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From The ediTor

T he  Congener  Conundrum
one of the most common quest ions i 
get  asked dur ing our rum universi ty 
c lasses, is how to produce a “high 
congener”  rum.  most of  the t ime, the 
people asking the quest ions lack the 
organic chemistry knowledge that is 
necessary to understand the answer, 
so i  have to impart  an abundance of 
essent ia l  chemistry knowledge before i 
can address their  quest ion.  

Another obstacle prevent ing us f rom 
having an easy, straightforward 
answer,  is  that  the industry uses 
the term “congener”  to refer to an 
incredibly large var iety of  chemical 
substances, not al l  of  which are 
desirable by those asking speci f ical ly 
about “high congener”  rums.

Take for example,  the “ ta i ls”  in rum: 
they are comprised of  fusel  o i ls  and 
other compounds with high volat i le 
temperatures and low water miscibi l i ty.  

A “ ta i ly”  rum (one with a high 
concentrat ion of  ta i ls)  is  technical ly a 
“high congener”  rum, but few people 
would happi ly accept i t  as such. 

highly-acidi f ied dist i l lates,  produced 
from r ich Carboxyl ic Acid Blends 
(CABs),  are also “high congener” ,  but 
are also probably far  f rom what “high 
congener”  aff ic ionados are looking for.  

The term “high esters” is a bi t  more 
speci f ic ,  as i t  narrows down the type 
of  congener involved, to compounds 
formed via the Fischer–Speier 
ester i f icat ion process .   But a very 
neutral ,  column-dist i l led rum that is 
aged for a very long t ime can have a 
high concentrat ion of  ethyl  acetate (an 

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.

ester) ,  qual i fy ing th is part icular rum 
as a “high ester”  product,  but  l ikely 
disappoint ing those who expect the 
term to have a di fferent meaning.

start ing wi th th is issue of  “got rum?”, 
The rum universi ty® wi l l  explore 
common alcohols,  their  a ldehydes, 
carboxyl ic acids and esters,  through a 
new ser ies cal led “the Amazing World 
of Alcohol . ”   we hope that you enjoy 
i t  and that i t  helps you to gain a better 
understanding of  congeners.

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

in 1972, saint  lucia dist i l lers formed 
af ter  the last  two dist i l ler ies,  denney 
dist i l ler y and roseau Bay dist i l ler y, 
merged. The f i rst  rum l ine the company 
launched was Bounty gold rum. over 
the years,  a lot  of  brands have come 
and gone, but Bounty has remained 
a steadfast  brand for the is land, 
expanding over the past 50 years 
to seven expressions. The Bounty 
Premium dark rum is made using 
guyanese molasses and is a blend of 
three-year column and six-year pot st i l l 
rums aged in used Amer ican white oak 
Bourbon barrels and blended to 43% 
ABv.

Appearance

The one- l i ter  bot t le has an orange and 
black metal  screw top. The f ront label 
has the basic informat ion about the 
rum, whi le the back label  provides a bi t 
more informat ion,  such as that there 
is pot st i l l  rum in the blend and that 
caramel is added dur ing the product ion 
process. That bi t  of  informat ion easi ly 
explains why the rum is such a dark 
amber color in the bot t le and glass. 
swir l ing the l iquid creates a thin band 
that quick ly thickens and releases 
several  waves of  fast-moving legs, 
leaving behind a r ing of  beads and 
residue around the glass.

Nose

The aroma of the rum begins with the 
expected hi t  of  alcohol,  fo l lowed by 
bi t ter  char and tof fee.  Af ter the l iquid 
rested for a few minutes,  i  discovered 
addit ional  notes of  rais ins,  dr ied 
papaya, and pineapples,  ending on a 
l ight  spicy note.

Bounty Premium dark rum

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

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

Cheers!

got Rum?  January 2024 -  6
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Palate

The f i rst  s ip was a swir l  of  sweet 
cacao, and dark tof fee took the high 
notes,  whi le the foundat ion was loaded 
with charred oak notes,  c innamon, and 
toasted tobacco leaf.  Addit ional  s ips 
reveal  the dr ied f rui t  notes i  found in 
the aroma and help form a medium-
sweet caramel f inish.

Review

dur ing my f i rst  v is i t  to the is land of 
saint  lucia,  i  discovered Bounty gold 
rum and enjoyed the rum punch made 
with that  product .  so, when i  found this 
rum on the shelves whi le shopping in 
At lanta,  i  had to pick i t  up to review i t . 
unl ike a lot  of  rums that are coming out 
r ight  now, the Bounty brand is a l ine of 
workhorse rums engineered to be used 
in cock tai ls.  Bounty Premium dark rum 
by design is recommended to be used 
in t ropical  cock tai ls;  even the back 
label  recommends that i t  be used in a 
mai Tai. 

For those who are used to sipping 
Admiral  rodney and Chairman reserve 
vintages, you wi l l  f ind some of the 
f lavor markers of  those products in 
this rum, but you should manage your 
expectat ions accordingly and enjoy 
the rum in a punch or f rui t  juice -based 
cock tai l . 

Cheers!
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while v is i t ing one of  the shops in my area, 
i  came across th is rum along wi th the 
regular myers’s rum and a s ingle bar re l 
select ion the store did wi th the sazerac 
Company. The sazerac Company acquired 
myers’s rum and several  other companies 
f rom diageo in 2018 and has been 
work ing to raise the prof i le of  th is histor ic 
brand. whi le researching this product ,  i 
d iscovered there is l i t t le on the internet 
and nothing on the companies’  websi tes 
about th is rum. what l i t t le can be gleaned 
about i t  is  on the f ront of  the bot t le.  “A 
t rue representat ion of  guyana rum for i ts 
completeness and densi t y whi le del iver ing 
a lengthy f in ish that  wi l l  stand the test  of 
t ime.”  i  contacted the Pr company that 
works wi th the sazerac Company and was 
to ld,  “The idea behind this expression 
was to honor myers’s histor y/her i tage of 
sourc ing the best rums f rom around the 
wor ld to showcase how rum sourced f rom 
a s ingle or ig in impacts a rum’s f lavor.”  The 
rum is bot t led at  41.5% ABv.

Appearance

The bot t le is a hef ty,  shor t-necked 750 
ml custom design that is sealed wi th a 
wooden cap that holds a synthet ic cork to 
the bot t le.   The top of  the cap is embossed 
wi th “Fred l myers’s wor ld ’s Finest rums.”

The rum holds a dark p ine amber color 
in the bot t le and l ightens to a golden 
amber in the tast ing glass.  swir l ing the 
l iquid created a medium band around 
the glass that beaded up and re leased a 
couple of  waves of  fast-moving legs before 
th ickening and re leasing one f inal  wave of 
s low-moving legs.

myers’s rum very rare 
signature or igin Collect ion 

The guyana Blend Nose

The aroma of  the rum begins wi th a pop of 
pepper and rais ins,  fo l lowed by notes of 
vani l la and roasted nuts,  rounded out by a 
st rong aroma of  over r ipe bananas.

Palate

The f lavor of  the rum leads wi th a burst  of 
warm alcohol  and a sweet ,  peppery entr y, 
fo l lowed by notes of  ra is ins,  honeyed 
bananas, toasted walnuts,  a lmonds, dark 
roast cof fee, c innamon, and cardamom. A 
l ight  mineral  r ich astr ingency forms as the 
spice notes set t le and the wood tannins 
increase, creat ing a medium-dry f in ish. 

Review

i  found this rum interest ing,  and whi le 
cer tain par ts of  the aroma and f lavor 
prof i le reminded me of  other rums i  have 
exper ienced f rom guyana, some aspects 
of  i t  were new. i  do not recal l  a rum f rom 
guyana that has par ts of  i ts  f lavor prof i le 
that  remind me of  banana bread, and whi le 
far  f rom unpleasant ,  i t  was a tad surpr is ing 
al l  the same. Adding a bi t  of  water was 
problemat ic .  whi le i t  helped open the 
aroma up, the f lavor prof i le fe l l  apar t , 
br inging out some heavy notes of  acetone 
and unpleasant ast r ingency. overal l ,  as 
a neat s ipper,  i  found this rum to be a 
unique explorat ion of  a rum sourced f rom 
guyana, and i  can see how anyone who 
l ikes products f rom this region would enjoy 
th is rum. however,  th is rum lef t  me with a 
lot  of  quest ions that hopeful ly the sazerac 
Company wi l l  reveal  in t ime. A couple that 
come to mind: is th is a one -of f  or  are we 
going to see other s ingle -or ig in rums f rom 
around the wor ld? why was guyana the 
f i rst  one, when myers’s rum has been a 
brand known for using Jamaican rums? i 
guess we wi l l  a l l  f ind out in due t ime.

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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Credi t :  amiraspant r y.com

spicy Rum lamb chops
ingredients:
•	 1 ½ tsp.  ground Cumin
•	 1 tsp.  smoked Papr ika
•	 1 Tbsp. ol ive oi l
•	 3 gar l ic Cloves, i f  you love gar l ic  add an addi t ional  c love
•	 1 ¼ tsp.  sal t ,  or  to taste
•	 1 tsp.  Black Pepper
•	 ½ tsp. Cayenne Pepper
•	 rum BBQ sauce* (see below rec ipe)
•	 1 lb.  lamb Chops
•	 diced green onions, for 

garnish

instruct ions:
1. in a large bowl,  combine 

the f i rst  7 ingredients.  Add 
the lamb and rub each chop 
on both s ides. Cover and 
ref r igerate for  2 hours.

2. gr i l l  on an outs ide gr i l l  or 
stove top for 3 - 4 minutes on 
each s ide for medium cooked.

3. Brush each s ide wi th the rum 
BBQ sauce and cont inue to 
gr i l l  for  another minute per 
s ide.   Cover and let  i t  rest  for 
5 -10 minutes before cut t ing.  
garnish wi th diced green 
onions.

*rum BBQ sauce*
ingredients:
•	 ½ C. dark Brown sugar,  packed
•	 1 C. Ketchup
•	 ½ Tbsp. worcestershire sauce
•	 ½ C. spiced or dark rum
•	 ½ tsp. gar l ic Powder
•	 ½ Tbsp. Chi l i  Powder
•	 ½ tsp. ground Cumin
•	 ½ tsp. oregano
•	 1 Tbsp. honey

direct ions:
1. mix al l  ingredients in a medium size sauce pan and br ing to a boi l .
2. simmer on low for about 20 to 30 minutes,  covered. A l low to cool  complete ly 

before stor ing in an air t ight  container. 
3. use wi thin 3 to 5 days.
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Vanilla chai hot toddy

ingredients:

•	 3 Chai Tea Bags
•	 1 vani l la Pod, halved and spl i t  longways
•	 1 Cinnamon st ick
•	 1 oz.  Brown sugar
•	 1½ Tbsp. honey
•	 10 oz.  A lmond mi lk
•	 5 oz.  dark rum
•	 6 star Anise,  to garnish

direct ions:

1. Br ing 2½ cups of  water to a boi l  in a saucepan. Add the teabags, vani l la 
and c innamon. st i r,  turn of f  the heat ,  then leave to infuse for 6 minutes. 

2. squeeze out the tea bags and discard.  Add the sugar and honey and st i r 
to dissolve.

3. Pour the almond mi lk into the pan and gent ly warm through. remove 
f rom the heat and add the rum. 

4. div ide the dr ink between 6 mugs (or heatproof g lasses) and garnish wi th 
star anise.   ser ves 6.

Photo c redi t :   rea l food.tesco.com



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)

https://www.gotrum.com/editorials/cocktail-scientist/hot-buttered-rum/
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the mUse of m i XologY
by cris Dehlavi

hi,  my name is Cr is dehlavi ,  and i  have been 
wr i t ing for  Got rum?  for  a lmost 8 years.    For 
near ly 20 years,  i  ran a bar program at the 
prest ig ious 4 -diamond ohio restaurant “m at 
miranova.”    i t  was one of  the f i rst  c raf t  cock tai l 
bars in Columbus and garnered dozens of 
awards. The restaurant c losed in 2020, and 
i t  was then that i  made a move f rom being 
behind the st ick to work ing as Brand educator 
for  diageo hospi ta l i t y Par tnership. 

i  have been commit ted to mentorship my ent i re 
professional  l i fe and have been one of  the 
leaders of  the Cock tai l  Apprent ice Program 
at Tales of  the Cock tai l  s ince 2015. in 2013 i 
completed the BAr 5 -day program, and i  am 
happy to announce that i  passed my wseT 
level  3 in spir i ts th is past fa l l . 

one of  my proudest moments was being 
inducted into the dame hal l  of  Fame in 2016.  
i  hope you enjoy my stor ies about cock tai ls 
and rum! 

got Rum?  January 2024 -  20

Between the sheets
Between The sheets is a not-wel l -
known rum cock tai l  that  was created 
dur ing the height of  Prohibi t ion 
in the 1920s. exact ly where i t 
or iginated is anyone’s guess…..
some say i t  was created at  harr y ’s 
new York Bar in Par is by harr y 
macelhone. he not only made that 
bar wor ld famous but he also wrote 
many cock tai l  books over a span of 
30 years and invented other wel l -
known cock tai ls l ike the monkey 
gland and the scof f law.   The 
other theory is that  Between The 
sheets was made by a “mr.  Pol ly ” 
at  london’s luxur ious Berkeley 
hotel.  The r isqué name has much 
speculat ion too - maybe because 
there are two spir i ts in the dr ink- 
or perhaps i t  refers to what wi l l 
happen i f  you have a few too many! 
ei ther way, this cock tai l  does not 
disappoint .  

The sidecar is one of  the c lassics- 
a mother rec ipe of  the sour fami ly: 
Cognac, Curaçao, and lemon with a 
sugar r im. switch out the Cognac for 
Tequi la and you have a margar i ta. 
swap in gin and add egg white and 
you now have a white lady. Between 
The sheets adds  rum to the sidecar 
rec ipe and in doing so the ent i re 
dr ink changes. Cognac is dist i l led 
f rom grapes and is aged in very 
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speci f ic  French oak– and therefore 
has a beaut i ful ly  unique f lavor.  By 
adding a white rum and less Cognac 
this dr ink takes on a l ighter,  cr isper 
qual i t y.  i  l ike using a Puer to rican 
rum, a v.s. Cognac, and a dry 
Curaçao. A lways use f resh lemon 
juice,  and the sugar r im is opt ional. 

BetWeeN the sheets

ingredients:

•	 1 oz.  light rum
•	 1 oz.  v.s. Cognac
•	 1 oz dry Curaçao
•	 ¾ oz lemon Juice

direct ions:

1. shake al l  ingredients wel l  in a 
cock tai l  shaker with ice,  and strain 
into a chi l led coupe glass. 

2. garnish with the twist  of  an 
orange.
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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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introductory science of Alcoholic Beverages: 
Beer,  Wine, and spir i ts 

foundations of Biochemistry and Biophysics
(Publ isher ’s review) int roductor y 
sc ience of  A lcohol ic Beverages 
provides readers an engaging 
int roduct ion to the sc ience behind 
beer,  wine, and spir i ts.  i t  i l lust rates 
not only the chemical  pr inc ip les that 
under l ie what a lcohol ic beverages 
are,  why they are the way they are 
and what they contain,  but  a lso 
f rames them within the contex t  of 
h istor ical  and soc ietal  developments.
discussed chapter topics inc lude 
int roduct ions to beer,  wine, and 
spir i ts;  the pr inc ip les behind 
fermentat ion and dist i l lat ion;  and 
over v iews of  how each beverage 
c lass is made. The chapters 
highl ight  the unique chemist r ies 
that  lend beer,  wine, and spir i ts 
their  indiv idual i t y,  as wel l  as the 
key chemicals that  impar t  their 
character ist ic aroma and f lavor 
prof i les.
This book goes beyond focused 
descr ipt ions of  indiv idual  a lcohol ic 
beverages by summar iz ing their 
common chemical  l ineage and 
i l luminat ing the universal  sc ient i f ic 
pr inc ip les that  underpin them. i t  wi l l 
be of  interest  to students of  physics 
and chemist r y,  as wel l  as enthusiasts 
and connoisseurs of  beer,  wine, and 
spir i ts.
About the author :  masaru Kuno is a 
Professor of  Chemist r y and Biochemist r y 
and Concur rent Professor of  Physics 
at  the universi t y of  notre dame. he 
received his Phd in physical  chemist r y 
at  the massachuset ts inst i tute of 
Technology in 1998. This was fo l lowed by 
a nat ional  research Counci l  Postdoctoral 
Fel lowship at  J ilA /nisT, universi t y 
of  Colorado, Boulder.  he then worked 
for the us naval  research laborator y 
in washington dC before jo in ing 

the universi t y of  notre dame as an 
Assistant Professor in 2003. 

Publ isher :  CrC Press; 1st  edi t ion 
(november 14, 2022)
language: engl ish
hardcover :  364 pages
isBn-10: 1032102284
isBn-13: 978 -1032102283
item weight:  1.65 pounds
dimensions: 9.21 x 6.14 x 0.87 inches
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Your one-stop shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum 
15. The ne w Cu BA n rum indusTrY   

in th is ar t ic le i  wi l l  t r y to te l l  you br ief ly 
about four dec is ive decades in the histor y 
of  Cuban rum, 1862-1902, that  is,  f rom the 
beginning of  Bacardi  to the proc lamat ion of 
the new, independent Cuban republ ic .  with 
a warning: in th is and of ten also in the nex t 
ar t ic les,  Bacardi  wi l l  take the l ion’s share.  i 
th ink i t ’s  inevi table,  for  two reasons. The f i rst 
is  the object ive impor tance of  Bacardi  in the 
histor y of  rum, the second is the (re lat ive) 
abundance of  sources on Bacardi,  compared 
to their  scarc i t y on other brands. That said, 
let ’s star t ,  and as we have of ten done, let ’s 
star t  f rom sugar.

in the same decades, the dec l ine of  Cuban 
sugar product ion,  which we have discussed 
in the ar t ic le The QuesT For QuAliT Y in 
the Apr i l  2023 issue, cont inued. From roughly 
the 1880s, Cuba no longer produced the 
expensive whi te sugar already sui table for 
consumpt ion, nor did i t  expor t  i t  to several 
countr ies any more. now Cuban planters 
produced most ly raw, cheap muscovado 
and expor ted i t  a lmost exc lusively to the 

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.



got Rum? January 2024 -  29

united states,  where the Amer ican sugar 
ref iner ies t ransformed i t  into ready- to -eat 
sugar.

The process of  concentrat ion cont inued 
too, and new, large factor ies were born, 
of ten the proper ty of  foreigners,  which at 
the beginning were cal led ingenio centra l 
(more or less,  central  mi l l)  and f rom the 
end of  the centur y,  s imply,  centra l.

As sugar product ion increased in 
quant i t y,  but  lost  in value, the rum 
industr y fo l lowed the opposi te path. 
Between 1862 and 1902, Cuban rum 
exper ienced a spectacular growth.  not 
so much in quant i t y,  because the wars 
of  independence devastated many sugar 
p lantat ions and rum dist i l ler ies.  The great 
growth was in qual i t y and value. in those 
decades, many brands were born and 
consol idated, some dest ined to remain 
famous for a long t ime, some unt i l  today. 
in markets al l  over the wor ld Cuban rum  
achieved a reputat ion that i t  has not lost 
s ince then. And these new companies 
were owned by Cuban entrepreneurs.

i t  is  wor th remember ing that in the past 
rum was sold in bulk,  and then consumed 
in taverns,  or  buyers brought their 
vessels f rom home. i  have not done any 
studies about i t  and, as far  as i  know, 
none exists,  but  probably the f i rst  to sel l 
bot t led rum, wi th a brand, were Br i t ish 
merchants,  more or less at  the beginning 
of  the 1800s. “rum merchants were now 
establ ishing themselves across Br i ta in. 
using their  names as guarantees of 
qual i t y,  they blended marks f rom one or 
more countr ies.  london had lemon har t ’s 
eponymous brand; white,  Keel ing had 
red hear t ;  and A l f red lamb has his navy 
rum. liverpool  had sandbach Parker 
& Co.,  hal l  & Bramley and many more, 
whi le dundee merchant george mor ton’s 
old vat ted demerara (o.v.d.)  and old 
vat ted Jamaican rum brands appeared 
in the 1830s and 1840s. Blending gave 
volume; i t  a lso provided consistency and 
complexi t y.  The major i t y of  these rum 
blends predate blended scotch by 30 
years.”  (dave Broom “rum. The Manual ” 
2016)

Br i t ish merchants bought the di f ferent 
rums in bulk f rom the dist i l ler ies,  b lended 
them and sold them in bot t les,  under their 
own brand name, thus keeping most of  the 
value. For centur ies,  wel l  into the 1900s, 
th is was the dominant t rend in the west 
indies rum market .  in Cuba, on the other 
hand, the producers themselves bot t led 
their  rum and put i t  on the market wi th 
their  own brand, thus retaining most of  the 
value.

“The Cuban rum invasion sk ipped i ts 
pre - industr ia l  stage and began to adopt 
bot t l ing in bot t les made in ser ies …  
Creole entrepreneurs,  looking ahead, 
backed with their  surnames brands that 
came out to compete wi th spanish brandy 
and French cognac.  T in Cienfuegos, f rom 
the dist i l ler ies ‘san lino’,  a product came 
out that  reached the exc lusive tables of 
the ‘moul in rouge’,  where i t  was tasted 
by the painter of   can-can, Toulouse 
lautrec.   The qual i t y of  the soc iable dr ink 
...  won the salons of  europe.”  (Fernando 
Campoamor “El hi jo a legre de la caña de 
azúcar.  B iograf ía del  ron cubano ”1981)

many new brands appeared. “new 
var iat ions were born:  dr y,  st raw-coloured 
Car ta Blanca; golden-hued Car ta 
oro; amber,  sweet ,  and aromat ic ron 
Palmas; r ich,  dark Añejo.  As these sty les 
developed, between 1860 and 1890, so did 
the number of  Cuban rum brands. Bacardí 
y Boutel l ier  made ron ref ino de consumo 
cor r iente (1862):  Campos hermanos 
int roduced ron matusalem (1872).  Bacardí 
y Cia sC and dussaq y Cia produced 
ron Car ta Blanca y ron Palmitas (1873). 
Fandiño Pérez launched ron super ior 
(1878).  José Bueno y Cia created ron 
Blanco y de Color (1876).  José Arechabala 
A ldama launched ron viejo super ior 
(1878).  Canals y Cia made ron vieho 
super ior  (1880).  rovira y gui l laume 
craf ted ron Añejo (1880).  Crossi  mestre y 
Cia dist i l led ron Crossi  y mestre (1885). 
Jm Parejo int roduced ron Car ta Parejo 
(1887).  Trueba hermanos launched ron 
Tres negr i tas (1888).  r. domenech made 
ron super ior (1888).  rovira y gui l laume 
dist i l led ron Añejo vencedor (1888). 
And nicholás mer ino dist i l led rum Casa 
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mer ino (1889).”  (Jared Brown, Anistasia 
mi l ler  “Spir i t  of  the Cane. The Story 
of  Cuban rum ”  2017).  An explosion of 
entrepreneur ia l  c reat iv i t y wi th few, i f  any, 
compar isons in lat in Amer ica.

Among the many brands born in those 
decades, one in par t icular would have 
great success, Arechabala.  in 1878, 
Basque immigrant José Arechabala 
A ldama began sugar and rum product ion 
in the new, v ibrant town of  Cárdenas. 
i t  seems that in the f i rst  years the 
fundamental  product was sugar,  not  rum. 
But later,  in the 1900s, wi th the surge 
of  tour ism in Cuba and with Prohibi t ion, 
th ings changed and Arechabala rum 
became very famous, giv ing r ise to a 
k ind of  diarchy with Bacardi  that  would 
dominate the Cuban rum market . 

From the ver y beginning, Bacardi 
understood the impor tance of  market ing. 
“Facundo Bacardi  featured a di f ferent rum 
sty le.  in 1873 his company int roduced a 
new product ,  ron super ior ex tra seco 
(super ior  ex tra dry rum), the l ightest  and 
whitest  rum ever sold in Cuba. in 1876 the 
Bacardis  sent a sample of  ex tra seco to 
the Centennial  internat ional  exposi t ion in 
Phi ladelphia,  the f i rst  major wor ld fa i r  to 
be held in the uni ted states.  Compet ing 
against  three other Cuban dist i l ler ies, 
as wel l  as several  nor th Amer ica and 
Car ibbean rums, don Facundo’s ex tra 
seco took the top pr ize in i ts c lass.   A 
year later the same label  won a gold 
medal at  the exposic ión universal  in 
madr id” (Tom gjel ten “Bacardi  and the 
long f ight  for  Cuba ”  2008)

moreover,  for  years the company actual ly 
c laimed that dr ink ing Bacardi  rum was 
good for one’s health and for tune favored 
them, too.  “The pi tch got i ts star t  in 1892, 
when the physic ian to the royal  cour t  in 
madr id prescr ibed Bacardi  rum for the boy 
K ing A l fonso Xii i ,  who was so s ickened 
with a high fever that  his l i fe was thought 
to be in danger.  The doctor dec ided  
an  alcohol ic st imulant might help him, 
and f rom the royal  l iquor storehouse he 
selected a bot te of  Bacardi  rum. Accordng 
to company lore,  the boy took a dr ink 

and prompt ly went to s leep, and when he 
awoke his fever was gone. The physic ian 
wrote the Bacardi  a note,  thanking them 
‘ for  making a product that  has saved 
his majesty ’s l i fe.’  needless to say,  the 
royal  let ter  was featured of ten in Bacardi 
publ ic i t y f rom then on.”  (gjel ten)

in 1874, in the middle of  the war,  Bacardi 
co - founder Josè leon Boutel l ier  ret i red 
and the f i rm took the name of Bacardi  & 
Compañía ,  wi th which i t  would become 
famous. Boutel l ier  disappeared f rom the 
histor y of  the f i rm and he would never be 
ment ioned again in the abundant l i terature 
that  the f i rm i tsel f  would produce al l  over 
i ts ex istence.

The second war of  independence, 1895 -
1896, was par t icular ly hard and Cuban 
rebels burned many of  the plantat ions and 
dist i l ler ies of  the is land, in a devastat ing 
k ind of  war fare cal led “la Tea”,  that  is, 
The Torch. “several  of  the Bacardis’ 
Cuban compet i tors,  in fact ,  were already 
c losed. some dist i l ler ies were at tached to 
sugar p lantat ions and burned along with 
other p lantat ion bui ldings;  some dist i l ler y 
owners were targeted as ‘enemies’  of 
the revolut ion;  some got in t rouble wi th 
the spanish. one of  the most successful 
rum producers in eastern Cuba, Brugal, 
sobr ino & Compañía,  moved operat ions 
out of  Cuba in the midst  of  the war and 
never came back.”  (gjel ten) Brugal  went 
to the dominican republ ic ,  where i t  is 
st i l l  located. in th is di f f icut  and dangerous 
s i tuat ion,  Bacardi  was able to save i tsel f 
and remain act ive dur ing the whole war 
thanks to the pol i t ical  and manager ial 
sk i l ls  of  i ts  leadership,  and al though rum 
product ion decreased great ly,  i t  never 
ceased.

The long st ruggle of  the Cubans for 
independence ended with the hispano-
Amer ican war and the Amer ican mi l i tar y 
occupat ion (see the ar t ic le TowArds 
indePendenCe: sugAr, wArs And 
The u.s.,  in the August 2023 issue). 
As we have seen in previous ar t ic les, 
the Amer icans’  interest  in Cuba is 
anc ient ,  actual ly i t  is  o lder than the 
united states i tsel f  (see the ar t ic le The 
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KeY To The indies in the september 
2022 ‘s issue).  But now, owing to the 
great press campaigns dur ing the war 
of  independence, the Amer ican mi l i tar y 
inter vent ion and then the occupat ion of 
the is land, the interest  of  the Amer icans 
for Cuba exploded and a wave of 
v is i tors poured onto the is land: soldiers, 
merchants,  businessmen, tour ists, 
adventurers and, of  course, journal ists. 
These v is i tors discovered Cuban rum 
and got used to dr ink ing i t  and made 
i t  known in the united states.   here is 
an example:  “ in 1899, a repor ter for  a 
new england newspaper conc luded that 
sant iago region’s charms were not over ly 
impressive.  ( ‘The countr y houses around 
sant iago are infested with mice and 
l izards.’)  But he did commend a restaurant 
where he was ser ved ‘a nat ive rum, 
cal led Bacardi  [s ic] ,  which is made f rom 
molasses, and which, wel l  mixed with 
water and cooled with ice,  makes a ver y 
smooth sor t  of  beverage and a somewhat 
insidious one. A quar t  bot t le of  th is rum 
costs only f i f t y  cents,  and as a good deal 
of  i t  is  usual ly drunk at  the midday meal 
i t  is  not  to be wondered at  that  a nap 
immediate ly fo l lows i t .’ ”  (wayne Cur t is 
“and a Bot t le of  rum: a His tor y of  the 
new Wor ld in Ten Cock tai ls ”2006)

Af ter the end of  the war,  “sensing the 
moment had come for a big market ing 
push, the Bacardi  par tners promoted 
their  product wherever they could,  both 
at  home and abroad. enr ique schueg 
sent Bacardi  rum samples to every 
internat ional  exhibi t ion or fa i r :  Par is 1900, 
Buf falo 1901, Char leston 1902, st .  luis 
1904. For the Pan-Amer ican exposi t ion in 
Buf falo,  schueg had an elaborate Pavi l ion 
bui l t ,  featur ing four teen- foot columns of 
mahogany and other exot ic Cuban woods. 
The centerpiece was a huge repl ica of 
a Bacardi  rum bot t le,  complete wi th a 
painted label  and crowned by a bat ,  the 
symbol of  the f i rm, along with a bundle of 
sugarcane. i t  might have been ugly,  but 
i t  made a statement:  the Bacardis had 
ar r ived. Their  rum beat out e leven Cuban 
compet i tors in Buf falo to win a god medal. 
At  the st .  luis wor ld ’s Fair,  the Bacardis 
won a gran pr ize.”  (gjel ten)

The road was open for another 
spectacular growth of  Bacardi,  which in 
the fo l lowing decades would become a 
large mult inat ional  enterpr ise,  as we wi l l 
see in the nex t ar t ic les.

PosT sCriPTum

A more personal  note.  At  the end of  the 
beaut i fu l  book which i  have of ten quoted, 
“El hi jo a legre de la caña de azúcar. 
B iograf ía del  ron cubano ”,  Fernando 
Campoamor devotes an ent i re chapter to 
a sor t  of  dic t ionary of  Cuban rum. in i t , 
among many other entr ies,  there is one 
that st ruck me: PATiCrusAo (more or 
less,  cross- legged).  here i t  is: 

“Pat ic rusao. To compete wi th the 
Jamaican rums, the f i rst  industr ia l -scale 
Cuban dist i l ler y -  of  the Por tuondo fami ly, 
in sant iago de Cuba -  launched The l i t t le 
seamen  (los mar ineros) on the market .  
on their  label,  two smal l  sai lors s i t t ing 
on the s ide of  a sai l ing boat wi th legs 
crossed gave r ise to the popular t i t les 
of  ‘The cross- legged l i t t le sai lors’,  ‘The 
cross- legged’  or,  more s imply:  ‘Pour 
me a ‘A cross- legged’ !  A request that 
somet imes eastern Cubans expressed by 
r id ing the middle f inger on the index.”

in al l  my readings on Cuba and i ts 
rum, i  have found no other t race of  th is 
dist i l ler y,  which,  according to Campoamor, 
was the f i rst  to reach an industr ia l  scale. 
Yet ,  Campoamor was a great connoisseur 
of  Cuban rum, i ts histor y and i ts fo lk lore. 
Anyway, i t  st ruck me and f i l led me with 
nostalgia.  Yes, nostalgia,  because when, 
many years ago, i  began my journey in 
the wor ld of  rum, among the f i rst  qual i t y 
bot t les that  i  bought and drank with 
p leasure,  there were just  same bot t les 
of  Pat ic ruzado. And i  st i l l  keep some 
jealously.  now, at  least  in my countr y, 
i ta ly,  unfor tunately i t  has pract ical ly 
disappeared f rom the market .  in fact ,  i  am 
not sure,  but  i  fear that  in Cuba they don’ t 
produce i t  anymore. Pi t y. 

marco Pier in i
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Join us as we explore
the fascinat ing world of 

alcohols,  their aldehydes, 
carboxylic acids, esters and 

much more.
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Def ini t ion

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

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

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

classi f icat ions

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

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

Nomenclature

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

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

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

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

common Names

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

Physical Proper t ies

most of  the common alcohols are color less l iquids at  room temperature.  methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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methanol  (a lso cal led methyl  a lcohol 
and wood spi r i t )  is  an organic chemical 
compound and the s implest  a l iphat ic 
a lcohol,  wi th the chemical  formula Ch3oh. 
methanol  is  the l ightest  and s implest  of 
a l l  a lcohols,  having a s ingle Carbon atom.  
i t  consists of  a methyl  group l inked to 
a hydroxyl  group, of ten abbreviated as 
meoh). 
methanol  is  a l ight ,  vo lat i le,  co lor less 
and f lammable l iquid wi th a dist inc t ive 
alcohol ic smel l ,  s imi lar  to that  of  ethanol.  
methanol  acquired the name wood alcohol 
because i t  was once produced chief ly by 
the destruct ive dist i l lat ion of  wood. Today, 
methanol  is  mainly produced industr ia l ly  by 
hydrogenat ion of  carbon monoxide.

toxici ty
ingest ing as l i t t le as 10 ml (0.34 us f l  oz) 
of  pure methanol  can cause permanent 
b l indness by destruct ion of  the opt ic ner ve. 
30 ml (1.0 us f l  oz) is potent ia l ly  fatal . 
The median lethal  dose is 100 ml (3.4 us 
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Aldehyde formed: 

Formaldehyde

carboxylic acid formed : 

Formic Ac id

ester formed when react ing with i tsel f:
methyl  Formate,  aka

Formic Ac id methyl  ester

featured Alcohol: 

methanol
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f l  oz),  i .e.,  1–2 
ml /kg body 
weight of  pure 
methanol.  The 
reference dose 
for methanol 
is  0.5 mg/kg 
in a day. Toxic 
ef fects begin 
hours af ter 
ingest ion,  and ant idotes can of ten prevent 
permanent damage.  
Because of  i ts  s imi lar i t ies in both 
appearance and odor to ethanol  (the 
alcohol  in beverages),  i t  is  di f f icul t  to 
di f ferent iate between the two; such is 
a lso the case wi th denatured alcohol, 
adul terated l iquors or ver y low-qual i t y 
a lcohol ic beverages.

Aroma
•	 methanol  has a c lean alcohol ic aroma, 

almost indist inguishable f rom that of 
ethanol.

•	 Formaldehyde has a st rong, resin -
l ike smel l ,  somet imes descr ibed as 
“p ick le - l ike”

•	 methyl  Formate has a f rui t y aroma, 
s imi lar  to p lums or cher r ies.

limit in Beverages
in the usA, the Food and drug 
Administ rat ion (FdA) has establ ished a 
“safe level ”  of  methanol  at  0.35% v/v in 
f rui t  brandy (FdA Administ rat ive guides 
7401.01 and 1701.01).   The Tax and Trade 
Bureau (TTB) uses this threshold for  a l l 
d ist i l led spir i ts.
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1474 - 23 year-old Christopher Columbus begins entertaining 
the possibility of a westward passage to Cathay (China). The 

young navigator uses projections made by German 
mathematicians and Italian mapmakers at Sangres to revive the 

ancient Greek knowledge 

1526 - First shipments of Brazilian sugar leave to Europe.

1609 - The Virginia colony declines in population to 67 by 
January as food stocks run low despite the introduction of 

carrots, parsnips and turnips.

1623 - Sir Thomas Warner establishes the first English colony in 
the West Indies on the island of St. Kitts.

1662 - Catherine da Braganza introduces to the London court 
the Lisbon fashion of drinking tea.  Sugar demand increases as 

a result.

1795 - The Royal Navy orders lime juice rations aboard all 
vessels after the fifth or sixth week at sea, following confirmation 

last year of James Lind’s theory that citrus juice is an anti 
scorbutic. The juice is usually combined with the rum ration.

1799 - Friedrich Wilhelm III of Prussia receives a loaf of beet 
sugar from Berlin chemist Franz Karl Achard and is persuaded 

to provide land and financing to Achard to continue his work with 
sugar beets in Silesia.

1474 1524 1574 1624 1674 1724 1774

January Through The Years
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moNtANYA DistilleRs

Af ter 15 years of  break ing bar r iers,  educat ing,  and 
changing percept ions,  montanya dist i l le rs founder 
and owner Karen hosk in has so ld the venerable 
Amer ican rum brand to Crn ventures,  a team wi th 
deep t ies to the company. The new ownership group, 
consist ing of  cur rent head dist i l le r  megan Campbel l , 
houston-based Brand st rategist  sean w. r ichards 
and former head dist i l le r  and operat ions lead renée 
newton, p lans to bui ld on montanya’s rock-so l id 
foundat ion of  exp lorat ion,  susta inabi l i t y,  d ivers i t y, 
and communi t y engagement whi le cont inuing i ts 
product ion of  award-winning rums wi th respect to 
i ts h igh -mountain legacy. Founder Karen hosk in 
expressed conf idence in the new ownership,  s tat ing, 
“ i  have spent my f i f teen-year d is t i l le r y career 
advocat ing for  bet ter equi t y and divers i t y in the sp i r i ts 
indust r y.  These buyers represent one of  the most 
d iverse and powerhouse owner teams in c raf t  sp i r i ts 
h is tor y to date.  They are some of the smar test  and 
most capable people i  could ever choose to take the 
he lm. i  am so exc i ted to see what they wi l l  do together 
to keep the legacy of  montanya dist i l le rs v ibrant 
and to take the brand to new heights whi le reta in ing 
i ts va lues and cul ture.”  The dec is ion to purchase 
montanya dist i l le rs was personal  for  newton and 

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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Campbel l ,  a culminat ion of  the i r  shared passion for 
c raf t  d is t i l l ing and 12 years of  hard work produc ing 
except ional  sp i r i ts under hosk in.  Campbel l  s tates, 
“ we are ready to lead wi th a b lend of  t radi t ion and 
innovat ion.  As i  embark on th is journey wi th exper t ise 
in product ion,  i  harmonize c raf t ing sp i r i ts w i th 
sc ience and ar t  in mind. This t r io of  new ownership is 
fue led by a passion for excel lence and a dedicat ion 
to c raf t ing moments that  l inger in the hear t .  “newton, 
whose h istor y wi th montanya goes back even fur ther, 
echoed, “Ten years ago, i  never imagined i ’d be the 
owner of  montanya dist i l le rs.  From leading events 
and managing the tast ing room to ho ld ing the t i t le of 
head dist i l le r,  i ’ve journeyed through a lmost ever y 
depar tment of  th is internat ional  company. growing up 
wi th montanya has been a dream come t rue, and now, 
as an owner,  i  am thr i l led to work a longside megan 
and sean. i  am exc i ted to cont inue the legacy we’ve 
bui l t ,  s teer ing montanya dist i l le rs toward an even 
br ighter future.”  r ichards,  who was int roduced to the 
two through hosk in and br ings 20 years of  brand and 
cul tura l  market ing exper ience to the mix,  adds, “our 
team possesses a weal th of  knowledge, spanning 
d ist i l la t ion,  product ion,  market ing,  and agr icu l ture, 
which posi t ions us wel l  for  our journey ahead. i  am 
honored to p lay a par t  in shaping montanya’s future 
nar rat ive a longside megan and renée. expanding 
our reach and engaging both our long-standing 
suppor ters and new audiences, whi le cont r ibut ing 
to the stor y of  th is uniquely Amer ican rum.” hosk in 
fo l lowed up wi th,  “A lot  of  people have asked me 
i f  th is fee ls b i t tersweet af ter  g iv ing my l i fe’s b lood 
to th is company. i t  doesn’ t .  i t  fee ls 100% sweet .  i 
am so p leased to hand the torch to these amazing 
fo lks.  i t  br ings my personal  goals fu l l  c i rc le and i t 
w i l l  be great for  montanya.”  The new owners’  p lan for 
the future inc ludes a renewed focus on communi t y 
engagement ,  co l laborat ive par tnerships,  increased 
product ion wi th innovat ive new expressions, and 
l imi ted -edi t ion re leases. Cont inuously innovat ing 
whi le remain ing t rue to montanya’s cul ture 
and founding pr inc ip les,  they are commit ted to 
consistent ly de l iver ing award-winning, super-premium 
rum to the publ ic .
“As the new propr ietors,  we hope you wi l l  cont inue 
th is journey wi th us in redef in ing the stor ied h istor y 
of  Amer ican rum, at  e levat ion! ” 
ht tps: //w w w.montanyarum.com/

fAiRfielDs RUm of the AmeRicAs

Fair f ie lds rum of the Amer icas,  founded by 
ent repreneurs Frank K le in and Joy Branford, 
recent ly re leased the i r  f i rs t  bot t l ing of  rum made 
f rom ingredients sourced throughout the Amer icas. 
Fai r f ie lds f i rs t  re lease of fers a dr y,  l ight  and 
ref reshing rum as an evo lut ion of  rum for rum 
dr inkers and a new go - to -sp i r i t  a l ternat ive for 
tequi la and vodka dr inkers.  The founders and team 
painstak ingly worked to c reate a unique b lend of 
agr ico le and molasses d ist i l la t ions to produce a 
s ippable rum that is a lso great in c raf t  cock ta i ls . 
Fai r f ie lds uses the tag l ine ‘ i f  you l ike your tequi la, 
you wi l l  love our rum.’

“our v is ion was to c reate a rum where you could 
just  smash some f ru i t  or  c i t rus on the bot tom of a 
g lass (or not),  add ice and dr ink wi th f r iends or just 
make a s imple three ingredient cock ta i l .   A daiqui r i 
was a margar i ta wi th rum before a margar i ta was 
a margar i ta and we are go ing back to those roots,” 
s tates Frank K le in,  Co -Founder and Ceo. K le in 
cont inues, “Joy Branford,  my business par tner in 
th is journey, was born in st .  luc ia,  and ra ised in 
Brook lyn.  when we worked long hours in the hote l 
bus iness, we drank a lot  of  post-shi f t  rum f rom al l 
over the wor ld.  we dreamed of  mak ing a dr y rum 
made in the usA , c reated f rom ingredients sourced 
f rom the Amer icas and that was c lear as ra inwater 
wi th a ref reshingly c r isp taste.  we bel ieve qual i t y 
rum, wi th a l l  i ts  complex i t ies and nuances, should 
go toe to toe wi th tequi la and vodka for be ing a 
go - to -sp i r i t .  Fai r f ie lds rum of the Amer icas is 
a l ready garner ing h igh pra ise f rom those in the 
know.  ryan magar in,  Founder of  Av iat ion gin and a 
rum and spi r i ts d is t i l le r  raved: “You landed a great 
balance wi th a f resh l ight  rum of complex i t y and 
easy dr inkabi l i t y.   hard balance to get and you did 
i t .   Congrats on that .”     owner and acc la imed chef 
of  restaurant 29 mark le Ct ,  damon sawyer,  adds: 
“Fai r f ie lds is a great rum for our c l ients who want a 
smooth yet  f lavor fu l  rum for cock ta i ls or a c lear sp i r i t 
to enjoy on the rocks.” 
w w w.rumof theamer icas.com

sANtA teResA

santa Teresa proudly debuted i ts latest  ad campaign, 
“great rum, greater Purpose,”  for  the f i rs t  t ime 
get t ing to the hear t  of  the t ransformat ional  journey 
integra l  to santa Teresa’s miss ion. Through a 
capt ivat ing v isual  exp lorat ion of  the met icu lous 
process behind c raf t ing the fami ly- owned brand’s 
renowned t r ip le -aged solera rum and ongoing work 
through Projec t  A lcat raz,  a soc ia l  re integrat ion 
program run through the “Fundac ión santa Teresa,” 
the campaign ser ves as a testament to the brand’s 
dedicat ion to except ional  rum craf tsmanship and 
meaningfu l  soc ieta l  impact .  d i rec ted by award-
winning c inematographer and di rec tor,  mat t  Bendo, 
and featur ing venezuelan ac tor and di rec tor,  César 
manzano, the new campaign, shot ent i re ly at  the 
hac ienda santa Teresa in venezuela’s Aragua 
val ley,  h ighl ights the ar t is t r y behind the c reat ion 
of  the s ing le estate rum and the key f igures who 
embody the sp i r i t  of  res i l ience and t ransformat ion 
that def ines santa Teresa. This inc ludes master 
d ist i l le r,  nancy duar te,  and Anther her rera, 
one of  the many ex- gang members whose l i fe 
was changed by santa Teresa’s Pro jec t  A lcat raz 
program and who recent ly led the A lcat raz rugby 
Club to win th is year ’s nat ional  rugby Club league 
championship.  “santa Teresa’s miss ion has a lways 
been to showcase the best of  venezuela to the 
wor ld.  not only do we take immense pr ide in the 
t ransformat ional  so lera process that c reates our 
t r ip le -aged award-winning santa Teresa 1796 rum, 
we are a lso proud of  the last ing impact santa Teresa 
has had on the communi t y,”  says A lber to vol lmer, 
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Ceo of santa Teresa rum. “The new campaign 
a l lows us to show al l  s ides of  who santa Teresa 
is as a company and what dr ives us to cont inue 
the legacy generat ions f rom our founding and for 
generat ions to come.”  Cent ra l  to the campaign 
is the profound commitment to foster ing posi t ive 
change through santa Teresa’s unwaver ing suppor t 
for  Pro jec t  A lcat raz,  an in i t iat ive that  ser ves as a 
channel  of  hope for those seek ing redempt ion and 
a f resh star t  through a combinat ion of  vocat ional 
t ra in ing, psychologica l  ass istance, and the 
unexpected spor t  of  rugby. s ince i ts launch in 2003, 
Pro jec t  A lcat raz has prov ided soc ia l  rehabi l i tat ion 
and career oppor tuni t ies at  the hac ienda santa 
Teresa to more than 200 ex- gang members and 
prov ided educat ion oppor tuni t ies to more than 
2,000 youth par t ic ipants through Projec t  A lcat raz ’s 
youth prevent ion program. s ince 2013, Pro jec t 
A lcat raz ’s methodology has been implemented 
across 34 peni tent iar y centers in venezuela, 
spreading the miss ion outs ide of  the hac ienda’s 
ter r i tor y and expanding career oppor tuni t ies to the 
greater venezuelan communi t y.  “great rum, greater 
Purpose” assets wi l l  go l ive december 1st  across 
brand- owned p lat forms inc luding Facebook and 
instagram. ht tps: //w w w.santateresarum.com/

RhUm Jm

last month rhum Jm int roduced l’Ate l ier  des 
rhums, a t r io of  mar t in ique rhum agr ico les,  aged 
between one and three years,  conceptual ized and 
sk i l l fu l ly  c raf ted by master B lender Kar ine lassal le. 
her v is ion for  th is range was to ident i f y three unique 
charac ter is t ics inherent ly present and spec i f ic  to 
the ter ro i r  of  rhum J.m and h ighl ight  them through 
bar re l  manipulat ion.  rhum Jm’s on -s i te cooperage 
a l lows the oppor tuni t y to exper iment wi th d i f ferent 
char leve ls and when combined wi th a var iet y of 
bar re l  capac i t ies,  wood t ypes, and Kar ine’s exper t 
b lending capabi l i t ies,  she was able to c reate three 
outstanding and complete ly d i f ferent rhums. of fered 
exc lus ive ly by mix ing g lass & market ,  th is pack 
of  three comes wi th a bot t le of  each Jardin Frui té, 
Épices Créoles and Fumée volcanique. 
Jardin Frui té is a rhum agr ico le aged for 24 months 
in French and Amer ican oak bar re ls of  var y ing char 
t ype. i t  is  bot t led at  ABv 42% and presents the r ich 
and f ru i t y s ide of  Agr ico le.
ÉPiCes CrÉoles is a rhum agr ico le aged a 
minimum of 3 years in French and Amer ican oak 
bar re ls of  d i f ferent capac i t ies and char leve ls 
chosen spec i f ica l ly to h ighl ight  the inherent sp icy 
qual i t y of  the oak. Bot t led at  46% ABv.
FumÉe volCAniQue is a rhum agr ico le aged 12 
to 14 months in Bourbon bar re ls that  have received 
an “ex t reme” char t reatment at  the rhum J.m 
dist i l le r y ’s on -s i te cooperage. This b lend is sweet 
and capt ivat ing wi th aromas of  sa l ted caramel and 
a power fu l  smok iness. i t  is  bot t led at  49%. ht tps: //
w w w.rhum- jm.com/en/ , 
ht tps: //mix ingglassandmarket .com/

el DoR ADo

in a Facebook post ,  el  dorado recent ly ment ioned 
a new 18 Year rum, aged in Bourbon and oloroso 
sher r y casks.  From what i  have been able to f ind, 
i t  is  a b lend of  co lumn and pot s t i l l  rums dist i l led 
f rom molasses in ddl’s enmore wooden Cof fey st i l l 
(ehP),  Por t  mourant wooden vat s t i l l  (Pm),  versai l les 
wooden vat s t i l l  (rev),  and diamond Cof fey st i l ls 
(sv w). i t  is  aged for 15 years in ex-bourbon casks 
and 3 years in o loroso sher r y-seasoned ex-bourbon 
casks. i t  is  bot t led at  40% ABv. 
ht tps: // theeldoradorum.com/

Kō HANA

hawai ian A i r l ines recent ly announced that main 
cabin	guests	can	s ip	on	new	Kō	Hana	Rum	craf t	
cock ta i ls ,  inc luding a tangy Pineapple daiqui r i 
and a re imagined mai Tai ,  both made wi th f resh 
ingredients and hawai ian Agr ico le rum farmed in 
the	hear t 	of 	Oʻahu.	 	The	Mai	Tai 	 is 	made	wi th	 two	
Kō	Hana	rums,	br ight 	orange	and	 l ime	f lavors	and	
a h int  of  orgeat .  The Pineapple daiqui r i ,  a guest 
favor i te int roduced ear l ier  last  year,  inc ludes notes 
of	 f resh	p ineapple, 	 l ime	and	a	Kō	Hana	whi te	rum.	
“Prov id ing our guests wi th a genuine, unpara l le led 
Hawai ʻ i 	 t rave l 	exper ience	 is	what	we	do	best , 	w i th	
i s land-made products the centerp iece of  our award-
winning	ser v ice	and	hospi ta l i t y. 	We’ve	admired	Kō	
hana rum s ince i ts beginnings and are proud to ca l l 
them our newest local  product par tner,”  sa id renee 
Awana, managing direc tor of  Product development 
at	Hawai ian	A i r l ines. 	 “At	Kō	Hana,	we	have	a lways	
cher ished the sp i r i t  of  co l laborat ion wi th local 
businesses, but par tner ing wi th hawai ian A i r l ines 
takes our commitment to a whole new al t i tude. 
This co l laborat ion not only e levates the in - f l ight 
exper ience but a lso ce lebrates the essence of 
hawai ’ i  and c reates unforget tab le memor ies f rom 
depar ture to ar r iva l ,”  says T i f fany Tubon, Brand 
Manager	at 	Kō	Hana	Rum.
ht tps: //w w w.kohanarum.com/ ,  w w w.
hawai ianA ir l ines.com/our-ser v ices / in - f l ight-ser v ices /
d in ing -and- dr inks

teNANgo RUm

sof ia deleon, nat ive guatemalan and the 
restauranteur behind Cent ra l  Amer ican st reet 
food concept el  merkur y,  announced the launch 
of  Tenango rum. Tenango Añejo rum honors 
deleon’s fami l ia l  legacy and the cul ture and f lavors 
of  guatemala.  deleon grew up inspi red by stor ies 
of  her great- grandmother d is t i l l ing Cusha, a 
t radi t ional  guatemalan moonshine, at  home, and 
has c reated Tenango in her honor.  A 100% s ingle 
source guatemalan rum, Tenango rum is addi t ive 
f ree and made f rom grade A molasses, the dark , 
sweet l iquid byproduct of  manufac tur ing sugarcane, 
and is aged in second use Amer ican whi te oak 
bar re ls.  i t  is  d is t i l led in the t radi t ional  spanish 
st y le method on a co lumn st i l l ,  a l lowing for a more 
f lavor fu l  rum that takes on major charac ter is t ics 
f rom the bar re l .  “ i  grew up hear ing stor ies about my 
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revered Tatarabuela,  and have a lways fe l t  connected 
to her.  i  am sure i t  is  where i  get  my ent repreneur ia l 
sp i r i t ! ”  sa id deleon. “ i t  is  in her honor that  i  founded 
the brand wi th the miss ion to reshape the wor ld ’s 
percept ion of  rum and create a last ing impact on 
the l ives of  guatemalan women and the i r  fami l ies. 
i  be l ieve that cu l ture and her i tage should be at 
the hear t  of  ever y s ip,  and that by honor ing the 
t radi t ions of  our ancestors,  we can redef ine the rum 
landscape.”
Authent ica l ly made in a guatemalan d ist i l le r y, 
Tenango is an homage to fami ly,  good t imes, and 
the ent repreneur ia l  sp i r i t .  The rum is a vessel  for 
cu l tura l  ce lebrat ion and susta inabi l i t y,  and the 
launch a ims to suppor t  in the empowerment of 
guatemalan communi t ies v ia employ ing women and 
craf tspeople to hand-make the v ibrant covers that 
adorn each bot t le.  The t radi t ional  mayan sheaths are 
woven on a t radi t ional  foot  loom by a guatemalan 
K ik ’che’  women’s co - op that spec ia l izes in th is 
cul tura l  prac t ice,  and $2 f rom ever y bot t le so ld goes 
to the co - op’s t rade workers.
Tenango takes pr ide in the fac t  that  a l l  ingredients 
or ig inate f rom the same env i ronment .  ever y aspect 
and ingredient of  Tenango is guatemalan inc luding 
the sugar cane. The qual i t y- cont ro l led fermentat ion, 
bot t l ing and aging a l l  takes p lace in guatemala, 
meaning that when you dr ink Tenango, you’re not 
only enjoy ing a de l ic ious rum but a lso one wi th 
intent ional ly chosen, h igh qual i t y ingredients wi thout 
any myster y addi t ives or co lor ings.  sof ia’s stor y 
began wi th a chi ldhood fasc inat ion for  c reat ing 
homemade ice c ream, which quick ly evo lved into a 
successfu l  cater ing company and pop -up concept . 
Af ter  receiv ing acco lades and a “Best of  Phi l ly ” 
award for her fast - casual  Cent ra l  Amer ican st reet 
food and chur ro bar,  she expanded el  merkur y to 
become a thr iv ing cul inar y dest inat ion wi th a miss ion 
to up l i f t  guatemalan women ar t isans. 
ht tps: //w w w.tenangorum.com/

ANgostUR A

on december 1st ,  2023, Angostura® suf fered 
f i re damage to an area of  i ts  premises that does 
not invo lve the main rum product ion.  The area 
af fec ted was one of  the botanica l  s torage areas 
for b i t ters product ion.  staf f  on duty at  the t ime 
worked t i re less ly and ass iduously to cur ta i l  the 
spread of  the f i re.  in a statement shared wi th the 
media,  Angostura expressed thanks to ever yone who 
cont r ibuted to the f i re be ing conta ined quick ly.  “ we 
wish to thank the Chief  Fi re of f icer,  A rno ld Br is to, 
and h is dedicated team for the i r  s ter l ing ef for t  to 
conta in the f i re.  we ex tend our deepest grat i tude to 
the dedicated employees and the brave f i ref ighters 
whose ef f ic iency and quick response ensured the 
safety of  ever yone invo lved. Thei r  commitment to 
safety and profess ional ism in the face of  advers i t y is 
t ru ly commendable.”
The statement a lso re inforced the company ’s posi t ion 
that business operat ions,  inc luding sales,  w i l l 
cont inue as normal.
“our product ion processes remain unaf fec ted, 
and we assure our customers and par tners of 

our commitment to uninter rupted ser v ice.  As we 
cont inue to invest igate,  our pr ior i t y remains to be 
the safety of  our employees and the communi t y,” 
Angostura said.
in other news, Angostura announced the re lease 
of  a l imi ted - edi t ion rum, symphony. i t  is  an 
exquis i te cask-aged t r ibute to the endur ing legacy 
of  ar t is t r y,  c raf tsmanship and e legance that has 
def ined Angostura rums for generat ions.  Angostura 
descr ibes symphony 2023 as hav ing a palate wi th 
prominent t reac le notes,  gracefu l ly accompanied 
by the embrace of  r ich,  toasted oak. i ts smooth and 
ve lvety tex ture beckons indulgence, leading to a 
remarkably endur ing f in ish that leaves a l inger ing, 
f ru i t - infused af ter taste reminiscent of  the f inest  rum 
exper iences. ht tps: //w w w.angostura.com/

KUleANA

Kuleana wi l l  issue i ts f i rs t  l imi ted re lease, an 
aged vers ion of  the i r  hawai ian rum Agr ico le.  i t  is 
d is t i l led f rom f resh-pressed, he i r loom hawai ian 
sugarcane and then aged a minimum of 18 months 
in second-and- th i rd - f i l l  Cognac bar re ls.  i t  w i l l  on ly 
be avai lab le at  the Kuleana rum shack in waiko loa 
v i l lage on the B ig is land of  hawai i .  There wi l l  be a 
k ick- of f  ce lebrat ion at  the rum shack on Januar y 
6th,  f rom 3 to 5 Pm. At tendees can enjoy a smal l 
b i te c reated by Chef rysen Bel lo,  as wel l  as the 
evolut ion of  the hawai ian rum Agr ico le Fl ight 
featur ing	 f resh	kō	sta lks, 	pressed	kō	 ju ice, 	award	
winning hawai ian rum Agr ico le,  and f in ish ing of f 
w i th the h ighly ant ic ipated Aged hawai ian rum 
Agr ico le.
ht tps: // ku leanarum.com/kuleana- rum-shack /

BoDegAs PAPiAmeNto

Papiamento Car ibbean Carniva l  rum is a d is t inc t ive 
b lend that captures the v ibrant and fest ive 
atmosphere of  the Car ibbean in ever y s ip.  This new, 
l imi ted - edi t ion rum has been aged for 8 years in a 
combinat ion of  o ld and new wor ld bar re ls,  c reat ing 
a smooth and ref ined taste that ’s per fec t  for 
cock ta i ls .  exper t ly c raf ted wi th a unique se lec t ion 
of  aged a lcohols,  Papiamento Car ibbean Carniva l 
rum boasts a r ich and complex f lavor prof i le. 
Carniva l  won a gold medal ,  a Best in show medal 
and rum of the Year medal at  the 2023 london 
spi r i ts Compet i t ion.  Papiamento’s other rum, Aruba 
sty le has won awards at  the internat ional  sugar 
Cane spi r i ts Compet i t ion,  the internat ional  wine 
& spi r i ts Compet i t ion,  the Franc isco wor ld spi r i ts 
Compet i t ion,  the new York internat ional  spi r i ts 
Compet i t ion and the Bar tender spi r i ts Awards. 
Bodegas Papiamento der ives i ts name f rom the 
Papiamento language, nat ive to the ABC is lands: 
Aruba, Bonai re and Curaçao. i t  or ig inated f rom 
a fus ion of  cul tures and her i tage unique to the 
is lands, inc luding west-Af r ican Creole,  spanish, 
Por tuguese, engl ish,  dutch and dist inc t ive words 
f rom the Arawak nat ives who inhabi ted the area 
before the conquest .  ht tps: //papiamentorum.com/
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

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

“cola de mono”
(monkey tail)

end of  year pair ings are always a 
chal lenge, espec ial ly af ter  looking at 
al l  the pair ings throughout the year, 
the last  one tends to be the most 
memorable or spec ial,  even though i t 
may not necessar i ly  be the best .   For 
this occasion i  dec ided to prepare a 
typical  cock tai l  we consume dur ing 
this season, i t  is  commonly sold at 
grocery stores and supermarkets,  but 
we’re going to make i t  f rom scratch, 
wi th a personal  touch.

i f  you search the internet ,  you’l l  f ind 
many di f ferent ways to prepare the 
monkey Tai l .   The basic rec ipe cal ls 
for  aguardiente de Vino  (grape wine 
dist i l late),  but  we’l l  prepare ours with 
a touch of  rum, which i  bel ieve works 
bet ter.

These are the ingredients:

•	 500 ml Aguardiente de vino.  
These are usual ly sold at  50% 
ABv, but i f  you can’ t  f ind i t , 
subst i tute with overproof rum

•	 250 ml white rum
•	 3 Amer ican Cof fees (200 ml each 

cof fee)
•	 1 can of  sweetened Condensed 

mi lk (200 ml)
•	 1 can of  evaporated mi lk (375 ml)
•	 1 Tbsp. Cacao ( ideal ly bi t ter)
•	 500 ml mi lk
•	 2 Tbsp. vani l la ex tract
•	 ground Cinnamon
•	 Aged rum (ideal ly a very sweet 

one)
•	 You’l l  a lso need a large mix ing 

bowl and a colander/s ieve
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we’l l  star t  by heat ing up the aguardiente, 
remember that  you can replace i t  wi th 
overproof rum.  The goal  is  to evaporate 
only the most volat i le /aggressive 
alcohols.   Af ter  heat ing i t  up for  a 
couple of  minutes,  pour in the white rum, 
along with the evaporated, sweetened 
condensed mi lk and the remaining 
ingredients,  except for  the aged rum.  
You’l l  need to st i r  the mix constant ly unt i l 
i t  reaches boi l ing point ,  cont inuing to 
st i r  for  3 minutes,  then remove f rom the 
heat and let  the mix ture cool  down whi le 
constant ly st i r r ing (to avoid the format ion 
of  the custard layer,  f rom the mi lk 
products).   once the mix ture has cooled 
down, add the aged rum, remember to 
use a sweetened one.  By adding this 
rum last ,  af ter  cool ing down the mix ture, 
the alcohol  f rom the aged rum wi l l  not 
evaporate,  retaining i ts intensi ty.

As a last  step, most people f i l ter/st rain 
the mix ture into bot t les,  which can then 
be kept ref r igerated.  in my case, i  did 
not st rain the mix ture because i  wanted 
to retain al l  the f lavors.

once i  f in ished prepar ing the Cola de 
mono, i t  was t ime to dec ide which c igar 
to pair  i t  wi th.   in my humidor i  found a 
motecr isto open, i t  was an eagle (54 x 

150mm).  The open l ine can be easi ly 
ident i f ied by the second c igar band, wi th 
a very dist inct ive green color.   These 
c igars are made with a larger propor t ion 
of  volado leaves, which al low the c igar 
to burn more easi ly,  prevent ing them 
f rom going out when being smoked whi le 
p laying gol f.   The concept makes sense 
to me, even though i  don’ t  recal l  seeing 
many gol f  courses in Cuba.

Consume your Cola de mono chi l led and 
ser ved on the rocks.   whi le the pair ing 
is far  f rom a t radi t ional  one, i t  is  easy 
to f ind agreeable f lavor combinat ions.  
The c igar del ivers al l  the c lassic Cuban 
tobacco notes,  inc luding barnyard 
and leather,  whi le the dr ink enhances 
those notes with the cof fee, cacao 
and dist inct ive aroma of  c love.  The 
consistency is not the best ,  but  al l  the 
f lavors of fer  a wel l -balanced exper ience.
i  hope that you can make this pair ing at 
home, feel  f ree to adjust  the rec ipe to 
your l ik ing,  giv ing i t  your own personal 
touch.  i t  is  a great way to end 2023 and 
to star t  2024. 

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

Photo credi t :  @Cigar i l i
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