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FROM THE EDITOR

Star t  With The End In  Mind
The best way to achieve your goals in 
l i fe is to start  by def in ing what those 
goals are.   Once the goals are c lear ly 
def ined, you can put together a plan 
with steps, each step leading you 
closer and closer to their  achievement.  

“Sett ing goals is the f i rst  step 
in turning the invis ib le into the v is ib le”

-Tony Robbins

As we begin a new year,  where do you 
want to see yoursel f  (or  your business) 
in 12 months?  Do you want to develop 
new rums to add to your exist ing 
port fo l io?  Do you want to start  aging 
rum?  Do you want to start  your own 
rum brand?

There is nothing better than learning 
about fermentat ion and dist i l lat ion 
whi le doing an apprent iceship at  a 
dist i l lery.   The same appl ies to learning 
about aging, f in ishing and blending: i t 
is  a lmost impossible to proper ly master 
these ski l ls  wi thout actual ly being next 
to the barrels or in the labs working 
with your instructors.

The pandemic,  however,  has severely 
l imi ted how much we are able to do 
face-to-face, so we must focus instead 
on learning now as much as we can 
from the safety of  our homes.  Owners/
operators of  craf t  d ist i l ler ies can be 
some of the best teachers you can 
f ind,  s ince they are proof that  their 
approaches have worked for them and 
that the same approaches could work 
for  you.  This is one of  the reasons 
why we regular ly br ing Exclusive 
Interviews to our readers,  so they can 
learn a bi t  more about the chal lenges 
faced by business owners in th is 

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.

industry and the ways in which they’ve 
overcome them.

This month we are also present ing 
the complete l is t  of  pr inted learning 
mater ia l  avai lable through The Rum 
University  (see pages 46-53),  much of 
which can be obtained free of  charge 
by going through the “Got Rum?” 
archives.

Now is the t ime to decide which goals 
we want to achieve dur ing the year.

To your success!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant

https://www.gotrum.com/editorials/exclusive-interviews
https://www.gotrum.com/editorials/exclusive-interviews
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THE A NGEL’S SH A RE
by Paul Senf t

Calwise Spir i ts Company is located in 
Paso Robles,  Cal i fornia and is known 
for making craf t  gin,  rum, whiskey and 
l iqueurs.  The rum is produced in smal l 
batches using their  custom st i l l  and 
U.S. sourced molasses, and in the case 
of  their  “Blonde Rum”, aged in used 
wine barrels for  an unspeci f ied amount 
of  t ime.  This rum is blended and 
bot t led at  40% ABV in 750 ml bot t les.

Appearance

The rum is packed in a long-necked 
750 ml bot t le with a synthet ic cork.  
Whi le I  enjoy the whale ar twork,  the 
labels provide very l i t t le informat ion 
about the rum or the dist i l ler y,  which is 
a bi t  of  a missed oppor tuni ty.   The rum 
in the bot t le and glass has a pale straw 
color.   Agitat ing the l iquid created a 
thin band that thickened and dropped 
fast  moving legs down the side of  the 
glass.

Nose

Pour ing the rum into the tast ing glass 
released an aroma of  sweet f loral 
notes into the air.   Af ter  the l iquid 
had set t led,  I  detected vani l la f lower, 
t ropical  f rui t  notes of  bananas, r ipe 
pineapple,  a touch of  lemon ac idi ty, 
and subt le oak notes rounding out the 
exper ience.

Palate

The alcohol  of  the rum blasts the 
palate in a rush of  caramel,  br ine. 
and t ropical  f rui t  f lavors.   Addit ional 
s ips revealed the t ropical  notes to be 
pineapple,  mango, and lemon zest .   I 

Calwise Blonde Rum

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

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

Cheers!

Got Rum?  January 2022 -   6
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also found notes of  f resh almonds, 
anise,  and a heavy bi te of  wood ac idi ty 
that  t ransi t ions into an odd but ter y-
bi t ter  f in ish that  l ingers for  qui te some 
t ime on the palate.

Review

When I  spot ted this rum in a local 
store,  I  was cur ious because we do 
not of ten see “Blonde” rums in the 
marketplace.  Adding to the mystery 
that  the product was f rom a smal l 
Cal i fornia dist i l ler y,  I  just  had to give 
the rum a t r y.   Ponder ing the rum, I 
found that I  enjoyed the aroma a tad 
more than the f lavor,  as the ac idi ty and 
f inish were not enjoyable.  

Checking the website,  I  discovered this 
rum was recommended to be used in 
cock tai ls l ike the Mai Tai  and Daiquir i , 
which would be a good match for the 
f lavor prof i le.   The prof i le actual ly 
does wel l  in most t ropical  cock tai ls or 
punches that can easi ly turn the more 
negat ive notes into posi t ives as long as 
they are balanced proper ly.  

This is a good example of  how not al l 
rums are designed to be consumed 
neat and real ly shine when used in 
cock tai ls. 

Cheers!
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Kirk and Sweeney rum brand’s newest 
addit ion to their  por t fo l io is the Burning 
Mast release.   This pr ivate label 
rum is produced in the Dominican 
Republ ic f rom molasses and aged in a 
combinat ion of  Amer ican and French 
oak barrels for  up to 12 years (their 
Reserva blend).   A por t ion of  the 
Reserva rum is aged an addit ional  11 
to 19 days in red pepper bar rels to 
provide the rum blend with i ts unique 
f lavor exper ience.  Bot t led at  40% ABV 
in 750 ml bot t les this   rum wi l l  only be 
avai lable ini t ia l ly  in select  markets with 
plans for expanded dist r ibut ion in the 
future.

Appearance

This bot t l ing breaks f rom the t radi t ional 
K irk and Sweeney bulb bot t le and is a 
squat,  shor t  necked bot t le sealed with 
a cork and foi l  safety seal.

The l iquid holds a dark amber color in 
the bot t le and l ightens sl ight ly when 
poured into the glass.   Swir l ing the 
l iquid created a thin band around the 
glass that thickened and dropped a 
ser ies of  fast-moving legs down the 
side of  the glass.

Nose

The aroma of  the rum del ivers notes 
of  sweet caramelized vani l la,  spiced 
ginger,  roasted almonds, baking spices, 
c innamon, and cardamom. 

Palate

The f i rst  s ip del ivers a rapid f i re 
ser ies of  f lavors to the palate of  ear thy 
vani l la,  c innamon, caramel,  f resh 
nutmeg, roasted almonds and cashews, 

K irk and Sweeney 
Burning Mast

then a bi t  of  oak char and f inal ly a 
wash of  red pepper,  del iver ing a sweet 
and spicy f inish.   Subsequent s ips 
revealed the baking spices,  cardamom, 
and a t ransi t ion f rom ear thy vani l la to 
a sweeter vani l la cake ic ing,  with the 
spic iness hi t t ing a bi t  harder at  the end 
of  each sip,  l inger ing in the sweet and 
spicy f inish.

Review

Kirk and Sweeney Burning Mast is 
named af ter  the rare weather ef fect 
seen by sai lors dur ing a thunderstorm 
where a mast appeared on f i re,  but 
was in fact  f ine.   When examining this 
rum, I  had no idea what a red cayenne 
pepper f inished rum would taste l ike, 
but  was keen to learn.   Overal l ,  I 
found the f lavor exper ience strangely 
enjoyable.   I  am not someone who 
enjoys super spicy hot foods, but the 
jux taposit ion of  ear thy sweetness to 
heat was a fun exper ience. 

I  think this would be an interest ing rum 
for exper imentat ion and adding a spicy 
twist  to some c lassic cock tai ls.   Even 
a simple rum and coke is t ransformed 
with this rum, but t r y i t  out  in a hot 
toddy, or hot cocoa cock tai l ,  where 
that k ick of  heat balances and plays 
with the f lavour prof i le of  the dr ink.  
For those who enjoy the heat of  red 
pepper and have a desire to exper ience 
something new, this rum may just  be 
for you.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Photo c redi t :   w w w.thespruceeats.com

Spir i ted Roast Beef

Ingredients:

•	 1/8 lb.  But ter
•	 5 lbs.  Rump Roast
•	 4 Anchovies,  chopped
•	 1 Large Onion, chopped
•	 2 tsp.  Sal t
•	 1 Tbsp. Brown Sugar

•	 3 Tbsp. Dark Rum
•	 2 C. Beer
•	 2 Tbsp. Flour
•	 1 C. Sour Cream
•	 Juice of  ½ Lemon

Direct ions:

1.	 But ter the rump roast wel l  on al l  s ides,  then place in a baking dish 
uncovered and brown at  450°F.  

2.	 Add anchovies,  onion, sal t ,  brown sugar,  rum and beer.   Cover dish and 
bake for an addi t ional  3 hours at  300°F, or unt i l  tender.   I f  pan juices 
begin to dr y,  add more rum and beer.

3.	 In a bowl,  combine f lour,  sour cream and lemon juice.   Add this mix ture 
to the pan juices to make a gravy.   Excel lent  for  mashed potatoes.  

Ser ves 8.
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Photo c redi t :   sweets.ser iouseats.com

Ingredients for  the cake:

•	 1/3 C. Whole Mi lk
•	 1 Tbsp. But ter
•	 1 C. Cake Flour
•	 ½ tsp. Sal t
•	 1 ½ tsp.  Bak ing Powder
•	 2 Eggs
•	 1 C. L ight Brown Sugar
•	 2 tsp.  Dark Rum

Lazy Rum Daisy Cake

Ingredients for  the f rost ing:

•	 3 Tbsp. But ter
•	 1/3 C. Brown Sugar
•	 2 tbsp. Dark Rum
•	 ¾ C. Shredded 

Coconut ,  sweetened

Direc t ions for  the cake:

Scald mi lk ,  add but ter.   A l low to cool  down, lukewarm.  S i f t 
f lour,  sa l t  and bak ing powder together.   Beat eggs and add sugar 
gradual ly whi le beat ing constant ly unt i l  th ick.   Fo ld in the rum and 
star t  adding dr y ingredients  and mi lk into egg mix ture tak ing turns wi th 
each one.  Pour cake mix ture into a greased square pan (8 ” x 8 ”).   Bake 
at  350°F for 30 minutes.

Direc t ions for  the f rost ing:

Combine a l l  ingredients in a bowl in order by l is t .   Remove cake f rom 
oven and a l low to cool  for  about 5 minutes.   Spread f rost ing over cake 
wi th a fork.  Place in bro i ler  unt i l  coconut is l ight ly browned.
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French Oak vs.
 American Oak

A Research
Collaborat ion Between

RUM 
Aging 

Science 
Vol.  3:

and
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RUM Aging Science
French Oak vs. American Oak

Introduction

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

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

The Barrel :  For th is ser ies we selected a bar re l  made by Independent Stave 
Company (ht tps: //www.independentstavecompany.com), wi th toasted staves and 
Char r #1 heads (photo on page 18).

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

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

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

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

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

Scope of  Study

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

How French is French Oak?
One of the most common misconcept ions 
about “French Oak” bar re ls is that  they 
are made using wood f rom oak t rees that 
grew  in France or in French ter r i tor ies.  
The t ruth,  however,  is  that  i t  has nothing 
to do wi th where the t ree grew, instead i t 
is  a l l  about the par t icular spec ies of  oak 
t ree.

By the same token, “Amer ican Oak” 
bar re ls are not def ined as bar re ls made 
f rom oak t rees that grew in the USA or in 
the Amer ican Cont inent ,  but  rather refer 
to the spec ies of  oak t ree used in their 
manufacture.

Bar re ls made f rom French oak (Quercus 
pedunculata)  have always been more 
expensive than their  Amer ican oak 
(Quercus alba)  counterpar ts,  leading (or 
mis leading) people into th ink ing that the 
former are bet ter.   The reason for the 
pr ice di f ference is basic economics: 

An average Amer ican oak t ree wi l l  y ie ld 
twice the number of  bar re ls as a French 
oak t ree of  ident ical  s ize.   Why?  

As a t ree reaches matur i t y,  i t  undergoes 
a process known as duraminisat ion, 
when hear twood is formed.  Dur ing th is 
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Above: the bar re l  that  is  the subjec t  of  th is 12-month,  rum-aging study.  Made f rom French Oak, by 
Independent Stave Company.  The bar re l  is  be ing kept at  the Rum Cent ra l  D is t i l led Spi r i ts Plant in Texas.

RUM Aging Science
French Oak vs. American Oak
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t ransformat ion,  “parenchymal cel ls 
located near the large sap- conduct ive 
vessels excrete a membranous 
protuberance, known as a ty lose, which 
par t ia l ly  b locks the vessels1.”  I t  is  th is 
obstruct ion which gives Amer ican oak 
i ts water- t ight  character ist ic ,  regardless 
of  how the wood is mi l led,  whereas 
the absence of  t y loses in French oak 
resul t  in the need to mi l l  the wood in 
a more rest r ic t ive way to preser ve i ts 
impermeabi l i t y.  

Both woods are great for  aging 
spir i ts,  but  each type has advantages 
and disadvantages based on their 
character ist ics:

•	 French Oak has 10 t imes (or 
more) higher level  of  tannins than 
Amer ican Oak.  A lways select  th is 
oak type for your bar re ls when 
you seek to obtain a higher tannic 
concentrat ion.

•	 Amer ican Oak has a higher 
concentrat ion of  Oak Lactones than 
i ts French counterpar t .   A lways 
select  th is oak type for your bar re ls 
when you seek to obtain t radi t ional 
Whiskey/Bourbon notes,  l ike toasted 
coconut ,  a lmond, etc.

Join us again nex t month as we explore 
the t ransformat ion of  the rum dur ing i ts 
f i rst  month inside the bar re l.
1 Dr.  J .  A .  Hueso, Toneler ía V ic tor ia

RUM Aging Science
French Oak vs. American Oak
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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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Painkil ler

Happy New Year,  Readers!
 
The Paink i l ler  is  a wonder ful ly t ropical 
cock tai l .   This r ich and f rui t y is land 
favor i te is a twist  on the Pina Colada, 
and was l isted by Dr inks Internat ional  as 
one of  the top 50 Classic Cock tai ls.

The Paink i l ler  was or ig inal ly created at 
a bar cal led the Soggy Dol lar,  at  White 
Bay on the is land of  Jost  Van Dyke in 
the Br i t ish V irgin Is lands in the 1970s.    
There is no dock, so the only way to 
get to th is smal l  beach f ront bar is to 
swim up to i t ,  hence the name Soggy 
Dol lar !   The bar was owned by a Br i t ish 
woman named Daphne Henderson, 
and legend has i t  that  Char les Tobias 
of  Pusser ’s Rum came to t r y out th is 
local ly famous cock tai l .   He loved i t , 
but  Daphne would not g ive him her 
rec ipe.  He f igured i t  out  on his own and 
eventual ly t rademarked i t  and star ted 
promot ing i t  as the s ignature dr ink of 
Pusser ’s Rum.  Tobias has always given 
Henderson credi t  as the inspirat ion 
for  the Paink i l ler,  and now i t  is  a wor ld 
famous cock tai l . 

Pusser ’s is a Br i t ish Rum and pr ior  to 
1740 the dai ly “ tot ”  for  sai lors was a 
pint  a day of  Pusser ’s.   Yes, a PINT.   
On July 31, 1970, the Admiral t y Board 
abol ished the t radi t ion of  the dai ly issue 
of  Pusser ’s rum and stated that “ t imes 
had changed”.   In 1979, Char les Tobias 
obtained the r ights to th is famed rum 
and star ted bot t l ing and sel l ing i t  for  the 
f i rst  t ime.  Today, Pusser ’s is known as 
the s ingle malt  of  rum and does not use 
any f lavor ing agents,  unl ike many rums 
and the rec ipe is st i l l  in accordance wi th 
the Admiral t y ’s spec i f icat ions for  rum.  
The Or ig inal  Admiral t y Blend (the Blue 
label)  is  a fu l l -bodied rum with hints 
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of spices,  dr ied f rui ts,  molasses and 
Demerara,  and at  84 proof is per fect  for 
s ipping wi th or wi thout ice.

The di f ferences between the Paink i l ler 
and the Piña Colada rec ipes may appear 
to be s l ight  but the f lavor di f ference 
is t remendous.  A c lassic Piña Colada 
is made with p ineapple ju ice,  coconut 
cream and l ight  rum. I t  is  b lended in a 
b lender wi th ice to create a s lushy f rozen 
dr ink.   The Paink i l ler  has the addi t ion of 
orange juice and is ser ved over ice,  so 
as not to di lute - -  and is a lso topped wi th 
grated nutmeg.  The orange juice adds a 
tangy sweetness which works beaut i fu l ly 
wi th the coconut and the pineapple.   The 
other major di f ference here of  course, is 
i ts base…..the RUM.  Yes, i t  is  or ig inal ly 
made with Pusser ’s,  but  I  a lways say 
that when creat ing a cock tai l  there are 
no rules,  so you can use whatever aged 
rum you choose.  Whi le researching this 
iconic cock tai l ,  I  found many di f ferent 
rec ipes, a l l  using di f ferent propor t ions 
of  rum.  Apparent ly the fo lk lore here is 
that  depending on how bad your pain is 
determines how much rum the bar tender 
puts in,  f rom one ounce to FOUR!  I 
made i t  a few t imes and I  th ink 2 ounces 
is enough, espec ial ly i f  you intend on 
having more than one (which is ver y hard 
not to)    Here is my rec ipe, and i t  wi l l 
cer tain ly heal  what ai ls you.  Cheers! !

•	 2 ounces Pusser ’s or your favor i te 
aged rum

•	 2 ounces Pineapple Juice
•	 1 ounce Coconut Cream (Coco 

Lopez is good but you can also f ind 
del ic ious canned ones in the Mexican 
food sect ion of  your grocery store)

•	 1 ounce Fresh Orange Juice

Shake al l  4 ingredients wi th ice,  and pour 
i t  a l l  back into the ser v ing glass.   Top 
wi th f reshly grated nutmeg (and I  l ike a 
l i t t le f resh c innamon too) and a s l ice of 
orange and pineapple.

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

product ion or histor y of  rum.

www.RumUniversi t y.com



Got Rum? January 2022 -  25Got Rum? January 2022 -  25

(From the publ isher)

Rarely seen photos recal l  the days when 
much of  Maui l i fe centered on HC&S and 
i ts community.  As Hawai ‘ i ’s  last  sugar 
p lantat ion completed i ts f inal  har vest , 
wr i ter  J i l l  Engledow col lec ted nostalgic 
p ic tures and stor ies f rom the A lexander & 
Baldwin Sugar Museum archives.

About the author :  J i l l  Engledow began 
her Is land l i fe at  age thi r teen, when 
she moved with her fami ly f rom Texas 
to Hi lo.  J i l l  fe l l  in love wi th Hawai i - - i ts 
land, people,  music,  and cul ture.  Af ter 
she ar r ived on Maui,  in 1968, th is love 
af fa i r  wi th the Is lands blossomed into a 
commit ted long- term re lat ionship.

Sugarcane Days: Remembering Maui’s Hawaiian Commercial 
& Sugar Company

Ji l l ’s  wr i t ing has chronic led Maui l i fe 
for  more than for ty years,  most notably 
dur ing her seventeen years at  The Maui 
News. An award-winning journal ist ,  she 
is a lso author or co -author of  several 
books about the histor y of  Maui.  Now 
she uses the histor y she has studied for 
her nonf ic t ion books and ar t ic les to wr i te 
novels about women making l ives for 
themselves on Maui in years gone by.

Publ isher :  Maui Is land Press;  1st  edi t ion 
(January 1,  2016)
Language: ‎ Engl ish
Paperback: 182 pages
ISBN-10: 0976513633
ISBN-13: 978 - 0976513636
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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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PIR ATES A ND RUM, DEBUN KING A M Y TH 

Fi f teen men on the dead man’s chest-
Yo-ho -ho, and a bot t le of  rum!

Dr ink and the devi l  had done for the rest-
Yo-ho -ho, and a bot t le of  rum!

Maybe i t  is  di f ferent today, but al l  the boys of 
my generat ion have read, and dreamt on, these 
uncouth lyr ics which the myster ious “Captain” 
s ings in Rober t  L .  Stevenson’s “Treasure 
Is land ”.  I  have to admit  that  I  fe l t  a bi t  of 
emot ion pick ing i t  up again in order to wr i te 
this ar t ic le;  emot ion and nostalgia,  cast ing my 
mind back over the hours of  sheer b l iss that 
th is book gave many, alas,  too many years ago.

Publ ished in 1882-3 the novel  had an 
immediate,  great and last ing success and 
paved the way for the endur ing assoc iat ion 
between Rum and Pirates.  An assoc iat ion 
later fostered by novels,  fa i r y ta les,  movies 
and many stor ies,  f rom Disney ’s Captain Hook 
up to Jack Sparrow, passing through very 
romant ic ized histor ical  f igures such as Captain 
Morgan and Blackbeard.  So, today in popular 
cul ture rum is assoc iated with pirates and there 
are a lot  of  rum brands, labels and ads which 

THE RUM 
HISTO RI AN

by Marco Pier ini

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

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

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

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

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

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

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

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

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

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

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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draw inspirat ion f rom them. In the Rum 
Wor ld too,  our spir i t  is  of ten cal led the 
t rue Pirates’  Dr ink.  Therefore,  a Rum 
Histor ian cannot avoid deal ing with 
pirates.  I  have procrast inated a lot ,  but  I 
th ink the moment has ar r ived. 

Many readers may be surpr ised, but ,  as 
a mat ter of  fact ,  in the Golden Age of 
Car ibbean Piracy,  in the 1600s, rum was 
not usual ly consumed by the crews of 
p irates’  ships,  t rai l ing far  behind brandy 
and wine. I t  is  only dur ing a later phase, 
in the f i rst  hal f  of  the 1700s, that  rum 
emerged as these new pirates’  favor i te 
beverage. 

The most famous of  the pirates and 
“pr ivateers” -  who unl ike other pirates 
were act ing under the cover and with 
the suppor t  of  European governments 
through a so - cal led let ter  of  marque - 
that  infested the Car ibbean dur ing the 
Golden Age of  Piracy is probably Captain 
Henry Morgan. 

Born in Wales in 1635, he ar r ived in 
Barbados probably as an indentured 
ser vant ,  the lowest rank of  the white 
set t lers.  In 1655 he lef t  h is work, 
actual ly probably escaped,   – l ike many 
other indentured ser vants – to jo in  the 
Engl ish Fleet that  cal led in Barbados in 
late January 1655. I t  was a big f leet:  37 
men-of-war and 3.000 soldiers under 
the command of  V ice -Admiral  Wi l l iam 
Penn and with General  Rober t  Venable 
in charge of  the army. I ts purpose 
was to at tack and conquer the large 
Spanish is land of  Hispanio la,  present-
day Santo Domingo. I t  was not another 
pr ivateer enterpr ise,  but  something new 
and bigger.   For the f i rst  t ime England 
at tempted to conquer and hold the 
colony of  one of  i ts  European r ivals: 
Ol iver Crowel l ’s  ambit ious “ Western 
Design” was on the move. Af ter a shor t 
stay in Barbados, at  that  t ime the most 
impor tant Br i t ish base in the Car ibbean, 
to embark provis ions and more t roops, 
among them many indentured ser vants 
that  wanted to f lee the is land, i t  moved 
to Hispanio la.  There the f leet  landed 

the army to at tack the town of  Santo 
Domingo. The at tack was i l l  prepared 
and the react ion of  the Spanish was 
st rong and ef fect ive.  Af ter a crushing 
defeat ,  the Engl ish t roops ret i red in 
disar ray and had to re -embark quick ly.  

Worr ied about having to return home 
defeated and with empty hands, in May 
1655 Penn dec ided to at tack Jamaica, 
at  that  t ime a smal l ,  poor Spanish 
is land, sparsely populated and v ir tual ly 
undefended. This t ime the amphibious 
at tack was prepared with care and i t 
was a success, Br i ta in took possession 
of  Jamaica, but th is did not appease 
Cromwel l  that  was devastated by the 
Hispanio la disaster to the point  to fe l l  i l l 
and sent Penn and Venable to the Tower.

The Engl ish conquest of  Jamaica, on the 
contrar y,  made the for tune of  Morgan. 
The Governor of  Jamaica granted 
him a let ter  of  marque and for years 
Morgan scourged / the Spanish ships 
and possessions in Amer ica,  becoming 
notor ious for his cruel ty,  but  also r ich 
and power ful,  wi th a large fo l lowing 
among the pirates’  crews. The Engl ish 
Crown rewarded him with a knighthood 
and with impor tant pol i t ical  posi t ions.

According to W. Cur t is in his seminal 
and pleasant book “And a Bot t le of 
Rum: A Histor y of  the New Wor ld in 
Ten Cock tai ls ”  2006, “ What we know 
about Morgan’s exploi ts is chief ly due 
to a remarkable account publ ished by a 
Dutchman who wrote under the name of 
A lexander Exquemel in.  He spent e ight 
years with the pirates in the Car ibbean, a 
large par t  of  that  wi th Morgan. His 1678 
book, De Amer icaenshe Zee- rovers ,  was 
t ranslated into Engl ish and publ ished 
in 1684 as Bucaniers of  Amer ica,  and 
proved as endur ing as i t  was popular. 
A l though r iddled with inaccurac ies and 
exaggerat ions,  Exquemel in’s lavish 
account is considered the best source 
of  informat ion on Captain Morgan and 
the habi ts of  p irates.  The detai l  in 
Exquemel in’s book is so r ich and so 
lavish that i t  gr ieves me sl ight ly to make 
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one observat ion.  At no t ime is rum ever 
ment ioned.” 

The reason is qui te s imple:  the pirates 
plundered mainly Spanish ships and 
colonies,  where rum was not then 
widespread. A l though around the middle 
of  the centur y rum was already drunk in 
Barbados, i t  was not widespread in the 
Spanish empire.  Despi te the presence 
of  many sugar cane plantat ions, 
the Spanish Crown prohibi ted i t ,  for 
there had been an ef fect ive lobbying 
st rategy car r ied out in Spain by wine 
and brandy producers,  who were 
ter r i f ied by the compet i t ion that  cheap 
colonial  rum could do to their  products; 
so the Spanish government dec ided 
to enforce a substant ia l  ban on the 
product ion of  rum and almost any other 
alcohol ic beverages in Amer ica.  In the 
Spanish Car ibbean, rum was produced 
c landest inely and in l imited quant i t ies 
for  the local  market ,  but  people mainly 
drank wine or brandy impor ted f rom the 
mother land, dr inks that  also met the 
taste of  the Spanish colonists more than 
rum. As a consequence, when a Spanish 
v i l lage or ship was at tacked and looted 
by Morgan’s pirates,  they would f ind – 
and dr ink – mainly wine and brandy, not 
rum.

The pirates of  th is age could dr ink rum 
when, af ter  a per iod spent raiding and 
pi l laging, they returned to Jamaica or to 
other is lands contro l led by the Br i t ish 
to spend on alcohol  and women what 
they had ex tor ted f rom the unfor tunate 
Spanish set t lers.  But i t  is  probable 
that ,  unt i l  they ran out of  money, 
they prefer red more expensive and 
prest ig ious dr inks l ike wine. When te l l ing 
the stor y of  Captain Morgan and his 
crew, pirates’  chronic ler  Char les Lesl ie 
wr i tes that  “ Wine and women drained 
their  wealth to such a degree that in a 
l i t t le t ime some of them became reduced 
to beggary.  They were known to spend 
2 or 3000 pieces of  e ight in one night; 
and one of  them gave a st rumpet 500 to 
see her naked ...  Morgan found many of 
his chief  of f icers and soldiers reduced 

to their  former state of  indigence 
through their  immoderate v ices and 
debauchery.  They would then ask 
him to go raiding again thereby to get 
something to expend anew in wine and 
st rumpets”.

Actual ly,  p i rates were not par t icular ly 
select ive about the type of  alcohol  they 
consumed. In the eyes of  a modern 
observer i t  seems that taste did not 
p lay any ro le in determining i f  the 
pirates prefer red to consume a type 
of  alcohol  over another.  They drank in 
order to get drunk, not for  the pleasure 
of  dr ink ing. Their  l i fe,  as of ten the 
one of  their  v ic t ims, was hard and 
dangerous, and in alcohol  they sought 
a f leet ing obl iv ion.  Therefore,  they 
would dr ink – or,  to be more real ist ic , 
would swal low -  any type of  alcohol 
wi th exact ly the same insat iable thirst , 
to an ex tent which is incomprehensible 
to us l iv ing in the 21st centur y. 

Here is an interest ing and color ful 
anecdote:  in 1671, dur ing the march of 
Morgan and his men to Panama City 
– which was to be fo l lowed by one of 
the most t ragic pages in the histor y of 
the c i t y -  “… f i f teen or s ix teen jars of 
Peruvian wine were uncovered in one 
v i l lage along the way. The men fe l l 
upon i t  ‘wi th rapac i ty ’  and consumed 
i t  wi thout pause. No sooner was the 
wine empt ied than the dr inkers began 
vomit ing copiously.  That suspect ing the 
wine had been poisoned, the soldiers 
sat  back moaning and awaited their 
gr im fate.  Remarkably,  no one died. 
Exquemel in suspected that was the 
react ion f rom dr ink ing too hast i ly  on 
very empty stomachs”.  (Cur t is)

I t  is  only later,  dur ing the ear ly 1700s, 
that  rum spread everywhere in the 
Amer icas,  and consequent ly i t  is  only 
in that  per iod that p irates star ted 
dr ink ing rum on a dai ly basis.  Among 
the Engl ish pirates no one represents 
this combinat ion bet ter than the 
infamous Blackbeard.  He had taken 
his f i rst  steps as a “pr ivateer ”  dur ing 
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the Spanish Succession War -  1701 
to 1714 -  and became a pirate when, 
af ter  the peace t reaty,  the Engl ish 
crown no longer needed his ser v ices. 
Tal l  and robust ,  wi th a black beard so 
impressive that i t  became his nickname, 
Blackbeard was so fond of  rum that his 
passion was legendary even among his 
contemporar ies,  who were accustomed 
to a high alcohol  consumpt ion standard. 
His biographer Rober t  Lee wr i tes that: 
“Rum was never His Master.  He could 
handle i t  as no other man of  His Day, 
and he was never known to pass out 
f rom an excess.”  Among other things, 
Blackbeard was also known to consume 
a ter r i f y ing cock tai l  made with rum and 
gunpowder which, wr i tes Cur t is,  “he 
would igni te and swi l l  whi le i t  f lamed 
and popped.”  I  don’ t  know whether that ’s 
real ly t rue,  maybe i t  was a Fire -eater 
t r ick,  but  cer tainly i t  must have been 
impressive and very useful  for  creat ing 
his own my th.

Blackbeard’s contemporar ies repor t  that 
he and his crew l ived perpetual ly almost 
in a state of  drunkenness, but th is 
apparent ly did not weaken their  sk i l ls 
as sai lors and pirates:  i t  is  repor ted 
that in eighteen months they managed 
to capture up to twenty ships.  Not only 
was the abundance of  rum on board not 
a disc ip l ine problem, on the contrar y,  i ts 
absence was! Blackbeard himsel f  once 
wrote of  a predicament in his ship’s log: 
“Such a day, rum al l  out:  -  Our company 
somewhat sober :  -  A damned confusion 
among us! ”  He was even worr ied about 
a possible mut iny of  his crew, unt i l  they 
sacked a ship car r y ing “a great deal  of 
l iquor on board,  I  kept the company hot , 
damned hot;  then al l  th ings went wel l 
again.”

His sk i l l  as a pirate and his cruel ty 
made him quick ly become the most 
feared pirate of  his t ime. This not only 
increased the number of  his fo l lowers 
-  in 1718 he had come to command a 
f leet  of  e ight ships,  and this despi te 
having commanded i ts f i rst  ship only in 
1716! – but also of  those who wanted 

to f ree the seas f rom a simi lar  p lague. 
The Governors of  the Engl ish colonies 
star ted gather ing al l  their  resources 
to e l iminate Blackbeard f rom the seas: 
af ter  his refusal  of  an amnesty (which 
impl ied his immediate withdrawal f rom 
pirat ing) on July 20, 1718, the Virginia 
Governor ordered Royal  Navy Lieutenant 
Maynard to capture Blackbeard,  dead 
or al ive.  Sai l ing on a ship cal led “ the 
Pear l ”,  Maynard reached Blackbeard on 
November 21, 1718, in the in let  of  the 
Ocracoke is land (Nor th Carol ina) that 
the pirate used as a base; when the two 
ships met,  Blackbeard gave the order 
to board,  not real iz ing that the bulk of 
Maynard’s men was st i l l  below deck: the 
f ight  was very hard,  and i t  is  repor ted 
that Blackbeard himsel f  managed to 
disarm Maynard, but he then ended up 
being sur rounded and massacred by 
Br i t ish soldiers,  af ter  which his men 
stopped f ight ing and sur rendered. I t  is 
said that  Blackbeard did not die before 
he was wounded twenty- f ive t imes - 
inc luding f ive gunshots -  and that when 
his body was thrown overboard i t  c i rc led 
around the ship for  three t imes before 
s ink ing.

The stor y of  Blackbeard’s death and the 
amount of  anecdotes that c i rculate about 
i t  g ives the measure of  how the character 
of  Blackbeard had become a legend: he 
is not only the most famous pirate s ince 
the t imes of  Morgan, but also represents 
the swansong of  an era in which piracy 
dominated over the At lant ic .  The Br i t ish 
Navy was becoming more and more 
power ful,  and in order to secure t rade’s 
main routes,  the contro l  i t  held over the 
seas and coasts was st rengthened. With 
his death i t  was c lear that ,  even though 
many more years were needed to f inal ly 
eradicate i t ,  p i racy had already seen i ts 
best days.

Marco Pier ini
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Presents

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

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

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

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

How did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   So jo in us, 
as we explore th is fasc inat ing topic!
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Par t 1: The Mor tar and Pestle 
Mill

Mor tar and Pest les  are descr ibed in 
the o ldest preser ved piece of  medical 
l i terature discovered, the Ebers 
Papyrus  f rom Ancient Egypt -  dat ing 
back to 1,550BC.  I t  is  est imated that 
mor tar and pest les had already been 
used for around 6,000 years before 
th is papyrus was wr i t ten,  most ly for  the 
gr inding of  spices and, thanks to their 
ef f ic iency and pract ical i t y,  their  design 
has largely remained unchanged over 
the last  10,000 years. 

Chemists and pharmacists have 
t radi t ional ly used smal l  porcelain sets 
for  t r i turat ion (the process of  gr inding 
chemical  compounds).  In par ts of  the 
Middle East ,  meat is pounded into 
k ibbeh in mor tars two or three feet 
wide. The Chalon and Mutsun people 
in Cal i fornia’s Sal inas Val ley ground up 
acorns and grains by car v ing shal low 
depressions into bedrock.  In Papua 
New Guinea, pest les are of ten car ved 
into e laborate birds’  heads; the Taino, 
an indigenous t r ibe in the Car ibbean, 
used smal l  f igures endowed with 
enormous phal l i .  St i l l ,  the essent ia l 
e lements of  design remain the same: 
a bowl and a c lub, used to crush and 
gr ind.

I t  should be no surpr ise then, to know 
that one of  the ear l iest  approaches 
to ex t ract ing the ju ice f rom the 
sugarcane, was based on the mor tar 
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and pest le.   I t  is  known, you guessed 
i t ,  as the Mor tar and Pest le Mil l .

The fo l lowing is a descr ipt ion f rom the 
book Journey f rom Madras through 
the countr ies of  Mysore,  Canara, and 
Malabar,  wr i t ten by Franc is Buchanan, 
M.D. in 1807.  The descr ipt ion 
accompanies the i l lust rat ion shown 
below.

The sugar mi l l  cons is ts of  a mor tar, 
beam, lever,  pest le,  and regulator.  
The mor tar (aa) is a t ree,  about ten 
feet in length,  and four teen inches in 
d iameter.   I t  is  sunk perpendicular ly 
into the ear th,  leaving one end two 
feet above the sur face.  The hol low 
(bb) is conical ,  t runcated downards, 
and then becomes cyl indr ical  (c), 
wi th a hemispher ical  pro ject ion (d) in 
i ts bot tom, in order to a l low the ju ice 
to run f reely to the smal l  opening 
(e),  that  conveys i t  to a spout (f ), 
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from which i t  fa l ls  into an ear then 
pot .   Round the upper mouth of  the 
cone is a c i rcu lar cavi ty (gg),  which 
col lec ts any of  the ju ice that may run 
over the upper ends of  the p ieces of 
canel  and f rom thence a canal  (hh) 
conveys th is ju ice down the outs ide 
of  the mor tar to the spout (f ).

The beam ( i i i )  is  about s ix teen 
feet in length,  and s ix inches in 
th ickness, and is cut  f rom a large 
tree that is d iv ided by a fork into two 
arms.  In the fork an excavat ion is 
made f rom the mor tar,  round which 
the beam turns hor izontal ly.   The 
sur face of  th is excavat ion is secured 
by a semic i rc le of  s trong wood.  
The end towards the forks is qui te 
open, for  changing the beam wi thout 
t rouble.   On the undiv ided end of 
the beam s i ts the bul lock- dr iver (k), 
whose cat t le are yoked by a rope 
( l ),  which comes f rom the end of  the 
beaml and they are prevented f rom 
dragging out of  the c i rc le by another 
rope (m),  which passes f rom the 
yoke to the forked end of  the beam.  
On the arms a basket (n) is p laced 
to hold the cut t ings of  cane; and 
between this and the mor tar s i ts the 
man (o) who feeds the mi l l .   Just  as 
the pest le comes round, he p laces 
the pieces of  cane s loping down the 
cavi ty of  the mor tar l  and, af ter  the 
pest le has passed, he removes those 
which have been squeezed.

As you can see, th is is a ver y detai led 
descr ipt ion of  technology used over 
200 years ago for the ex tract ion of 
sugarcane juice.
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Sugar Mil l  Spotlight

Abandoned sugar mi l l  located on the is land of  Kauai,  Hawai i .   I t  was operated by the 
Grove Farm Company unt i l  1996.

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

Cli f ton Estates has chosen Steven Shaw of 
SDS Enterpr ises to help them int roduce their 
award-winning Spice Rum to the Amer ican 
market .  Mark Theron or ig inal ly developed 
the rum in his k i tchen in Cl i f ton Estates on 
the is land of  Nevis,  hence the brand name. 
Today, he star ts wi th a 2-year-o ld dark rum 
f rom Ant igua Dist i l lers and infuses i t  by hand 
in smal l  batches on Nevis wi th 100% natural 
ingredients.  He infuses orange rather than 
the more commonly used vani l la and then 
adds a touch of  honey and his secret  b lend of 
natural  is land spices.  He feels th is produces 
wonder ful  bo ld f lavors wi th balance around 
the c i t rus /orange prof i le and a smooth f in ish. 
In their  rev iew, the Rum Journal  said “Simply 
put ,  th is is one of  the wor ld ’s best spiced 
rums.”  Steven Shaw spec ia l izes in Brand 
Management and Spir i t  Brokerage, help ing 
companies enter the marketp lace in the 
most product ive and prof i table way. Other 
rum companies that Steve has worked wi th 

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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inc lude Bombarda, Cockspur and Macor ix. 
As a young man, he worked in h is father ’s 
v ineyards in upper New York,  as wel l  as 
help ing his mother in her retai l  wine shop, 
g iv ing him exper ience f rom the grapes on 
the v ine to the bot t les on the shel f.  ht tp: //
www.c l i f tonestaterums.com/,ht tp: //w w w.
sdsenterpr isesl lc .com/

WEST INDIES RUM & SPIRITS PRDUCER’S 
ASSOCIATION

On December 2nd, Direc tors of  the regional 
rum industr y met v i r tual ly for  one of  the 
scheduled biannual  board meet ings of 
WIRSPA. Producers f rom ter r i tor ies as 
far  south as Sur iname and Guyana and 
as far  nor th as Bel ize and the Dominican 
Republ ic ,  t radi t ional ly meet in one of  the 
member countr ies,  but  due to the COVID -19 
pandemic have pivoted to meet ing onl ine. 
Representat ives for  Bel ize,  Grenada and 
Hai t i  respect ive ly were of f ic ia l ly  welcomed 
recent ly to the board of  West Indies Rum and 
Spir i ts Producers’  Assoc iat ion (WIRSPA). 
Amanda Perdomo of Travel lers L iquors,  K irk 
Seetahal  of  Grenada Dist i l lers and Delphine 
Gardere of  Rhum Barbancour t  sat  at  their  f i rst 
board meet ing as their  countr ies t ransi t ioned 
f rom assoc iate members to fu l l  membership. 
St .  K i t ts was appointed as an assoc iate 
member at  the same meet ing.  Par t ic ipat ing 
members shared a common stor y across 
domest ic markets of  the negat ive impact 
of  COVID on the economic act iv i t y,  supply 
chain and logist ics and on tour ist  ar r ivals, 
wi th the lat ter  beginning to see an upturn 
in the last  s ix weeks. Despi te var iat ions in 
the respect ive ter r i tor ies,  the overal l  p ic ture 
points to another chal lenging year for  the 
region and the sector.  Komal Samaroo, 
Chairman of  WIRSPA and head of  the regional 
conglomerate Demerara Dist i l lers said,  “ th is 
year has proved far more chal lenging than 
expected due to the cont inuing ef fec t  of  the 
pandemic and the t remendous chal lenges 
faced by producers in their  supply chains, 
wi th long delays in obtain ing raw mater ia ls 
and massive increases in t ranspor t  costs.”  
He noted, “ these issues look to cont inue into 
2022 and require producers to invest more 
to ensure uninter rupted supply capac i t y.” 
Producers a lso took the t ime to recommit 
themselves to focusing on col laborat ive 
act ions around promot ing responsib le dr ink ing 
and work ing in par tnership wi th stakeholders 
and par t icular ly regional  governments,  on 
reduc ing excessive dr ink ing and the physical 

and soc ieta l  harms assoc iated wi th i t .  The 
var ious regional  brands cont inue to make 
s igni f icant advances in th is ef for t ,  inc luding 
engaging the hospi ta l i t y industr y on the issues 
and the moderniz ing of  their  product labels 
to advise on calor ie content ,  against  dr iv ing 
under the inf luence, underage dr ink ing and 
dr ink ing dur ing pregnancy. ht tps: //www.wirspa.
com/

PUERTO RICO RUM JOURNEY

Puer to Rico’s Secretar y of  the Depar tment 
of  Economic Development and Commerce 
(DDEC), Manuel Laboy Rivera,  last  month 
presented the dig i ta l  p lat form Puer to Rico 
Rum Journey, wi th the aim of  promot ing 
dist i l ler ies in Puer to Rico,  for  both fore ign and 
local  tour ists.  “This easy-access tool  is  now 
avai lable through the mobi le appl icat ion or a 
computer,  f rom which the publ ic wi l l  have the 
oppor tuni t y to reser ve di f ferent exper iences 
such as excurs ions, tast ings,  seminars,  and 
mixology c lasses at  var ious dist i l ler ies in 
Puer to Rico,  among others ac t iv i t ies.  Puer to 
Rico Rum Journey creates the journey of 
the rum of Puer to Rico and the consumer 
chooses the route of  v is i ts and exper iences 
that interest .  The v is i tor  wi l l  receive points 
or rewards in each exper ience that can later 
be exchanged for promot ional  mater ia l .  In 
addi t ion,  they receive a v i r tual  stamp in their 
v i r tual  passpor t  and at  the end of  the ent i re 
tour and complete their  v i r tual  passpor t ,  the 
consumer wi l l  receive a cer t i f icate as a rum 
exper t  and a box wi th memorabi l ia”,  Laboy 
Rivera explained. For the past year,  Joel 
Vázquez & Feder ico Hernández were explor ing 
the possib i l i t y  of  c reat ing a unique exper ience 
in Puer to Rico.  Lemuel L ind (programmer 
and co -par tner)  helped orchestrate and 
penc i l  down the ideas of  a rum journey to run 
dig i ta l ly.  “ I t ’s  not  d i f f icul t  but  i t  is  chal lenging 
to create a new exper ience in Puer to Rico 
when you have such an amazing is land, 
people that  are giv ing their  hear t  and soul  to 
ser v ice v is i tors and locals,  fun dest inat ions 
exper iences, and amazing gast ronomy. The 
space to improve is there but you must dig 
deep to achieve i t .  We al l  have overcome big 
chal lenges in l i fe,  but  when you work around 
beaut i fu l  minds and characters that  are always 
posi t ive no mat ter what ,  you wake up in the 
morning ask ing yoursel f  what is new for my 
is land and how can I  contr ibute to i t .  Let ’s see 
how we can reach deeper and make Puer to 
Rico a #1 dest inat ion for  the g lobe,”  said 
Vázquez. Their  goal  was to promote Puer to 
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Rico as the leading rum dest inat ion g lobal ly 
and suppor t  the development of  the industr y 
and dist i l ler ies so that their  h istor y and brands 
are known local ly and internat ional ly.   Through 
the p lat form, dist i l ler ies wi l l  share not i f icat ions 
and spec ia l  promot ions. In addi t ion,  users wi l l 
receive points or rewards in each exper ience 
that they can redeem for promot ional  mater ia l . 
Users wi l l  get  a stamp on their  passpor ts. 
Af ter  complet ing the ent i re tour and f i l l ing their 
v i r tual  passpor ts,  users wi l l  receive di f ferent 
accredi tat ions that cer t i f y them as an amateur 
or rum exper t ,  according to their  exper ience 
level.  ht tps: //w w w.puer tor icorumjourney.com/

FLOR de CAÑA

Flor de Caña, achieved an unprecedented 
accompl ishment dur ing The Spir i ts Business 
Awards 2021 by being honored wi th the 
“Dist i l ler y Sustainabi l i t y  Award” and the 
“Ethical  Award”,  in recogni t ion of  the brand’s 
g lobal  leadership and profound commitment to 
sustainable pract ices.  Flor de Caña received 
the “Dist i l ler y Sustainabi l i t y  Award” thanks to 
i ts commitment to reduc ing i ts environmental 
impact ,  which inc ludes being the wor ld ’s 
only Carbon Neutral  and Fair  Trade cer t i f ied 
spir i t ,  d ist i l l ing i ts rum wi th 100% renewable 
energy,  captur ing al l  CO2 emissions dur ing 
fermentat ion and having p lanted 800,000 
t rees s ince 2005. The brand also received 
the “Ethical  Award” thanks to in i t iat ives such 
as of fer ing f ree educat ion and heal thcare 
to employees and their  fami l ies s ince 1913, 
community out reach programs through 
donat ions and suppor t  to local  non-prof i ts , 
i ts  p ledge to p lant one mi l l ion t rees by 2025 
in par tnership wi th One Tree Planted and i ts 
Zero Waste Month in i t iat ive,  a par tnership wi th 
Food Made Good and bars a l l  over the wor ld 
to reduce up to 9 tons of  food waste through 
sustainable cock tai ls.  Sustainabi l i t y  has been 
a core value of  the founding fami ly s ince the 
f i rst  generat ion back in 1890, wi th a hol ist ic 
approach towards the wel l -being of  employees, 
the environment and the community.  This value 
has been shared by the thousands of  workers 
who have been a par t  of  Flor de Caña’s 130 -
year h istor y and whose ef for ts have al lowed 
the brand to posi t ion i tse l f  at  the foref ront of 
sustainable dist i l l ing,  set t ing the standard on 
sustainable pract ices.  The ent i re product ion 
process of  Flor de Caña cont inues under 
the super v is ion of  the same fami ly,  cur rent ly 
in i ts f i f th generat ion,  master ing the ar t  of 
sustainable rum making. www.f lordecana.com

SAINT LUCIAN DISTILLERS

Taiwan News repor ted the Saint  Luc ian 
embassy in Taiwan kept ever yone in h igh spir i ts 
dur ing a rum tast ing event promot ing Saint 
Luc ian Dist i l lers’  Chairman’s Reser ve l ine of 
rums to potent ia l  Taiwanese impor ters and 
business par tners.  Saint  Luc ian Ambassador 
to Taiwan, Edwin Laurent ,  said last  month 
that though the dist i l ler y ’s rums had in i t ia l ly 
st ruggled to gain popular i t y decades ago, i ts 
products are now complete ly di f ferent and 
can hold their  own amongst the top brands in 
the wor ld.  He added that he was ex t remely 
proud to be able to promote such a qual i t y 
product .  Some of the showcased rums inc luded 
Chairman’s Reser ve Or ig inal ,  Chairman’s 
Reser ve Spiced, Chairman’s Reser ve Forgot ten 
Casks, and Chairman’s Reser ve White.  Saint 
Luc ian Dist i l lers CEO Margaret  Monplais i r 
explained v ia a pre - recorded v ideo that 
late Chairman Laur ie Barnard created the 
Chairman Reser ve brand in 1999. Through 
his innovat ive th ink ing, he “drove the idea of 
having a divers i t y of  rums f rom di f ferent st i l ls 
and aged in contrast ing woods” to create a 
qual i t y rum. His creat ive approach has led to 
f lavors of  oak,  wood, sweetness, spic iness, 
and a hint  of  sal t  in i ts products,  Monplais i r 
said.  She added the company is seek ing a 
par tner in Taiwan who wi l l  he lp br ing i ts rums 
to the Taiwanese market .  Andrew Kuo, the 
merchandis ing manager of  Impor ter Co. Ltd., 
said that  h is company began impor t ing Saint 
Luc ian rums two years ago but the Taiwan 
market for  the product is st i l l  smal l .  “People 
st i l l  th ink rum is for  mix ing, not for  s ipping,”  he 
said,  adding that they bel ieve i t  is  not  as good 
as whiskey or other hard l iquors.  However, 
he said an increasing number of  Taiwanese 
are wi l l ing to t r y rum wi thout any mixers. 
Kuo said he bel ieves Saint  Luc ian rums are a 
“ r is ing star ”  and hopes to replace cognac and 
whiskey dr inkers wi th rum af ic ionados. Pier r ick 
Barancour t ,  an expor t  manager at  Spir ibam, 
said dur ing a br ief  onl ine presentat ion that less 
than a pal let  of  Saint  Luc ian Dist i l lers rums is 
expor ted to Taiwan per year,  but  he expressed 
opt imism regarding the East Asian nat ion’s 
potent ia l  to be a large market for  the alcohol ic 
spir i t .  ht tps: //www.st luc iadist i l lers.com/

VIDA CAÑA

Vida Caña is a local  rum company in Corpus 
Chr ist i ,  Texas founded in 2015 by Br yan Tierce 
and Jonathan Ful ler.  Both are sur fers and have 
spent a lot  of  t ime t ravel ing to the Car ibbean, 
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South Amer ica,  and other p laces, to sur f.  “Rum 
was always a par t  of  those t ravels,”  T ierce said. 
“ We spent about f ive years dr ink ing di f ferent 
rums, went to the Rum Univers i t y in Louisv i l le, 
Kentucky,  and just  s lowly bui l t  the brand.”  With 
their  sur f ing background, the environment and 
sea l i fe have always been pr ior i t ies to T ierce 
and Ful ler.  “ I t ’s  ver y impor tant as you’re sur f ing 
and you see the environment change,”  T ierce 
said.  “You see more pol lut ion,  more people. 
Par t  of  our business model was ‘how can we 
change that? ’ ”  When creat ing the business 
model,  the duo dec ided they were going to help 
local  non-prof i ts work ing on environmental 
educat ion and animal rehabi l i tat ion.  So, for 
ever y bot t le so ld,  V ida Caña donates $1 to 
Padre Is land’s Texas Seal i fe Center and Por t 
Aransas’  Amos Rehabi l i tat ion Keep. In 2019, 
V ida Caña, a long wi th Padre Is land restaurant 
Scut t lebut t ’s ,  donated money to bui ld a new 
deck at  the Texas Seal i fe Center tota l ing around 
$1,500. From there,  V ida Caña has increased 
i ts donat ions each year,  g iv ing around $3,500 in 
2020, and $6,500 th is year.  The money donated 
th is year wi l l  cover most of  the cost needed for 
the Texas Seal i fe Center to upgrade i ts f i l t rat ion 
systems in the sea tur t le tanks,  and at  a great 
t ime, too.  “Right now, we’re in the middle of 
when we can get a co ld -stunning event at  any 
t ime,”  said the Texas Seal i fe Center ’s Direc tor 
of  Rehabi l i tat ion Amanda Ter r y.  “So, the more 
tanks, the bet ter water we have, the bet ter.  I t ’s 
a lways to upgrade them. The Seal i fe Center is 
tota l ly vo lunteer-based, and donat ion- run, so 
any donat ions are always apprec iated,”  Ter r y 
said.  “ I t ’s  great to have Br yan and Jonathan, 
and ever yone wi th V ida Caña standing behind 
us.”  ht tps: //v idacana.com/,  ht tps: //w w w.
texasseal i fecenter.org /

LA AUROR A CIGARS, W. LEON JIMENES RUM 
& K ARL MALONE 

18 year-o ld Eduardo León J imenes founded 
La Aurora c igar fac tor y in 1903. La Aurora is 
the seed of  the Dominican Republ ic ’s largest 
business group, the E. León J imenes Group. 
Since i ts foundat ion by Eduardo León J imenes, 
unt i l  today, led by his grandson, Gui l lermo León 
Herber t ,  the values of  La Aurora are those of  a 
fami ly business: honesty,  integr i t y,  passion for 
excel lence, and teamwork.  La Aurora wanted 
to celebrate i ts 110th anniversar y by re leasing 
a product ,  other than c igars,  that  was ver y 
character ist ic of  the Dominican Republ ic . 
La Aurora col laborated wi th Ron Barceló to 
create E. León J imenes 110th Anniversar y 
Rum which commemorates the anniversar y of 

the company ’s establ ishment and is a t r ibute 
to i ts founder,  Mr.  Eduardo León J imenes. 
Relax ing wi th a c igar has been a r i tual  for  Kar l 
Malone for a long t ime, both in ret i rement and 
whi le celebrat ing a b ig win dur ing his days 
on the cour t .  Kar l  searched long and hard for 
a par tner who could co l laborate on a high-
qual i t y c igar wi th him. Kar l  and La Aurora’s 
owner,  Gui l lermo León Herber t ,  connected on 
a love of  the Dominican Republ ic ,  c igars,  rum, 
and shared values.  Together they curated 
a spec ia l  c igar for  Kar l  us ing tobacco aged 
in rum bar re ls and establ ished “Bar re l  Aged 
by Kar l  Malone”.  Their  par tnership wi th the 
E. León J imenes Rum and Bar re l  Aged c igar 
was a natural  f i t  and i t  quick ly became a 
passion projec t  for  the NBA star in h is nex t 
chapter.  His love of  brown spir i ts grew when 
he found E. León J imenes Rum. Through the 
c igar development process, what Kar l  Malone 
discovered was La Aurora’s E. León J imenes 
Rum was a per fec t  complement to h is c igars 
as wel l  as del ic ious on i ts own. Kar l  was 
convinced that both c igar lovers and non-
c igar lovers would enjoy E. León J imenes Rum 
and wanted the oppor tuni t y to br ing the rum 
into the Uni ted States.  E.  León J imenes 110th 
Anniversar y Rum is aged for f i rst  e ight  years 
in v i rg in Amer ican White Oak bar re ls g ive the 
rum most of  i ts  f lavor,  but  the f inal  two years in 
v i rg in French Oak tuns provide the roundness 
and homogenei t y that  g ive i t  the character and 
f in ish that  earned a score of  97 points wi th 
the Beverage Test ing Inst i tute,  making i t  a 
super lat ive spir i t  by their  exper ts’  standards. 
Kar l  Malone is the sole U.S. impor ter as wel l 
as ambassador of  E.  León J imenes Rum. 
ht tps: //kmalonec igars.com/rum,
 ht tps: //www.laaurora.com.do/producto/rum-e -
leon- j imenes, ht tps: //ronbarcelo.com/

BACARDI

Bacardi  has l is ted these f ive cock tai l  t rends 
as the key consumer behaviors set  to shape 
2022. Bacardi  c reated the Bacardi  Cock tai l 
Trends Repor t  in par tnership wi th The Future 
Laborator y,  us ing Bacardi - led and ex ternal 
research to out l ine the cock tai l  t rends that 
could shape the coming year.  The research 
covered ever y thing f rom desired dr inks, 
f lavor expectat ions and dr ink ing occasions 
to ethical  ac t ions and how to make cock tai ls. 
Tony Latham, execut ive v ice -president and 
chief  f inanc ia l  of f icer at  Bacardi ,  said:  “As 
2022 br ings new perspect ive,  people are 
coming together wi th a st rong desire to make 
moments mat ter.  At  Bacardi ,  we are dr iven 
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by th is purpose, wi th a fami ly of  premium 
spir i ts brands that are uniquely posi t ioned to 
evoke emot ions, catalyze exper iences and 
p lay an integral  ro le in foster ing connect ions, 
encouraging celebrat ion and enabl ing 
explorat ion.”  The top t rend f rom Bacardi  is 
‘ luxur y l ibat ions’,  as consumers seek high-
qual i t y dr ink ing exper iences. This looks set to 
dr ive another wave of  premiumizat ion across 
spir i ts categor ies,  inc luding canned and 
pre -mixed of fer ings.  The repor t  said 50% of 
bar tenders wor ldwide repor ted their  customers 
are dr ink ing more premium beverages. ‘D ig i ta l 
dr ink ing’  is  a lso set  to be a t rend in 2022, 
as consumers embrace technology to create 
cock tai ls at  home. This wi l l  be dr iven fur ther 
by the cont inuat ion of  e - commerce grow th, 
par t icular ly in the US where more than 65% 
of consumers are using onl ine ser v ices to 
buy alcohol.  ‘Sustainabi l i t y ’  wi l l  a lso be at 
the foref ront of  dr ink ing habi ts nex t year, 
Bacardi  bel ieves, wi th more in i t iat ives shaped 
by a focus on how spir i ts are made. Ethical ly 
sourced mater ia ls and businesses that suppor t 
local  communit ies wi l l  become increasingly 
impor tant .  Consumers are also becoming 
more f lex ib le in their  approach to sobr iety, 
and 2022 looks set to see an increase 
in ‘sober- cur ious’  consumers who swi tch 
between sober n ights and dr ink ing occasions. 
Bacardi  said 58% of consumers g lobal ly were 
dr ink ing more non-alcohol ic and low-ABV 
cock tai ls compared wi th a year ago. The f i f th 
t rend is ‘ t ransformat ive t imes’,  consumers 
seeking cock tai l  exper iences that del iver 
t ransformat ion,  ce lebrate soc ia l  connect ions, 
of fer  new exper iences and of fer  some sor t  of 
learning and personal  grow th.  ht tps: //www.
bacardi l imi ted.com/

ANGOSTUR A

Angostura® has purchased and insta l led 
inc lusive p layground equipment for  the chi ldren 
of  the Pr incess El izabeth Centre.  This is the 
latest  Corporate Soc ia l  Responsib i l i t y  in i t iat ive 
of  the Company geared towards giv ing back to 
soc iety.
The spec ia l ized equipment for  the p layground 
was sourced f rom reputable and cer t i f ied 
equipment manufacturers f rom the US and 
UK. GameTime, an Amer ican p layground 
manufacturer is one of  the suppl iers.  Their 
products are made f rom 93 percent recyc led 
mater ia ls and are in turn 100 percent 
recyc lable.  An example of  th is aspect of  the 
design are p last ic components of  the p lay 
equipment being made f rom recyc led high 

densi t y polyethy lene mi lk jugs.  This e lement 
of  GameTime’s st rategy is a l igned wi th 
Angostura’s in i t iat ive to b lend the Company ’s 
Sustainabi l i t y  Goals into i ts CSR goals. 

There are s ix p ieces of  spec ia l ized equipment 
in the p layground; a l l  the Amer ican components 
of  the equipment are cer t i f ied by the Amer ican 
Disabi l i t ies Assoc iat ion and al l  equipment 
f rom the UK are cer t i f ied under the EN-1176 
safety standard.   Angostura® also insta l led 
rubber p layground t i les and pea gravel  under 
cer ta in components of  the p lay equipment . 
Chairman of  Angostura Holdings Limi ted, 
Mr.  Ter rence Bharath says,  “The p layground 
equipment can be used by chi ldren ages 
5 to 12 and whi le i t  has been designed for 
chi ldren wi th spec ia l  needs, i t  a lso takes their 
fami ly into account .  The pieces of  equipment 
and sur fac ing al low for a wide spectrum of 
di f ferent ly abled chi ldren, as wel l  as their  able -
bodied s ib l ings,  fami ly members,  or  caregivers 
to p lay together safe ly.  The p layground 
provides a hol ist ic exper ience to the chi ld in 
the wor ld of  p lay,  break ing down bar r iers of 
accessib i l i t y,  promot ing engagement of  the 
chi ld and encouraging soc ia l izat ion dur ing p lay, 
impor tant e lements in a chi ld ’s development .” 
ht tp: //www.angostura.com/

PUSSER’S RUM & HARDSCOOP

Pusser ’s Rum and HardScoop Dist i l ler y have 
jo ined forces to create a 12 oz.  canned ready-
to -dr ink vers ion of  the Pusser ’s Rum Paink i l ler, 
a stor ied cock tai l  wi th roots in the Br i t ish V irg in 
Is lands and now ser ved across the globe.
The Paink i l ler  was or ig inal ly c reated in the 
1970s at  the Soggy Dol lar  Bar in Jost  Van Dyke 
and has s ince become the of f ic ia l  cock tai l  of 
the BVI ’s.   Dr inks Internat ional  has recent ly 
l is ted i t  as one of  the Wor ld ’s Best-Sel l ing 
Cock tai ls.
The Paink i l ler  cock tai l  t radi t ional ly inc ludes 4 
par ts p ineapple ju ice,  1 par t  orange ju ice,  1 
par t  c ream of coconut ,  and Pusser ’s Rum. I t 
is  then topped wi th f reshly grated nutmeg and 
garnished wi th an orange s l ice and a cher r y. 
With the ready- to -dr ink market growing rapidly, 
the Paink i l ler  wi l l  be marketed as a premium 
RTD cock tai l .  I t  features al l  natural  ingredients, 
contains 12.5% ABV and is made wi th premium 
Pusser ’s 3 -year o ld aged rum. Pusser ’s Rum 
Ltd.  is  headquar tered in Nor th Char leston, 
S.C. where their  administ rat ive of f ice oversees 
the bot t l ing,  b lending and dist r ibut ion of  the 
or ig inal  Royal  Navy rum, one of  the most 
h istor ic and t radi t ional  rums st i l l  avai lable 
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today. “ I t ’s  an honor to co l laborate wi th the 
dedicated team at HardScoop, another local 
Char leston-based Company that sets the bar 
h igh when i t  comes to f reshness and the use 
of  a l l  natural  ingredients.  They have produced 
the best- tast ing alcohol - infused ice cream 
in the cont inental  Uni ted States and we are 
conf ident they wi l l  have the same at tent ion to 
detai l  wi th respect to f reshness and qual i t y 
when i t  comes to produc ing our wor ld - famous 
Paink i l ler ”  said Gar y Rogalsk i ,  President & 
CEO of Pusser ’s Rum. HardScoop Dist i l ler y & 
Winer y located in Char leston, South Carol ina 
has been in commerce s ince 2017 making 
alcohol  ice creams and sorbets that  are so ld 
in the Carol inas at  major retai lers and through 
e -commerce nat ional ly.  “ We were honored 
and immediate ly jumped at  the oppor tuni t y 
to work wi th Pusser ’s Rum on th is projec t . 
The Paink i l ler  is  a legendar y cock tai l  wi th 
count less die -hard fans around the wor ld so 
there is a huge responsib i l i t y  of  recreat ing 
that per fec t  is land taste as a ready- to -dr ink. 
I t ’s  a chal lenge that we took ver y ser iously.  
With our technology and processes we were 
able to make a product wor thy of  the Pusser ’s 
and Paink i l ler  name” said David K irby,  CEO 
of HardScoop. Avai lable Spr ing of  nex t year, 
the Paink i l ler  RTD Cock tai l  wi l l  be sold in 
4 -Packs, each a 12-ounce ser v ing in a s leek 
can wherever spir i t -based alcohol  is  so ld,  and 
onl ine on the Pusser ’s Rum websi te. 
ht tps: //pussersrum.com/,  ht tps: //hardscoop.
com/

WORTHY PARK

The Jamaica Gleaner repor ted that Rum sales 
at  Wor thy Park Estate are above pre -pandemic 
levels,  due to increased dist r ibut ion local ly and 
overseas. The producer of  Rum-Bar products 
generated 15 per cent more rum sales than in 
2020, the star t  of  the coronavirus pandemic, 
and about 10 per cent more than 2019, said 
Managing Direc tor of  Wor thy Park Gordon 
Clarke. “Our dist r ibut ion ar rangements are 
bear ing f ru i t  in US and Europe. We s igned up 
new people in the US and they are ramping 
up sales,”  said Clarke. “So, i t  is  not  COVID -19 
st ress dr iv ing sales.”  Wor thy Park is a three -
centur y-o ld sugar estate,  which began 
produc ing rum back in 1741. But the company 
only int roduced i ts Rum-Bar bot t led rum in 
2007 af ter  invest ing in a dist i l ler y in 2005. I t 
a lso produces premium rum under the Wor thy 
Park brand. The estate spec ia l izes in whi te 
rum and rum cream products,  but  recent ly 
re leased a gold rum, Wor thy Park Select , 

which competes against  r ival  products K ingston 
62 and Appleton Signature rums made by top 
spir i ts company J.  Wray & Nephew Limited. 
“ We also have new things in the p ipel ine,” 
Clarke to ld the Gleaner.  Clarke est imates that 
Wor thy Park contro ls about 15 per cent of  the 
local  rum market ,  which is dominated by Wray 
& Nephew’s whi te and gold rum products. 
“The local  market is a hard nut to crack.  But 
internat ional ly we are growing leaps and 
bounds,”  he said,  explain ing that expor ts have 
doubled year on year.  The r is ing rum sales 
fo l lows Wor thy Park ’s se lec t ion of  beverage and 
consumer products company Wisynco Group 
as exc lusive dist r ibutor of  i ts  sugar and rum 
products.  www.wor thyparkestate.com

ENJOYING RUM: A TASTING GUIDE AND 
JOURNAL

Enjoy ing Rum: A Tast ing Guide and Journal 
by Frank Flanner y was re leased last  month 
by Voyageur Press.  I t  is  roughly 6 inches by 
e ight inches and has 176 pages. The book 
is apt ly named as the f i rst  hal f  the book is a 
guide to rum and the second hal f  is  a journal 
where readers can l is t  their  tast ing notes. 
The f i rst  e ighty pages cover a histor y of  rum, 
how i t  is  made, how to read a rum label  and 
how to taste rum. The journal  sect ion is for t y, 
two -page spreads where the taster wr i tes 
his notes.  I  th ink the e ight pages on how to 
taste rum and the journal  sect ion are what 
makes th is book stand out .  A l though br ief, 
the how to taste sect ion does an admirable 
job of  cover ing the process of  evaluat ing rum, 
f rom the pour,  the color,  the aroma and the 
fo l lowing tastes.  This is a l l  to prepare the 
reader for  the journal  sect ion.  Each two -page 
spread al lows the taster to go into detai l , 
cover ing basic brand informat ion,  nose, sty le, 
co lor and taste.  The nose sect ion has over 
for t y terms that the reader can selec t .  The 
tast ing sect ion is a f lavor wheel  that  rates 
s ix teen taste components on a scale of  one 
to f ive.  The r ight  s ide of  the spread has room 
for notes on the f i rst  s ip,  the th i rd s ip,  the 
fade and other key e lements.  I  real ly l iked the 
construc t ion of  th is book and would recommend 
i t  to people star t ing their  rum journey. There 
is some basic informat ion on rum, but more 
impor tant ly,  i t  encourages readers / tasters to 
th ink about and record their  impressions of 
what they are dr ink ing. ht tps: //www.quar to.com/
books/9780760369289/enjoy ing- rum
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Learn about rum 
in general

Study fermentation
and distillation

Start my own 
distillery!

But, how do I 
start?
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Click on the images to go direct ly to the 
order ing page.  I f  that  does not work,  copy 
and paste the fo l lowing l inks into your 
browser :

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

The Rum Laborator y:
ht tps: //w w w.magc loud.com/browse/ issue/2140141

Rum Aging Science Vol1:
ht tps: //w w w.magc loud.com/browse/ issue/2140574
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https://www.magcloud.com/browse/issue/2139000
https://www.magcloud.com/browse/issue/2140141
https://www.magcloud.com/browse/issue/2140574
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Click on the images to go direct ly to the 
order ing page.  I f  that  does not work,  copy 
and paste the fo l lowing l inks into your 
browser :

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

Ideas That Changed The Rum World:
ht tps: //w w w.magc loud.com/browse/ issue/2140228

Rum Aging Science Vol2:
ht tps: //w w w.magc loud.com/browse/ issue/2140576
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https://www.magcloud.com/browse/issue/2139570
https://www.magcloud.com/browse/issue/2140228
https://www.magcloud.com/browse/issue/2140576


Got Rum? January 2022 -  51Got Rum? January 2022 -  51 



Got Rum?  January 2022 -   52

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

Private Label Pr imer:
ht tps: //w w w.magc loud.com/browse/ issue/1210816

Histor y And Science Of The Barrel:
ht tps: //w w w.magc loud.com/browse/ issue/468831

The Classif icat ions Of Rum:
ht tps: //w w w.magc loud.com/browse/ issue/311051
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https://www.magcloud.com/browse/issue/1210816
https://www.magcloud.com/browse/issue/468831
https://www.magcloud.com/browse/issue/311051
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2022
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i t  is  something that 
can be incorporated 
into our l ives.   I 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#GRCigarPair ing

Great Finish
Another year comes to an end and, 
once again,  I  face the di lemma of what 
to smoke to celebrate th is spec ial  t ime.  
On top of  i t  a l l ,  I ’ve had l i t t le - to -no 
personal  t ime, and I  kept reminding 
mysel f  that  i t  wasn’ t  impor tant to just 
have a dr ink or a smoke.  But I  a lso 
knew that i f  I  set  aside just  a b i t  of 
t ime, i f  I  paused things for a moment to 
s low down, that  any pair ing would be 
unique.

For th is pair ing I  ar r ived at  the bar 
ear l ier  than normal,  to make sure 
nei ther employees nor suppl iers would 
inter rupt me.  I  grabbed a bot t le of  rum, 
some glasses, ice and headed to the 
balcony on the 2nd f loor.

The bot t le I  se lected for th is pair ing 
was a Por t  Morant Demerara Rum 
f rom 1999, bot t led by Br isto l  Spir i ts 
af ter  aging 15 years in the UK.  I  love 
this rum because i t  is  ver y iconic 
in i ts sty le,  wi th sweet caramel ized 
notes,  border l ine burnt ,  wi th hints of 
previously-used oak bar re ls.   This rum 
has a ver y character ist ic DNA and, 
af ter  being aged for 15 years,  i t  can be 
easi ly consumed neat or on the rocks.

As far as the c igar,  I  se lected a Double 
Chateau Sun Grown f rom Ar turo Fuente 
(50 x 6 ¾”),  a Toro wi th i ts wide black 
Gran Reser va r ing,  covered in cedar 
fo i l .   A c igar wi th these dimensions 
should easi ly last  us for  one hour of 
smoking.  This brand has a reputat ion 
for  having a medium to high intensi t y, 
something we wi l l  conf i rm dur ing the 
pair ing.

Given my knowledge about the rum and 
the c igar,  the p lan I ’ve put together is 
as fo l lows: dur ing the f i rst  th i rd of  the 
c igar (the smoothest th i rd),  I  wi l l  dr ink 
the rum on the rocks.   This wi l l  a l low 
the rum to open up more whi le let t ing 
the c igar dominate dur ing the f i rst  few 
sips.
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Just as ant ic ipated, the tobacco star ted 
wi th a medium intensi t y,  but  i t  quick ly 
became more intense/aggressive.   The rum 
is balanc ing wel l  wi th the c igar,  perhaps 
due to the sweetness and smoothness, but 
I  wi l l  need for i t  to become more intense as 
the c igar ’s body intensi f ies as wel l .

As I  smoke wel l  into the second thi rd of 
the c igar,  I  conf i rm wholehear tedly that 
s ipping the rum neat was the best way 
to accompany the Double Chateau: the 
intensi t y of  the rum, along wi th i ts toasted 
caramel and dark oak notes are a per fect 
match alongside the consistent ly intense 
notes f rom the tobacco, laden wi th ent ic ing 
dr ied f rui t  notes.  

We are now at the peak of  the pair ing,  as 
we move past the second thi rd of  the c igar.  
The tobacco notes maintain their  s ignature 
st rength,  burning evenly and of fer ing an 
excel lent  draw.  I ’ve never had a problem 

with any of  the Ar turo Fuente c igars:  I  can 
say that they are a sure bet when i t  comes 
to th is t ype of  personal  t reat .

The best th ing about the pair ing was that I 
was never inter rupted: I  was able to enjoy 
the balcony al l  by mysel f.   I  spent the 
best hour of  the day, enjoy ing a ver y wel l -
balanced pair ing,  a t rue success.
One more year of  l i fe,  fu l l  of  exper iences 
to share comes to a c lose.  I  wish 
that ever yone is granted many more 
oppor tuni t ies to get together wi th f r iends 
and loved ones.  I  hope that 2022 is an 
excel lent  year for  a l l  our readers,  let ’s 
cont inue to learn about th is fantast ic wor ld 
of  c igars and rum!

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

Aged Rums In Bulk
For Your Super Premium Brand!

www.RumCentral.com
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