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FROM THE EDITOR

Transformative  Change
Change has always been di ff icul t  to cope	
with:  many people and organizat ions 
regard i t  as a hurdle or obstacle that  must 
be avoided.  Others v iew i t  as a fa i lure 
in the planning process, and fewer even 
-perhaps the wisest-  embrace i t  as an 
unavoidable consequence of  l i fe/business.

Every day is a good day to evaluate i f 
changes are needed in our rout ines or in 
our professional  or  spir i tual  out looks,  but 
ear ly January seems to be a part icular ly 
powerful  t ime of  the year to do so.

Most of  us have read the headl ines or 
have exper ienced the news f i rst-hand: 
businesses are shutt ing down, economic 
forecasts are being downgraded, people 
are losing their  jobs and consumer t rends 
are ref lect ing these uncertaint ies.

Many of  our readers are dist i l lery or 
brand owners,  many more are employed 
at  d i fferent levels by the dist i l led spir i ts 
industry,  so I  know that these words paint  a 
very real  p icture for  them.

Last month I  wrote that  the USA lost  25% 
of i ts craf t  d ist i l ler ies between August 
2024 and August 2025, and the industry 
reports pointed at  a much darker f igure by 
the end of  2025.  Even giants,  such as J im 
Beam, are being affected by the adverse 
condi t ions,  so how are the smal l  p layers 
supposed to survive?

Phi losopher and wri ter  Alan Watts (1915-
1973) famously wrote: 

“The only way to make sense out of  change 
is to plunge into i t ,  move with i t ,  and jo in 

the dance.”  

He also advocated that c l inging to 
permanence is as fut i le as c l inging to 
a s ingle note of  music in a song.  But 
S imple Change  and Transformat ive Change 
are very di fferent in their  impact and 
longevi ty.   To design and implement t rue 

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.

Transformat ive Change ,  you must have 
not only a concise bluepr int /v is ion of  the 
resul t ,  but  a lso a c lear ly def ined execut ion 
plan that is broken down into quant i f iable, 
atomic,  act ionable i tems.

I  invi te you to set  t ime aside for sol i tude 
contemplat ion of  change, then to engage 
in col laborat ive brainstorming sessions 
with your f r iends or col leagues.  As always, 
I ’m avai lable to discuss approaches or 
to lend a helping hand execut ing change 
strategies.   Don’ t  underest imate your 
abi l i ty  to change, once you ful ly commit  to 
the plunge, l ike Alan Watts c lever ly stated.

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

A few years ago, I  reviewed Kula Organic 
rum and made a note to review the 
other rums in the l ine.  Whi le shopping 
I  spot ted this expression and dec ided 
i t  was t ime to revis i t  th is rum l ine.  The 
Kula Rum l ine is manufactured on the 
is land of  Maui,  Hawai i ,  by Hawai ian Sea 
Spir i ts LLC, along with a vodka, gin,  and 
spiced rum. The company ferments f resh 
sugarcane juice,  then dist i l ls  i t  to create 
the rum using column st i l ls.   They c laim 
to use deep ocean mineral  water as 
par t  of  their  b lending process. For this 
rum, they use Kula Organic rum as the 
base and then infuse toasted coconut to 
create this product .  Af ter  the infusion, 
the rum is b lended to 35% ABV and 
bot t led for  dist r ibut ion.   

Appearance  

The 750 ml custom designed bot t le has 
a black opaque wrap with gold scr ipt 
going down the f ront of  the bot t le.  The 
bot t le is sealed with a yel low screw cap. 
The labels are smal l  and provide the 
minimum informat ion required to sel l 
the product .   The new bot t le design is 
an improvement over the or ig inal  and is 
much easier to handle. 

The l iquid is a sof t  yel low pr imrose 
color wi th bi ts of  coconut suspended 
in i t .  Swir l ing the rum presents a thin 
band that spins of f  fast  moving legs that 
evaporate quick ly,  leaving behind beads 
and residue in i ts wake.  

Nose  

The aroma of the rum is the expected 
coconut for ward, sweet vani l la,  and f rui t , 
wi th a mineral  tang at  the end of  the 
exper ience.  

Kula Toasted 
Coconut 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 2026 -  6
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Palate  

The f i rst  s ip del ivers a balance of  barely 
smoked coconut ,  f rui t  ju ice,  minerals, 
sal t ,  and baking caramel.  The mouthfeel 
is  th in and under whelming, as addi t ional 
s ips provide a papery f lavor f latness 
that combats unpleasant ac idi t y and 
chemical /mineral  f lavors in the prof i le. 
This combinat ion of  f lavors unfor tunately 
forms the f in ish and l ingers on the palate 
for  qui te some t ime.  

Review  

When I  t ravel  to new locat ions,  I  am 
always interested in t r y ing products 
made in that  state or countr y.  I  had 
seen Kula in Hawai i  and dec ided not to 
purchase i t  due to the s ize and weight of 
the or ig inal  bot t le design. Sadly,  except 
for  the new bot t le design, this product 
was a complete disappointment.  When 
evaluat ing f lavored rums, I  a lways ask 
the quest ion,  “Did the company succeed 
in captur ing the desired f lavors? ” In 
the case of  th is product ,  the company 
was completely unsuccessful.  The 
toasted f lavor was only l ight ly present 
and over whelmed by some of the 
other negat ive f lavors in the prof i le. 
Due to this,  when mix ing i t  wi th other 
ingredients,  the negat ive aspects of  the 
rum dominate,  creat ing negat ive f lavor 
exper iences. There are far  super ior 
toasted coconut rum products in the 
marketplace, and I  recommend choosing 
one of  those before purchasing this rum.
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The Trovador Inspirado rum brand was 
created in honor of  the brand’s cultural 
ambassador,  Raul  Malo,  the Grammy 
winning lead singer of  the Maver icks. 
This rum is a blend of  three rums 
that are aged for a minimum of three 
years.  Two of  the rums are dist i l led in 
the Dominican Republ ic,  and a third 
“Cuban sty le”  rum of unknown or igin 
is the f inal  par t  of  the blend. Together 
they are t ranspor ted to the United 
States to Nashvi l le,  Tennessee, where 
they are put in new Amer ican white oak 
barrels and f inished for an unspeci f ied 
amount of  t ime. The f inal  product 
is blended and bot t led by Colton 
Weinstein and Kevin Trevathan at  43% 
ABV.  

Appearance  

The 750 ml bot t le is sealed with a 
wooden-capped synthet ic cork secured 
with a logoed paper st icker wrapped 
around the top.  The mult icolored 
labels provide a substant ial  amount 
of  informat ion about the rum and the 
inspirat ion behind i ts creat ion. 

The l iquid is a sol id golden amber in 
the bot t le that  l ightens to a straw color 
in the glass.  Swir l ing the l iquid created 
a thick band that spun of f  mult ip le 
rounds of  legs before beading up and 
leaving a r ing of  residue around the 
glass.  

Nose  

The aroma of  the rum leads with 
brown sugar tof fee and ethyl  alcohol 

Trovador Inspirado 
Double Barrel  Aged Rum

notes that are fo l lowed by dr ied f rui t 
and a pop of  black pepper.  Baking 
spice notes and toasted oak, with a 
nip of  acetone, round out the nosing 
exper ience. 

Palate  

The f i rst  s ip del ivers a swir l  of  caramel 
and vani l la and alcohol  that  condit ions 
the palate with i ts chewy density. 
Addit ional  s ips reveal  notes of  dr ied 
apr icot ,  b lack pepper,  orange zest , 
tannic oak ac idi ty,  nutmeg, a hint  of 
char,  sal ine,  and oak. The oak and 
vani l la notes l inger in a long peppery 
f inish.  

Review  

I t  is  always intr iguing to see a rum 
blend that uses a combinat ion of 
t ropical  and cont inental  aging, as i t 
can test  the abi l i t y  of  the blenders. 
With this rum blend, I  bel ieve the 
combinat ion of  the new oak f inish 
helped balance the f lavor prof i le and 
added a boost to i t .  In the end, the 
blenders succeeded in creat ing an 
interest ing mult i funct ional  rum that is 
easy to sip as wel l  as work with several 
rum cock tai l  rec ipes. There is too 
much going on in the f lavor prof i le for 
a daiquir i;  th is rum is more sui ted to 
be used in a piña colada, hot but tered 
rum, jungle bird,  or  rum runner 
cock tai l . 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Photo c redi t :  ju l iass implysouthern.com

Stuf fed Cornish Hens

Ingredients:
•	 1 Tbsp. Ol ive Oi l
•	 ½ C. Celer y,  chopped
•	 ¼ C. White Onion, chopped
•	 3 C. Crumbled Cornbread
•	 3 C. Sof t  Breadcrumbs
•	 1 jar  (2 oz.)  D iced Pimientos,  drained
•	 ¾ C. Chicken Broth
•	 ¼ C. Dark Rum
•	 1 Large Egg
•	 ½ tsp. Poul t r y Seasoning
•	 ¼ tsp. Dr ied Thyme Leaves
•	 ½ tsp. Sal t

•	 ¼ tsp. Ground Black Pepper
•	 2 Cornish Hens (20 to 24 ounces each)

For Bast ing:
•	 ¼ C. But ter,  d iv ided
•	 1 Gar l ic Clove, minced
•	 1 tsp.  Grated Lemon Zest
•	 ¾ tsp. Fresh Mint ,  chopped (or ¼ tsp. 

dr ied mint  f lakes)
•	 ½ tsp. Sal t
•	 ¼ tsp. Ground Black Pepper

Direc t ions:
1.	 For the stuf f ing:  In a large sk i l let  (or  saucepan),  sauté celer y and onion in 

1 tablespoon o l ive o i l  unt i l  tender.  Remove f rom heat .  St i r  in cornbread, 
breadcrumbs, p imientos,  chicken broth,  rum, egg, poul t r y seasoning, thyme 
leaves, sal t  and pepper ;  mix wel l .

2.	 Stuf f  each hen wi th ¾ cup stuf f ing.  Place ex t ra stuf f ing in a greased 1 quar t 
bak ing dish;  ref r igerate.  Place hens breast s ide up on a rack in a greased 13 x 9 
inch bak ing dish.  Cover loosely wi th fo i l;  bake at  375°F for 45 to 50 minutes.

3.	 For Bast ing:  In a saucepan, mel t  the but ter ;  add gar l ic ,  lemon zest ,  mint ,  sal t  and 
pepper.  Brush over hens. Bake for an addi t ional  25 minutes or unt i l  thermometer 
reads 180°F for hens and 165°F for stuf f ing.  Bake the ex t ra stuf f ing,  covered, for 
30 minutes.

Y ie lds 2 ser v ings.
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Photo c redi t :   thecozycook.com

Cranberry Sauce

Ingredients:
•	 12 oz.  Cranber r ies
•	 ½ C. whi te sugar
•	 ½ C. Brown Sugar
•	 ¾ C. Orange Juice
•	 ¼ C. Dark Rum, div ided (2 Tablespoons)

Direct ions:
1.	 Dissolve both sugars in orange juice in a medium saucepan over medium 

heat .  Add 2 tablespoons of  dark rum.
2.	 St i r  in cranber r ies and cook unt i l  they star t  to pop and sauce star ts to 

th icken, about 8 to 10 minutes.
3.	 Remove f rom heat and add the remaining rum. St i r  wel l  and place sauce in 

a bowl.  Note - Sauce wi l l  cont inue to th icken as i t  cools.  Ready to ser ve
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

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

About the Kingston Negroni

Created in 2010 by Joaquín Simó 
(bar tender and par tner in New York City 
bar Pour ing Ribbons),  this cocktai l  is  based 
on the c lassic Negroni,  but  subst i tut ing 
the gin for  a high-esters rum.  The result 
is  uniquely “rummie” in the funkiest  way 
possible.

Kingston Negroni
Ingredients:
•	 1 ounce Smith & Cross Jamaican rum
•	 1 ounce Campar i
•	 1 ounce Carpano Ant ica sweet 

vermouth
•	 Garnish:  orange peel

Direct ions:
1.	 Add al l  ingredients into a mix ing glass 

wi th ice and st i r  unt i l  wel l - chi l led.
2.	 Strain into a rocks glass over one large 

ice cube.
3.	 Garnish wi th a long, t r immed st r ip of 

orange peel.

This Month’s Cocktai l:
K ingston Negroni



Got Rum?  January 2026 -  18Got Rum?  January 2026 -  18

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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Cocktail  Chemistry: The Ar t and Science of Drinks 
from Iconic TV Shows and Movies

by Nick Fisher
(Publ isher ’s Review) 
“Cock tai l  Chemist r y of fers the essent ia l 
knowledge, techniques, and f la i r  for 
c reat ing per fec t ly mixed dr inks at  home.” 
— Bar tender Magazine
Enjoy c lever,  pop cul ture - inspi red 
dr inks wi th th is co l lec t ion of  more than 
80 rec ipes f rom the beloved Cock tai l 
Chemist r y YouTube channel.
Have you ever seen a del ic ious- look ing 
dr ink on your favor i te movie or T V show 
and wondered how to make i t? Wel l ,  now 
you can, wi th th is co l lec t ion of  rec ipes 
f rom the creator of  the popular Cock tai l 
Chemist r y YouTube channel  Nick Fisher.
Featur ing rec ipes to recreate the c lassic 
Whi te Russian f rom The Big Lebowski , 
the iconic mar t in i  f rom the James Bond 
movies,  to dr inks featured in Mad Men, 
The Simpsons, I t ’s  A lways Sunny in 
Phi ladelphia,  Game of Thrones, The 
Of f ice,  Har r y Pot ter,  and more, Cock tai l 
Chemist r y wi l l  have you impressing your 
f r iends wi th your bar tending sk i l ls  in no 
t ime. In addi t ion to rec ipes, Cock tai l 
Chemist r y inc ludes ever y th ing you need 
to know to become a mixo logy exper t , 
f rom how to make per fec t ly c lear ice, 
de l ic ious foams, and infus ions, or how to 
f lame a c i t rus peel.  A must-have for a l l 
aspi r ing home mixo logists and pop -cul ture 
buf fs,  Cock tai l  Chemist r y wi l l  ensure you 
never have a bor ing dr ink again.

About the Author
Nick Fisher cut  h is teeth in New York Ci t y 
dur ing the burgeoning cock tai l  renaissance 
where he learned to apprec iate a c raf t 
cock ta i l  made wi th f resh ingredients,  but 
i t  took a “Cock tai ls 101” c lass at  a San 
Franc isco speakeasy to spark a c reat ive 
passion in home bar tending. I t  wasn’ t  long 
unt i l  he was exper iment ing wi th advanced 
techniques such as put t ing a cock tai l  ins ide 
a bal l  of  ice only to smash i t  open, reveal ing 
the dr ink.  In 2014, he created the YouTube 
channel  Cock tai l  Chemist r y to showcase 
these techniques, and i t  quick ly rose to 
one of  the most-watched cock tai l  channels. 

His c reat ive and unique takes on c lassic 
cock tai ls combined wi th beaut i fu l  v isuals 
and easy- to - fo l low inst ruc t ions are designed 
for aspi r ing home bar tenders look ing to 
get star ted, as wel l  as cock tai l  enthusiasts 
look ing for innovat ive new techniques. Nick 
l ives in San Franc isco wi th h is wi fe and 
young daughter,  who prefers to dr ink st ra ight 
f rom the bot t le.

Publ isher :  S&S/Simon Element
Publ icat ion date:  May 17, 2022
Language: Engl ish
Pr int  length:  208 pages
ISBN-10: 1982167424
ISBN-13: 978 -1982167424
I tem Weight :  1.6 pounds
Dimensions: 7 x 0.8 x 9 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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REVIEW   Jorda n Smith 
“The Invention of Rum” 2025 

I t ’s  been 10 years s ince, thanks to Luis Ayala, 
I  had the pleasure of  get t ing acquainted with 
Professor Jordan Smith.  A las,  i t  was only an 
acquaintance by pen – or rather,  by keyboard – 
but nonetheless,  an incredibly st imulat ing one. 
I  read some of his ar t ic les and we exchanged 
a few opinions on what Professor Smith cal ls 
the “ Invent ion” of  Rum. Moreover,  he k indly 
provided me with valuable mater ia l  for  my 
own research on Amer ican Rum. Some t ime 
ago I  read his PHD Disser tat ion and now his 
f ine book, just  publ ished: “THE INVENTION 
OF RUM Creat ing the Quintessent ia l  At lant ic 
Commodity ”,  2025.
Professor Smith’s book is one of  the few works 
on the histor y of  Rum wr i t ten by a Scholar, 
and i t  is  r ich in informat ion and ref lect ions,  an 
impor tant contr ibut ion to the understanding of 
our favor i te subject ,  impossible to summar ize 
adequately in the br ief  space of  a Review. 
I  have therefore dec ided to present some 
excerpts,  focusing on the or ig in of  the new 
beverage, which,  I  hope, wi l l  spark the interests 
of  our readers and encourage the reading of  the 
ful l  tex t . 

THE RUM 
HISTO RI AN

by Marco Pier ini

I  was born in 1954 in a l i t t le 
town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  In my youth,  I 
got  a degree in Phi losophy 
in Florence and I  studied 
Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered rum 
and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies, 
met rum people,  at tended 
rum Fest ivals and jo ined the 
Rum Fami ly.  I  have studied 
too, because Rum is not 
only a great dist i l late,  i t ’s  a 
wor ld.  Produced in scores 
of  countr ies,  by thousands 
of  companies,  wi th an 
ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing 
f ie ld of  studies. 
Soon, I  d iscovered that rum 
has also a ter r ib le and r ich 
Histor y,  made of  voyages and 
conquests,  b lood and sweat , 
imper ia l  f leets and revolut ions. 
I  real ized that th is Histor y 
deser ved to be researched 
proper ly and I  dec ided to 
devote mysel f  to i t  wi th the 
help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t 
Histor y of  Rum in Ear ly 
Amer ica”
In 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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The few exist ing studies on the Histor y 
of  Rum of ten star t  f rom the much 
bet ter-  known Histor y of  Sugar,  a far 
more impor tant commodity “which was 
responsible for  more than 3 percent 
of  the Br i t ish gross domest ic product 
late in the eighteenth centur y.  … But 
understanding the histor y of  rum is about 
more than amending how we make sense 
of  the histor y of  sugar (as impor tant 
as that  is).  I t  a lso exposes something 
substant ively new about the At lant ic 
wor ld.  The invent ion of  rum rested on 
a f ledgl ing idea that a combinat ion 
of  labor,  ingenuity,  and technology 
could shape-shi f t  t rash into t reasure. 
Speci f ical ly,  the detr i tus generated by 
ear ly modern sugar product ion was 
no longer s imply disposed of  but was 
col lected, mixed, fermented, dist i l led, 
packaged, shipped, sold,  and consumed. 
Making, market ing,  and dr ink ing rum 
const i tuted a new k ind of  alchemy, 
almost magical ly t ransmut ing the 

physical  character ist ic of  mat ter – and 
equal ly f i rm at t i tudes – to conjure a 
highly desired comest ib le.” 
“The invent ion of  rum – a process 
and not just  a moment – depended 
on the sor ts of  th inker ing that remain 
integral  to modern product ion and prof i t 
making.”  Professor Smith has car r ied 
out ex tensive research, drawing f rom 
sources of  except ional  interests.  His 
book “ incorporates evidence f rom for ty-
f ive l ibrar ies and archives in Barbados, 
Jamaica, England, Wales,  Scot land, 
and the United States.  I t  a lso draws 
f rom digi t ized versions of  newspapers 
and rare books, publ ished document 
col lect ions,  and rapidly expanding digi ta l 
archives.”   And here al low me a personal 
note:  what a marvel!  And what envy! How 
I  wish I  had such a wealth of  qual i f ied 
sources at  my disposal. 
The book focuses on Barbados and the 
Br i t ish Empire,  and explains the reasons 
for their  impor tance: “People in Br i ta in, 
i ts  colonies,  and the space where 
Br i t ish t raders operated embraced rum 
because i t  met indiv idual  tastes whi le 
s imultaneously ser v ing many goals of 
empire.  Star t ing in the mid-seventeenth 
centur y,  Engl ish colonizers grasped 
the incredible potent ia l  of  repurposing 
the waste products of  colonial  sugar 
p lantat ions as a dist i l led spir i t  that  could 
lessen their  dependence on cont inental 
European brandies and wines. Intent on 
protect ing domest ic v inicul ture,  Spanish 
and French of f ic ia ls found the possibi l i t y 
of  colonial  rum industr ies threatening 
for prec isely the same reasons, and 
they act ively discouraged alcohol 
product ion as a resul t .  Geography 
c ircumscr ibed rum’s potent ia l  wi thin 
other empires.  Dutch colonies centered 
on exceedingly smal l  is lands unf i t  for 
widespread sugar cul t ivat ion.  And whi le 
Brazi l  expor ted t remendous volumes 
of  sugar-der ived spir i ts to Angola,  i ts 
product ion took place in central ized mi l ls 
and dist i l ler ies in the South At lant ic wi th 
few connect ions to the Nor th At lant ic . 
Non-Br i t ish sugar p lantat ions somet imes 
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produced rum or a c lose analogue, but 
publ ished t reat ises on dist i l l ing and 
pr ivate cor respondences of  dist i l lers 
al ike rarely reveal  dist i l l ing pract ices or 
even prefer red qual i t ies for  rum being 
consistent ly shared between metropoles. 
These empires were far for  hermet ical ly 
sealed, however.  Colonists in Brazi l 
and French Car ibbean exper imented 
with making alcohol  f rom sugar in the 
seventeenth centur y,  and Indigenous 
people t ranspor ted f rom South Amer ica 
to Barbados int roduced new alcohols 
to Engl ish set t lers on the is land. Nor th 
Amer ican dist i l lers t ransformed molasses 
smuggled through Dutch and French 
entrepôts into rum despi te Br i t ish 
mercant i l ist  pol ic ies designed to out law 
this act iv i t y.    In West Afr ica and the 
Amer ican inter ior  al ike,  French and 
Danish t raders somet imes found l i t t le 
recourse other than to acquire and resel l 
rum produced in Br i ta in and i ts colonies. 
Whi le each of  these t ransimper ial 
contex ts is descr ibed in this book, 
whether the pat terns observed in Br i t ish 
At lant ic contex ts can be t raced in the 
archives generated by these local i t ies 
and other empires await  fur ther study.”
This book “examines rum’s place in the 
At lant ic wor ld f rom the moment of  i ts 
creat ion around 1640 unt i l  i ts  meaning 
and ut i l i t y  became harder to change by 
1810.” 
Professor Smith then states that  “The 
invent ion of  rum was never so s imple. 
Nat ive,  Afr ican, and European people 
possessed – and created anew – their 
own ideas about both alcohol  and best 
way to make i t .  … Piec ing together the 
creat ive col l is ions between dist inct 
cul tures of  alcohol  product ion in three 
places purpor ted to be cradles of  rum 
product ion – Brazi l ,  The French West 
Indies,  and, espec ial ly,  Barbados – 
reveals processes of  exper imentat ion 
that drew in people and ideas or ig inat ing 
in Europe, Afr ica,  and the Amer icas and 
ul t imately created something new.” 
In pre -Columbian Amer ica,  many 
fermented beverages were known, 

but dist i l lat ion was not .  “The ear l iest 
European st i l ls  date back to twel f th -
centur y I ta ly.  I t  is  unl ikely that  th is 
technology existed in West Afr ica 
or the Amer icas before Europeans 
establ ished t rade centers in those places 
in the ear ly modern per iod.”  “A l though 
sugarcane was t ranspor ted to ear l ier 
s i tes of  colonizat ion in the At lant ic and 
Car ibbean is lands, p lantat ion product ion 
in the Amer icas f i rst  prospered in 
Brazi l ,  and a st rain of  accompanying 
exper iments regarding i ts alcohol ic 
potent ia l  began there too. … I t  was 
only in the ear ly seventeenth centur y, 
however,  that  both the consumpt ion of 
sugar by-products and the pract ice of 
dist i l lat ion became commonplace.” 
According to Professor Smith,  the 
ear l iest  steps in the histor y of  Rum are 
shrouded in obscur i t y.  “Nobody recorded 
when somebody in Barbados – or Brazi l 
or  Mar t in ique – f i rst  col lected sugary 
wastes,  fermented them, loaded them 
into a st i l l ,  and dec ided to consume the 
result ing product .  Nobody asked how 
ear ly makers knew what they did” 
At the outset ,  the new dr ink had l i t t le 
value; i t  was consumed only local ly and 
did not even have a name, but things 
changed rapidly.  “By the 1660s, and 
more so by the 1680s, sales of  rum 
produced in Barbados and sent to distant 
markets added considerably to the 
is land’s economy. … The many hands 
that rum passed through f rom plantat ion 
to market exacerbated the need for a 
standard name for the commodity.  Ear ly 
observers used di f ferent names for the 
spir i t  before beginning to set t le on the 
modern name for their  invent ion in the 
1650s. Bef i t t ing a commodity whose 
invent ion was shrouded in myster y but 
depended on the presence of  Indigenous, 
Afr ican, and European knowledge of 
alcohol  product ion,  the or ig in of  the 
name remains opaque. … By the mid-
1650s, the term was in use in both 
Barbados and Nor th Amer ica.”  And later, 
in 1684, in the af termath of  a f iscal 
quar rel  wi th a Scot t ish rum dist i l ler y, 
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“The exchequer dic tated, however,  that 
any dist i l late removed f rom the dist i l ler y 
‘must be marked with the word RUM’. 
The mandated label  unequivocal ly 
establ ished the l inkage between the 
Scot t ish dist i l ler ies and their  Amer ican 
counterpar ts in terms of  what they 
made.” 
Yes, because very soon, indeed 
qui te ear ly,  rum product ion expanded 
wel l  beyond Barbados. “By 1660, 
Massachuset ts dist i l lers began to focus 
their  ef for ts on dist i l l ing Car ibbean 
molasses into local  var iants of  rum. 
… Thomas Ruck, who t raded with the 
Drax fami ly and out f i t ted ships to t rade 
foodstuf fs for  sugar in Barbados by 
1648, began retai l ing spir i ts f rom Boston 
in 1653 and became a l icensed dist i l ler 
in 1658. Likewise, a London merchant 
named Simon Lynde set t led in Boston 
by 1650 and bought a brewery (which 
he then conver ted to a dist i l ler y),  a 
warehouse, and a whar f  in the c i t y in 
1653. Whi le Lynde cont inued to focus on 
t rade to West Indies,  he hired a dist i l ler 
to turn his impor ts into New England 
rum. Dist i l ler y owners and operators 
at t racted the disdain of  Massachuset ts’ 
governing bodies by 1661 when the 
general  cour t  complained of  abuses by 
retai lers of  rum and ‘by the dist i l lers 
thereof ’  and out lawed l iquor sales 
smal ler  than a quar ter cask.  Legis lat ing 
against  smal l  l iquor t ransact ions was one 
popular way to pr ice labor ing people out 
of  the alcohol  t rade.” 
A l l  over the Br i t ish Wor ld,  “Producers 
endeavored to make stronger and bet ter-
task ing rum more ef f ic ient ly and in new 
places. This exper imentat ion thr ived on 
the f requent exchange of  informat ion 
…People moving throughout Br i ta in’s 
At lant ic wor ld car r y ing ideas about how 
to make rum l inked the seventeenth-
centur y or ig ins of  the industr y to 
eighteenth-centur y innovat ion.” 
I f  the 1600s may be considered the 
pioneer ing centur y,  i t  is  in the 1700s that 
rum reached i ts matur i t y:  dist inct  k inds 
emerged and pr ices var ied accordingly. 

For example,  “ In 1764, the Georgia 
Gazet te  l isted the pr ice of  Jamaica rum 
at four shi l l ings per gal lon;  Barbados and 
Ant igua rum at three shi l l ings,  s ixpence; 
New York rum at two shi l l ings,  four pence; 
and New England rum at two shi l l ings, 
two pence.” 
In conc lusion, al though I  do not always 
ent i re ly agree with Professor Smith,  his 
work is undoubtedly a must read  for  every 
scholar and enthusiast  of  the subject . 
Moreover,  i t  proved useful  to me in 
cor rect ing an er ror of  mine. 
In fact ,  in my ar t ic le HISTORY OF CUBAN 
RUM 16.  THE RON LIGERO CUBANO  in 
the February 2024 issue of  our magazine, 
regarding the emergence of  the new 
type of  rum in Cuba dur ing the second 
hal f  of  the 1800s, I  had wr i t ten:  “Last , 
but  not least ,  ageing. Cuban dist i l lers 
were maybe the f i rst  to consc iously and 
del iberately age rum on a large scale,  to 
deeply improve the product .” 
Wel l ,  I  was mistaken, because Professor 
Smith documents the pract ice of  aging 
rum to improve i ts perceived qual i t y, 
as wel l  as the t r icks to deceive the 
consumer,  as ear ly as the 1700s: “As a 
plantat ion operator explained in 1756, 
‘We never think our rum in Barbados in 
any degree of  per fect ion under three 
years o ld,  the o lder the bet ter ’.  Producers 
and consumers in the Amer icas and 
Br i ta in thus assoc iated the darker West 
Indian rums with the premium, aged 
product .  Before even tast ing the rum, 
merchants and consumers assumed 
that th is process impar ted a smoother, 
mel lower,  and sweeter taste.  Somet imes 
the taste,  st rength,  or  color of  rum 
diverged f rom what tasters expected, 
however.  Such discrepancies could resul t 
f rom producers t r y ing to emulate other 
sty les of  rum they had encountered. For 
instance, caramel -colored rum that did 
not exude the tast ing notes of  being aged 
was l ikely dyed with tea leaves or burnt 
sugar.” 
Marco Pier ini
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? January 2026 -  27



Got Rum?  January 2026 -  28Got Rum?  January 2026 -  28

The Rum University®
Laboratory

Presents

making your own

Clove Rum 
Liqueur

Ingredients:

•	 1 Cup Sugar
•	 2 1/2 Cups Water,  Div ided
•	 2 Tbsp Whole Cloves
•	 1 Tbsp Dr ied Hibiscus Flowers
•	 1/2 Cup Heavy (High Congener) Aged 

Rum
•	 1 1/4 Cup Light (Low Congener) White 

Rum
•	 6 Drops of  Caramel Color ing (opt ional)

Direct ions:

Combine 1 1/2 cups of  water,  sugar,  c loves 
and the hib iscus f lowers in a medium 
saucepan, st i r r ing f requent ly for  10 
minutes.Remove f rom the heat and al low 
i t  to cool.

Strain the sol ids for  a mi lder l iqueur or 
leave them in for  a st ronger- f lavored 
version.

Transfer to a c lean, 1 Li ter  bot t le or g lass 
container,  add the rums and add enough 
of  the remaining water to reach the 1- l i ter 
mark.

A l low the blend to rest  in a cool,  dark p lace 
for 1 month,  af ter  which you may decant or 
f i l ter  into i ts f inal  ser v ing container.
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Did you know that cloves . . .
Used of ten in Ayur vedic medic ine, c loves are 
ant i - fungal,  ant ibacter ia l ,  ant isept ic and 
analgesic .  They ’re packed wi th ant iox idants 
and are good sources of  minerals (espec ia l ly 
manganese),  omega-3 fat t y ac ids,  f iber and 
v i tamins.   Here are a couple of  uses for c loves, 
cul led f rom an Ayur vedic t radi t ion (f rom 
MindBodyGree.com):
1.	 Temporar i ly  t reat  a toothache. You can 

temporar i ly  a l lev iate the pain by dabbing a l i t t le 
c love o i l  on a cot ton bal l  and p lac ing i t  on the 
sore tooth or on your gums. An added benef i t  is 
that  i t  w i l l  a lso pul l  out  any infec t ion.

2.	 Rel ieve upper resp i rator y infec t ions.  Ayur veda 
suggests mak ing a tea to lessen, or prevent , 
co lds and f lu.  I t  is  a lso used as an expec torant , 
mak ing i t  eas ier to cough up phlegm. Cloves are 
a natura l  pa ink i l le r  and a lso at tack germs, so 
they ’ l l  he lp you get r id of  that  sore throat .

3.	 Reduce inf lammat ion. Use c love o i l  to massage 
sore musc les;  some a lso use i t  fo r  ar thr i t is  and 
rheumat ism.

4.	 Treat sc rapes and bru ises.  Cloves are pret t y 
s t rong and can st ing,  so the best bet is to 
probably make a poul t ice wi th a l i t t le o l ive o i l .

5.	 Improve d igest ion.   C loves he lp re lax the smooth 
l in ing of  the GI t rac t ,  so they he lp a l lev iate 
vomi t ing,  d iar rhea, intest ina l  gas and stomach 
aches. Just  be carefu l;  s ince they ’re s t rong, they 
can a lso i r r i ta te the stomach.



Got Rum?  January 2026 -  30

PLANTER AY

Planteray Rum announced the re lease of  Mister 
Fogg Navy Rum Sai l  N°2, a Navy-sty le rum craf ted 
us ing the knowledge uncovered af ter  f ive years 
of  intensive research for The Rum Never Sets - 
300 Years of  Royal  Navy & London Dock Rum, 
a groundbreak ing book co -authored by spi r i ts 
h istor ian Mat t  Piet rek and Planteray Rum owner 
and Master B lender A lexandre Gabr ie l .  At  the hear t 
of  both the book and the rum are the Seven Pi l lars 
of  Navy Rum, a f ramework developed by Gabr ie l  to 
def ine the core techniques that gave Navy Rum i ts 
ident i t y :
•	 Blending of  Rums – Harmoniz ing mul t ip le 

Car ibbean or ig ins
•	 Double Aging – Matur ing in d ist inc t 

env i ronments for  complex i t y
•	 Use of  Used Bar re ls – Employ ing seasoned 

casks to enhance subt let y
•	 Dynamic Aging – A l lowing the l iquid to evo lve in 

mot ion at  sea
•	 Navy Act ive Vat t ing – Rest ing and mar r y ing 

rums in large wooden vats
•	 Issuing Proof – Bot t l ing at  55 - 57% ABV, in l ine 

wi th Navy standards

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.



Got Rum? January 2026 -  31

•	 Burnt Sugar (Browning) – Color ing and balanc ing 
f lavor wi th t radi t ion

Mister Fogg Navy Rum Sai l  N°2 fo l lows in the 
wake of  Sai l  N°1, re leased in 2024, and deepens 
Planteray ’s explorat ion of  authent ic Navy Rum 
through histor ica l  techniques and creat ive aging. 
The rum is f i rs t  aged in ex-bourbon bar re ls in 
the Car ibbean, then shipped across the At lant ic 
for  dynamic aging at  sea, just  as rat ions once 
t raveled aboard Royal  Navy vessels.  Upon ar r iva l 
in southwest France, the b lend is matured fur ther in 
seasoned oak bar re ls and large open wooden vats 
near the r iver L’Antenne, rep l icat ing the cool ,  humid 
condi t ions of  the London docks where Navy Rum 
was once f in ished. The resul t  is  a rum wi th layered 
complex i t y,  molasses, dark chocolate,  vani l la ,  dr ied 
f ru i ts ,  and warming spices,  bot t led at  55.7% ABV, 
the t radi t ional  “Navy proof.”  Whi le there is no formal 
def in i t ion of  navy rum, rum exper ts usual ly agree 
that i t  is  a b lend of  aged rums f rom two or more 
count r ies.  Craf ted wi th met iculous care,  Mister 
Fogg Navy Rum Sai l  N°2 is compr ised of  rums f rom 
Barbados, the b i r thp lace of  rum, Tr in idad, Guyana, 
Maur i t ius and Jamaica.
w w w.planterayrum.com

JOHNNY DEPP’S THREE HEARTS RUM

On Dec. 22, Johnny Depp shared a T ikTok post 
packed wi th p i rate memorabi l ia ,  weathered t r inkets, 
and fami l iar  naut ica l  f la i r.  Over lay ing the v ideo was 
a s imple l ine that  instant ly caught fans’  at tent ion: 
“As i t  happens… the rum is not gone! ”  For longt ime 
Pirates of  the Car ibbean fans, the phrase was 
an unmistakable cal lback to Spar row ’s iconic 
dec larat ion that h is rum stash had myster ious ly 
vanished. But th is t ime, the message came wi th a 
modern twist .  The post wasn’ t  just  a nosta lg ic nod 
or a l luding to another chapter in the Pi rates saga. 
Instead, i t  ser ved as an announcement for  Depp’s 
Three Hear ts Rum, the premium spi r i ts brand he co -
founded. The f i rs t  edi t ion l imi ted re lease is “ rooted 
in loyal t y and dr iven by purpose.”  The name three 
hear ts is a nod to Depp’s three hear ts tat too.  Each 
hear t  symbol izes h is fami ly :  L i ly-Rose and Jack, 
whom he shares wi th ex,  Vanessa Paradis.  The 
websi te descr ibes Johnny Depp’s Three Hear ts Rum 
as “Guided by h is personal  taste and creat ive v is ion. 
This f i rs t  expression is a Car ibbean rum, aged f ive 
years in ex-bourbon bar re ls wi th a h int  of  O loroso, 
then re - casked for two addi t ional  years in ex- Cognac 
bar re ls,  for  a tota l  of  seven years.  ht tps: //w w w.
threehear ts.com/

CANDEL A

Candela Mamajuana, the botanical  rum brand 
inspi red by the legendar y Dominican e l ix i r,  is 
re launching wi th a bo ld new v isual  ident i t y and 
expanded dist r ibut ion.  The rebrand marks a 
s igni f icant mi lestone for Candela,  as i t  cont inues 
to e levate the Car ibbean rum categor y wi th a 
modern, super-premium posi t ioning. The new 

packaging, developed in co l laborat ion wi th Quaker 
Ci t y Mercant i le,  the award-winning design and 
branding agency behind some of the most iconic 
sp i r i ts in the wor ld,  features an e legant custom 
glass bot t le,  exot ic t ypography, and ref ined accents 
that  pay homage to Candela’s Dominican roots whi le 
appeal ing to today ’s design-consc ious consumer. 
“Quaker Ci t y Mercant i le loved work ing on th is 
pro jec t  and are ver y proud of  the f ina l  design. 
A le jandro a l lowed us to br ing to l i fe our propr ietar y 
process of  Brand Myst ic ism in a ver y unique and 
a l lur ing way. There is noth ing e lse l ike th is on 
shelves any where,”  said Steve Grasse, Founder of 
Quaker Ci t y Mercant i le.  “Our goal  was to capture the 
soul  of  the Dominican Republ ic in a sophist icated 
presentat ion that stands proudly nex t to other 
iconic bot t les,”  said A le jandro Russo, Founder and 
CEO of Candela.  “Quaker Ci t y Mercant i le he lped 
us re imagine Candela wi th a t imeless,  e levated 
aesthet ic that  ref lec ts the qual i t y and craf tsmanship 
of  the l iquid ins ide.” 
w w w.dr inkcandela.com

IRON MAIDEN’S RUM OF THE ANCIENT MARINER

Af ter conquer ing the wor ld wi th a wide range of 
Trooper beers and the wine Darkest Red, I ron 
Maiden is now tak ing a step into the wor ld of 
exc lus ive dist i l lates wi th The Rum of the Anc ient 
Mar iner.  Inspi red by the epic stor y of  “The Rime of 
the Anc ient Mar iner ”,  a cornerstone of  heavy metal 
h istor y f rom the band’s iconic a lbum Powers lave 
(1984),  th is rum celebrates t imeless ar t is t r y and 
uncompromis ing c raf tsmanship.  The label ,  c reated 
by the band’s long- t ime co l laborator Dan Mumford, 
is  a v isual  journey f i l led wi th int r icate deta i ls that 
reveal  themselves the fur ther you look,  ref lec t ing 
both the band’s own ly r ics and the inspi rat ion of 
Samuel Tay lor Coler idge’s c lass ic poem f rom 1798. 
This premium rum f rom the Car ibbean is a carefu l ly 
se lec ted b lend of  rums f rom Jamaica and Barbados, 
aged in oak bar re ls according to the t radi t ional 
Pet i tes Eaux method to enhance f lavor and 
charac ter.  The resul t  is  a sof t  and complex charac ter 
of  40% vol .,  bui l t  up in layers l ike the f inest  musical 
composi t ions.  Best enjoyed c lean af ter  d inner or 
s lowly to apprec iate the depth and nuances.
“ I ron Maiden is not just  a band, they are a cul tura l 
phenomenon,”  says Sar i  H Wi lho lm at  L ive Brands 
Factor y.  “ I t  is  an honor to launch the i r  f i rs t  exc lus ive 
dist i l late and to have created th is Premium 
Car ibbean Dark Rum in c lose co l laborat ion wi th 
them.” 
ht tps: //w w w.facebook.com/bravewordsrecords

WEST INDIES RUM & SPIRITS PRODUCERS’ 
ASSOCIATION

The West Indies Rum & Spir i ts Producers’ 
Assoc iat ion (WIRSPA) Chair  Clement Lawrence 
announced the publ icat ion of  the Assoc iat ion’s 
new Envi ronmental ,  Soc ia l  and Governance (ESG) 
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Digest which is designed to showcase producer 
ac t ions on responsib le dr ink ing, communi t y suppor t , 
susta inabi l i t y  in i t iat ives,  and governance. “This 
f i rs t  publ icat ion demonst rates an impressive leve l 
of  ac t iv i t y by producers heading into 2026. Tel l ing 
these stor ies is v i ta l ,  not  only to h ighl ight  the work 
being done across our indust r y,  but  to re inforce 
our commitment to responsib i l i t y,  communi t y,  and 
t ransparency.”  The announcement was made when 
the Board of  D i rec tors convened on Wednesday, 
December 3.  This meet ing brought together count r y 
d i rec tors and rum producers f rom al l  15 member 
count r ies for  a wide - ranging rev iew of  indust r y 
developments,  market chal lenges, and shared 
pr ior i t ies for  the year ahead. D i rec tors ref lec ted 
on what has been a di f f icu l t  t rading year in the 
Uni ted States,  where the combinat ion of  inf lat ion, 
dampened consumer demand, and tar i f f s cont inue 
to put pressure on the spi r i ts sec tor,  inc luding 
Car ibbean rum. Feedback f rom producers noted that 
these chal lenges ser ved to st rengthen the reso lve of 
the indust r y to develop other markets and to engage 
Car ibbean governments in th is d ivers i f icat ion thrust . 
As the Car ibbean moves toward the fest ive season, 
a per iod deeply rooted in fami ly gather ings and 
communi t y ce lebrat ions,  D i rec tors endorsed the 
need for st rengthened messaging on moderat ion 
and responsib le dr ink ing. A l l  brands in the grouping 
repor ted increased investment in responsib le 
dr ink ing communicat ion for  the ho l iday per iod. 
ht tps: //w w w.wirspa.com/

PUSSER’s RUM

Pusser ’s Rum, the or ig inal  Royal  Navy Rum, draws 
f rom i ts r ich her i tage wi th the launch of  Night Watch, 
a b lend of  aged dist i l late f rom v intage wooden pot 
st i l ls  in Guyana and rum f rom Louis iana Blackst rap 
Molasses, considered to be the f inest  in the wor ld. 
This sp i r i ted c reat ion is reminiscent of  the steadfast 
sai lor  keeping the midnight watch, evok ing a sense 
of  myster y,  depth,  and intensi t y wi th a bo ld,  r ich 
f lavor not unl ike the issue f i rs t  ser ved to Her 
Majesty ’s sai lors and of f icers.  B lackst rap Rum, l ike 
the b lack powder-sta ined sai ls of  a ship af ter  bat t le, 
became a symbol of  res i l ience and st rength in the 
ear ly days of  the Royal  Navy. ht tps: //pussersrum.
com/

THE HISTORY AND CONNOISSEURSHIP OF RUM

Author Frank l in Knight int roduces the reader to the 
wor ld of  rum, f rom i ts or ig in and anc ient h istor y to 
i ts pro l i ferat ion in the present .  He wr i tes about what 
makes rum unique and di f ferent f rom other sp i r i ts , 
w i th a deta i led descr ipt ion of  the var ious processes, 
fermentat ion and dist i l lat ion,  the basic chemist r y of 
rum i tse l f,  the b lending, and the physical  process 
of  har vest ing,  c rushing, and ex t rac t ing the sugar y 
so lut ion,  which is the foundat ion of  rum. In a v i r tual 
wor ld,  tour- tak ing in rum-produc ing count r ies as 
far- f lung as Aust ra l ia and India,  but  one that focuses 
on the Amer icas and the Car ibbean, Professor 

Knight guides the reader in a savor ing of  the best 
rums on the market ,  leav ing the reader to become 
his own connoisseur.  A l l  the secrets to achieve th is 
status are g iven step by step wi th rec ipes, the vast 
possib le var iat ions in cock ta i ls ,  the vast spect rum 
of labels avai lab le today to a par t icu lar brand, and 
how to ‘ f i t  your palate’  to a par t icu lar brand, down to 
employ ing the proper st y le of  g lass or sni f ter.  And 
s ince f ine rums may be found any where in the wor ld, 
no spec i f ic  brand of  rum is ever recommended as the 
foremost label  in i ts c lass.  There is something here 
for  ever yone, f rom the rum fanc ier to those interested 
in the p lay of  mater ia l  cul ture in wor ld and Car ibbean 
histor y,  par t icu lar ly in the int imate coupl ing of  the 
t rade in ens laved Af r icans and sugar cane p lantat ion 
grow th,  and rum product ion and dist r ibut ion.  Knight 
says “This book is not an endorsement of  a lcohol  in 
general  or  of  the dr ink ing of  rum. Nor is i t  designed 
to ass ist  in the general  market ing of  rum.” Frank l in 
W. Knight is Leonard and Helen R. Stu lman Professor 
Emer i tus of  Histor y at  Johns Hopk ins Univers i t y. 
He is a former pres ident of  the Lat in Amer ican 
Studies Assoc iat ion,  and former d i rec tor of  the Lat in 
Amer ican Studies Program as wel l  as former d i rec tor 
of  the Center of  Af r icana Studies at  Johns Hopk ins. 
The hardback book measures 5 x 7 inches and has 
314 pages.  ht tps: // ianrandlepubl ishers.com/product /
the -histor y-and-connoisseurship - of - rum/

JSR SPIRITS’ R1768 RUMS

JSR Spir i ts have announced the of f ic ia l  Montser rat 
launch of  i ts  two premium rums, R1768 Rebel (Spiced 
Dark Rum) and R1768 Revol t  (Whi te Rum), set  for  St . 
Pat r ick ’s Fest iva l  Week 2026. This mi lestone fo l lows 
two years of  development ,  ref inement ,  sensor y 
test ing,  and internat ional  market preparat ion in 
co l laborat ion wi th Mur ray & Yeatman Dist i l ler ies. 
JSR Spir i ts ,  co - founded by dynamic ent repreneurs 
James “Jamal ”  S immonds, A xcel  S immonds and 
Jeevan Robinson, represents a bo ld and hear t fe l t 
endeavor to honor the spi r i t  of  Montser rat  through 
the c reat ion of  premium rums. Craf ted to honor 
Montser rat ’s her i tage, whi le meet ing g lobal 
standards,  R1768 rums were c reated wi th a c lear 
miss ion: to produce a premium Car ibbean rum 
that car r ies Montser rat ’s stor y to the wor ld.  From 
fermentat ion to f in ish ing, the brand has focused 
on qual i t y,  authent ic i t y,  and professional  brand 
execut ion to ensure internat ional  compet i t iveness. 
R1768 Rebel and R1768 Revol t  have a l ready begun 
turn ing heads across the UK, where they were 
sof t - int roduced at  se lec t  rum fest iva ls in 2024 and 
2025. The ear ly showcase was designed to expose 
consumers and reta i lers to a premium Montser rat-
made product ,  one that stands shoulder- to -shoulder 
wi th g lobal  rum brands. ht tps: // jsrsp i r i ts .com/

RON del BARRILITO

Puer to Rican producer Ron del  Bar r i l i to has 
announced the U.S. debut of  Don Pedro Fernández 
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Selec t ion III   ,  a 31-year- o ld s ingle - cask rum. The 
l imi ted-edi t ion expression, par t  of  the brand’s 
Autobiograf ía ser ies,  was aged in a s ingle ex-
Oloroso sher r y cask and is l imi ted to just  186 
bot t les.  The rum comes f rom Cask #3057, which was 
la id down in the Hac ienda Santa Ana warehouse 
in 1994. This re lease pays t r ibute to founder Don 
Pedro Fernández, who studied cognac -making in 
France before return ing to Puer to R ico in 1871 
and his prac t ice of  ident i f y ing and set t ing as ide 
except ional  bar re ls for  ex tended maturat ion. 
Bar r i l i to’s Master B lender,  Luis Planas, commented 
on the rum’s development .  “This rum is a ref lec t ion 
of  the decades- long mar r iage between spi r i t ,  a i r, 
and ex-sher r y cask.  I t  de l ivers a natura l ly balanced 
yet complex masterp iece, a g l impse into the beauty 
and uniqueness of  t rue s ingle - cask aging.”  The 
brand h ighl ighted the rar i t y of  a cask sur v iv ing 
for more than three decades wi th both i ts qual i t y 
and vo lume intac t ,  not ing that many bar re ls of  th is 
age are e i ther lost  to evaporat ion or become too 
concent rated for a s ingle - cask bot t l ing.  Selec t ion 
III    marks the f i rs t  t ime a rum f rom th is ser ies wi l l  be 
avai lab le in the U.S. market .  The f i rs t  two edi t ions 
were so ld exc lus ive ly at  the Hac ienda Santa Ana 
V is i tor  Center in Bayamón, Puer to R ico.  Ron del 
Bar r i l i to emphasizes i ts product ion process, which i t 
s tates does not use a so lera system or addi t ives l ike 
sugar and caramel co lor ing. 
ht tps: // rondelbar r i l i to.com/

DICTATOR RUM

Academy Award winner Wi l l  Smith has spent 
four decades as a wor ld - c lass enter ta iner,  f i rs t 
an emcee, then a buzzy te lev is ion and f i lm star, 
before e levat ing h is stardom as a businessman, 
producer and best-se l l ing author.  Smith ra ises the 
bar again as he now jo ins Dic tador Rum as Global 
Creat ive D irec tor.  H is f i rs t  pro jec t  wi l l  be the Game 
Changer Col lec t ion.  Af ter showing interest  in be ing 
an integra l  par t  of  D ic tador,  Smith was p i tched the 
idea of  a legacy rum by Pol ish ent repreneur Mar iusz 
Jawoszek, who is CEO and owner of  D ic tador.  “ We 
see brand bui ld ing in a d i f ferent way. And I  th ink 
th is is the success of  D ic tador,”  says Jawoszek. 
“Ever y th ing I  am doing wi th my team is just  to 
enhance and show how good [ the dr ink is] ,  because 
the essence is in the bot t le.  The rest  is  just  the 
energy,  the c reat ion,  the co l lec tabi l i t y.”  The Game 
Changer,  a Colombian rum enhanced wi th ref ined 
notes of  caramel,  dr ied c i t rus,  honey and oak, has 
a smoothness that complements the co l lec t ion’s 
bot t les,  graf f i t i - designed Kong sculptures c raf ted by 
French ar t is t  R ichard Or l insk i .  A l though an homage 
to f ive decades of  Or l insk i  f igur ines,  the bot t les a lso 
nod to Smith’s beginnings on The Fresh Pr ince of 
Bel -A i r,  h is ac t ing debut which establ ished him as a 
household name. “ In my generat ion,  we grew up on 
Wi l l ’s  movies.  He is an icon for my generat ion.  He’s 
an icon of  f i lm, an icon of  music and ar t ,”  Jawoszek 
expla ins.  “So, i t  would be, of  course, d i f f icu l t  to 
imagine a bet ter personal i t y to co l laborate wi th, 

to have in the company than Wi l l  Smith.”  Smith 
was shoot ing 2019 sc i - f i  ac t ion f l ick Gemini  Man 
in Car tagena when he began dr ink ing D ic tador 
l ike the locals,  a l though he admit tedly wasn’ t  a 
f requent rum dr inker.  But i t  was Jawoszek ’s brand 
and v is ion that had Smith so ld on br inging h is for te 
to the company. “ What got me about Mar iusz is the 
absolute commitment to ar t ,”  Smith shares.  “ I t  is 
my bel ief  and i t  is  the devot ion of  my l i fe that  ar t 
w i l l  be a b ig par t  of  br inging people together and 
e levat ing humani t y through ar t is t ic exchange and 
interac t ion.  When I  thought about the idea of  a 
Pol ish businessman wi th a Colombian rum fami ly 
wi th an Af r ican-Amer ican Global  Creat ive D irec tor, 
I t  was exact ly what I  wanted to do wi th my l i fe. 
Br inging people together g lobal ly in the spi r i t  of 
ar t is t ic co l laborat ion to be able to center meet ings 
and events around g lobal  ar t is t ic co l laborat ion,  I 
was just  on f i re wi th that  idea.”  ht tps: //d ic tador.com/

WORTHY PARK VISITORS CENTRE

The Jamaica Gleaner repor ts that  the Wor thy 
Park V is i tors Centre cont inues to at t rac t  local  and 
internat ional  v is i tors interested in Jamaica’s rum-
making her i tage, wi th more than 10,000 people 
tour ing the fac i l i t y  over the past few years.  Located 
at  Wor thy Park Estate,  the v is i tors cent re prov ides 
guided tours of  Jamaica’s only s ingle estate 
d ist i l ler y,  where ever y stage of  rum product ion 
f rom sugarcane cul t ivat ion to d ist i l lat ion and 
bot t l ing takes p lace on one proper t y.  The estate 
is fu l ly  Jamaican- owned and operated. Wor thy 
Park has been par t  of  Jamaica’s agr icul tura l  and 
indust r ia l  landscape s ince 1670, making i t  one of 
the is land’s o ldest cont inuously operat ing estates. 
Histor ica l  records show that rum product ion at 
the estate dates back to 1741, g iv ing i t  the o ldest 
documented histor y among Jamaica’s ex ist ing 
dist i l ler ies.  V is i tors begin the exper ience wi th an 
over v iew of  the estate’s h istor y and sugarcane 
farming prac t ices,  inc luding the product ion of 
sugar and molasses. The tour then moves to the 
dist i l ler y,  where guests obser ve how sugarcane is 
t ransformed into rum using t radi t ional  methods, 
inc luding the iconic double retor t  pot  st i l l .  The 
tour conc ludes wi th a guided rum tast ing,  dur ing 
which v is i tors sample se lec ted expressions 
f rom the Wor thy Park por t fo l io whi le learning 
about f lavor prof i les,  product ion sty les and the 
connect ion between the rum and the land on which 
i t  is  produced. Wor thy Park rums have received 
internat ional  recogni t ion and awards, cont r ibut ing 
to Jamaica’s reputat ion in the g lobal  sp i r i ts’  market . 
Tours are of fered twice dai ly,  at  10:00 am and 2:00 
pm, f rom Tuesday to Saturday. The estate is located 
just  over an hour ’s dr ive f rom K ingston and prov ides 
f ree park ing, a bar area and a g i f t  shop featur ing 
merchandise and l imi ted- re lease products avai lab le 
only on s i te.  Advance book ing is requi red. 
ht tps: //wor thyparkestate.com/ tour/
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Australia
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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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Offering Bott l ing/Co-Packing Ser vices
Rum Central  is  located wi thin the Texas Tr iangle,  a region 

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

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

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

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

f in ished goods.

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

www.RumCentral.com
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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

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

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

&
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Lesson 1 :  The Ar t  of  Cooperage
Welcome to The Rum University’s newest course!  Over the course of this year we will bring 
you 12 informative lessons about the history and importance of oak barrels.  You can find 
additional courses and material on the university’s website at www.RumUniversity.com.

“Cooper, noun, one who makes or repairs wooden casks, barrels or tubs”

Coopers as professional craftsmen 
date back to the origin of the wooden 
casks themselves.  Historians 

disagree on when and where wooden 
barrels were first used, what they do agree 
on is that the Romans took full advantage of 
barrels for storing and transporting goods.  
The biggest challenge to researching 
wooden artifacts is that they deteriorate 
much faster than their metal or ceramic 
counterparts, thus the evidence of their 
existence easily vanishes.  

Early Greek and Roman writers credit the Gauls with the development of barrels.  For 
example, Roman author and naturalist Gaius Plinius Secundus (also known as Pliny the 
Elder), who died in 79 AD, wrote that the Gauls stored their wine in “wooden containers 
that were held together with metal hoops.”  A couple of decades before then, Julius Caesar 
invaded Gaul at Uxellodenum, the Roman army faced an enemy armed with wooden barrels 
filled with pitch and grease -a primitive incendiary bomb- which were lit and rolled down the 
hills toward the invading soldiers.  These wooden barrels were called “cupae,” from where 
we derive the word “cooper.”

Regardless of the origin of their profession or the root of its name, coopers are responsible for 
building the foundation upon which aged wines and spirits around the world are forged.  Today 
some companies are adding saw dust, wood chips and other by-products to their beverages 
in order to impart rich wood flavors without having to actualy age them.  Fortunately for us, 
none of these techniques have fully replicated the metamorphosis that takes place inside a 
real wood cask, so the need for coopers and their finished products is as strong as ever.

T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l
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Why wood?

Wooden barrels replaced clay pots and 
amphorae because they were lighter, 
stronger, could hold larger volumes and 
had a longer usable life.  So despite the 
fact that barrel making required more time 
and a specialized labor force, the benefits 
far outweighed the drawbacks and barrels 
became the container of choice.  

Wooden barrels had an added benefit: they 
imparted nutty, spicy and other flavors and 
aromas to the liquids they stored, further 
enhancing the drinkability of wine, beer and 
later of distilled spirits.  But of all woods, why 
oak?  Lesson II will answer this question in 
great detail.

Family traditions, family names

In much the same way that the profession 
of smithing produced the common English 
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surname Smith and the German name 
Schmidt, the trade of cooperage also gave 
the English name Cooper, French name 
Tonnelier and Tonnellier, Greek name 
Βαρελάς/Varelas, Danish name Bødker, 
German names like Faßbinder (literally cask 
binder), Böttcher (tub maker), Fässler and 
Keiper, Dutch names like Kuiper or Cuypers, 
the Latvian name Mucenieks, the Hungarian 
name Kádár, Bodnár, Polish names such 
as Bednarz, Bednarski or Bednarczyk, the 
Czech name Bednář, the Romanian names 
Dogaru and Butnaru, Ukrainian family 
name Bondarenko, Ukrainian/Russian 
name Bondar, the Jewish name Bodner 
and the Portuguese names Tanoeiro and 
Toneleiro, Spanish Cubero and Macedonian 
Bacvarovski (Македонски: Бачваровски).

Join us again next month, as we continue to 
explore the world of barrels!
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2026

Got Rum? January 2026 -  61

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

Last Dinner
A couple of  weeks ago, I  received 
an inv i tat ion to at tend a meet ing of 
a c igar smoker ’s c lub.   An informal 
gather ing that provides a set t ing for 
f r iends to share a good t ime whi le 
smoking f ine c igars.   Since I  was in 
Sant iago, I  accepted immediate ly.

The concept was ver y s imple:  there 
was an assor tment of  c igars on the 
table and at tendees were f ree to 
select  the one(s) they wanted.  Each 
person was then responsib le for  their 
own bar tab.

I  had forgot ten what i t  was l ike to 
be in Sant iago dur ing the summer 
(the Southern hemisphere has the 
opposi te weather as the Nor thern 
one),  so the heat mot ivated me to 
lean towards cold beer,  something I 
repeated several  t imes.

Good conversat ions always emerge 
when you are sur rounded by f r iends.  
Even i f  you don’ t  know everyone 
around you, i f  a l l  are passionate 
about c igars,  i t  is  as i f  we were al l 
fans of  the same footbal l  c lub and 
were at  a spor ts bar watching our 
team play in a championship game!

The c igar assor tment inc luded some 
that I  had previously smoked, f rom 
Ful ler  Cigar and also f rom Casa 
Magna, but there were new formats 
and I  natural ly went for  those.

One of  them was Atacama, f rom the 
Val les de Chi le l ine,  a c igar wi th a 
dist inc t ive green band and wi th an 
excel lent  pr ice/qual i t y proposi t ion.  
I ts intensi t y was low- to -medium, but 
accompanied by a beer,  i t  hardly 
came across as medium.  In other 
words,  the dr ink you pair  the c igar 
wi th wi l l  invar iably af fect  how you 
perceive the tobacco.
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I t  is  essent ia l  to have oppor tuni t ies l ike 
th is one, for  c igar af f ic ionados such as us, 
even i f  they are not ver y f requent .   I  t ru ly 
hope that you can make t ime to have one 
wi th your f r iends so that you too can have 
a great t ime, as I  d id in Sant iago.

I  wish everyone great success in 2026, 
may your dreams and goals become a 
real i t y.   I  hope that you remain heal thy and 
that you always have a great bot t le of  rum 
nearby.   May al l  negat ive thoughts and 
st resses dissipate wi th each puf f  f rom your 
c igars!

Warmest wishes to al l !

Phi l ip I l i  Barake
#GRCigarPair ing
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The composi t ion of  the c igar inc ludes 
tobacco leaves f rom Ecuador and f rom the 
Dominican Republ ic ,  thus resul t ing in the 
low intensi t y.   The format I  se lected was 
a Robusto (5 x 50),  or  about a 30 -minute 
smoking session.

More than f inding the per fect  beverage 
pair ings for  the c igars,  the purpose of  the 
gather ing was for ever yone to catch up.  I 
took the oppor tuni t y to descr ibe one of  my 
recent pair ings to one of  the at tendees.

This is what f r iendly reunions are for.  
Nowadays, most of  us have chi ldren 
and f inding the t ime to get together is 
compl icated, so I  took advantage of  th is 
oppor tuni t y and ended up smoking 3 
c igars,  whi le keeping mysel f  proper ly 
hydrated!
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