t  never 
became a common technique, let  a lone a 
commerc ial  product ion and consumpt ion of 
Spir i t .  The wel l -known Quranic prohibi t ion 
of  consuming alcohol ic beverages was not 
a lways st r ic t ly respected, but i t  d id not 
promote the creat ion of  a soc ial  environment 
sui ted to the passage of  a lcohol  f rom a 
sc ient ist ’s laborator y to a commerc ial 
dist i l ler y and f inal ly to the tables of  a 
tavern.  The ver y fact  that  today ’s scholars 
have to look for  evidence of  Arab alcohol ic 
dist i l lat ion in anc ient ,  c r ypt ic manuscr ipts 
hal f - forgot ten in some anc ient l ibrar y, 
suggests that  commerc ial  product ion never 
developed. Other wise, why didn’ t  i t  cont inue 
unt i l  today and even the memory has been 
lost? 

In Salerno  th ings were ver y di f ferent . 
The Medical  School  was the f i rst  medical 
school  of  Western Europe and i ts medical 
pract i t ioners were unr ival led;  as ear ly 
as the X centur y the School  was already 
famous and s ick people f rom al l  over 
Europe f locked to Salerno to be cured, and 
doctors to learn.  In th is thr iv ing,  favorable 
environment the new substance was not 
kept secret  for  long, on the contrar y,  i t  was 
used as a medic ine, star t ing s lowly but 
steadi ly to be known and used increasingly 
of ten. 

As a resul t  of  a two centur ies- long 
histor ical  process, in the 1200s Lat in 
Europe emerged def in i t ive ly f rom the Dark 
Ages and exper ienced a real  renaissance. 
The populat ion grew, the cropland 
increased, the c i t ies f lour ished and wi th 
them craf tsmanship and commerce. 
Addi t ional ly,  in a c lose re lat ionship of 
cause and ef fect  impossib le to fu l ly 
understand, a new cul ture spread, concrete 
and exper imental,  focused on pract ical 
th ings and centered on human beings and 
their  needs. The Ci t ies of  Central  and 
Nor thern I ta ly were one of  the centers 
of  th is cul ture,  which embraced a new 
sc ience, A lchemy. A lchemy was a ser ious 
mat ter in the 1200s, openly and amply 
debated by phi losophers and theologians. 
Interest  in the subject  should not be 
ident i f ied as a propensi t y for  i r rat ional, 
secret ,  moral ly quest ionable pract ices, 
but as an expression of  inte l lec tual 
openness to a form of knowledge of 
nature that  was not purely theoret ical, 
but  took into account the ro le of  human 
act ions in the wor ld and aimed to per fect 
i t .  A lchemy fasc inated many because 
i t  was a pract ical,  exper imental  branch 
of  knowledge, ver y di f ferent f rom the 
abstract ,  theoret ical  discussions of  many 
scholast ic phi losophers of  the day. Only 
later was alchemy c lassi f ied among the 
‘occul t  sc iences’.

Probably,  a lchemists were the f i rst 
dedicated dist i l lers.  They subjected var ious 
substances of  p lant or animal or ig in to the 
act ion of  f i re wi th in a c losed apparatus to 
separate the volat i le and sol id par ts.  The 
sol id mater ia l  set t led at  the bot tom, whi le 
the vapors separated f rom i t  rose up and 
were conveyed through a pipe. In the pipe 
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they condensed, f inal ly tak ing the form of 
a l iquid of fer ing the essent ia l  proper t ies of 
the in i t ia l  substance, bur now in a ‘subt le’ 
and ‘spir i tual ’  form, far  removed f rom the 
heaviness of  mat ter.  This procedure evolved 
rapidly,  culminat ing in the ver y dist i l lat ion 
of  wine wi th the product ion of  a lcohol.  At 
the beginning i t  was cal led WATER because 
i t  is  as color less as water.  A lchemists were 
fasc inated by the new product ,  bel iev ing i t 
to be a power ful  medic ine that could t reat 
and prevent numerous i l lnesses: pract ical ly 
a panacea. Then apothecar ies,  doctors and 
surgeons noted the ant isept ic proper t ies of 
a lcohol,  i ts  ef fect iveness in t reat ing wounds 
and cur ing many diseases and around 1250 
the product ion and consumpt ion of  a lcohol 
as a potent medic ine was an establ ished 
pract ice in Nor thern and Central  I ta ly. 
Moreover,  in those years and in those 
places, the serpent ine column began to 
be largely used to col lec t  the vapors,  an 
innovat ion wi th a dec is ive ef fect  on the 
quant i t y and qual i t y of  the alcohol.  Soon 
i t  was cal led WATER OF LIFE and also 
BURNING WATER and the two names stuck.

In the second hal f  of  the 1200s Taddeo 
A lderot t i ,   professor at  the Universi t y of 
Bologna and the most famous doctor of  h is 
age, publ ished a book, “Consi l ia”  (Pieces 
of  Advice),  which was a great success for 
many years and gave r ise to a t rue genre 
of  medical  wr i t ing.  The last  seven pieces of 
Advice were al l  dedicated to water of  l i fe, 
which he also refers to as burning water. 
Taddeo was c lear ly impressed by  a lcohol 
because i t  t ru ly worked, in contrast  to most 
of  the drugs of  the age. 

Here is an excerpt :  “These are the v i r tues 
of  water of  l i fe:  f i rst  of  a l l ,  i t  t reats and 
el iminates,  f rom inside or outs ide, a l l  forms 
of  bodi ly suf fer ing proceeding f rom cold 
humors.  From the inside, by dr ink ing a 
cer tain quant i t y of  i t ,  or  when appl ied on the 
outs ide. The quant i t y of  the beverage to be 
taken is the amount that  may be contained in 
a hazelnut shel l ,  wi th a glass of  good whi te 
wine. The same quant i t y may be appl ied 
ex ternal ly.  I f  you add spices or herbs,  mince 
them in th is quant i t y,  and in two hours i t  wi l l 
take on their  f lavor and v i r tues.  And then i t 
is  h ighly ef fect ive against  cold drops f rom 
the eyes, apply ing a l i t t le to the outs ide of 

the eyes, or put t ing a drop in the corner of 
the eye.” 

A long l ist  of  i l lnesses that may be t reated 
wi th alcohol  fo l lows. Final ly,  water of  l i fe  
preser ves the v igor of  youth and prevents 
aging, inc luding whi te hair  (  human desires 
have not changed much s ince 1280!).  Last ly, 
i t  not  only t reats ai lments of  the body, but 
of  the soul  too:  “Against  melancholy and 
sadness, hal f  a spoonful  ever y morning, on 
an empty stomach, taken wi th a glass of 
f ragrant wine, wi l l  cheer and make you merr y 
and play ful ”.

Taddeo A lderot t i  and his prest ige p layed a 
dec is ive ro le in making the general  publ ic of 
cul t ivated readers of  the day aware of  water 
of  l i fe.  He was the f i rst  great propagandist 
of   a lcohol  and also ver y much aware 
of  how much i t  could y ie ld in  economic 
terms. Taddeo and other physic ians of  the 
day recommended rubbing water of  l i fe on 
i l l  or  aching par ts of  the body, and above 
al l  dr ink ing i t .  They suggested consuming 
i t  both pure and mixed wi th spices and 
medic ines, which of ten improved i ts f lavour. 
They c lear ly prescr ibed dr ink ing i t  regular ly 
to t reat  numerous i l lnesses, but they also 
suggested dr ink ing i t  when heal thy,  to 
prevent i l lness,  keep the body heal thy and 
s low down the process of  aging. This was a 
cruc ial  suggest ion:  people began to dr ink i t 
regular ly,  wi thout necessar i ly  being i l l  and 
therefore consumpt ion grew signi f icant ly.  A 
new form of consumpt ion appeared on the 
market ,  which could no longer be sat isf ied by 
the smal l  and expensive quant i t ies of  a lcohol 
usual ly produced wi th so much t ime and so 
much t rouble by physic ians and alchemists. 
The supply could sat isf y the new demand 
of  the consumers only i f  a t rue commerc ial 
under tak ing star ted produc ing the required 
quant i t y at  a reasonable pr ice. 

I t  happened f i rst  in the c i t y of  Modena, not 
far  f rom Bologna. There,  evidence conf i rms 
that around the year 1300 a new enterpr ise 
star ted, able to produce s igni f icant quant i t ies 
of  a lcohol  making i t  into a commerc ial 
product to be sold on the home market and 
also expor ted abroad, f i rst  of  a l l  to Germany. 
The t rade of  a lcohol  was so impor tant that 
local  author i t ies put taxes on i t .  As far  as 
I  know, i t  was the f i rst  ever commerc ial 
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product ion of  a lcohol.  And yet ,  a l l  th is cannot 
be surpr is ing.  Dist i l lat ion is a di f f icul t  ar t , 
i t  requires both complex reasoning and 
remarkable craf tsmanship.  I t  is  only normal 
that  th is new, sophist icated craf t  was born 
in Nor thern I ta ly,  at  the t ime the r ichest and 
most developed, in shor t  the most modern 
par t   of  the West . 

Then, the dist i l lat ion of  wine became 
common throughout Europe. Later in the 
1300s, in the Nordic countr ies,  where 
grapevines would not grow and wine had to 
be impor ted and was therefore expensive, 
someone began to dist i l  a lcohol  f rom malted 
grains.  But whi le water of  l i fe had become 
a wel l -known and widely used product i t 
was st i l l  so ld and consumed above al l  for 
medic inal  purposes. When and how did water 
of  l i fe come to be drunk for p leasure,  not as 
medicat ion? When and how did i t  leave the 
pharmacy and enter the tavern,  becoming not 
anymore WATER OF LIFE, but a t rue SPIRIT?

We do not know exact ly,  but  i t  happened 
dur ing the course of  the 1300s. At the 
beginning of  the centur y,  the use of 
sweetened alcohol ic beverages cal led 
‘ l iqueurs’,  consist ing of  a lcohol,  sugar or 
syrup and some f lavour ing substance, spread 
f rom I ta ly.  The secrets of  their  manufacture 
were brought to Par is by I ta l ian dist i l lers in 
1332. The most beloved l iqueur which the 
I ta l ians took to France was rose -oi l ,  a l iqueur 
which smelt  of   roses. There is no doubt 
that  at  th is point   water of  l i fe,  which we can 
now cal l  SPIRIT, was consumed by al l  soc ial 
c lasses and i ts spread can be gleaned f rom 
the regulat ions cropping up f rom t ime to 
t ime, for  instance in Frank fur t ,  where we f ind 
regulat ions as ear ly as 1361 which intend 
to cope wi th the spread of  drunkenness and 
unruly behavior of  intox icated burghers. 
Fear made a s igni f icant contr ibut ion to the 
spread of  the pract ice of  Spir i ts.  The Black 
Death made i ts appearance in 1348: one 
of  the greatest  pest i lences in European 
histor y,  the disease k i l led about a th i rd of  the 
cont inent ’s populat ion,  and other lesser but 
st i l l  ter r ib le epidemics cont inued to st r ike al l 
over Europe in the centur ies that  fo l lowed. 
Physic ians were pract ical ly power less,  and 
recommended that the ter r i f ied populat ion  
dr ink aqua v i tae every day not only to t reat 
but to prevent the Plague. And many people 

cont inued to dr ink i t  af ter  the Black Death 
was gone. At the end of  the 1300s Spir i ts 
were drunk al l  over Europe.

Hal f  a centur y later,  Michele Savonarola 
(grandfather of  the more famous and i l l -
fated Fr iar  Giro lamo)  was Cour t  Physic ian 
in Fer rara (I ta ly).  Between 1444 and 1449 he 
wrote a l i t t le,  great ,  v i r tual ly forgot ten book: 
“Booklet  of  Burning Water ”.  As far  as I  know, 
i t  is  the f i rst  t reat ise ent i re ly dedicated to 
alcohol,  which he cal ls burning water. 

Savonarola descr ibes a pot st i l l ,  sealed 
wi th lute and a coi l  to cool  the vapors wi th 
p lenty of  water :  “For th is reason, those who 
produce burning water in large quant i t ies 
seek places wi th running water ”.  He even 
speaks against  the use of  lead because i t  is 
harmful  to heal th.  He goes on to deal  wi th 
di f ferent t ypes of  wine sui table to make 
good alcohol.  We need new wines, good and 
st rong, therefore expensive;  on the contrar y, 
he laments that  unfor tunately al l  too of ten, 
in order to make more prof i t ,  many wine 
producers dist i l  poor wines, wines gone bad 
or watered down, and consequent ly produce 
low qual i t y a lcohol,  heedless of  the damage 
i t  wi l l  cause to the heal th of  the consumers. 
Savonarola then goes on to descr ibe the 
technical  complexi t y necessary to make 
good alcohol:  “And yet ,  th ink and ref lec t  on 
how the water which is sold in the square to 
poor,  miserable people is made instead.”  The 
product ion was not in the hands of  physic ians 
and apothecar ies anymore, but belonged 
to real  entrepreneurs operat ing in a market 
wi th di f ferent levels of  qual i t y and also unfair 
commerc ial  pract ices and adul terat ion. 

To sum up, in the f i rst  hal f  of  1400s, at  least 
in I ta ly,  a ver i table commerc ial  product ion 
and a widespread pleasure consumpt ion 
of  SPIRITS already existed. Shor t ly af ter, 
wi th the help of  the pr int ing press,  works 
dedicated to alcohol ic dist i l lat ion sprang up 
everywhere, and the consumpt ion of  many 
k inds of  Spir i ts spread throughout al l  Europe. 

Among these Spir i ts,  was Rum to be found 
yet? I  don’ t  th ink so,  as we are going to f ind 
out in the nex t ar t ic le.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TA IL SCIENTIST 
By Joel  Lackovich
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M i dnight O il
I NT RO D UCTIO   N

The Midnight Oi l  is  a mouthwater ing craf t 
cock tai l  that  was developed by Bret  Esler, 
an award-winning mixologist  f rom Aust in, 
Texas. A fusion of  two of  Bret ’s a l l - t ime 
favor i tes snack combinat ions,  morning 
cof fee and banana bread, the cock tai l  can 
easi ly be enjoyed ei ther as a morning pick 
me up wi th a k ick,  or  the per fect  desser t 
af ter  a fu l l  meal.  A l though this savory 
cock tai l  requires only a few ingredients, 
and on the sur face appears st raight 
for ward to prepare,  i t  is  the process of 
combining the ingredients along wi th the 
f lavor ful  garnish that leads to pure cock tai l 
magic when constructed proper ly.
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MATERIALS & METHODS

Midnight O i l  rec ipe by Bret t  Es ler (1)

Ingredients:

•	 Mount Gay Black Bar re l  Rum – 1.5 oz 
(45 mL)

•	 Cold-Brew Cof fee – 0.75 0z (22.5 mL)
•	 Domaine de Canton Ginger Liqueur – 

0.25 oz (7.5 mL)
•	 Gif fard Banane du Bresi l  – 0.25 oz (7.5 

mL)
•	 Vani l la Ex tract  – 3 dashes
•	 Garnish:  Skewered s l ice of  Banana 

Brûlée

Direct ions:

1.	 Prepare a skewered brûléed banana 
s l ice by coat ing a s ingle banana s l ice 
wi th organic sugar and using a Crème 
Brûlée chef ’s torch for 15 seconds to 
create the browning ef fect .

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

3.	 V igorously shake al l  the ingredients in 
the cock tai l  shaker for  15 seconds.

4.	 Double st rain into a cock tai l  g lass to 
remove any potent ia l  presence of  ice 
shards.

5.	 Garnish wi th skewered banana brûlée 
s l ice and enjoy!

DISCUSSION

Origin

Pul i t zer Pr ize -winning author John 
McQuaid once said,  “ We owe our ex istence 
and our humanity to taste.”  Craf t  cock tai ls 
l ike the Midnight Oi l  are del ic ious and 
f lavorsome and thank ful ly mankind’s 
evolut ion around taste has been a big 
contr ibutor to their  development.  Our 
abi l i t y  to enjoy a cock tai l  comes f rom the 
thousands of  taste buds we are born wi th 
that  are present in our mouth and throat . 
Each taste bud contains about 10 -50 
spec ial  sensory cel ls that  are st imulated 
by the presence of  t iny molecules re leased 
when we dr ink (2).  And when dr ink ing the 
Midnight Oi l  cock tai l  these sensory cel ls 

are real ly act ivated.  With the dr ink being 
inspired by banana bread, i t  possesses 
a ver y f rui t fu l  organic compound cal led 
isoamyl acetate which is an ester and the 
f lavor compound pr imar i ly responsib le for 
the banana f lavor.   Combined wi th Mount 
Gay Black Bar re l  Rum and cof fee, i t  is 
easy to see why the Midnight Oi l  is  best 
enjoyed pret ty much any t ime of  the day.

Flavor Prof i le

Rum

The Midnight Oi l  cock tai l ’s  pr imary 
ingredient is Mount Gay Black Bar re l 
Rum, and the spir i t  is  responsib le for  over 
f i f t y  percent of  the volume of  the dr ink. 
Mount Gay Black Bar re l  Rum is 43% ABV 
(86 proof )  and ut i l izes molasses f rom the 
Is land of  Barbados. Made f rom single 
column and double pot dist i l led,  i t  is 
f in ished in heavi ly char red bourbon bar re ls 
before being bot t led.  The combinat ion of 
the double pot dist i l lates,  which are highly 
concentrated, wi th the maturat ion process 
in char red smokey bourbon oak bar re ls is 
the source to the dark rum’s dist inc t  and 
r ich f lavor prof i le. 

Addit ional Ingredients

Cold- Brew Cof fee

Cold-brew cof fee di f fers f rom hot-brew 
cof fee because i t  is  steeped in cold or 
room temperature water.  Many people 
bel ieve that besides temperature that 
another di f ferent iator f rom hot-brew cof fee 
is that  cold-brew cof fee is less ac idic than 
hot-brewed cof fee. Recent research by 
sc ient ists at  Thomas Jef ferson Universi t y 
have proved that the pH values of  cold 
and hot brew cof fee were found to be 
comparable,  ranging f rom 4.85 to 5.13 (3). 
Var iables that  do af fect  the f lavor prof i le 
of  co ld-brew cof fee are room-temperature 
preparat ion versus chi l led preparat ion, 
the region the cof fee beans are grown in, 
the roast level  of  the cof fee beans and the 
type and length of  f i l t rat ion (4). 

Domaine de Canton Ginger Liqueur

Domaine de Canton is a delectable ginger 
f lavored l iqueur produced in France and 
avai lable at  28% ABV (56 Proof ).  The 
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l iqueur contains a syrup that is made 
f rom cr ystal l ized Chinese baby ginger, 
Grand Champagne cognac, neutral  spir i t , 
orange blossom honey f rom Provence, 
and vani l la (5).  Due to the ginger,  the 
l iqueur is s l ight ly peppery and sweet , 
wi th a pungent and spicy aroma, and 
is a subt le addi t ional  sweetener to the 
cock tai l .

Gif fard Banane du Bresi l  Liqueur

Canary gold in color,  Gi f fard Banane 
du Bresi l  L iqueur is used by bar tenders 
global ly as a versat i le ingredient in many 
cock tai ls.  The addi t ion of  the l iqueur, 
which is made f rom the s low macerat ion 
of  bananas, is 25% ABV (50 Proof )  and 
is a lso a t rue desser t  ingredient to any 
cock tai l  i t  is  added too. 

Vanil la Extract

In i ts purest  form, vani l la ex t ract  is  a 
solut ion made by saturat ing and aging 
vani l la pods in a solut ion of  ethanol  and 
water.  One of  the most popular f lavor ing 
agents in the wor ld,  over 250 taste and 
aroma components have been detected in 
vani l la ex t ract  (6). 

NUTRITION

The Midnight Oi l  may appear to be 
a desser t  cock tai l  as i t  contains 55 
calor ies per f lu id ounce. However,  the 
cock tai l  may not necessar i ly  sat is f y your 
sweet tooth cravings as i t  is  remarkably 
low in sugar.  The addi t ion of  the cold-
brewed cof fee di lutes the cock tai l ,  and 
i ts sweetening ingredients are also 
di luted.  And whi le the cof fee is act ing 
as a di lutant ,  i t  is  the presence of  the 
cold-brew cof fee where the Midnight 
Oi l  cock tai l  real ly l ives up to i ts name. 
Cold-brew cof fee is known to have a 
much higher caf fe ine concentrat ion 
than hot-brew cof fee as heat is known 
to ex t ract  some caf fe ine dur ing the 
brewing process. The ef fect  of  mix ing 
caf fe ine and alcohol  is  wel l - documented. 
When alcohol  is  mixed wi th caf fe ine, the 
caf fe ine can mask the depressant ef fects 
of  a lcohol,  making dr inkers feel  more 
aler t  than they would other wise (7). 	

NUTRITION FACTS

(Amount Per 1 f l  oz in a 2.75 f l  oz Cock tai l )
Calor ies:  			   55.9	
Total  Fat : 			   0 g	
Cholestero l: 			   0 mg	
Sodium: 			   0.4 mg	
Total  Carbohydrates:  	 2.6 g
Dietar y Fiber : 		  0 g
Sugar :  			   1.1 g

CONCLUSION

Break fast ,  desser t  or  to be enjoyed as a 
cock tai l  t reat ,  the Midnight Oi l  cock tai l 
is  pure l iquid grat i f icat ion.  In addi t ion, 
the construct ion process is a lmost as 
fun as s i t t ing down and enjoy ing the 
cock tai l  i tse l f.  But i t  is  indeed the sensory 
percept ion i t  provides that does make one 
feel  l ike they are having the craf t  cock tai l 
vers ion of  banana bread and cof fee, which 
in my opinion I  would have to agree wi th 
Bret  Esler,  is  now one of  my favor i te snack 
t ime combos.
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FDA ASSESSES FEES FOR HAND SANITIZER

The pandemic h i t  smal l  d is t i l le r ies hard.  In most 
cases, tast ing rooms, a key source of  revenue for 
these businesses were shut down. In at tempt to 
keep the i r  bus iness af loat  and employees work ing, 
many dist i l le r ies turned to manufac tur ing hand 
sani t izer.  Some gave to local  hospi ta ls ,  heal th 
workers and f i rs t  responders for  f ree;  others 
charged minimal amounts to cover the mater ia l 
costs.  This week, just  as i t  seemed they ’d made 
i t  through the worst  of  a ter r ib le year,  the Food 
and Drug Administ rat ion added more bad news. 
The agency de l ivered not ice to d is t i l le r ies that 
had produced hand sani t izer (which i t  considers 
to be an over- the - counter monograph drug) in the 
ear ly days of  the pandemic,  that  they now owe an 
unexpected fee to the government of  more than 
$14,000. The FDA stated the fo l lowing on the i r 
websi te:   FDA is publ ish ing a Federal  Register 
Not ice (FRN) t i t led “Fee rates under the Over-The -
Counter Monograph Drug User Fee Program for 
Fiscal  Year 2021” to establ ish fees wi th respect 
to OTC monograph drug fac i l i t ies and OMORs 
for FY 2021. OTC monograph drug fac i l i t y  fees 
for  FY 2021 wi l l  be due on Februar y 12, 2021, 45 
days af ter  publ icat ion of  th is FRN. The Food and 
Drug Administ rat ion (FDA) is announc ing the fee 

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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rates under the Over- the - Counter (OTC) Monograph 
Drug user fee program for f iscal  year (FY) 2021. 
On March 27, 2020, a new sec t ion was added to the 
Federal  Food, Drug, and Cosmet ic Ac t (FD&C Act)  by 
the Coronavi rus A id,  Rel ief,  and Economic Secur i t y 
Ac t ,  which author izes FDA to assess and co l lec t 
user fees f rom qual i f y ing manufac turers of  OTC 
monograph drugs and submit ters of  OTC monograph 
order requests.  FDA refers to the OTC Monograph 
Drug user fee program as “OMUFA” throughout 
th is document .  This not ice establ ishes the OMUFA 
fee rates for  FY 2021. Pay ing a surpr ise $14,000 
b i l l  would be a chal lenge for smal l  bus inesses in 
any year,  but  i t ’s  a par t icu lar chal lenge for c raf t 
d is t i l le r ies in 2020. Becky Har r is ,  pres ident of  the 
Amer ican Craf t  Spi r i ts Assoc iat ion,  to ld Reason 
Magazine “ I  compare i t  to surpr ise medical  b i l l ing,” 
She’s hopefu l  that  i f  the FDA has some discret ion as 
to the appl icabi l i t y  of  the fee, that  they wi l l  exerc ise 
i t  to exc lude dist i l le r ies,  most of  which no longer 
produce sani t izer and have no intent ion of  cont inuing 
to do so now that the emergency shor tage has 
passed. 
ht tps: //w w w.fda.gov/ indust r y/ fda-user- fee -programs/
over- counter-monograph-user- fee -program- omufa

KOLOA RUM

Af ter launching a 3 -year o ld rum in 2018, Koloa Rum 
Company has just  re leased Koloa Kaua’ I  Reser ve 
5 -Year Aged Hawai ian Rum. This re lease was aged 
in Amer ican whi te oak bar re ls at  the d ist i l le r y on 
the is land of  Kauai .  Bob Gunter,  CEO of Koloa, 
to ld Just- Dr inks “ We re leased our f i rs t  aged rum in 
2018 fo l lowing more than f ive years of  research and 
exper imentat ion to develop the protoco ls necessar y 
to proper ly age rum in Hawai i ’s  t rop ica l  env i ronment . 
Our aged re leases have quick ly become some of 
our most sought af ter  and coveted of fer ings,  and 
th is 5 -year aged var iat ion is no except ion.”  ht tps: //
ko loarum.com/

DESTILERIA SERR ALLES

Dest i ler ía Ser ra l lés Inc.,  the producer of  Don Q, 
Puer to R ico’s number- one rum, announced the launch 
of  Don Q Reser va 7,  the latest  addi t ion to i ts curated 
por t fo l io of  aged rums made wi th the f inest  reser ves 
f rom the d ist i l le r y in Ponce, Puer to Rico.  The 
dist i l le r y ’s cont inuous focus on expanding i ts aged 
and super premium of fer ing a l igns wi th increased 
consumer demand and cur ios i t y in the segment . 
Ja iker Soto,  Master B lender,  c raf ted a v ibrant b lend 
of  mul t i - co lumn dist i l led l ight  rums and s ing le copper 
co lumn dist i l led heavy rums, which were aged for 
a min imum of seven years in Amer ican whi te oak 
bar re ls.   For th is unique b lend, Soto co l laborated 
wi th S i lv ia Sant iago, Senior VP of  Manufac tur ing and 
Maest ra Ronera, a long wi th Rober to Ser ra l lés,  s ix th -
generat ion rum maker,  br ing ing together decades 
of  rum making exper ience for the c reat ion of  th is 
superb rum. The team hand se lec ted and b lended 
Puer to R ican rums that were aged for a min imum 
of seven years to c reate a new Don Q rum var iant 
that  is  radiant and bo ld wi th an int r icate star t  and a 

mature,  yet  br i l l iant ,  long f in ish.  This versat i le rum 
expression is best enjoyed neat ,  on the rocks,  in 
a cock ta i l  l ike the Class ic 7 or Honey Breeze, or 
to e levate a favor i te mixed dr ink,  s imply by adding 
soda or f resh ju ice.  “ We wanted to c reate a rum 
wi th a d is t inc t ive f lavor prof i le and matur i t y that  had 
balanced notes and the charac ter is t ics fans have 
come to expect f rom Don Q Rums.  Wi th Reser va 
7,  our goal  was to c raf t  a rum that honored the 
Ser ra l lés fami ly and the i r  legacy of  mak ing wor ld -
c lass rum,” says Soto.  “ I t  was an honor to taste 
through reser ves and b lend a se lec t ion of  aged 
rums to c reate a smooth and e legant express ion 
wi th notes of  roasted oak, caramel ized f ru i t ,  honey 
and chocolate.”  Don Q Reser va 7 is presented in a 
new bot t le design wi th the brand’s updated image 
and logo. The e longated g lass bot t le evokes the 
ref inement and s impl ic i t y that  has charac ter ized 
the rums craf ted by the Ser ra l lés fami ly for  155 
years.   The brand’s new packaging h ighl ights Don 
Q’s va lues of  her i tage and qual i t y and was executed 
by St ranger and St ranger,  the wor ld - renowned, 
internat ional ly awarded Br i t ish f i rm that spec ia l izes 
in packaging design for premium spi r i t  brands 
g lobal ly.  ht tps: //donq.com/

RICHL AND RUM

The Georgia Depar tment of  Economic Development 
announced i ts Internat ional  Trade div is ion’s 2020 
GLOBE Award rec ip ients.  This state - led awards 
program highl ights Georgia companies that entered 
new internat ional  markets in the prev ious year. 
Dur ing calendar year 2019, GLOBE winners f rom 
17 count ies across Georgia co l lec t ive ly entered 
75 new internat ional  markets.  R ich land Rum has 
been named a rec ip ient of  the 2020 GLOBE Award 
in the Internat ional  Trade Div is ion.  I t ’s  the four th 
consecut ive year the company has earned the 
annual  award that h ighl ights companies that entered 
new internat ional  markets dur ing the prev ious year. 
Stephen Oakey, the company ’s D i rec tor of  Market ing 
and Publ ic Relat ions,  thanked state economic 
of f ic ia ls for  the i r  cont inued suppor t  and recogni t ion. 
He to ld the Brunswick News “Through the years, 
the GDEcD has been inst rumenta l  in he lp ing us and 
other Georgia companies to reach new markets and 
expand our business,”  he said.  “Thei r  resources, 
ins ight and suppor t  are top notch and make doing 
business in Georgia that  much more benef ic ia l .” 
Dur ing the past year,  Oakey said R ichland Rum 
expanded i ts market to dozens of  count r ies and is 
now so ld as far  as Japan, Denmark,  South Af r ican 
and Nambia.  ht tps: //w w w.r ich landrum.com/

L ANGS JAMAICAN RUM

Langs Jamaican Rum f i rs t  reached Scot land back in 
the mid -n ineteenth centur y.  Ian Mac leod D ist i l le rs 
rev ived the Jamaican rum brand in September wi th 
the int roduct ion of  Lang’s Banana Rum. Now they 
have added two new of fer ings,  a Mango & Ginger 
Rum and a Pineapple Rum. Nei l  Boyd, UK Managing 
Direc tor of  Ian Mac leod D ist i l le rs,  sa id in a press 
re lease: “The rum categor y cont inues to skyrocket 
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in popular i t y,  which is why we dec ided to meet that 
demand by br inging back a be loved brand. Langs 
Jamaican Rum stays t rue to the or ig inal  1860s Lang 
Brothers Rum, t rop ica l ,  charac ter fu l  and packed wi th 
exot ic f ru i t  notes.  Our range is br imming wi th natura l 
f lavor and del ivers a taste of  the Car ibbean to the UK. 
I t ’s  l iquid sunshine in a bot t le.”  Langs Mango & Ginger 
Rum is descr ibed as hav ing notes of  Mango coul is , 
chewy mer ingue, and vani l la h i t t ing the nose, and a 
th ick and sweet palate of  r ipe mango, peach, l ime and 
cr ysta l l ized g inger bui ld ing in a long-spiced f in ish. 
Meanwhi le,  Langs Pineapple Rum boasts a nose of 
ju icy p ineapple,  coconut and ra is in ice c ream, and a 
palate of  f izzy p ineapple balanced wi th r ich caramel 
and c innamon. Langs Rums are a b lend of  molasses-
r ich,  pot  and co lumn dist i l led Jamaican rums f rom 
ex-bourbon Amer ican whi te oak casks. ht tps: //w w w.
ianmac leod.com/

FLOR DE CANA

Flor de Caña, a susta inably produced premium 
rum brand, has been honored wi th the prest ig ious 
“Susta inabi l i t y  Award”,  the h ighest d is t inc t ion g iven 
dur ing the 2020 Green Awards (organized by The 
Dr inks Business),  in recogni t ion of  the brand’s 
leadership wi th in the indust r y and h istor ic commitment 
to susta inable prac t ices.  Today, Flor de Caña is 
the only g lobal  sp i r i t  to ho ld the wor ld ’s two top 
susta inabi l i t y  cer t i f icat ions:  Carbon Neut ra l  and Fai r 
Trade. Whi le th is achievement impressed the judges, 
i t  was the addi t ional  ef for ts of  th is fami ly- owned brand 
that secured i ts posi t ion as rec ip ient of  the award, in 
par t icu lar the use of  100% renewable energy to d is t i l l 
i t s  rum, p lant ing 50,000 t rees annual ly s ince 2005 
and i ts programs to suppor t  the local  communi t y.  The 
Carbon Neut ra l  cer t i f icat ion,  issued by Carbon Trust , 
assures consumers that Flor de Caña of fsets a l l  carbon 
emiss ions dur ing the ent i re l i fecyc le of  the rum, f rom 
f ie ld to market .  Meanwhi le,  the Fai r  Trade cer t i f icat ion, 
issued by Fai r  Trade USA , ver i f ies that  the rum is 
susta inably produced in compl iance wi th over 300 
r igorous labor,  soc ia l  and env i ronmenta l  s tandards. 
The Flor de Caña stor y began in 1890 when a young 
I ta l ian adventurer dec ided to establ ish a d is t i l le r y 
at  the base of  N icaragua’s ta l lest  and most ac t ive 
vo lcano, the San Cr is tóbal .  130 years and f ive fami ly 
generat ions later,  the ent i re product ion process of  Flor 
de Caña cont inues under the super v is ion of  the same 
fami ly,  master ing the ar t  of  susta inable rum making. 
Flor de Caña is a susta inably produced premium 
rum that ’s Carbon Neut ra l  & Fai r  Trade cer t i f ied. 
From an 1890 fami ly estate,  i t ’s  d is t i l led wi th 100% 
renewable energy and natura l ly aged wi thout sugar. 
I t  was awarded “Best Rum Producer of  the Year ”  by 
the Internat ional  Wine and Spi r i t  Compet i t ion in 2017. 
w w w.f lordecana.com

APPLETON ESTATE

Appleton Estate has launched i ts Hear ts Col lec t ion,  a 
l imi ted - re lease of  three pot-st i l l  rums aged between 
21-26 years.  The range is a co l laborat ion between 
Appleton Estate’s Master B lender,  Joy Spence, and 
Luca Gargano, the I ta l ian rum co l lec tor and owner 

of  Vel ier,  the spec ia l is t  w ine and spi r i ts impor ter 
based in Genoa. The rums are the f i rs t  s ing le -marque 
pot-st i l l  rums that the Jamaican dist i l le r y has ever 
re leased and are f rom each a d i f ferent v intage; 1994, 
1995 and 1999. Three thousand bot t les are avai lab le 
f rom each marque. “ I  was look ing for beaut i fu l ,  sp icy, 
f ru i t y notes,  something rounded wi th vani l la ,  a l i t t le 
cof fee, and cocoa notes coming f rom the oak. The 
smel l  and taste are so enigmat ic .  I t  takes you into a 
d i f ferent wor ld,”  sa id Spence. “Pot s t i l l  rum is such an 
amazing rum, i t ’s  such an amazing base to work wi th 
– i t ’s  the hear t  and soul  of  our b lends.”  This re lease 
represents the f i rs t  co l laborat ion between Joy Spence 
and Luca Gargano. “For me, the Hear ts Col lec t ion is 
real ly to show how many co lors,  the b iodivers i t y of 
Appleton Estate in the sense that the Estate has so 
many di f ferent marques, so many di f ferent v intages,” 
sa id Gargano. “The b ig va lue of  Appleton Estate,  in 
para l le l  w i th Joy ’s exquis i te b lending techniques, is i ts 
product ion,  her i tage and stock,  which makes i t  the best 
d is t i l le r y in the wor ld.”  The Hear ts Col lec t ion’s launch 
fo l lows Appleton Estate’s recent brand re launch which 
inc luded a new packaging design and the re lease 
of  a new e ight-year- o ld reser ve rum.  The Hear ts 
Col lec t ion is avai lab le f rom November to December 
2020 in se lec ted, premium spi r i ts reta i lers in g lobal 
markets inc luding I ta ly,  France, Germany, Uni ted 
K ingdom, Aust r ia,  Denmark,  Belg ium, Swi t zer land, 
Czech Republ ic ,  New Zealand, S ingapore,  Japan and 
Jamaica. The co l lec t ion wi l l  be avai lab le in the Uni ted 
States in ear ly 2021. ht tps: //w w w.appletonestate.com/

SPIRIT HUB INDEPENDENT DISTILLEARY FUND

Spir i t  Hub, an onl ine d i rec t- to - consumer marketp lace 
to shop for thousands of  hard - to - f ind c raf t  sp i r i ts 
f rom independent d is t i l le r ies,  has launched of  The 
Spi r i t  Hub Independent D ist i l le r y Preser vat ion Fund 
,  a 501(c)3 not- for-prof i t  organizat ion establ ished to 
prov ide f inanc ia l  a id and resources for independent 
d is t i l le r ies around the wor ld.  The c reat ion of  The 
Fund was accelerated in response to the COVID -19 
pandemic,  when many of  these businesses found 
themselves in need of  suppor t .  “Spi r i t  Hub was 
founded on the premise of  he lp ing independent 
d is t i l le r ies thr ive and i t  was wi th in that  same premise 
that we created The Fund to a l lev iate the pressures 
fac ing independent d is t i l le r ies across the Uni ted 
States,”  sa id Michael  Weiss,  CEO and Founder of 
Spi r i t  Hub. “The Fund wi l l  prov ide much-needed 
suppor t ,  f inanc ia l  a id and resources to independent 
d is t i l le r ies great ly impacted by the pandemic and 
a l low them to cont inue pursuing the i r  passions and 
e levat ing the c raf t  sp i r i ts indust r y as a whole.”  “The 
COVID -19 pandemic has h i t  the c raf t  sp i r i ts indust r y 
hard,  espec ia l ly the mom and pop operat ions that 
d idn’ t  have b ig corporat ions back ing them” said Kent 
Rabish, Pres ident of  The Spi r i t  Hub Independent 
D ist i l le r y Preser vat ion Fund and owner of  Grand 
Traverse Dist i l le r y.  “The Fund wi l l  prov ide v i ta l  re l ief 
for  those deeply impacted by the pandemic and be a 
resource to he lp beyond that too.”  In 2021, d is t i l le r ies 
interested in apply ing for funding f rom The Spi r i t  Hub 
Independent D ist i l le r y Preser vat ion Fund can f i l l  out 
an onl ine appl icat ion form to deta i l  the i r  request and 
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expla in the i r  needs. Appl icat ions wi l l  be rev iewed by 
The Fund’s board to determine the award. To launch 
The Fund, Spi r i t  Hub has made an in i t ia l  $10,000 
donat ion to be d ist r ibuted to d is t i l le r y rec ip ients by 
the Board.  In ear ly 2021, Spi r i t  Hub wi l l  launch the 
cont r ibut ion matching program, whereby the company 
wi l l  match a l l  donat ions made to The Fund by Spi r i t 
Hub’s customers.  The Fund has been c reated as an 
independent ent i t y and i ts char i tab le operat ions are 
in compl iance wi th indust r y regulat ions at  the federa l 
and state leve l .  ht tp: //w w w.spi r i thubfund.org /.

KOHANA RUM

At the end of  2020 Kohana had two new l imi ted 
re leases. Fi rs t  was K i la,  a cask-st rength,  2-year 
o ld rum made f rom Manule le cane and f in ished in 
sher r y casks for 8 months.  The proof is var iab le (110 
to 125 proof )  and is handwr i t ten on the label .   The 
second re lease was the Koho Ar t is t  Ser ies 2020, a 
co l laborat ion wi th wor ld famous photographer K im 
Tay lor Reece. Each bot t le was indiv idual ly chosen, 
etched, sealed and s igned by the ar t is t  and bot t led at 
90 proof.  ht tps: //w w w.kohanarum.com/

SELVAREY RUMS

Af ter quiet ly garner ing awards and c r i t ica l  acc la im, 
bout ique rum SelvaRey has revealed new packaging, 
branding and a g lobal  campaign. Behind the scenes, 
music ian Bruno Mars has been guid ing the process 
for years,  redesigning ever y aspect of  the brand. 
Wi th the new package now ro l l ing out in h igh -end 
reta i lers,  restaurants and resor ts across the U.S. and 
Asia,  Bruno and SelvaRey p lan to de l iver Tropica l 
Luxur y,  Wherever You Are.  “ I  t r ied the rum years 
ago and loved i t .  I t  tasted l ike t rop ica l  luxur y,  l ike I 
was on vacat ion,”  sa id Mars.  “So, we star ted work ing 
together,  bounc ing ideas about how we could show 
people how th is dr ink makes you fee l .  Took some 
years and a lot  of  Piña Coladas but ,  dare I  say,  we 
did i t .”  D ist i l led in the jungles of  Lat in Amer ica by a 
legendar y master b lender,  SelvaRey (which loosely 
t rans lates to “K ing of  the Jungle”)  quick ly won 
favor wi th the most d iscerning sp i r i t  enthusiasts, 
landing in Michel in -star red restaurants and catching 
the at tent ion of  the mul t i faceted Mars.  Bruno was 
instant ly inspi red by the qual i t y and f lavor of  the 
rums. He connected wi th SelvaRey ’s founders and 
af ter  developing a c lose re lat ionship,  he of fered to 
complement the i r  amazing l iquid wi th h is c reat ive 
v is ion.  “ I  don’ t  th ink there’s anyone e lse in the wor ld 
who could have nai led th is a l l  so per fec t ly the way 
he d id,”  added co - founder Seth Gold.  “ We set out to 
push the boundar ies of  the rum categor y.  And Bruno’s 
taken i t  to the nex t leve l ,  c reat ing a fu l l -b lown wor ld 
of  t rop ica l  luxur y.”  Fine enough to s ip on the rocks or 
enhance any cock ta i l ,  Se lvaRey has been awarded 94 
and 95 po ints f rom The Tast ing Panel  magazine for i ts 
core express ions, Whi te and Chocolate,  respect ive ly, 
and garnered count less other indust r y acco lades. 
Wi th addi t ional  new expressions s lated to ro l l  out  in 
the coming months,  a long wi th ad campaigns spanning 
the g lobe, Bruno and SelvaRey expect to make 2021 
a break through year for  rum wor ldwide. SelvaRey 

Whi te,  a de l icate combinat ion of  rums aged in bourbon 
bar re ls.  A three - year- o ld - rum br ings the v ibrancy and 
youth of  f resh - cut sugarcane, which is rounded out 
w i th notes of  caramel and but terscotch f rom a f ive -
year- o ld rum. This b lend is l ight ly charcoal - f i l tered 
to remove the co lor,  leav ing e legance in i ts p lace. 
SelvaRey Chocolate is a fu l l  bodied, f ive -year- o ld rum 
wi th inherent r ichness, enhanced by the infus ion of 
natura l  chocolate.  The ve lvety aged b lend c reates a 
sophist icated sp i r i t ,  per fec t  for  s ipp ing on the rocks or 
mix ing into any cof fee cock ta i l .  w w w.selvarey.com.

CR AFT BEVER AGE AND MODERNIZ ATION TA X 
REFORM ACT

On December 27th,  the $2.3 Tr i l l ion Government 
spending package was s igned into law, which inc ludes 
making the Craf t  Beverage and Modernizat ion Tax 
Reform Act (CBMTR A) permanent .  The s igning g ives 
the count r y ’s 2,200 c raf t  sp i r i ts producers much-
needed, permanent tax re l ief  and par i t y w i th the i r 
counterpar ts in beer and wine, who have enjoyed lower 
rates for  many years.  Under CBMTR A , d ist i l le rs pay a 
reduced exc ise tax rate of  $2.70 per proof gal lon for 
the f i rs t  100,000 proof gal lons of  d is t i l led sp i r i ts (most 
c raf t  d is t i l le rs fa l l  into th is categor y);  a rate of  $13.34 
per proof gal lon for  the nex t 22,130,000 proof gal lons 
of  d is t i l led sp i r i ts;  and a rate of  $13.50 per proof 
gal lon for  product ion in excess of  22,230,000 proof 
gal lons.  On the Amer ican Craf t  Spi r i ts Assoc iat ion 
websi te,   Margie A .S. Lehrman, ACSA CEO said “As 
our count r y and indust r y face a chal lenging year ahead 
as we co l lec t ive ly recover f rom the d i rec t ,  devastat ing 
impact on our businesses due to COVID -19 shutdowns, 
we applaud Congress, and in par t icu lar,  Sen. Ron 
Wyden (D - OR) and Sen. Roy B lunt (R- MO), for  work ing 
together on both s ides of  the a is le to suppor t  our 
communi t y of  2,200 smal l  bus inesses and do what is 
v i ta l ly  impor tant to keep our indust r y af loat .  This isn’ t 
just  a v ic tor y for  our indust r y,  but  a lso the per iphera l 
indust r ies we suppor t ,  inc luding U.S. agr icu l ture and 
hospi ta l i t y.  Today, we ce lebrate a major mi lestone in 
the f ight  for  par i t y w i th c raf t  beer and wine and thank 
the key Congressional  leadership for  the i r  t i re less 
ef for ts .” 

NEW TTB RULING

Up unt i l  last  month,  U.S. consumers were l imi ted to 
seven bot t le s izes for  sp i r i ts:  50,  100, 200, 375, 750, 
1000 and 1750 ml.  European bot t lers and dist r ibutors 
used other s izes,  inc luding 700 ml.  Consequent ly, 
these companies would have to produce a bot t le for  the 
Uni ted States (750ml) and a bot t le for  other markets 
(700ml).  For smal ler  bot t lers wi th l imi ted re leases that 
was not a lways f inanc ia l ly feas ib le.  On December 29 th, 
the A lcohol  and Tobacco Tax and Trade Bureau (TTB) 
ru led to add four new “standards of  f i l l ”,  700, 720, 
900 and 1800 ml.  Hopeful ly,  th is new ru l ing wi l l  a l low 
U.S. consumers access to the wide var iet y of  rums 
that our European brothers and s is ters have enjoyed 
for so long.  ht tps: //w w w.t tb.gov/d ist i l led -sp i r i ts /
not ices - of -proposed- ru lemaking



Got Rum?  January 2021 -   42

Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Capricorn the Goat 
December 22 -  Januar y 19

Capr icorn’s are hardwork ing, analy t ical, 
pract ical,  and conf ident and st r ive to 
maintain stabi l i t y  and order.  They are 
good organizers,  and are ver y intui t ive, 
a l though they don’ t  share th is t ra i t  wi th 
others f reely.  They do not deal  wel l  wi th 
opposi t ion or cr i t ic ism, and are one of 
the Ear th s igns.  

The Queens Park Swizz le  is  my 
per fect  pair  for  Capr icorn because i t 
requires prec ise measurements as wel l 
as a spec i f ic  technique in order for  i t  to 
come to l i fe.    I t  is  not  a cock tai l  that 
you can “ throw together ”  as i t  does 
require some work,  but  i t  is  one of  my 
favor i tes.

•	 2 oz.  Demerara Rum
•	 1 oz.  Fresh Lime Juice
•	 ½ oz. Simple Syrup
•	 2 dashes of  both Angostura and 

Peychaud’s Bi t ters

In a ta l l  g lass,  combine the rum, l ime, 
and s imple syrup.   Fi l l  the glass wi th 
crushed ice,  and use a swizzle st ick in 
between your hands to mix wel l .    Top 
wi th both types of  b i t ters,  and garnish 
wi th a large f resh mint  spr ig.   

.
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Bar tenders around the wor ld 
need our help.  

Many have not been able to 
return to work because of 

the pandemic.  

I f  you ever wanted to learn 
about mixology, consider 

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

impress your f r iends.  

You can also hire bar tenders 
to develop signature cocktai l 

rec ipes for you.  

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

John & Deborah Pat t ,  owners of  Deser t 
Diamond Dist i l ler y.   John is President .  
Deborah is “The Dist i l ler ’s Wife”.   John 
says that just  means I  get  to pretend I 
can te l l  h im what to do. :)  We are located 
in K ingman, A Z just  four mi les of f  the 
I - 40 on histor ic highway 66.  Our address 
is 4875 N Olympic Dr ive,  but beware of 
GPS systems.  There seems to be some 
confusion...

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

John always says “ Insani ty.   There is a 
f ine l ine between insani ty and passion.  
Passion being the reason but somet imes 
crossing over.”   Deborah says “Our 

Ex clusi ve INTERV IE W

I  love inter v iewing 
craf t  d ist i l lers and 
learning about 
the source of 
their  passion and 
about their  ef for ts 
to di f ferent iate 
themselves f rom the 
compet i t ion.   I  am 
ver y p leased to share 
th is inter v iew about 
a hidden dest inat ion 
in the most unl ike ly 
p lace for a rum 
dist i l ler y.   Truly wor th 
the t r ip! 

I  wish John, Deborah and their  team much 
success.  A l l  aboard!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

John & Deborah Pat t ,  owners of  Deser t  D iamond Dist i l ler y,  K ingman, Ar izona, USA.
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inspirat ion came af ter doing workshops 
out west and real iz ing that Rum was real ly 
missing in act ion (as far  as produced) out 
West .   Af ter  doing workshops in A Z & CA 
in 2005 through 2008, we saw that rum 
was being lef t  out ,  and we wanted local ly 
made rum ourselves,  so we dec ided to 
go ahead and spec ial ize in rum out here 
in the Ar izona west .   Our or ig inal  goal 
was to be known as “The Best Rum in the 
SouthWest ”.   L i t t le did we know, we would 
be actual ly be known as “The Best Rum 
wrapped in a Whiskey wrapper ”.   Or was 
that “The Best Whiskey taste wrapped in a 
rum wrapper ”?  I t ’s  st i l l  a toss up.

Q: You are the oldest craf t  dist i l ler y in 
Ar izona.  What was the process l ike, 
working with your local government , 
to get your permit approved for the 
dist i l ler y?  How long did i t  take?

The process is much the same everywhere, 
and we refer ever yone to t tb.gov where 
anyone can f ind the f i rst  steps to becoming 
a dist i l ler.   I t  took about a year to get our 
federal  l icense (cal led a DSP or Dist i l led 
Spir i t  Permit).   Then i t  took another four 
months for  our A Z state l icense, once we 
appl ied.   Since we appl ied around January 
1st  2010, the state took al l  120 days to 
approve us,  and we were able to open 
Apr i l  1st ,  2010.  We st i l l  laugh about the 
date and i t  is  ver y appropr iate for  our l ives 
together !   We were actual ly the second 
legal  c raf t  d ist i l ler y in the state,  and the 
f i rst  one went out of  business about 2012.  
So we never say we were the f i rst ,  s ince 
we inher i ted being the o ldest around 2012. 

Q: What was your biggest chal lenge and 
how did you overcome i t?
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Our biggest chal lenge in hindsight (and 
there were many, and at  least  one major 
chal lenge per year)  was most l ike ly the 
state legis lat ion changing over t ime.  I t  has 
eventual ly become craf t  d ist i l ler y f r iendly, 
however,  that  wasn’ t  a lways the case.  
John has by defaul t  had to become act ive 
in our ef for ts to keep and improve our craf t 
legis lat ion and to cont inue to t r y to move 
this growing industr y for ward.  John and 
Deborah Pat t ,  a long wi th other dist i l lers, 
are founding members of  the Ar izona 
Dist i l lers Gui ld.   Our sole purpose in that 
regard is to keep an eye on the legis lat ion 
and t r y to keep i t  as smal l  business 
and craf t  f r iendly as possib le.   Besides 
that ,  there is the constant threat of  ebbs 
in business, which comes back to the 
bel ls and whist les that  the craf t  f r iendly 
legis lat ion gives us,  which is our onl ine 
sales and other perks ( l ike fest ivals).   Not 
a l l  states are as “craf t - f r iendly ”,  but  I  do 
bel ieve that other states are moving in 
that  di rect ion,  some more quick ly than 
others.   I  would be remiss in stat ing that 
the chal lenge in 2020 has mainly been the 
response to the Covid epidemic and how 
that has impacted businesses nat ionwide, 
not just  ours.  

Q: What rum(s) are you current ly 
producing?
  
•	 Gold Miner White Rum in 750ml and 

50ml -  This s ignature A Z whi te rum 
is where i t  a l l  star ts,  and s ince we 
ferment and dist i l l  i t  100% f rom scratch, 
we bel ieve i t  is  one of  the smoothest 
whi te rums on the market & is a s ipping 
rum in i t ’s  own r ight .  “A subt le shot of 
vani l la,  a suggest ion of  c ream, a l i t t le 
f loral  character and an under ly ing 
st ratum of fa int  caramels give th is rum 
a character that  is  absent f rom about 
99% of unaged spir i ts..92 points” * 

•	 Gold Miner Dark Rum in 750ml,  375ml 
and 50ml.   -   The favor i te of  our scotch 
dr inkers yet  a lso the favor i te of  our red 
wine dr inkers and rum dr inkers as wel l; 
th is rum shows that i t  has wide palat te 
appeal.   This dark rum is fu l l  of  end-
notes that last  for  minutes,  g iv ing i t  our 
highest ranking wins in the Internat ional 
contests.   “has a depth and r ichness 
and v iscosi t y and complexi t y that  g ives 
i t  the gravi tas of  a luxur y- t ier  Whiskey, 
making i t  problemat ic to even consider 
using i t  as a mere mixer...98 points” * 
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•	 Gold Miner Bar re l  Aged Rum in two 
di f ferent age groups in 750ml. 

•	 Gold Miner Bar re l  Reser ve Black - 
Showcased in a b lack waxed bot t le, 
th is ranges between 2 and up to under 
5 years.  “The fat  cushion of  dark 
caramels and vani l la and molasses and 
mint  and cashew but ter f loats the bar re l 
presence beaut i fu l ly  and del ivers a 
massive intensi t y that  never once edges 
over into s imple burn or wince - induc ing 
over load.  This is an e legant beverage, 
by any standard..  98 points”  

•	 Gold Miner Bar re l  Reser ve Gold – 
Showcased in a gold waxed bot t le, 
th is rum has won three years in a 
row at  the IWSC (Internat ional  Wor ld 
Spir i t  Compet i t ion) in London.  Bar re l 
Reser ve Gold is in an e l i te group of 
just  ten U.S. rums that medal led th is 
year (2020).   The f lavor bui l ts through 
the aging process, and can taste even 
sweeter to some, and has been a 
favor i te of  even whi te wine dr inkers,  but 
a lso scotch dr inkers favor i t .

•	 COMING SOON: Gold Miner Bar re l 
Reser ve Plat inum – Showcased in a 

plat inum waxed bot t le,  th is rum is a 
10 year Rum in January of  2021. The 
tast ing notes on this ten year rum 
are so smooth and r ich wi th hints of 
c innamon and but terscotch that i t 
dr inks l ike a for ty year f rom other rum 
areas.  (We are proud to produce al l 
these internat ional ly awarded rums with 
no added sugar,  no added f lavors and 
no added colors.)

•	 Gold Miner Agave Rum in 750ml, 
375ml,  and 50ml -  Last ly,  we produce 
an Agave rum, our only f lavored rum, 
yet  a l l  organic.  This rum is a customer 
favor i te.   “The agave infusion just  g i lds 
the considerable l i ly  of  velvety Dark 
Rum with a peppery vegetal  edge that 
e levates the whole and does i t  wi thout 
seams and ragged edges. 96 points”.

•	 Gold Miner Four-Pack Taster Set in 
50ml X 4.  This comes with a logo’d shot 
g lass and tast ing notes,  a l lowing those 
in A Z and NV to taste these rums in the 
comfor t  of  their  own homes.  I t  should 
be enough to have four f r iends taste 
wi th you….or not ... 
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The preceeding product descr ipt ions are 
quotes f rom the ar t ic le:  Deser t  D iamond 
Dis t i l ler y:  K i l ler  rum that th inks i t ’s  a 
whiskey,  by The Pour Fool,  Dec 8 2017. 

Link:  ht tps: // thepour fool.com/2017/12 /08/
deser t-diamond-dist i l ler y-k i l ler- rum-that-
th inks- i ts -whiskey/

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

We employ an Arnold Holste in st i l l  f rom 
Germany.  We were one of  the f i rst  semi -
automated plants in the Uni ted States, 
and we were a “p i lot-p lant ”  for  the 
manufacturer of  the system we use, which 
is a semi -automat ic operat ion.   We hosted 
at  least  three or four “dist i l ler y t ra in ings” 
per year at  our fac i l i t y  for  an average of 
20 - 40 new dist i l lers nat ionwide.  A big 
“HELLO” to al l  those dist i l ler ies who made 
i t !   I  know you are out there,  because 
some of our customers have you in their 
backyard!

Q: Where do you get your molasses 
and how many days is your normal 
fermentat ion?

Our molasses is f rom Louis iana, and so 
is sourced here in the Uni ted States.   Our 
fermentat ions for  rum run about 5 -7 days.

Q: You recent ly launched your ten year 
old barrel  aged rum.  Congratulat ions!  
Can you tel l  us more about this rum?  
What type of barrels did you use for 
aging (oak type, heat t reatment ,  size, 
etc.)?  

Thank you.  We have worked hard to reach 
this e l i te level  of  having a “ ten-year ” 
any thing.  This ten year bar re l  reser ve rum 
has been aging in the bar re l  and wi l l  be 
ten ful l  years when we have our spec ial 
“Rol l  out  the Bar re l ”  dinner in January.   We 
celebrate wi th our f r iends of  the dist i l ler y 
who are on our pr ivate emai l  l is ts.   Anyone 
can s ign up for these l ists on our websi te 
at  the bot tom of the f i rst  main page.  Our 
histor ic t ra in car is our dinner venue and 
our chef prepares a four- course dinner 
wi th our spir i ts used throughout for  these 
spec ial  celebrat ion dinners.  

When we star ted in 2010, I  th ink there 
were only about 200 craf t  d ist i l ler ies in 
business.  I  don’ t  know exact ly how many 
have lef t  the f ie ld,  but  now there are over 
2,000.  So that leaves ver y few of  us 
who can t ruly have a ten year that  is  a l l 
“ in -house”,  f rom the fermentat ion to the 
dist i l lat ion,  to the aging.  This ten year rum 
is so smooth I  can’ t  even descr ibe i t .   The 
new bar re ls we are using are whi te oak 
and f rench oak hybr id bar re ls.   We don’ t 
use a heat t reatment ,  as Mother Nature 
does al l  the work for  us here in our area 
of  the countr y.   Our bar re ls are 55 gal lon 
(225L) bar re ls,  and they take at  least  2 
years to age our b lack wax bar re l  reser ve 
rums.  We re lease that group between 
2 and 4 p lus years o ld.   The “gold wax” 
bar re l  reser ves are brought out f rom the 
bar re l  room between 5 and up to 9 years 
in the bar re l.   So far,  our favor i te gold wax 
bar re l  reser ves have been the 5.5 year to 
the 6 years bar re l  reser ves.  

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

Our por t fo l io is pret ty fu l l  according to 
John.  He always references “Ti to’s Vodka” 
as an example of  the per fect  dist i l ler y.   He 
has one product and i t ’s  Nat ionwide.  Wel l , 
apparent ly,  we can’ t  a l l  be that per fect !  
We have a var iety of  rums and they al l  h i t 
d i f ferent palet te’s,  surpr is ingly,  many of 
those are whiskey dr inkers!   So I  would 
guess that John doesn’ t  want to add any 
new rums except for  those “spec ial ”  bar re l 
reser ves that are aging.  Each bar re l  is 
l ike a new vintage of  a wine.  Di f ferent ,  yet 
s imi lar  to last  years re lease. I t  a l l  depends 
on the ter r ior  of  the bar re l  room, and what 
Mother Nature is doing wi th those bar re ls! 

Q: Where are your products current ly 
avai lable for purchase?  

Mainly,  we are in Ar izona, Cal i fornia and 
NV.  We can ship direct  to those in A Z 
and NV.  Cal i fornia has our product (the 
Agave rum only)  in their  Total  Wine & More 
stores,  as wel l  as avai lable through www.
l iquorama.net which has Agave rum and 
can ship to about hal f  the Uni ted States.  
Since the Agave rum is the customer 
favor i te,  we think that  i t ’s  wonder ful  that 



Got Rum? January 2021 -  51Got Rum? January 2021 -  51



Got Rum?  January 2021 -   52

l iquorama.net car r y that  one f i rst .   Not 
only can we ship inside Ar izona, but our 
products are also avai lable in some Total 
Wine stores and smal l  l iquor stores around 
the state of  A Z as wel l ,  under our brand 
“Gold Miner Spir i ts”.   Many people ask for 
our product under the wrong name (our 
dist i l ler y name),  but  i f  you want to f ind i t , 
ask under “Gold Miner Spir i ts”.   That ’s the 
brand name.

Q: Last year you launched “The Lost 
Rai l  Car Ki tchen,” wi th chef- inspired 
meal menus.  Can you tel l  us more about 
this?  Do you plan to cont inue doing 
this program?  I f  so, when is your next 
one scheduled?  

Absolute ly!   Our Lost Rai l  Car K i tchen is 
actual ly open for lunch each day we are 
open – and the hours are 11 am unt i l  4 pm.  
Dur ing lunch, we have a smal l  se lect ion 
of  del ic ious panini  sty le sandwiches that 
are presented on a board wi th a s ide and a 
pick le and are ver y popular.   Our appet izer 
t rays are also great .   Our chef has some 
ideas about doing a program for dinners 
cal led “Around the Uni ted States” wi th 
food f rom around the countr y and di f ferent 
each month,  wi th a di f ferent “stop” of 
the t ra in.   For example,  in February,  we 
might stop in New Or leans for a crab 
bake!?  A l l  ABOOOOOOARD!  Each dinner 

inv i tat ion is sent out through our pr ivate 
newslet ter  l is t  (s ign up on our websi te)  and 
paid reser vat ions are taken, f i rst  come f i rst 
ser ve.

Q: What is the signif icance of Train Car 
#30?  

You spoke of  chal lenges ear l ier….this one 
project  was a huge chal lenge.  We bought 
a t ra in,  and then had to move i t .   Fi rst 
chal lenge, check!  Once we had i t  here,  we 
had the nex t chal lenge.  Paint  i t ,  and c lean 
i t  and make i t  habi table.   We real ized how 
big a t ra in car is when we were paint ing 
the outs ide, one sect ion at  a t ime….and 
real iz ing that we had the whole inside to 
go.  So this project  turned into a three year 
chal lenging project  that  we are thoroughly 
proud to show of f !   We hope people come by 
and see this histor ic car !   This is a 100 plus 
year o ld t ra in,  bui l t  in 1917!  Her number is 
AT&SF #30.  She is l isted in al l  the histor y 
books on t rains.   There were ten in her e l i te 
group of  heavyweights,  and she is in or ig inal 
condi t ion,  except for  the modernizat ion we 
had to do to br ing her up to code!  We hope 
to have a v i r tual  tour of  the t ra in car up and 
l ive on our websi te soon!

Q: Do you of fer tours of your dist i l ler y? 
I f  so, are reser vat ions recommended or 
required? 
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We do of fer  tours.   We not only do tours 
for  companies who schedule wi th us ( l ike 
tour buses),  but  we also take walk- in t raf f ic 
on tours when we can.  Most of  the t ime 
there is l i t t le wai t  t ime, and the longest is 
30 minutes or so,  when John or Deborah 
are in the middle of  another project  or 
tast ing or tour !   Reser vat ions can be 
made by just  leaving us informat ion on the 
websi te,  or  request ing a tour at  a spec i f ic 
t ime for a larger group.  We wi l l  send bus 
tour managers spec ial  inst ruct ions i f  they 
request the informat ion f rom our websi te.

Q: I f  yes to the above, can you tel l 
us a bi t  about what a customer wil l 
exper ience when they arr ive at your 
dist i l ler y? 

When people f i rst  come out to our fac i l i t y, 
they are surpr ised to not ice that  we are 
in the hear t  of  the K ingman Industr ia l 
fac i l i t y  and A irpor t .   I t  is  not  the normal 
“ambiance” one might expect ,  and our red 
bui ld ing outs ide doesn’ t  lead anyone to 
expect the warm welcome of the inter ior.  
Our famous bar is r ight  inside, and was 
the or ig inal  bar to the or ig inal  Andre’s 
restaurant on Freemont Street on the o ld 
Las Vegas st r ip.   Groups of  people have 
actual ly recognized the bar f rom decades 
ago!  We acquired this histor ic bar in 1999 
when Andre’s went out of  business.  This 
famous restaurant was a hangout of  the 
“Rat Pack ” and we know that the rat  pack 
hung out at  th is bar !
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Q: I f  people want to contact you, how 
may they reach you? 

The main number is 928 757 7611 or emai l 
us through the websi te.

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

We are cer tain ly more than just  a rum 
dist i l ler y,  as now we have become a 
dest inat ion,  an at t ract ion of f  of  h ighway 
66 on the longest st retch st i l l  ex ist ing 
between Sel igman and K ingman Ar izona.  

We don’ t  just  make rum, we exper ience 
rum, and so should you!  We inv i te you to 
come exper ience a tast ing c l imate that is 
re lax ing, del ic ious & also inc ludes our 7 
year aged Whiskey, our sugar cane based 
Vodka, and our Moonshine Corn Whiskey.  
We ser ve food in the histor ic t ra in car 
& hope your readers wi l l  put  us on their 
bucket l ist !   We are fami ly f r iendly,  and pet 
f r iendly.  

We are big fans of  local  business and 
local  goods and ser v ices.   We somet imes 
feel  that  we are the only ones st ruggl ing 
to make a smal l  business work.   Then we 
go to suppor t  other smal l  businesses, and 
they are work ing just  as hard.   We want 
to encourage everyone who is reading 
this ar t ic le to ask yoursel f,  have you done 
every thing you can to suppor t  the smal l 
businesses in your town, c i t y or county?  

This year has been ex tremely chal lenging.  
The more money we spend local,  the more 
money stays local.   John & I  want to wish 
everyone reading this a Merr y Chr istmas, 
and a Happy New Year !

Thank you Margaret ,  for  th is wonder ful 
oppor tuni t y to te l l  our stor y and share our 
passion!

Margaret:  John and Deborah, thank you 
so much for th is inter v iew, I  wish you and 
your ent i re team wel l - deser ved success.

Cheers!
Margaret  Ayala,  Publ isher
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake

Got Rum?  January 2021 -   56



Got Rum? January 2021 -  57

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; 

2021
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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

Old Friend
The surpr is ing year of  2020 f inal ly 
came to an end, but despi te al l  the 
obstac les we managed to get some 
benef i ts too,  such as,  spending 
more t ime with our loved ones.  I 
remember what a Chef f r iend once 
to ld me, af ter  I  int roduced him to the 
wor ld of  c igars:  “ I  enjoy smoking a 
Habano so much, because i t  is  the 
only t ime I  feel  f ree.”   He used to say 
this because his l i fe had been so ful l 
of  work and tak ing care of  his wi fe 
and chi ldren that he had forgot ten 
to take breaks to rest .   Smoking a 
c igar is exact ly that:  i t  is  enjoying the 
t ime –alone with in good company- 
s lowing things down, recal l ing good 
exper iences whi le enjoying each puf f 
and dr ink ing a good rum.

With this in mind, I  opted for an old 
f r iend, a rum that opened so many 
doors in this industr y for  me and, 
despi te the fact  that  my preferences 
have changed qui te a bi t  s ince then, 
I  st i l l  enjoy i t  on the rocks.   I  am 
refer r ing to Zacapa 23, a smooth-
tast ing rum with very sweet notes that 
make i t  exceedingly easy to dr ink.   A 
rum that has many fans around the 
wor ld.

The dist i l ler y behind Zacapa rum is 
par t  of  the Industr ias Licoreras de 
Guatemala group, i t  is  located about 
2,000 meters above sea level,  in a 
very pr iv i leged locat ion in Central 
Amer ica,  wi th cool  breezes that 
reduce the average temperatures, 
protect ing the rum bar rels f rom 
excessive evaporat ion losses.  I 
am not suggest ing that the rum is 
23 years o ld,  as many bel ieve: that 
number on the label  is  not the t rue 
age, other wise i t  would expl ic i t ly 
state “23 Year Old”.

When sipped on the rocks,  the rum 
showcases i ts smoothness, wi th 
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a very dist inct ive sweetness that is 
reminiscent of  golden caramel,  not 
burnt  sugar.   The f in ish is medium 
when consumed on the rocks,  but the 
af ter taste can be more prolonged when 
consumed neat .

I  selected a Pet i t  Coronat ions (40 x 
117mm) f rom Punch (Cuba),  presented 
in an aluminum tube, a format that  is 
ideal  for  a digest i f,  around 25 minutes 
of  smoking t ime.  This brand usual ly has 
a medium body but every now and then 
you can f ind a c igar in this format wi th a 
more intense prof i le.   In this case I  was 
lucky,  my c igar was medium-bodied and 
i t  paired per fect ly wi th the rum, resul t ing 
in a very balanced exper ience.

Of tent imes the simple things are the 
most amazing: the spontaneous pair ings 
that are easy-yet-sat isf y ing are amazing.

Let ’s t r y to remember 2020 for the 
posi t ive things i t  lef t  behind, the ex tra 
t ime we –hopeful ly-  got  to spend with our 
loved ones, t reasur ing the re lat ionships 
we have before we lose them.  Enjoy a 
c igar wi th a f r iend as of ten as you can 
and, of  course, grab an excel lent  rum for 
each spec ial  occasion.

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

Photo credi t :  @Cigar i l i
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