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From The ediTor

The Proof  Is  In  The 
Pudding

The engl ish expression “The proof is in 
the pudding ”  means that the t rue value 
or nature of  something, can only be 
exper ienced by direct ly interact ing wi th 
i t  (by eat ing i t ,  wear ing i t  or  l iv ing wi th 
i t ,  depending on the i tem in quest ion).  
The phrase is an abbreviat ion of  i ts 
predecessor,  which better conveyed the 
meaning: “The proof of  the pudding is in 
the eat ing . ”

i f  you’ve v is i ted l iquor stores or i f  you’ve 
paid at tent ion to advert isements f rom 
dist i l ler ies around the wor ld,  “Cask Proof/
Cask Strength ”  is  a growing trend that has 
helped generate a lot  of  revenue for spir i ts 
brands, suggest ing that the proof is in the 
barrel .   But what is i t  about a cask strength 
spir i t  that  makes i t  appeal ing?  To answer 
th is quest ion,  we need to look at  how aged 
spir i ts can be consumed: a) neat (s ipped 
out of  a sni f ter  or  s imi lar  g lass),  b)  on the 
rocks (wi th ice) or c)  in cocktai ls.

Before we explore these dr inking opt ions 
in more detai l ,  let ’s look at  the wor ld of 
barrel  aging: spir i ts are placed in barrels 
to mature,  that  is  to extract  f lavors 
f rom the wood and to let  those f lavors 
mel low over t ime.  dur ing th is t ime, the 
spir i t ’s  proof changes, along with i ts ph 
(acidi ty increases, resul t ing in lower ph) 
and chemical  composi t ion (aldehydes, 
carboxyl ic acids and esters are formed).  
Fi l l ing the barrels wi th high proof spir i t 
requires fewer barrels and less warehouse 
space (more cost-effect ive) than f i l l ing 
them with lower proof spir i t .   Br inging the 
proof down af ter  aging, before bott l ing, 
helps producers to ‘stretch’ their  aged 
inventory to f i l l  more bott les.  reducing 
the proof by adding water,  however,  a lso 
decreases the intensi ty of  the f lavors, 
ra ises the ph and forces esters to 
dissociate,  resul t ing in a less intense 
f lavor exper ience for consumers.

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.

As you can deduct,  consuming barrel  proof 
spir i ts neat is the best way to exper ience 
their  fu l l  f lavor.   dr inking them on ice or 
in cocktai ls can st i l l  be enjoyable,  but 
the effect  f rom water and from the other 
ingredients ( in the case of  cocktai ls) 
negates much of  the purpose behind 
having barrel-proof expressions.

Just l ike wi th pudding, however,  the proof 
of  the success of  cask strength spir i ts is 
in their  consumption, and there is ample 
proof that  large segments of  consumers 
love this pudding!

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

i  discovered the Jung & wulf f  brand in 
2020 whi le at tending a sneak preview 
of  the sazerac house in new or leans 
dur ing Tales of  the Cock tai l .   That winter, 
my wi fe and i  returned to new or leans 
and toured the f in ished at t ract ion, 
and one of  the souvenirs we picked up 
was a bot t le of  Barbados rum.  when 
you read the market ing mater ia l  and 
bot t le label,  you wi l l  learn about the 
brand, i ts histor y,  and that the rum is 
sourced f rom the Car ibbean is land of 
Barbados. The rum was t ranspor ted to 
sazerac’s b lending fac i l i t y  in louisvi l le, 
Kentucky,  b lended to 43% ABv, and 
bot t led for  dist r ibut ion in 2019.  no 
other informat ion is provided about the 
dist i l ler y i t  is  sourced f rom, i f  i t  was 
obtained through a broker,  or  i f  i t  was 
obtained direct ly f rom the rum maker. 

Appearance

The bot t le is a thin necked 750 ml bot t le 
wi th ar twork of  a game of cr icket on 
the cover and a few detai ls about the 
product .   The back label  is  loaded with 
informat ion about the brand and some 
basic tast ing notes.  A c lear p last ic 
secur i t y wrap covers the neck and is 
unsealed easi ly wi th a bui l t  in pul l  tab.  
The synthet ic cork is held to the bot t le 
wi th a plast ic cap that is secured with a 
cap featur ing no. 3 that  descends down 
the neck with the brand name.

The l iquid holds a golden-amber color 
in the bot t le and l ightens s l ight ly in 
the glass.  swir l ing the l iquid creates a 
medium-sized r ing around the glass that 
drops a ser ies of  fast  moving legs,  and a 
second, much slower wave of  legs.  The 
r ing s lowly thickens, and a third wave of 

Jung & wulf f  luxury rums 
no. 3 Barbados

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 2023 -  6
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legs form and drops s l ight ly down the glass 
before evaporat ing and leaving pebbles 
behind.

Nose

The aroma of  the rum is dominated by a 
st rong candied caramel note.   Af ter  the 
glass rested for a few minutes,  i  found 
notes of  ac idic oak char,  medium roast 
cof fee, dr ied tobacco leaf,  subt le lemon 
zest ,  and tof fee.

Palate

on the palate,  the f lavors of  the rum and 
alcohol  are wel l  balanced.  i  discovered 
notes of  caramel,  a bi t  of  dr ied f rui t  a long 
the l ines of  rais ins,  apr icots,  and papaya, 
along with toasted oak tannins.   As the 
f lavors begin to fade, the wood and mineral 
notes dominate and t ransi t ion into a long, 
l ight ly dr y f in ish.

Review

i f  i  were going to guess at  the age of  rum, 
i  th ink i t  is  between four and six years o ld.  
The immatur i t y of  the wood notes and their 
inf luence on the l iquid,  accompanied by the 
st rength of  the caramel notes in the aroma 
and palate,  are the basis to my reasoning 
for th is.   There is a del icate balance 
between the f lavors and alcohol  that  is 
interest ing,  but there is no midpalate or 
complexi ty to evaluate.    when i  enjoy rums 
f rom a spec i f ic  is land, i  l ike to exper ience 
the common denominators that  can be 
found between the brands that ident i f y 
where the l iquid is f rom.  in this case, the 
rum gives the imbiber a subt le nod towards 
i ts source but does l i t t le e lse.   i  am aware 
that the Jung & wulf f  brands have plans for 
future bot t l ings and hope that they capture 
more of  the ident i t y of  the source is lands 
with them than they did with this one.
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i  was shopping the ais les of  one of 
my local  stores and came across this 
bot t le of  Kraken Black roast Cof fee 
rum.  The rum for this product is 
sourced f rom the Angostura dist i l ler y 
in Tr inidad and Tobago, and i  have 
been to ld that  i t  is  aged between one 
and two years in used Amer ican white 
oak bourbon bar rels.  Af ter  aging, i t  is 
shipped to the united states,  where i t 
is  b lended with an infusion of  cof fee 
bean essence and other natural  f lavors 
before being blended to 66.6% alcohol 
by volume (ABv).  dur ing this process, 
the signature Kraken black color ing is 
added, giv ing the cof fee rum i ts inky 
color.

Appearance

The rum comes in the custom Kraken 
bot t le design with the double f inger 
holes,  screw on metal  cap and 
embossed bot t le.   The f ront label 
of  the rum provides a l i t t le bi t  of 
informat ion,  but the ar twork of  a 
Kraken wrecking a ship ful l  of  cof fee is 
per fect ly appropr iate consider ing the 
nature of  the product .   The back label 
provides a l i t t le more informat ion about 
the rum, along with the normal legal 
requirements.

The l iquid is a dense black color,  both 
in the bot t le and the glass.   swir l ing 
i t  c reates a medium-sized band that 
thickens and drops fast  moving brown 
legs down the side of  the glass.  
normal ly,  the bands evaporate and 
pebble up af ter  a few minutes,  but in 
this case, they remain f ixed in place 
for over ten minutes before eventual ly 
breaking down.

Kraken Black roast 
Cof fee rum

Nose

The aroma has a st rong roasted cof fee 
component,  along with a sweet vani l la 
note,  subt le spices,  and a bi t  of  ethanol 
at  the end.

Palate

with the f i rst  s ip of  the rum i  discovered 
the expected cof fee f lavors,  but  also 
notes of  sweet caramel ized vani l la, 
c innamon, and nutmeg.  Af ter  the spice 
notes passed, the cof fee notes come 
back strong, creat ing a sweet mocha 
f inish that  l ingered on the palate for 
qui te some t ime.

Review 

Kraken Black roast Cof fee rum l ived 
up to the bi l l ing and del ivered exact ly 
what i  expected with the cof fee notes, 
but i  was pleased to f ind the added 
dynamic of  the spice and sweet vani l la 
notes in the f lavor prof i le.   This set  i t 
apar t  f rom the other cof fee rums i ’ve 
t r ied,  as this one has a cof fee with 
cream prof i le rather than a st rong black 
cof fee rum f lavor.  A rum with this high a 
proof usual ly produces a st rong up f ront 
punch, but in this case, par t ia l ly  due to 
the sweetness of  the l iquid,  i t  is  a l i t t le 
subt ler,  and due to this,  a l i t t le care 
should be taken when making a cock tai l 
wi th i t ,  or  this Kraken product may just 
sneak up on you. however,  i f  you are 
looking for something to make a winter 
cock tai l  wi th that  has an added twist , 
th is cof fee rum is up to the task and 
may just  surpr ise 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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Rum glazed ham

ingredients:
•	 1 smoked or ready- to -eat ham
•	 1 C. Brown sugar
•	 3 Tbsp. mustard
•	 ½ C. dark rum

Direct ions:
1. Preheat oven to 325°F.  
2. Place ham, fat  s ide up, in a shal low roast ing pan.  For a smoked 

ham al low 25 minutes for  ever y pound.  i f  using a ready- to -eat 
ham, al low 15 minutes per pound.  

3. About 45 minutes before ham is done, take ham out of  oven and 
remove r ind and score the fat  in both direct ions.   mix brown sugar, 
mustard and rum into a paste and spread l iberal ly over the top and 
s ides of  ham.  

4. return the ham to the oven to cont inue cooking.  Brush ham with 
glaze mix ture ever y 10 minutes unt i l  done.  ser ves 8.
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triple Berry Rum crisp
ingredients:
•	 1 C. o ld -Fashioned rol led oats
•	 ¼ C. A l l  Purpose Flour
•	 ¼ C. granulated sugar
•	 ¼ C. l ight Brown sugar
•	 1 tsp.  Cinnamon, ground
•	 dash of  sal t
•	 1 1/3 st icks unsal ted But ter,  mel ted
•	 4 ½ C. Frozen raspber r ies,  B lackber r ies or B lueber r ies
•	 ¼ C. A l l -Purpose Flour
•	 ¼ C. granulated sugar
•	 ¼ tsp. sal t
•	 ½ tsp. lemon Juice
•	 1 tsp.  vani l la ex t rac t
•	 4 Tbsp. dark rum
Direct ions:
Preheat oven to 350°F.  Combine ro l led oats,  f lour,  granulated sugar,  brown sugar, 
c innamon and sal t .   Pour in the mel ted but ter and st i r  to make the topping.  in 
another bowl,  add the f rozen ber r ies,  f lour,  granulated sugar,  sal t ,  lemon ju ice, 
vani l la ex t rac t  and rum and toss gent ly to combine.  Pour ber r y mix ture into an 8 x 
8 - inch cassero le dish.  spoon the topping evenly over the ber r y mix ture.   Bake for 
40 - 45 minutes unt i l  the topping is go lden brown and ber r ies are bubbl ing around 
the edges.  remove f rom the oven and p lace on wire rack and al low to cool  for  10 
minutes before ser v ing.  ser ve wi th vani l la ice c ream, i f  desi red.  Cover lef tovers 
and store in f r ig for  up to 5 days.



I m b i b er’ s 
The

Almanac
A monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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The imbiber ’s Almanac -  The rum university®
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

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

JAN 1  Nat ional Bloody mary Day
JAN 11  Nat ional hot toddy Day
JAN 17  Nat ional hot Buttered Rum Day
JAN 21  Balt ic Por ter Day
JAN 22  Nat ional ir ish cof fee Week
JAN 24  Nat ional Beer can Appreciat ion Day
JAN 25  Nat ional ir ish cof fee Day
JAN 25  Burns Night
JAN 31  Brandy Alexander Day

I m b i b er’ s 
The

Almanac
JAnuAry
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I m b i b er’ s 
The

Almanac

The hot But tered rum is a cock tai l 
that  is  synonymous with cold weather 
and with end of  year celebrat ions.   our 
Cocktai l  sc ient ist ,  Joel  lackovich, 
publ ished the fo l lowing rec ipe in his 
november 2019 ar t ic le,  p lease read 
i t  to learn more about the or igin, 
chemistr y and nutr i t ional  composit ion 
of  this cock tai l  ( l ink af ter  rec ipe).

ingredients:
•	 dark rum– 2.0 oz (60 ml)
•	 But ter,  unsalted – 1 TBsP
•	 light brown sugar – 1 Tsp
•	 Allspice – 1/8 Tsp
•	 ground c loves – 1/8 Tsp
•	 ground c innamon – 1/8 Tsp
•	 ground nutmeg – 1/8 Tsp
•	 Boi l ing water

direct ions:
1. Place the but ter,  l ight  brown sugar, 

and al l  the spices in a glass mug.
2. muddle al l  ingredients together 

inside the glass mug.
3. Add rum to the mix ture.
4. Fi l l  g lass mug with boi l ing water.
5. serve immediately.

Cl ick here to read the or iginal  ar t ic le.

Featured Cocktai l:
hot But tered rum

(Celebrated on January 17)

got Rum? January 2023 -  19 

https://www.gotrum.com/editorials/cocktail-scientist/hot-buttered-rum/


got Rum?  January 2023 -  20

the mUse of m i XologY
by cris Dehlavi

my name is Cr is dehlavi  and i  am a nat ive 
of  Ar izona, but have l ived in Columbus, ohio 
s ince 2002.  i  just  took on an exc i t ing new 
ro le as the Brand educator for  Columbus for 
diageo brands.  i  ran the bar program at “m”, 
of  the Cameron mitchel l  restaurant group 
f rom 2002-2020.  i  am cur rent ly the v ice 
President of  Columbus usBg and was one of 
the founding members of  the chapter.

in 2013, i  at tended the r igorous B.A .r. 5 day 
spir i ts Cer t i f icat ion and have been recognized 
as one of  the top mixologists in the u.s.A . i  am 
one of  the senior managers of  the prest ig ious 
apprent ice program at Tales of  the Cock tai l 
and work as a mentor to many bar tenders 
around ohio.

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

got Rum?  January 2023 -  20

mary Pickford cocktail

happy new Year,  got rum? readers! 

For my f i rst  ar t ic le of  2023 i  wanted to 
do a throwback to one i  wrote about in 
2016. This unique, stunning rum cock tai l 
has stood the test  of  t ime and has a 
fasc inat ing back stor y.  

mary Pick ford was a Canadian-Amer ican 
s i lent  f i lm actress coined “Amer ica’s 
sweethear t .”  she was born on Apr i l 
8 ,1882 and was one of  hol lywood’s f i rst 
great movie star lets.   she was marr ied 
to douglas Fairbanks, and together wi th 
d.w. gr i f f i ths and Char l ie Chapl in,  they 
founded uni ted Ar t ists in 1919.   mary 
was the f i rst  star to p lace her hands 
and feet on the cement at  grauman’s 
Chinese Theatre (Apr i l  1927),  and 
she was also given a star on the walk 
of  fame on hol lywood Boulevard in 
February of  1960. Pick ford made over a 
dozen s i lent  f i lms, and today there is a 
foundat ion in her name that helps young 
actors f ind their  fu l l  potent ia l  in the 
industr y.  

dur ing Prohibi t ion,  i t  was qui te common 
for Amer ican bar tenders to f lee to 
other countr ies to cont inue pract ic ing 
their  c raf t .  one of  these places was 
havana, and dur ing the ear ly 1920s, 
Fairbanks and Pick ford t raveled to Cuba 
to f i lm a movie.  Two di f ferent people 
are credi ted wi th creat ing the cock tai l 
named af ter  mary.  one is eddie woelke, 
an Amer ican bar tender who moved to 
havana, and the other is famed havana 
bar tender Fred Kauf fman. woelke 
worked at  the Jockey Bar,  and Kauf fman 
at  the hotel  sevi l le.  regardless of  who 
was the f i rst  to shake up this del ic ious 
concoct ion,  i t  has stood the test  of 
t ime and is st i l l  popular a lmost 100 
years later.  The “mary Pick ford” was 
wr i t ten about in the Savoy Cock tai l 
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Book in 1930 and “Gourmet ”  in 1943.  rec ipes 
di f fer  depending on the publ icat ion and the stor y, 
but  the ingredients stay the same.  light Cuban 
rum, f resh pineapple ju ice,  luxardo l iqueur,  and 
grenadine.  

The mary Pick ford is a cr isp,  balanced, yet 
spir i tous cock tai l .  i t  has the c lassic p ineapple - rum 
combo, but the luxardo maraschino l iqueur adds 
layers of  complexi t y.  i t  is  a lso real ly impor tant 
to make your own grenadine vs.  the store -bought 
stuf f,  and i  have inc luded that rec ipe below.  

rec ipe f rom the c lassic 1934 book, “Boothby ’s 
Wor ld Dr inks and How To Mix Them ”:

•	 Bacardi -  ½ J igger
•	 grenadine - 1 spoon
•	 Pineapple -  ½ J igger
•	 maraschino - 1 dash
shake wel l  wi th ice,  st rain into a chi l led cock tai l 
g lass,  add bi ts of  p ineapple and ser ve.  

As wi th most c lassic cock tai l  rec ipes, there are 
hundreds of  var iat ions in measurements i f  you 
look i t  up onl ine or in books. This is how i  make i t ; 
i  f ind i t  to be the most balanced. enjoy!

mARY PicKfoRD

•	 1.5 oz.  white rum 
•	 1.5 oz.  Pineapple Juice
•	 .25 oz.  luxardo maraschino liqueur
•	 .25 oz.  homemade grenadine
shake ingredients wel l  wi th ice,  and st rain into a 
mar t in i  or  coupe glass.  garnish wi th a brandied or 
luxardo cher r y.  

homemade grenadine:

•	 4 C. Pomegranate Juice
•	 1 C. white sugar
•	 1 C. water
•	 The peel  of  one orange
•	 Ten drops of  orange f lower water

Combine al l  ingredients in a saucepan on 
medium heat ,  st i r r ing as the sugar dissolves. 
A l low to cook for 15 minutes.   remove f rom heat , 
cool  complete ly,  remove the orange peel  and 
ref r igerate.
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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Advanced mixology: A New Approach
By greg easter

(Publ isher ’s review) This is t ru ly 
unique among al l  cock tai l  books 
because the emphasis is on 
teaching how to design cock tai ls 
of  any type: A revolut ionary 
system that was developed 
over 15 years wi th professional 
exper ience as bar tender and 
owner of  one of  the most 
prest ig ious cock tai l  bars in 
scandinavia.

Told wi th humorous stor ies,  th is 
is a fun read as wel l  as being 
i l lust rated wi th more than 140 
rec ipes never before publ ished-
plus another 40 rec ipes for 
l iqueurs and cordials that  can 
be made easi ly at  home without 
dist i l lat ion or any spec ial 
equipment using a new approach.

A lso wor th not ing for  T ik i 
enthusiasts,  a b lend of  avai lable 
rums that match the taste of  a 
rare authent ic sample of  the 
wray & nephew 17 Year rum 
used by Trader v ic in his or ig inal 
mai Tai.  The 40 homemade 
l iqueurs in th is book provides 
the reader wi th an or ig inal 
“chemist r y set ”  to explore new 
f lavors,  wi thout having to invest 
thousands in count less bot t les 
of  exot ic spir i ts that  may only be 
used once or twice (which is a 
problem with many other cock tai l  books 
today).  whether you are a home cock tai l 
enthusiast  look ing to step up your 
knowledge, or a seasoned professional, 
you are sure to f ind new informat ion and 
ideas here that don’ t  ex ist  anywhere e lse. 
not to ment ion many interest ing histor ical 
notes and ta les f rom his fami ly ’s centur y 
in the l iquor industr y,  going al l  the way 
back to the days of  Prohibi t ion.

Publ isher :  internat ional  Cuis ine Press 
(november 2,  2021)
language: engl ish
Paperback: 226 pages
isBn-10: 1934939919
isBn-13: 978 -1934939918
item weight:  11.8 ounces
dimensions: 6 x 0.52 x 9 inches
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(cont inued f rom last  month)

As the sun rose on our four th day of  the 
Barbados rum exper ience, my tour group 
t raveled to the Foursquare rum dist i l ler y.   
led in tandem by Foursquare global  Brand 
Ambassador gayle seale and richard 
seale,  our tour began wi th a discussion 
about the histor y of  the proper ty and i ts 
ro le in the histor y of  the many brands 
histor ical ly of fered on the is land.  whi le 
the seale fami ly has been involved in rum 
product ion for  four generat ions,  s ince the 
1800s, i t  was not unt i l  reginald leon seale 
founded a rum blending company in 1926 
that they establ ished their  p lace f i rmly in 
the is land’s rum histor y.   The company 
has been passed down through four 
generat ions and has evolved f rom a rum 
blending operat ion to a fu l ly  operat ional 
rum dist i l ler y in 1996. Cur rent ly,  Clarence 
david seale ser ves as Chairman, whi le 
richard seale is Foursquare’s Ceo, 
dist i l ler,  and blender.   i t  was the v is ion 
of  these two men that t ransformed the 
fami ly business into the global  brands for 
which Foursquare products are known 
today.  dur ing our tour,  we v is i ted al l 
aspects of  the dist i l ler y,  f rom molasses 
storage, fermentat ion tanks, to the pot and 

marco Pier ini  -  rum histor ianPAUl’s sPiR iteD tR AVel

Barbados Rum experience Recap -  Par t 2
column st i l ls ,  bar re l  houses, and blending 
and bot t l ing l ines.   our tour a lso took us 
to the Copper st i l l  Bar,  where we were 
guided through a tast ing of  Foursquare 
products and were able to purchase them 
in the adjo ining shop.  Af ter  we returned 
to the hote l,  my tour group enjoyed a f ree 
af ternoon before the evening act iv i t ies. 
i  spent the t ime enjoy ing the beach 
and watching the sunset ,  savor ing the 
downt ime before our last  day of  seminars.

The f i f th and f inal  of f ic ia l  day of  the 
Bre was the last  day of  fu l l  seminar 
programming. dr.  geof f  ward k icked the 
day of f  wi th a l ive ly discussion about the 
Barbados water system, the l imestone that 
is essent ia l  to i t ,  and how the geography of 
the is land histor ical ly created i ts c i t ies and 
centers of  t rade dur ing the colonizat ion 
of  the is land. spec i f ical ly,  how Beckles 
spr ing helped establ ish Br idgetown as a 
major por t  c i t y for  the is land where ships 
could take on suppl ies and enjoy the 
“hospi ta l i t y ”  of  the is land’s inhabi tants.  
once establ ished, Br idgetown became 
an essent ia l  t rading hub for sel l ing cargo 
between the colonies and england, adding 
another key e lement to Barbados’  p lace 
in wor ld histor y.  The second seminar was 
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led by Sir  Henry Fraser,  who discussed 
the histor y and heal th impact of  rum on 
Barbados’  ear ly soc iety.  He discussed how 
the growers over the years enjoyed the 
spir i t  and shared some great anecdotes 
about rum’s p lace in modern t imes, as 
wel l  as the r ise and fa l l  of  rum shops 
on the is land. Our th i rd seminar was 
taught by Dr.  Tara Inniss,  who guided us 
through the histor y and archaeological 
detai ls of  the s lave bur ia l  ground found in 
Newton, Chr ist  Church, on the southern 
por t ion of  the is land.  This s i te has been 
nominated to become a UNESCO Wor ld 
Her i tage locat ion,  and there are p lans for 
a memor ial  on the s i te.  The f inal  seminar 
of  the week was led by Richard Seale, 
ent i t led “Evolut ion of  Dist i l lat ion.”  Dur ing 
his ta lk ,  he shared wi th the audience 
detai ls about the ear ly days of  dist i l lat ion, 
showing us the designs of  a var iety of 
ear ly st i l ls  and how they evolved into what 
is used today.  He shared wi th us what 
he knew of modern day innovat ions and 
processes, t y ing many of  the th ings we 
witnessed and learned dur ing the week 
together.

Outside of  the dai ly programming, ever y 
night of  the Barbados Rum Exper ience 
of fered a var iety of  exper iences, such as 
Meet the Dist i l lers dinners,  cock tai ls at 
the Washington House, and bot t le shares 
and tast ings wi th the Barbados Rum Club.  
The last  major event of  the week had 
par t ic ipants t ravel  to Br idgetown to depar t 
on a catamaran tour of  the is land. As we 
t raveled the coast ,  Dr.  Honeychurch shared 
wi th me histor ical  points of  interest ,  par ts 
of  the o ld sugar expor tat ion operat ion, 
and other detai ls that  had been refer red 
to dur ing seminars dur ing the week.  The 
group enjoyed snorkel ing in a couple of 
dive locat ions,  as wel l  as lunch on board 
the boat .    The event conc luded wi th a 
beachside gather ing,  and I  found mysel f 
ref lec t ing on how much informat ion had 
been provided to us about the histor y and 
rum product ion of  the beaut i fu l  is land 
of  Barbados.  I  apprec iated that a hard, 
unf i l tered look was taken at  a l l  aspects 
of  the is land’s histor y,  sugar,  and rum 
product ion,  as wel l  as exact ly why the 
par t ic ipants bel ieve a Geographical 
Indicator is impor tant to the future of 

the is land’s rum legacy.   Things l ike the 
Barbados Rum Exper ience would not be 
possib le wi thout the energy provided by 
representat ives f rom the three sponsor ing 
dist i l ler ies and the stewardship of  Gayle 
and Chr ist ian Seale.   A spec ial  thanks is 
in order for  a l l  involved, and wi th an eye to 
the future of  the event ,  i t  wi l l  be interest ing 
to see how i t  changes and grows in the 
years to come. I t  is  rare for  an event to 
l ive up to i ts fu l l  b i l l ing,  but  I  bel ieve that 
ever yone who at tended wi l l  agree that the 
Barbados Rum Exper ience provided us 
wi th new perspect ives on the is lands and 
their  h istor ical  spir i t .
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Your one-stop shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

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

FirsT PA rT
in my previous ar t ic le -  Sugar,  Race and 
Growth  in the december issue of  our 
magazine – we saw how, in the f i rst  hal f  of  the 
1800s, Cuba exper ienced st rong demographic, 
economic and technical  growth. 

one of  the protagonists of  th is growth was the 
Real Soc iedad Economica de Amigos de Este 
Pais  (royal  economic soc iety of  Fr iends of 
th is Countr y).

Af ter being founded in havana in 1792, the 
royal  soc iety (whose name changed several 
t imes) spread throughout the is land, and, 
l ike i ts fe l low soc iet ies in spain,  i t  counted 
among i ts members representat ives of  the 
local  economic é l i tes,  respected scholars, 
men of  let ters and royal  of f ic ia ls,  a l l  intent 
on promot ing the development of  Cuba.  
oversimpl i f y ing,  we can say that the royal 
soc iety was at  the same t ime a cul tural 
soc iety,  a c iv ic assoc iat ion,  a char i t y,  a 
gent lemen’s c lub and a pol i t ical  pressure 
group. 

the RUm 
h istoRi AN

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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in 1832, the royal  soc iety inst i tuted an 
award for the best proposals aimed at 
promot ing the development of  var ious 
sectors of  the local  economy and cul ture, 
among which, of  course, sugar,  and, what 
interests us most ,  rum. 

regarding rum, only one proposal  was 
submit ted to compete for  the pr ize:  the   
Car t i l la para Alambiqueros  (handbook for 
dist i l lers)  which,  notwi thstanding some 
doubts,  was considered v iable and got the 
pr ize.  The handbook was then publ ished in 
1833 in the proceedings of  the soc iety. 

i  am indebted for th is knowledge to my 
good f r iend, as wel l  as great exper t  of 
Cuban rum, david Bermudez, whom i  want 
to thank here for  the generosi t y wi th which 
he has provided me with th is document and 
al l  the other mater ia l  on the histor y of  rum 
that he has gathered over the years. 

in my opinion this is an except ional 
document and i  thought i t  would be useful 
to t ranslate and publ ish i t  in i ts ent i rety. 
i t  wi l l  take two ar t ic les,  but  t rust  me, i t 
is  wel l  wor th i t .  my inter vent ions wi l l  be 
kept to a minimum. i  only inser ted a few 
comments of  mine wi thin square brackets 
when i  deemed i t  useful  for  a bet ter 
understanding.   

Translat ing is never s imple.  As i  have 
wr i t ten on var ious occasions, the meaning 
of  some words is somet imes obscure; 
moreover,  the same words somet imes 
change in meaning according to where, 
when and whom they are used by.   in ear ly 
1800s Cuba, rum was cal led aguardiente 
de caña  (sugarcane burning water),  rom 
or  even, s imply,  aguardiente.  moreover, 
they made a dist inc t ion between low 
degree, cheap, common aguardiente  and 
high degree, expensive,  ref ino  (ref ined). 
i  lef t  the most spec i f ic ,  technical  terms in 
spanish the f i rst  t ime they appear,  g iv ing 
the t ranslat ion in brackets;  af ter wards i 
wrote them in the engl ish t ranslat ion.

i  ant ic ipate that  a few passages are not 
qui te c lear to me. i  am not an exper t  and i 
know l i t t le about the histor y of  technology. 
maybe the tex t  is  real ly obscure,  or 
maybe i  s imply do not understand the 
technical i t ies of  sugar making and 

dist i l lat ion in the 1830s. in order to bet ter 
understand, i  ask our readers for  help even 
now.

moreover,  the tex t  was wr i t ten in spanish 
in 1832 and the spanish of  the ear ly 
-nineteenth centur y was s l ight ly di f ferent 
f rom contemporar y spanish. For the 
t ranslat ion of  the document into Amer ican 
engl ish i  enl isted the help of  a professional 
t ranslator,  but  they,  as is a lmost a lways 
the case, don’ t  know any thing about 
dist i l lat ion,  therefore in a few cases i  had to 
inter vene mysel f.  i  have t r ied to do my best ; 
never theless,  the fact  remains that nei ther 
spanish, the language of  the or ig inal  tex t , 
nor Amer ican engl ish,  the target language 
of  the t ranslat ion,  are my mother tongue. 
Therefore,  i  apologise in advance for any 
er rors and inaccurac ies i  may have made. 
Those of  you interested, p lease let  me know 
and i ’ l l  send you the or ig inal  tex t . 

notwi thstanding al l  these problems, the 
handbook for dist i l lers is a fundamental 
tex t  for  the histor y of  Cuban rum. First  of 
a l l ,  because i t  is  a rare f i rst-hand test imony 
of  the state of  the ar t  of  Cuban rum-making 
in the 1830s. There is another reason, 
though. many, in the rum wor ld,  but  even in 
academic c i rc les,  bel ieve and wr i te that  the 
real  h istor y of  Cuban rum star ted only wi th 
Bacardi.  wel l ,  that  just  is  not t rue.  A lready 
in the previous ar t ic les of  th is ser ies we 
have seen that the product ion and expor t  of 
rum in Cuba date far  back, at  least  s ince the 
beginning of  the 1700s. now, the handbook 
proves that ,  as ear ly as 1832, ex t remely 
modern cont inuous dist i l lat ion apparatuses 
were already in use, and that the problem 
of how to improve the qual i t y of  the product 
was being ser iously explored. This,  just 
to be c lear,  30 years before don Facundo 
Bacardí  star ted his rum business. we’l l  get 
back to that .

And now, wi th our minds, let ’s immerse 
ourselves for a whi le in a rum dist i l ler ’s mind 
in Cuba, many years ago. happy reading!

hANDBooK foR DistilleRs. 

Wri t ten in accordance with Ar t icle 5 of 
the Awards Program of fered by the Royal 
Patr iot ic society in the year 1832



got Rum?  January 2023 -  32

Quest ion.  what do you ask of  us?

Answer.  That you may be k ind enough to 
test  me to be able to pract ice the ar t  of 
dist i l ler  or  rum dist i l ler,  which i  have learnt 
under the master d. n.

Q. how long have you spent learning this 
ar t?

A . i  have been an apprent ice for  two years, 
as stated in my cer t i f icat ion.

Q. which books did you read to learn the 
best way to dist i l  spir i ts?

A . i  studied the handbook awarded by 
the royal  Patr iot ic soc iety in 1832, and 
then every thing concerning dist i l lat ion in 
Por ter ’s work on sugar.

[ i  th ink the book is george r. Por ter ’s The 
Nature and Proper ty of  Sugar Cane 1830 ]

Q. where does rum come f rom?

A. on this is land, i t  is  ex t racted f rom the 
molasses f rom the cur ing house, and f rom 
the sk immings that are removed with a 
sk immer in the boi ler  houses.

Q. what is bat ic ión  (wash)?

A . i t  is  mix ture of  molasses or sk immings, 
mosto muer to  (dead wor t ,  dunder),  l ive 
wor t  and water. 

Q. what is dunder?

A . This is the residue lef t  in the st i l l  af ter 
a l l  the rum has been removed. 

Q. what is l ive wor t? 

A . live wor t  is  the same wash at  the 
st rongest stage of  fermentat ion.

Q. what are the propor t ions in which these 
mater ia ls are mixed?

A. For four bar re ls of  molasses, put in s ix 
bar re ls of  water,  s ix of  dunder,  and four 
of  l ive wor t ;  th is wi l l  make up a pipa ,  or 
curbato  (maybe, tun).  when the molasses 
is not th ick due to the addi t ion of  some 
water,  add one, two or three bar re ls to 
each pipa. when sk immings are used in 
the windward is lands, they are put in 
equal  propor t ion wi th the water and the 

dunder ;  and when these ingredients 
have been mixed wel l ,  the fermentat ion 
should be st rong af ter  24 hours,  and then 
three gal lons of  molasses are added to 
ever y 100 gal lons of  the ferment ing caldo 
(broth).  one or two days later,  when the 
l iquid is v igorously ferment ing,  add an 
equal  amount of  molasses. six gal lons of 
sk immings is the same as one gal lon of 
molasses. 

The most common wash is 10 gal lons 
of  molasses, 20 gal lons of  dunder,  30 
gal lons of  sk immings, and 40 gal lons of 
water.  The sugar content of  th is wash is 
15 per 100; and in the preceding wash i t 
is  11 per 100. 

in Jamaica, 50 gal lons of  dunder are 
added to s ix gal lons of  molasses, 36 
gal lons of  sk immings, and eight gal lons 
of  water.  And i f  there are no sk immings, 
put s ix more of  molasses, which together 
make 12. here,  the sugar content is 
exact ly 12 per 100. Add al l  the molasses 
as soon as the broth begins to ferment; 
th is is bet ter than put t ing i t  in twice,  as 
ment ioned above.

[The histor y of  systems of  measurements 
before the adopt ion of  the metr ic system 
is a real  quagmire.  with the added 
complexi t y that  uni ts of  measures of ten 
changed name and dimensions depending 
on the content (for  example,  l iquids 
or grain),  the Countr y and the years. 
Anyway, according to the c lassic work of 
José garcía de Arboleya, “Manual de la 
Is la de Cuba ”  publ ished in la havana in 
1852, one Pipa  of  rum was equal  to 540 
bot t les or 12 bar re ls.  i t  seems to me that 
maybe the f igures don’ t  add up.] 

Q. how is i t  that  in our countr ies,  no l ive 
wor t  is  added to the wash? 

A . This is because the other ingredients 
ferment wel l  wi thout that  a id.  And 
assuming that the rum f rom Jamaica is 
so super ior,  i t  would seem convenient 
to employ the method which they have 
adopted.

Q. how does the wash work?

A . once the necessary ingredients have 
been combined in tuns,  leave every thing 
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quiet .  i f  the propor t ion of  sweetness 
does not exceed 15 per cent ,  i t  begins to 
ferment af ter  24 or 30 hours;  i t  f in ishes 
ferment ing af ter  7,  8,  10 or even 12 days. 
when the fermentat ion lasts too long, i t  is 
because there is too much sweet ,  and in 
that  case, i t  takes 10 or 12 days. The pai ls 
in which the wash is p laced must be lef t 
a quar ter empty so that the foam caused 
by fermentat ion does not spi l l  out .  The 
fermentat ion should not exceed 94 degrees 
Fahrenhei t  [34 degrees Cels ius] ,  and to 
contain i t  a l i t t le i f  i t  exceeds this level 
of  heat ,  add cold water ;  and i f  i t  does not 
reach this degree of  heat at  the st rongest 
stage of  fermentat ion,  add hot water.  To 
prevent an increase of  heat beyond what 
is necessary,  the dunder should be added 
when i t  has lost  par t  of  the heat i t  takes 
out of  the st i l l ;  and i f  i t  is  added cold,  take 
care that i t  is  not  spoi l t .

Q. when is fermentat ion known to have 
f in ished? 

A . i t  is  considered to be f in ished when 
the crust  that  forms on the sur face of  the 
wash has disappeared, leaving i t  c lean 
and smooth wi th only a few smal l  bubbles 
of  foam; the taste of  the wash in th is state 
is a l i t t le b i t ter,  as i f  i t  wanted to star t  the 
acet ic fermentat ion.  i t  is  then in the best 
state to be burnt .

Q. once the fermentat ion process is 
completed, what needs to be done? 

A . in th is case, a l l  that  is  lef t  over should 
be removed, and then the mouth of  the 
vessel  should be covered as wel l  as 
possib le so that no spir i t  escapes; for  th is 
reason, tuns or casks wi th two bot toms are 
bet ter than tuns wi th only one.

Q. what care do the bar re ls require once 
they have been empt ied?

A . once the wash has been removed 
f rom a bar re l  for  the pot st i l l ,  i t  must be 
thoroughly c leaned; and i f  i t  is  bel ieved 
to have contained any acet ic or putr id 
fermentat ion,  then i t  must be washed wi th 
l ime water,  and grouted on the inside wi th 
l ime and water,  as is done to the wal ls,  so 
that  the bad ef fect  wi l l  not  be t ransfer red 
to the new batch or wash. 

Q. is i t  absolute ly necessary to use dunder 
to create the washes? 

r. mr.  Por ter and many others say that 
dunder gives a bad taste to the spir i ts; 
among us we cal l  th is to have a taste 
of  wor t ;  i t  is  t rue that th is taste is lost 
once ref ined [ that  is,  d ist i l led a second 
t ime],  but  i t  l ingers i f  not  ref ined; and 
i  bel ieve that i f  in the f i rst  state i t  d id 
not have such a taste,  the rum would be 
much bet ter.  much at tent ion should be 
paid to th is brunch in th is is land, for  we 
have compet i tors who deal  wi th i t  wi th 
great care.  Por ter says:  “notwi thstanding 
the general  use of  dunder to prepare the 
washes i t  seems ver y doubt ful  whether so 
much t rue advantage wi l l  resul t :  whether 
i t  can equal  the ver y probable harm i t 
causes wi th respect to the qual i t y and 
smoothness of  the spir i t  obtained; i t  would 
be wise to test  th is subject ,  by using some 
other substance as a k ind of  ferment for 
washing dur ing some per iod of  the har vest , 
which wi l l  furnish means of  judging the 
two systems with accuracy ”.  An indiv idual 
(mr.  mat ias Peral ta)  in charge of  some of 
the best st i l ls  on the is land has t r ied to 
replace the dunder wi th hot water and has 
had abysmal resul ts;  he himsel f  obser ves 
that as the st i l ls  he runs are of  cont inuous 
dist i l lat ion,  much of  the rum would be 
lost  i f  the dunder were thrown away, for 
the dunder car r ies a considerable por t ion 
of  spir i t ,  and for th is reason he mixes in 
the dunder tank some of the residue that 
remains af ter  ref in ing,  as i t  a lso car r ies a 
large par t  of  spir i t ;  th is is the great defect 
of  the cont inuous dist i l lat ion st i l ls ,  and the 
method ment ioned above is the best that 
can be used. The residue f rom the ref iner 
[ that  is,  f rom second dist i l lat ion]  can be 
put into the washes wi th good resul ts in 
p lace of  the dunder,  but  as is not possib le 
that  there be as much as is necessary,  i t 
should be used mixed wi th the dunder. 

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

EnD
Join us as we explore

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

in gastronomy, mixology and 
health.

Presented by
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B I T T ER
Unt i l  The

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” Actual ly taste?

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

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

Bit ter foods

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

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

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

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

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

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

EnD
Featured ingredient:

Angelica Root
scientif ic Name: Angelica archangelica

Angel ica archangel ica ,  commonly known as 
garden angel ica ,  wi ld celer y,  and Nor wegian 
angel ica ,  is  a b iennia l  p lant  f rom the fami ly 
Apiaceae, a subspec ies of  which is cul t ivated 
for i ts sweet ly scented edib le stems and roots. 
l ike several  other spec ies in Apiaceae, i ts 
appearance is s imi lar  to several  po isonous 
spec ies (Conium, herac leum, and others),  and 
should not be consumed unless i t  has been 
ident i f ied wi th absolute cer ta inty.  synonyms 
inc lude Archangel ica of f ic inal is hof fm. and 
Angel ica of f ic inal is moench.

The essent ia l  o i l  content of  angel ica root var ies 
based on the age of  the roots.  general ly,  the 
roots have high levels of  terpenes, inc luding 
α-pinene	and	β -phel landrene.	Studies	have	
found upwards of  over e ighty di f ferent aroma 
compounds present in samples.  o f par t icular 
interest  to per fumers and aroma chemists is 
cyc lopentadecanol ide,  which a l though present 
in smal l  quant i t ies (< 1% in roots,  <.5% in 
seeds),  g ives angel ica root a dist inc t ive musky 
aroma. The roots are general ly prefer red for 
cul inar y and aroma uses.

Angel ica seeds have a s imi lar  chemical 
composi t ion	 to	 the	roots, 	 inc luding	α-p inene,	
β -p inene,	camphene,	myrcene,	β -phel landrene,	
l imonene, car yophyl lene, borneol,  car vone and 
others.

Both the seeds and roots contain coumar ins 
and furocoumar ins.  Among these are 
2 ′ -angeloy l -3 ′ - isovaler y l 	vaginate,	
archangel ic in,  oxypeucedanin hydrate, 
bergapten, byakangel ic in angelate, 
imperator in,  iso imperator in,  isopimpinel l in, 
8 - [2- (3 -methy lbut roxy) -3 -hydroxy-3 -
methy lbutoxy]psoralen, ostho l ,  ost rutho l , 
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oxypeucedanin,  phel lopter in,  psoralen and 
xanthotox in,  can be iso lated f rom a chloroform 
ex t rac t  of  the roots of  A .  archangel ica as 
wel l  as several  herac lenol  der ivat ives.  The 
water root ex t rac t  of  A .  archangel ica subsp. 
l i tora l is contains adenosine, coni fer in,  the 
two dihydrofurocoumar in g lycosides apter in 
and	1′ -O -β -d-g lycopyranosy l - (S) -marmesin	
(marmesin in), 	1′ -O -β -d-g lucopyranosy l -
(2s, 3r) -3 -hydroxymarmesin and 
2 ′ -β -d -g lucopyranosy loxymarmesin.	 	
(source: ht tps: //w w w.wik ipedia.com)

Did You Know that .  .  .

. . .  Angel ica root is used to f lavor widely-known 
alcohol ic beverages, such as Char t reuse, 
Benedic t ine,  vermouth,  Absinthe and 
dubonnet?
...  i ts  roots have been used in t radi t ional 
medic ine to t reat  a diverse range of  d isorders, 
inc luding gast ro intest inal ,  respi rator y and 
ner vous?
...  Br i t ish botanist  John gerard,  author of  the 
famous book herbal l ,  or  general l  h istor ie of 
Plants (1597) c la imed that i t  could “cureth the 
b i t ings of  mad dogs and al l  other venomous 
beasts”?
...  the p lant is so aromat ic (ever y par t  of  i t)  that 
i t  is  a lso used to c reate per fumes?
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B I T T ER
Unt i l  The

EnD
featured Bit ters Recipe:

Beginners “Angostura” Bit ters
most people who’ve ever ordered cock tai ls 
at  a bar are fami l iar  wi th the wor ld famous 
Angostura Bi t ters.   whi le their  rec ipe is a 
c losely-guarded secret  not l ike ly to be ever 
publ ished, many adventurous mixologists, 
food sc ient ists and chemists have t r ied 
to repl icate i ts aroma f lavor,  wi th var y ing 
degrees of  success.  i f  you enjoy the taste 
of  the or ig inal,  p lease cont inue to buy i t , 
th is rec ipe is intended as an int roduct ion 
for  those want ing to learn the basics,  so 
they may hopeful ly come up wi th their  own, 
personal  var iat ion.

ingredients
•	 1 teaspoon gent ian root
•	 1/4 C. Cinchona Bark,  chopped into 

smal l  p ieces
•	 400 ml (13.5 oz.)  of  white overproof 

rum (you can also use vodka or grain 
alcohol)

direct ions
1. Place al l  the botanical  ingredients 

inside a large -mouth jar  wi th a t ight ly-
f i t t ing l id ( “mason” or canning jars are 
per fect  for  th is).

2. Add the alcohol,  c lose the jar  and 
shake wel l  (at  least  10 seconds of 
shaking).

3. shake once each day for 3 -7 days, 
smel l ing the infusion each day unt i l  the 
intensi t y reaches the desired level.

4. Fi l ter  out  the sol ids,  the s implest  way 
is to t ransfer f rom the jar  into a bowl or 
another jar,  passing through a funnel  or 
st rainer covered wi th a cheesec loth.
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5. Transfer into a dark container and 
store i t  in a dr y,  cool  locat ion.   dark 
(brown or b lue) eye -dropper bot t les 
are ideal  for  th is,  s ince they are eash 
to car r y wi th you and convenient to 
take to your cock tai l -preparat ion area.

6. Add to your cock tai ls,  hot  teas or 
even dai ly dr ink ing water !
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t Wo DRifteRs RUm

Two dr i f ters rum is now avai lab le for  pre -purchase 
on a l l  shor t  and long-haul  Br i t ish A i r ways f l ights v ia 
the a i r l ine’s high l i fe shop. star t ing in march, the 
rum dist i l le r y wi l l  a lso make the miniatures of  i ts  Two 
dr i f ters s ignature rum avai lab le to purchase onboard 
in the speedbird Café for  passengers to enjoy dur ing 
f l ights.  gemma wakeham, Two dr i f ters Cmo, to ld 
spi r i t  Business, “ we’re thr i l led to be work ing wi th a 
major Br i t ish a i r l ine.  i t ’s  real ly exc i t ing to have our 
premium, Br i t ish -made rum onboard the p lanes of 
such an impor tant a i r l ine,  showing that great rum 
doesn’ t  have to cost  the ear th.”  in order to ensure that 
i t  mainta ins i ts goal  for  remain ing carbon negat ive, 
the devon-based Two dr i f ters d ist i l le r y has p laced 
a carbon tax on i ts products through a par tnership 
wi th Cl imeworks,  which spec ia l izes in carbon removal 
through carbon-captur ing technologies.  A l l  of  the 
energy supply at  the d ist i l le r y is on a renewable -
only tar i f f  through the gr id;  spec i f ica l ly,  there are 
no emiss ions assoc iated wi th energy product ion, 
not even b io - fue ls are used. The energy make up is 
a mix ture of  w ind, t ida l ,  so lar and nuc lear energy. 
This reduces the carbon footpr int  of  the d ist i l le r y by 
around a th i rd compared to most other d is t i l le r ies. 
Two dr i f ters rum is made f rom molasses, yeast ,  water 
and  nut r ients,  that  are fermented for seven days 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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a por t ion of  dunder f rom the last  fermentat ion.  The 
rums go through two dist i l la t ions on a pot s t i l l  and 
the Pure whi te rum inc ludes rum dist i l led a th i rd 
t ime in a co lumn st i l l .  Cur rent products inc lude: 
s ignature rum, Pure whi te rum, l ight ly spiced 
rum and overproof spiced Pineapple rum. ht tps: //
twodr i f tersrum.com/

hAVANA clUB

The t radi t ional  knowledge held by Cuba’s l ight 
rum masters has been added to unesCo’s l is t  of 
intangib le her i tage, a prest ig ious designat ion that 
recognizes a t radi t ion dat ing back e ight generat ions 
on the is land. The candidacy came to the Commit tee 
wi th an unfavorable recommendat ion f rom the 
evaluat ion group, based on technica l  aspects of  the 
f i le,  which suggested return ing i t  to the count r y,  but 
members of  the body made up of  24 unesco states, 
led by Brazi l -  promoted an independent so lut ion 
in the form of an amendment ,  suppor ted by the 
c lar i f icat ion of  doubts by the Cuban delegat ion.  “ i t 
is  a recogni t ion of  the generat ions of  Cuban rum 
masters and of  the t radi t ion of  Cuban rum,” sa id rum 
master Asbel  morales.  The is land’s f i rs t  master rum 
makers honed the i r  sk i l ls  near sant iago de Cuba in 
the eastern par t  of  the is land around 1862. Today, 
they are scat tered throughout the Car ibbean nat ion 
in local  rum dist i l le r ies.  generat ion upon generat ion 
of  l ight  rum makers have t ransmit ted the secrets 
of  the d ist i l la t ion process to the i r  successors.  in 
the i r  submiss ion to the uni ted nat ions’  cu l ture 
body unesCo, the Cuban dist i l le rs said “master 
knowledge is more than just  a group of  ab i l i t ies,”  and 
even incorporates moral  s t r ic tures about publ ic and 
pr ivate conduct .  master rum makers a lso know “ i ts 
h is tor y and i ts good prac t ices,  go ing beyond brand 
names and market ing.”  Today there are 14 master 
rum makers in Cuba: three “Fi rs t  masters,”  seven 
“masters” and four Apprent ices.  For a long t ime an 
exc lus ive ly male domain,  the c raf t  has gradual ly 
become more inc lus ive,  today wi th two female 
“masters” and three female Apprent ices.  A lmost a l l 
the members of  th is gui ld have studied chemist r y, 
but  they a lso must have r igorous taste and smel l 
t ra in ing, and long years of  exper ience. in tota l ,  a 
decade of  t ra in ing and prac t ice is requi red to become 
a master rum maker.  “rum is not only a sp i r i t ,  but 
a lso an impor tant par t  of  our cul tura l  express ion. 
i t  represents an impor tant par t  of  our cu l ture,”  sa id 
morales,  who has been a master s ince 1993. master 
rum makers know “ the content and h istor y of  ever y 
cask,  cask rotat ions or repai rs,  and (know) which 
mixes produce cer ta in aroma, co lor and body,”  the 
unesCo submiss ion said.  ht tps: //havana-c lub.com/ 

fight AgAiNst A tA X iNcReAse oN gl Ass 
Bottles iN the cARiBBeAN

Barbados loop Car ibbean news repor ted that 
CAriCom rum producers are f ight ing an orchest rated 
in i t iat ive to increase taxes on impor ted g lass bot t les. 
They mainta in that  these changes could make 
impor t ing g lass bot t les more expensive for  them 

and a number of  other p layers in the manufac tur ing 
sec tor,  inc luding smal l  ent repreneurs,  and therefore 
reduce the compet i t iveness of  manufac turers across 
the ent i re region. rum producers be longing to the 
west indies rum and spi r i ts Producers Assoc iat ion 
(wirsPA),  recent ly met to d iscuss th is and other 
top ica l  issues af fec t ing the indust r y.
spearheaded by the Car ibbean Pr ivate sector 
organizat ion (CPso), the in i t iat ives were presented 
to Car icom Trade ministers as a way of  promot ing 
regional  product ion of  g lass bot t les.  “ we’re 
concerned that the move to increase taxes wi l l 
fac i l i tate the format ion of  a monopoly s i tuat ion where 
the supply of  bot t les to the market w i l l  be cont ro l led 
by the so le regional  suppl ier  of  g lass bot t les.  There 
is a real  danger that  for  expor t  products,  th is could 
cause a re locat ion of  va lue -added bot t l ing operat ions 
overseas and the loss of  regional  jobs,”  says Komal 
samaroo, Chai rman of  wirsPA and head of  the 
guyanese conglomerate,  demerara dist i l le rs.  “The 
i rony of  th is proposal  is  that  we as an indust r y are 
a l ready buy ing a l l  the g lass packaging the Tr in idad-
based regional  suppl ier  is  ab le to supply,  and 
severa l  producers have had to resor t  to impor t ing 
g lass because that suppl ier  cannot meet demand, 
or because of  qual i t y problems. Addi t ional ly,  as an 
expor t - or iented indust r y operat ing at  the premium 
and super-premium end of  the market ,  we requi re 
bespoke and unique designs for our bot t les in 
order to remain compet i t ive,”  added samaroo. The 
rum producers have conf i rmed that they a l ready 
do s igni f icant business wi th the Ansa mcAl owned 
g lass suppl ier  but have been forced to impor t 
s tandard g lass bot t les due to an inabi l i t y  of  the 
regional  suppl ier  to meet orders in a t imely fashion. 
The posi t ion of  the rum indust r y is a lso suppor ted 
by the other large users of  g lass in the region, 
inc luding the beer and sof t  dr ink indust r ies,  which a l l 
together employ thousands of  workers across the i r 
operat ions.  ht tps: //car icom.org /,
ht tps: //w w w.wirspa.com/

RUms of PUeRto Rico WiN locAl emmY 
AWARD

rums of Puer to r ico,  a program run by the 
depar tment of  economic development and 
Commerce (ddeC, in spanish),  won a regional 
suncoast emmy Award in the “documentar y Topical ” 
categor y for  i ts “sounds of  the rum Capi ta l ” 
documentar y.  “ when two of  Puer to r ico’s greatest 
s t rengths,  music and rum product ion,  merge, these 
wonder fu l  th ings happen,”  sa id mai té Jordán, 
d i rec tor of  the rums of  Puer to r ico Program. “At 
the depar tment of  economic development and 
Commerce, we set out to achieve great th ings for 
Puer to r ico,  and th is documentar y is proof of  that . 
we thank ever yone who was par t  of  th is pro jec t 
inc luding our Puer to r ican ar t is ts and dist i l le r y 
owners.”
“sounds of  the rum Capi ta l ”  was shot ent i re ly in 
f i lm format ,  w i th local  ta lent  and under the d i rec t ion 
of  Producer Paco lópez and h is company, no l imi t 
enter ta inment .  more than 150 people were par t  of 
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the development of  th is pro jec t  inc luding producers, 
log ist ics coordinators,  technica l  c rew, assembly,  and 
ar t is ts among others.  The 35 -minute documentar y 
presents a tour of  the process of  mak ing a wor ld -
c lass rum, through images of  the 10 d ist i l le r ies on 
the is land, as wel l  as emblemat ic and h istor ica l ly 
impor tant p laces, accompanied by the music of 
impor tant f igures of  Puer to r ican music .  el  gran 
Combo de Puer to r ico,  w i th i ts song “s in sa lsa no hay 
paraíso,”  added f lavor to the tour of  Casa Bacardí  in 
Cataño. s inger-songwr i ter  Pedro Capó, wi th h is song 
“day by day,”  f ramed the tour of  the hac ienda santa 
Ana in Bayamón, the p lace where ron del Bar r i l i to 
is c reated. whi le s inger Kany garcía per formed “mi 
dueña” f rom the emblemat ic Cast i l lo ser ra l lés in 
Ponce, reggaetón ar t is t  wis in rounded out the l ineup 
wi th “Que v iva la v ida,”  f rom the Cuar te l  de Bal la já 
o ld san Juan. ht tps: // rumcapi ta l .pr.gov/,  ht tps: //w w w.
youtube.com/watch?v=23usX ZPl0ru

cAsA BAcARDi PUeRto Rico

Casa BACArdÍ Puer to r ico,  the brand home of 
the wor ld ’s most awarded rum and one of  the most 
popular tour is t  dest inat ions on the is land, welcomes 
gabr ie l  “gabe” solano as general  manager, 
responsib le for  the complete v is i tor  exper ience. 
The v is i tor  center,  located just  outs ide san Juan, 
Puer to r ico,  showcases mixo logy, s tor ies about the 
r ich h istor y of  the Bacardi  fami ly and brand, and an 
ins ider ’s v iew of  the unique product ion process for 
the wor ld ’s most awarded rum. gabr ie l  is  a hospi ta l i t y 
profess ional ,  w i th more than 15 years of  management 
exper ience in food and beverage, leading teams 
at  some of the f inest  hote ls and inst i tu t ions in the 
indust r y inc luding the edi t ion in T imes square, 
the mandar in or ienta l  in new York Ci t y,  and the 
w in washington, d.C. solano graduated f rom the 
univers i t y of  delaware, where he began h is journey 
in hospi ta l i t y as a barman, igni t ing h is passion for 
c raf t ing cock ta i ls and br ing ing people together wi th 
unique dr inks exper iences. “The cal l  to he lm Casa 
BACArdÍ is an aspi rat ion ac tual ized. i ’m thr i l led to 
reconnect w i th my Puer to r ican roots and cont r ibute 
to the success of  Casa BACArdÍ and i ts impact in 
the sur rounding communi t y ”  says gabr ie l .  “ i  look 
for ward to apply ing my exper ience in luxur y food 
and beverage to ensure th is iconic brand home 
cont inues to share i ts r ich h is tor y in exc i t ing,  new 
ways and remains a wor ld - c lass dest inat ion for  years 
to come.”  “For us at  Bacardi ,  i t ’s  a pr iv i lege to c reate 
memorable moments for  our guests whi le shar ing 
unique stor ies over de l ic ious cock ta i ls at  our beaut i fu l 
campus,”  says Thibaul t  ruf fat .  “under gabe’s 
leadership,  Casa BACArdÍ wi l l  cont inue to focus on 
outstanding sp i r i ts tour ism exper iences and shar ing 
the legacy of  the iconic BACArdÍ rum wi th v is i tors 
f rom across the g lobe.”  w w w.casabacardi .com

West iNDies RUm DistilleRY

The west indies rum dist i l le r y (wird) team received 
three awards at  the recent inaugural  expor t  Barbados 
Awards 2022 ceremony, the most awarded company 

that n ight .  Thei r  honors inc luded the Pr ime 
minister ’s Award, the Cer t i f icate of  excel lence, 
and the B io - economy Award. hosted under the 
theme ‘rewarding resi l ience, igni t ing innovat ion,’ 
by master of  Ceremonies gaynel le marshal l , 
and at tended by severa l  min isters,  the awards 
ce lebrated the ster l ing work of  expor ters and 
encouraged them to keep st r iv ing for  excel lence 
both in the i r  bus inesses and for Barbados. expor t 
Barbados recognized wird for the h ighest leve l 
of  cer t i f ied expor ts,  as wel l  as for  produc ing more 
than 80 percent of  the is land’s rum. Andrew hassel l , 
wird managing direc tor said,  “Above a l l ,  we are 
incredib ly proud of  our team. Being recognized as 
the b iggest rum expor ter on the is land, espec ia l ly 
now, as wird is about to ce lebrate i ts 130 th 
b i r thday makes us proud. For over a centur y,  we 
have been dist i l l ing the best rum as possib le in 
Barbados wi th our exper t  and passionate team, to 
receive th is recogni t ion now means a lot  to a fami ly 
business l ike ours.”
hassel l  fur ther shared the impor tance of  expor ts 
for  increasing Barbados’  v is ib i l i t y  wor ldwide. 
“ wi th Plantat ion and stade’s rum, we are br ing ing 
Barbados rum to more than 100 count r ies,  on bars 
f rom new York to Par is to shanghai !  This is a 
source of  pr ide for  the team and for Barbados as 
ever y do l lar  we make is re invested in our operat ions 
here on is land.”  This pr ide is what has mot ivated 
the wird team for generat ions.  don Benn, master 
d ist i l le r  at  wird, c i ted a team member who has 
been wi th wird for 40 years,  fo l lowing h is father 
before h im who worked wi th wird for a lmost 
50 years.  “ in just  the i r  fami ly a lone, they have 
near ly 90 years of  rum exper t ise.  receiv ing these 
honors f rom expor t  Barbados is testament to the i r 
dedicat ion,  and the dedicat ion that w i l l  fue l  us go ing 
for ward.”
ht tps: //w w w.instagram.com/west indiesrumdist i l le r y/

BoNAiRe RUm WeeK

i f  you’ve been to a rum fest iva l ,  you’re fami l iar 
w i th the rout ine,  a large indoor conference hal l , 
c rowded booths,  t yp ica l ly thousands of  mi les f rom 
the Car ibbean. But i f  you love rum, there is another 
opt ion:  Bonai re rum week.
The Car ibbean’s coo lest  new rum fest iva l  is  back 
again for  2023, wi th a week of  fantast ic rum and 
cul inar y events on one of  the region’s most exc i t ing 
is lands, w i th a focus on premium rum. This year ’s 
Bonai re rum week, presented by Car ibbean 
Journal ,  w i l l  run f rom June 12-16, 2023 wi th a fu l l 
s late of  rum tast ings,  beach par t ies,  bar tending 
seminars,  rum-pai r ing d inners and c igar pai r ings. 
The event conc ludes June 16 wi th a new addi t ion 
for  2023, when the is land’s popular Taste of  Bonai re 
cul inar y st reet fa i r  jo ins forces wi th Bonai re rum 
week for a cul inar y fete wi th a sugarcane twist ,  set 
in the hear t  of  Kra lendi jk .  “The inaugural  edi t ion 
of  Bonai re rum week was a t remendous success, 
and 2023 wi l l  be b igger and bet ter,”  sa id A lexander 
Br i te l l ,  edi tor  and Publ isher of  Car ibbean Journal , 
which organizes Bonaire rum week in co l laborat ion 
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with Tour ism Corporat ion Bonaire.  “Af ter a 
successfu l  f i rs t  edi t ion,  we are happy to organize 
the second edi t ion of  the Bonaire rum week 
together wi th Car ibbean Journal ,”  says mi les 
mercera,  Ceo of Tour ism Corporat ion Bonaire. 
“dur ing th is edi t ion we hope to have more 
par tners jo in,  so that  i t  can be an exc i t ing week, 
where our locals and v is i tors can mingle whi le 
exper ienc ing Bonaire’s cul inar y scene. The event 
sh ines a spot l ight  both on Bonaire’s burgeoning 
rum and cock ta i l  cu l ture and on i ts s izz l ing 
cul inar y scene, one wi th an env iab le co l lec t ion of 
restaurants.  ht tps: //w w w.bonai rerumweek.com/

NoVo fogo

novo Fogo, a ra inforest  preser vat ion steward 
and producer of  award-winning Brazi l ian 
sugarcane spi r i ts and ready- to - dr ink cock ta i ls , 
welcomes the grammy-nominated dance music 
superstars soFi TuKKer as equi t y par tners in 
the company. energet ic music and co lor fu l  dr inks 
shared among f r iends are key ingredients of  l i fe 
ce lebrat ions.  soFi TuKKer’s eponymous duo 
sophie hawley-weld and Tucker halpern wi l l 
share the joy of  novo Fogo wi th soFi TuKKer 
music - lovers known around the wor ld as “The 
Freak Fam” and beyond. As novo Fogo’s Chief 
A legr ia of f icers,  (ChAos) the i r  areas of  focus 
wi l l  inc lude brand grow th and st rategy, product 
development and innovat ion,  content c reat ion and 
ra inforest  conser vat ion in i t iat ives.  The duo was 
drawn to novo Fogo by the brand’s reputat ion 
for  env i ronmenta l  susta inabi l i t y  and l i festy le 
wel lness,  h is tor ica l  out l iers in the sp i r i ts indust r y. 
novo Fogo is a carbon-negat ive company and the 
only independent c raf t  cachaça brand to whol ly 
own i ts d is t i l le r y and sugarcane f ie lds.  wi th a 
d is t i l le r y located in the hear t  of  Brazi l ’s  coasta l 
ra inforest ,  conser vat ion is a core pr inc ip le of 
novo Fogo’s miss ion. soFi TuKKer’s par tnership 
wi th novo Fogo wi l l  a l low the duo to d i rec t ly 
par t ic ipate in conser vat ion in i t iat ives l ike The un-
endangered Forest™, the company ’s reforestat ion 
pro jec t  in Brazi l  to save 36 spec ies of  t rees 
f rom ex t inc t ion.  soFi TuKKer wi l l  jo in the novo 
Fogo Tree - Keepers™, a network of  ce lebr i t y 
minor i t y owners who seek to bui ld awareness 
of  the pro jec t ,  inc luding soccer legends stefan 
Fre i ,  Kasey Kel ler,  and marcus hahnemann. 
soFi TuKKer’s joy fu l  sound is inf luenced by 
Brazi l ian music ,  in i t ia l ly  shaped by sophie’s t ime 
spent l iv ing in r io de Janei ro,  where she fe l l  in 
love wi th Brazi l ’s  people,  cu l ture,  and music . 
many of  the band’s h i t  songs feature Por tuguese 
ly r ics and take d i rec t  references f rom Brazi l ian 
poet r y.  The duo says of  the par tnership:  “ we 
have a lot  in common wi th novo Fogo. we share 
a core love of  Brazi l ,  fun,  and env i ronmenta l ism. 
Cachaça is Tuck ’s favor i te dr ink and soph doesn’ t 
dr ink a lcohol ,  but  she’s st i l l  at  the same par t y, 
both hav ing the best t ime. This par tnership 
works because novo Fogo is so much more than 
cachaça and spi r i ts;  they are a power fu l  ra inforest 

preser vat ion steward, and we’re enthusiast ic 
par t ic ipants in the reforestat ion pro jec t  The un-
endangered Forest .”  ht tps: //w w w.novofogo.com/, 
ht tps: //w w w.sof i tukker.com/

cARRiNgtoN’s RUm cReAm

Tyr ique wi lson, a 20 -year- o ld univers i t y of  the 
west indies law student is the founder and owner 
of  Car r ingtons rum Cream, a Barbadian c ream 
l iqueur.  i t  is  based on a rec ipe by h is grandfather, 
hur ls tone “haro ld ” wi lson, who passed away in 
2016. Tyr ique star ted the brand in 2020, dur ing 
the Covid -19 pandemic at  the age of  18.  wi lson 
to ld Barbados loop news “ i  p layed around wi th 
d i f ferent t ypes of  ent repreneur ia l  ef for ts .  however, 
when the pandemic h i t  i  rea l ized that those t ypes 
of  businesses weren’ t  immune to such occur rences 
in the way that other areas could be. when i  sat 
down and i  s tar ted to th ink about what could i  do, 
i  rea l ized the answer was r ight  in f ront  of  me and 
that was the rec ipe my grandfather had a lways 
been mak ing. so, in 2020, i  took a couple months,  i 
thought about and i  developed the brand. i  dec ided 
to take i t  up not only as a way to earn a l iv ing but 
equal ly as a way to honor h im even though he is 
no longer wi th us,”  Tyr ique cont inued. or ig inal ly 
named sunbur y,  the l iqueur was rebranded on 
november 22, 2022 to Car r ingtons, where Tyr ique 
grew up, Car r ington’s v i l lage, st michael .  in the 
span of  two years,  the demand for Car r ingtons 
has grown exponent ia l ly.  This is qui te the feat as 
he launched dur ing the height of  the pandemic. 
Tyr ique shared that i t  wasn’ t  a l l  smooth sai l ing. 
he was forced to stagger product ion in 2020 and 
2021 because of  the g lobal  sh ipping b lockage, 
i t  was d i f f icu l t  to source bot t les.  But now the i r 
greatest  chal lenge is fu l f i l l ing the growing demand 
-  Car r ingtons or ig inal  and coconut c ream are a h i t . 
ht tps: //dr inkcar r ingtons.company.s i te /

DUPPY shARe

Food & dr ink internat ional  has repor ted that duppy 
share,  the london-based Car ibbean rum brand, 
has just  completed a fundrais ing round of  £2 
mi l l ion,  recrui t ing a new set of  investors.  george 
Frost ,  the son of  broadcast ing legend si r  david 
Frost ,  founded duppy share rum seven years ago 
and th is year they wi l l  se l l  over 500,000 bot t les or 
“ just  shy of  1,500,000 shots” as he puts i t .  duppy 
share is now the top se l l ing premium rum in the 
uK. “ i f  i  th ink back to the beginning, when i  had 
to persuade the 3 Fs (Fr iends, Fami ly and Fools) 
that  the rum revo lut ion was coming, i  was met wi th 
qui te the reac t ion,  f rom ‘sure ly you mean gin’  to 
‘but  you don’ t  even run! ’  i f  you had to ld me then 
that we would be where we are now – wel l ,  even 
my tota l ly b l ind,  naive and c razed opt imism would 
not have equipped me to take you ser ious ly,”  says 
george Frost .  ht tps: //w w w.theduppyshare.com/
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did you miss out on the last  course?  
don’t  let  i t  happen again!

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

rum universi ty® Courses.

in 
Associat ion 

with

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

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

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

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

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

www.RumUniversity.com

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

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

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

in 
Assoc iat ion 

with

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

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

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

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

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

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

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

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

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

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

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

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

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

https://www.magcloud.com/browse/issue/2139570
https://www.magcloud.com/browse/issue/2140228
https://www.magcloud.com/browse/issue/2140576
https://www.magcloud.com/browse/issue/2139000
https://www.magcloud.com/browse/issue/2140141
https://www.magcloud.com/browse/issue/2140574
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Q: Welcome back to “got Rum?”!  i 
last inter viewed you in June of 2021.  i 
understand many things have happened 
since then, what would you say has 
been the biggest?

Thank you for having me again,  i ’m glad to 
be back! Yes, we have been busy at  muddy
river dist i l ler y wi th lots of  upcoming 
projects,  but  purchasing our new locat ion, 
the histor ic mount hol ly Cot ton mi l l  and 
star t ing to restore i t  is  by far  the biggest 
th ing happening.

Q: Wow! congratulat ion on the new 
faci l i ty.   most of us have exper ienced 
“growing pains” at some point in our 
l ives.  Would you say the move to 
the bigger faci l i ty has been the most 
chal lenging thing you’ve faced besides 
the ini t ia l  opening of your dist i l ler y?

e XclUsi Ve iNteRV ie W
by margaret  Ayala

mr. robbie delaney (wi th h is wi fe Caro l ina and k ids),  owner/Founder of  muddy river d ist i l ler y,
located in Belmont ,  nor th Caro l ina,  usA

Fami ly-owned and 
operated businesses 
are at  the core of 
our economy.  They 
not only represent 
expressions of  the 
entrepreneur ia l 
spi r i t ,  they are also 
essent ia l  p i l lars for 
most communit ies.   i 
am ex t remely proud 
of  the work done by 
the delaneys and am 
thr i l led beyond words 
by their  success and 
cont inuous grow th.   muddy river dist i l ler y 
is a v iv id example of  the Amer ican dream 
and i ’m sure they are -and wi l l  cont inue to 
be - an inspirat ion to many. Cheers!

margaret  Ayala,  Publ isher
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Yes, i t  has def in i te ly been the hardest 
th ing besides opening the dist i l ler y.  Tr y ing 
to get a bui ld ing wi th the economy the past 
few years was tough. we looked for about 
2 years and made of fers on a few di f ferent 
proper t ies before th is one. This bui ld ing 
is spec ial  because i t  was bui l t  in 1875 
and is on the nat ional  histor ic register. 
i t ’s  a lot  of  paper work having to work wi th 
local,  state,  and federal  commissions and 
keeping wi thin the constraints and get t ing 
approval  for  each change on the inside and 
out .  we want to keep i ts histor ic integr i t y 
and i t  wi l l  be ver y cool  once we complete 
renovat ions.

Q: But being in a larger faci l i ty has 
many perks.  You are now able to host 
di f ferent events.  can you tel l  us more 
about them? 

Being able to host di f ferent events at  our 
new locat ion is going to be huge and
something we are ver y exc i ted about .  we 
put on Cock tai l  Classes and 5 - Course 
Cock tai l  d inners in our cur rent dist i l ler y 
but the space makes i t  s l ight ly di f f icul t . 
in the new locat ion we wi l l  have several 
spaces dedicated to host ing events l ike 
the cock tai l  c lasses, 5 -course dinners, 
pr ivate events,  markets,  l ive music,  and 
fest ivals.  with the bar and event space 
being about 4,500 square feet ,  the opt ions 
are basical ly endless.

Q: Your cocktai l  c lasses sound l ike 
they are fun and ver y informat ive.  What 
would you say is the most popular 
cocktai l  students enjoy making and 
why?
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The c lasses are a b last  and our customers 
real ly love them! People real ly star t  to feel
l ike bar tenders once they learn how to 
make a couple of  Muddy River cock tai ls. 
Not only are you making del ic ious 
cock tai ls,  but  we teach you bar t r icks, 
too.  Our Cof fee Rum Old Fashioned is a 
student favor i te,  i t ’s  a super easy cock tai l 
where the f lavors just  b lend together so 
nicely and unexpectedly.  The rec ipe is on 
our YouTube!

Q: You also have a new area devoted to 
barrel  aging.  What kinds of barrels are 
you using and do you have plans to add 
other types of barrels in the future?

Yes, we are f inal ly bui ld ing a r ickhouse 
which is going to f ree up a lot  of  our 
product ion space! A l l  of  our bar re ls are 
v i rg in Amer ican White Oak, meaning we 
don’ t  reuse a bar re l.  This way, we maintain 
a consistent and unique f lavor for  our 
brand. We have some exper iments in the 

works wi th di f ferent bar re ls,  too,  so stay 
tuned.

Q: I  understand you al l  have been 
document ing the expansion on YouTube.  
For those who would love to watch your 
documentar y, how can they f ind i t?

Every thing is on our YouTube channel!  You 
can f ind us by searching Muddy River
Dist i l ler y.  You’l l  f ind not only the 
construct ion v ideos, but cock tai l  rec ipes, 
how we make rum videos, and so much 
more so def in i te ly check i t  out !  I f  there 
are spec i f ic  th ings you want to see, just 
comment and let  us know.

Q: In our previous inter view you had 
custom-buil t  your st i l ls and you had a 
total  of four st i l ls:  Freedom, Democracy, 
Liber ty and Independence.  Have you 
added any new st i l ls to the family?  I f 
so, what size st i l ls and do they also 
have cool names l ike the others?
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We cur rent ly only have the four st i l ls  that 
you have l isted, but we do have plans to 
add another one af ter  we complete the 
project  wi th the new bui ld ing.  We’ve got 
some names f loat ing around in our heads 
to cont inue the theme we have going 
on. We have added a new 1,000 gal lon 
fermentat ion tank that we have named Big 
Boss, af ter  the brewery who sold us the 
tank.

Q: In our last inter view you ment ioned 
adding a cof fee rum to your por t fol io 
in celebrat ion of your 10th year 
anniversar y which was November 4 , 
2021.   First of al l ,  congratulat ions for 
10 years of hard work and success!!!  
Did you ever launch this rum?  I f  so, can 
you tel l  us more about i t?

Thank you so much! We just  celebrated 11 
years and we couldn’ t  be more exc i ted for 
a l l  the th ings we have accompl ished and 
what is coming soon. Yes, we did re lease 

a Cof fee Rum in November 2021 and i t  has 
been a big hi t .  We keep the ingredients 
s imple.  We use real  cof fee, f rom Javesca 
roasted local ly in Char lot te,  NC, our rum, 
and some sugar.  I t ’s  del ic ious!

Q: My goodness!  I  love cof fee and 
of course I  love rum so what a great 
addi t ion to your por t fol io!  Are there 
par t icular cocktai ls you recommend 
for this rum?  Do you also ser ve these 
cocktai ls at your bar?

We always recommend a Cof fee Rum Old 
Fashioned or espresso mar t in is!  Both are
simple and even tast ier  wi th the addi t ion 
of  Muddy River Rum! We have a large 
select ion of  cock tai l  rec ipes for the Cof fee 
Rum on our Youtube channel  as wel l . 
Cur rent ly we do not have a bar in our 
fac i l i t y,  but  we wi l l !  Af ter  restorat ions, 
The Mount Hol ly Cot ton Mi l l  wi l l  inc lude a 
4,500 square foot cock tai l  bar and event 
space. You’l l  be able to come in,  get  a 
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dr ink,  watch us make l iquor below through 
a glass window, and l isten to some music. 
We’l l  have events throughout the year,  too!

Q: In addi t ion to the cof fee rum you 
also had plans to develop an overproof 
rum, as well  as a cask strength rum.  
Did you ever launch these as well? I f  so, 
can you tel l  us more about these two?  
Do you have a favor i te cocktai l  for each 
of them?

We launched our Navy Strength Queen 
Char lot te’s Reser ve which is bot t led at  110
proof !  I t ’s  the same Queen Char lot te’s 
Reser ve you know and love, but wi th th is 
re lease we’ve blended bar re ls of  var ious 
ages and bot ted at  a higher proof than 
our other QCR l ines.  This way we have 
achieved a balanced bar re l  aged rum 
with inv i t ing aromas, sweet ,  oaky f lavors, 
and a p leasant warmth that l ingers for 
around a minute af ter  s ipping. I t ’s  an 
employee favor i te.  I t ’s  just  so smooth, 
something magical  happens wi th our rum 
at th is st rength!  I t  is  a dist i l ler y exc lusive, 
so come vis i t  us to get i t !  We are st i l l 
exper iment ing wi th the per fect  cock tai ls, 
but  you can’ t  go wrong wi th dr ink ing this 
st raight or on the rocks.  As we’ve been 
play ing around wi th i t ,  we found i t  works 

ex tremely wel l  in c lassic bourbon and 
whiskey cock tai ls.  We shared a v ideo on 
our YouTube talk ing about Navy Strength 
and showing how we bot t led the f i rst  batch 
which is real ly cool  to look back on. There 
are lots of  cock tai l  rec ipes using Navy 
coming out soon, so make sure you’re 
subscr ibed!

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

Fol low us on soc ial  media to keep up wi th 
ever y thing going on! You can f ind us on
YouTube, Instagram, and TikTok @
muddyr iverdis i t l ler y and on Facebook. Stop 
by the dist i l ler y for  tours and tast ings,  and 
def in i te ly v is i t  us at  our new locat ion once 
we open up, hopeful ly ear ly 2024! Thank 
you so much for having me again,  cheers!

Margaret :  Again Robbie,  thank you so 
much for th is oppor tuni t y,  I  wish you and 
your ent i re team al l  the best of  luck.

Cheers!
Margaret  Ayala,  publ isher of  “Got Rum?”
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#grCigarPair ing

the last cof fee
There is a common denominator 
ever y december when i  s i t  down to 
prepare the pair ing for  the magazine: 
i  must th ink about the c l imate being 
exper ienced by most of  our readers,  in 
the nor thern hemisphere.   i  recent ly 
saw images of  the stadium where the 
Buf fa lo Bi l ls  p lay,  i t  was covered in 
several  meters of  snow, whi le here ( in 
Chi le)  we are regular ly exper ienc ing 
temperatures of  32C (90F) in the 
shade.  having seen those images, i 
can only th ink of  two things: a warm 
pair ing and one that is a lso shor t  in 
durat ion.

i  set  my imaginat ion f ree and, th is 
being the last  pair ing i ’m doing this 
year,  i  thought of  a f reshly brewed 
cof fee.  i t  can be one made at  home 
using a pod cof fee machine, just  add 
the fo l lowing to the cup f i rst :

1 oz Cof fee liqueur
1 oz rum Cacique 500

despi te the s impl ic i t y of  the 
ingredients,  the resul t ing cof fee is wel l 
balanced wi th the rum, and i t  is  ideal 
for  cold days.  i  s imply couldn’ t  th ink 
of  a bet ter way to accompany a c igar 
in the cold.   Keep in mind that i f  you 
don’ t  have access to Cac ique 500 f rom 
venezuela,  you can subst i tute i t  wi th 
another l ight  (column-dist i l led) rum 
that is younger than 5 years.

i t  is  t ime now to l ight  up the c igar.  
For th is pair ing i  grabbed a Par tagas 
ser ie P n°2 (52 x 156mm), which 
is one of  the most famous ful l -body 
Cuban pyramid c igars.   This is in one 
sect ion of  my humidor where i ’ve been 
aging c igars for  more than 10 years, 
so the intensi t y is weaker than normal, 
making i t  a t rue pleasure to enjoy af ter 
a l l  th is t ime.

To make the pair ing even bet ter, 
i  poured rum into a tu l ip g lass,  to 
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dr ink when smoking the second thi rd of 
the c igar.   i  se lected another venezuelan 
rum, santa Teresa 1796, a rum that has 
been wi th me since i  f i rst  star ted get t ing 
into the rum wor ld.   The solera b lend has 
changed over the years,  and i ’ve gone 
through many bot t les of  i t .   i f  you don’ t 
have access to th is rum, you can replace 
i t  wi th another s imi lar-aged rum, just  make 
sure to not chose an over ly sweet one.  
whi le i t  is  t rue that the pair ing should 
ref lec t  your own taste,  i t  is  a lso impor tant 
to not use products that  push the l imi ts in 
any direct ion,  to avoid masking f lavors and 
aromas.

i  real ly enjoyed the pair ing,  even though i t 
was warm for me, even in the shade.  A l l 
i  have to do is imagine the pat io covered 
wi th snow as i  enjoy how the f lavors 
change minute by minute.

i  hope you can repl icate th is pair ing and 
that you can endure the cold wi th a cof fee 
and a good c igar.   i f  you don’ t  have the 
same c igar i  used, you can subst i tute i t 
wi th any c igar you’ve been saving for a 
spec ial  occasion.

i  wish you al l  an excel lent  new year, 
hopeful ly you can cont inue to enjoy my 
pair ings as much as i  enjoy put t ing them 
together for  you.  even i f  you don’ t  have 
a lot  of  f ree t ime, the few moments you 
can set aside for pair ings wi l l  be wor th i t .  
happy new Year and i ’ l l  see you again in 
2023!

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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