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FROM THE EDITOR

Smelling with your  .  .  .
tongue?  Par t  I I

In last  month’s column I  wrote about 
pioneer ing research that is uncover ing 
new and amazing facts about our 
gustatory system, especial ly our tongues’ 
abi l i ty  to “smel l . ”   Since i ts publ icat ion, 
the art ic le has encouraged many of  our 
readers to contact  me with quest ions, 
comments,  stor ies and/or addi t ional 
informat ion related to th is fascinat ing 
f ie ld of  study.

I  am part icular ly thankful  to the scient ists 
and medical  experts (who are also rum 
af ic ionados) who pointed out the wor ld 
of  oral  somatosensory awareness , 
especial ly as i t  re lates to the concept of 
mouth feel .

The not ion of  mouth feel  refers to our 
awareness of  the state of  our oral 
cavi ty and is st i l l  fu l l  of  myster ies.  
According to Patr ick Haggard and Lieke 
de Boer,  f rom the Inst i tute of  Cogni t ive 
Neuroscience (Universi ty Col lege 
London, UK),  “many oral  sensat ions 
have a strongly-valenced qual i ty of 
p leasantness and unpleasantness, which 
cuts across the modal i ty of  the actual 
physical  st imulus.  This ‘somaesthet ic ’ 
aspect of  oral  somatosensory awareness 
has a strong l ink to oral  heal th,  and 
perhaps even to appet i te and wel l -being 
more general ly.  However,  the s ignals and 
circui ts that  under l ie ‘mouth feel ’ remain 
poor ly understood.”

I f  mouth feel  is  hard to understand in the 
absence of  external  chemical  st imul i , 
imagine i t  when bombarded with ethanol , 
h igher alcohols,  acids,  a ldehydes and a 
wide range of  their  re lated esters!   Some 
tasters wi l l  report  “grainy,”  “ roundness,” 

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.

“str ingy” or other somaesthet ic 
sensat ions,  which are c lear ly not part 
of  the physical  composi t ion of  the 
st imulants,  yet  are perceived as such 
within the oral  cavi ty.   Furthermore, the 
emot ional  react ions to the above st imul i 
are l inked to each indiv idual ’s history, 
making i t  very hard - i f  not  impossible- 
for  food and beverage scient ists (and 
master blenders) to unlock the code 
of  “universal”  f lavor and mouth feel 
acceptance.

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

Er ick and Kar in Vonk began producing 
Richland Rum at their  dist i l ler y in 
Richland, Georgia in 2009.    This was the 
culminat ion of  decade of  exper imentat ion 
to discover the r ight  sugarcane for the 
central  Georgia c l imate,  then the r ight 
yeast and fermentat ion methods to 
produce the rum that they wanted to 
br ing to the publ ic. 

Using sugarcane f rom their  farm they 
take the f resh pressed juice and conver t 
i t  to sugarcane syrup.  In 2018 they 
opened a second dist i l ler y of f  the coast 
of  Georgia in the c i ty of  Brunswick 
where they produce their  Single Estate 
Virgin Coastal  Rum. There they ferment 
the sugarcane syrup, and the wine is 
dist i l led using copper pot st i l ls.  The rum 
is rested for nine months in v irgin oak 
barrels then bot t led at  43% ABV.  

Appearance

The rum comes in a tal l  round bot t le 
that  is  standard for the Richland l ine.  
The synthet ic cork and plast ic cap is 
secured with a red foi l  wrap.  The f ront 
and back label  provides some detai ls 
about their  spir i t .   In the bot t le,  the rum 
has a straw color that  l ightens sl ight ly 
in the glass.   Agitat ing the l iquid forms 
a razor thin band that quick ly beads up 
and slowly releases a single wave of 
legs that thickens as the band beads up 
leaving behind a r ing of  pebbles.

Nose

The aroma of the rum reminds me of 
standing in a sugarcane f ie ld as the 

Richland Rum Single Estate 
Virgin Coastal  Georgia 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?  July 2019 -   6
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cane is get t ing harvested.  The 
tang of  the alcohol  grounds the 
rum with l ight  mineral  notes with a 
touch of  medic inal  astr ingency in 
the alcohol  notes.

Palate

The rum leads with the alcohol 
igni t ing the mouth immediately 
del iver ing a swir l  of  cane, grass, 
oak and honey.  The combinat ion 
of  f lavors forms a robust prof i le 
with the honey sweetness forming 
a pleasant punctuat ion mark.  

Review

A few years ago I  t r ied a sample 
of  Richland Rum straight f rom the 
st i l l  and real ly hoped that they 
would produce a product s imi lar  to 
i t .   With the rest ing per iod they add 
a layer of  complexi ty that  other wise 
would not exist  and round out some 
of the rawness of  the rum.  

I  have had this rum in a punch, 
a daiquir i ,  and because of  the 
prof i le being so c lose to that  of  an 
Agr icole,  a Ti  punch.  I t  held up wel l 
in al l  of  the cock tai ls and manages 
to maintain i ts ident i t y.   Whi le I 
have enjoyed al l  four of  the rums 
in the Richland l ine this one is my 
cur rent favor i te because in i t  you 
f ind beauty in the rum’s pur i t y and 
subt le complexi ty. w
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A year ago, I  reviewed Rum-Bar Gold 
rum from the histor ic Wor thy Park 
Estate located on the is land of  Jamaica.   
To recap: Wor thy Park began growing 
sugarcane in 1720 and producing rum 
in 1741 making i t  the oldest operat ing 
rum company in the countr y.  Af ter  a 
br ief  c losure,  in 2005 the Clark fami ly 
opened a new state of  the ar t  fac i l i t y 
that  pipes the molasses one k i lometer 
f rom the sugar factor y to the dist i l ler y.    
They ferment the molasses and dist i l l 
i t  using a Scot t ish Forsy th Copper Pot 
St i l ls.   Rum-Bar Si lver is compr ised on 
an unaged blend of  three of  their  marks 
of  rum and blended to 40% ABV.

Appearance

The rum in the bot t le and glass is c lear 
with just  a t iny amount of  c loudiness 
to the l iquid.   The 750 ml bot t le is a 
standard long handled design, but the 
label  is  what real ly pops i t  on the shelves 
and makes i t  easy to see.  

Agitat ing the l iquid creates a thick r ing 
that immediately thickens and spins of f 
fast  moving waves of  legs.   The r ing 
thins and drops another s lower wave of 
legs before evaporat ing and leaving a 
r ing of  beads behind.

Nose

Wow, the aroma of  this rum is f rui t 
for ward with a strong hi t  of  f resh r ipe 
bananas leading the way. This is 
fo l lowed by aromas of  tanger ine, green 
apple,  st rawberr y and apr icots rounded 

Rum-Bar Si lver

out by dark r ich Madagascar Vani l la, 
punctuated by a pungent alcohol /vegetal 
laden note.

Palate

Sipping the rum, my f i rst  surpr ise was 
that the banana note had more of  a 
honeyed f lavor.  Simi lar  to what honeyed 
dehydrated banana chips have.  The 
second surpr ise was the swir l  of  f rui t 
and vani l la f lavors f rom the aroma are 
al l  present and incredibly dense and 
chewy.  The alcohol  in the rum envelops 
the tongue and slowly envelops the 
ent i re mouth with a peppery sensat ion.  
As the f lavors in the prof i le fades a 
dynamic mineral  r ich taste forms in the 
f inish. 

Review

When I  review unaged to minimal ly aged 
rums I  am looking for unique f lavor 
prof i les that  maintain their  ident i t y when 
mixed with ingredients.   Rum-Bar Si lver 
is a versat i le workhorse rum that does 
wel l  in any cock tai l  I  have t r ied i t  in,  f rom 
c lassic era,  to Tik i,  and even punches. 
I t  impresses with the f lavors i t  del ivers.   
Af fordably pr iced, i t  h i ts hard when 
compared to other un-aged to minimal ly 
aged rums in the market place.  As 
dist r ibut ion cont inues to expand across 
the United States I  expect to see this 
rum on more back bars,  outshining the 
compet i t ion.  In my opinion both Rum-
Bar rums are wor th t racking down and 
exper iment ing with. 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Spir i ted Beef Brisket
Ingredients:

•	 One 4 -pound Beef Br isket
•	 3 Tbsp. Br isket Rub (see below rec ipe)
•	 1 Cup Bar- B - Q Sauce (see below rec ipe)
•	 ½ Can (4 oz.)  Crushed Pineapple
•	 4 oz.  Dark Heavy Rum
•	 2 Tbsp. Worcestershi re Sauce

Ingredients for Br isket Rub:

•	 1/3 C. Papr ika  
•	 1/3 C. Brown Sugar,  packed 
•	 3 Tbsp. Gar l ic Powder 
•	 3 Tbsp. Onion Powder 
•	 2 Tbsp. Oregano, dr y c rushed 
•	 2 Tbsp. Sea Sal t 

Ingredients for Bar- B- Que Sauce:

•	 2 C. Ketchup
•	 ½ C. Water
•	 ½ C. Heavy Dark Rum
•	 ½ C. Apple Cider V inegar
•	 5 Tbsp. Brown Sugar
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•	 5 Tbsp. Whi te Sugar
•	 ½ Tbsp. Ground Black Pepper
•	 1/2 Tbsp. Onion Powder
•	 1/2 Tbsp. Ground Mustard
•	 1 Tbsp. Lemon Juice
•	 1 Tbsp. Worcestershi re Sauce

Direct ions:

Preheat oven to 300°F. Pat the beef br isket dr y wi th 
paper towels.

Evenly rub in the br isket rub over a l l  s ides of  the 
br isket .

Place the br isket in a 9 ”x13” bak ing dish and t ight ly cover 
i t  w i th fo i l .  Bake the br isket in the preheated oven for 4 
hours,  or  unt i l  fork tender.

When br isket is done bak ing, mix together the Bar- B - Q sauce, 
p ineapple,  Rum and Worcestershi re sauce. Pour the sauce over 
the baked br isket and return i t  to the oven to bake for 1 more 
hour.

Just  before br isket is f in ished cook ing, turn the oven to bro i l . 
Bro i l  the br isket just  unt i l  the top begins to bubble and brown, 
about 5 minutes.

Remove br isket f rom the oven and carefu l ly t ransfer i t  to a 
cut t ing board.  Thin ly s l ice the br isket against  the grain.

Ser ve br isket s l ices wi th the sauce f rom the pan and addi t ional 
barbecue sauce.
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Fermentation Primer
Lesson VII
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Fermentat ion Primer -  Lesson VII
In last  month’s lesson we discussed how sc ient ists c lassi f y yeast and how 
they ident i f y new var iet ies.   In this month’s issue we shi f t  our at tent ion to 
some of the most common yeast var iet ies used by rum producers.

Q: Why did nature evolve more than one type of alcohol-producing yeast?

In a simple wor ld,  i f  you wanted to produce alcohol  through fermentat ion,  you 
would pick “ the yeast ”  and add i t  to “ the sugar source” and voi la!   We are, 
however,  not  l iv ing in a simple wor ld,  so our choices for yeast species and 
var iet ies are plent i ful.   But why is this the case?

Plants,  l ike yeast ,  have evolved over mi l l ions of  years.   Modern f rui t-
producing plants evolved at  the end of  the Cretaceous  age, more than 125 
mi l l ion years ago.  Their  ar r ival  brought to microbial  communit ies a new, 
larger and increasingly-abundant source of  food, based on simple sugars. 
But ancient yeasts could hardly produce the same amount of  new biomass as 
their  contemporary bacter ia and could therefore be outcompeted.  Sc ient ists 
speculate that  the slower growth rate of  yeast was counteracted by their 
product ion of  compounds that could inhibi t  the growth rate of  bacter ia,  such as 
ethanol  and acetate.   Because the sources of  sugars were var ied (many types 
of  f rui t ing t rees and plants),  yeast species and var iet ies adapted and evolved 
to be more ef f ic ient  at  l iv ing on or around speci f ic  p lants or f rui ts.

The Saccharomycetaceae  fami ly covers over 200 mi l l ion years of  the yeast 
evolut ionary histor y and inc ludes six post Whole -Genome Dupl icat ion 
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(post-WGD) genera: 
Saccharomyces, 
Kazachstania, 
Naumovia, 
Nakaseomyces, 
Tetrapis ispora,  and 
Vander wal tozyma. 

I t  a lso inc ludes six 
non-WGD genera: 
Zygosaccharomyces, 
Zygotorulaspora, 
Torulaspora,  Lachancea, 
K luyveromyces ,  and 
Eremothecium.  The 
char t  on the r ight  shows 
a rough phylogenet ic 
re lat ionship among 
these genera.

Two signi f icant events are known to have happened dur ing i ts evolut ion:  1) 
WGD, which took place approximately 100 mi l l ion years ago, and 2) the loss 
of  Respirator y Complex I ,  which took place approximately 150 mi l l ion years 
ago.  The f igure above was adopted f rom Hagman et  al.  (2013) by Dashko, 
Zhou, Compagno and Piskur (2014).

Concurrent with the evolut ionary events descr ibed above (and perhaps as one 
of  the dr iv ing forces behind them) f rui t-producing plants adapted themselves 
to di f ferent c l imates,  nutr ients and soi l  condit ions,  result ing in f rui ts (sugar 
sources) with var ied chemical  composit ions that fur ther shaped their 
sur rounding fauna. Yeast adaptat ion was and cont inues to be the “key” to i ts 
sur vival.

Many yeasts have been used by dist i l ler ies around the wor ld.   In this ser ies 
we wi l l  focus on four of  the most common:

•	 Saccharomyces cerevis iae
•	 Pichia k luyver i
•	 Lachancea thermotolerans
•	 Torulaspora delbruecki i

Each of  the above species  has many di f ferent var iet ies ,  each one of fer ing 
t rai ts that  make i t  more special ized at  handl ing unique environments or sugar 
sources.  Of the four,  Saccharomyces cerevisiae is the most studied and 
sc ient ists have already ident i f ied over 1,000 genet ic var iants,  highl ight ing i ts 
adaptabi l i t y  and versat i l i t y.

Join us again nex t month as we cont inue to explore this fasc inat ing topic.
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

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

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

Wait- - -  does she mean sal t  INSIDE of 
the dr ink?

Yes, gone are the days of  sal t 
only being on a r im of  a Margar i ta.  
Nowadays bar tenders are adding sal t 
d i rect ly IN to their  dr inks and the goal 
is  not because they want the dr ink to be 
SALT Y.  When I  f i rst  star ted bar tending 
(20 - ish years ago),  the only dr ink that 
inc luded sal t  was a Margar i ta and we 
didn’ t  care much about the type of  sal t , 
or  even what the r im looked l ike.   Of ten 
i t  was v isual ly messy, wi th sal t  a l l  over 
the r im and hal f  way down the inside 
and outs ide of  the glass.  Thank ful ly 
we in the craf t  cock tai l  business have 
stopped this pract ice and because we 
think more cul inar i ly,  we now know that 
the addi t ion of  a touch of  sal t  helps to 
balance most ever y cock tai l .   For years 
I  have said that  b i t ters are the “sal t  and 
pepper ”  in a dr ink,  but  the more I  use 
sal ine I  th ink maybe bi t ters is just  the 
pepper ! 

I  teach basic mixology sk i l ls  to 
bar tenders as wel l  as novices and I 
a lways use the example of  making 
soup.   Imagine you are making a 
chicken soup: you use chicken, chicken 
bones, onions, car rots,  celer y,  gar l ic 
and pepper.    You also add f resh herbs 
l ike thyme and rosemary to enhance the 
f lavors but you omit  sal t .  Unfor tunately 
you wi l l  end up wi th a ver y b land pot of 
soup.  However,  once you add sal t ,  a l l 
of  those f lavors star t  to come out ,  and 
your soup becomes ver y balanced. This 
is not to say that you should OVER sal t , 
and that is why many rec ipes say “add 
sal t  to taste”.  The same logic goes into 
making a balanced dr ink.    The sc ience 
behind sal in i t y in cock tai ls goes back 
to the 5 basic tastes that  your tongue is 
responsib le for :  sweet ,  sour,  sal t ,  b i t ter 
and umami.  Food sc ient ists know that 
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the addi t ion of  sal t  enhances the f lavors of 
food, so why not cock tai ls?  

So how do you do i t?   Some bar tenders 
add a pinch of  dr y sal t  d i rect ly and others 
make a “sal ine solut ion” to dr ip in to their 
dr inks.    I  am in the camp of using the 
l iquid vers ion, as I  bel ieve that i t  mixes 
much bet ter.  I  do a 10 -1 solut ion (10 water, 
1 sal t)  and I  prefer to use Maldon sal t 
because i t  d issolves best .    The amount 
of  sal ine solut ion I  am using is l i teral ly 
2- 4 DROPS per cock tai l ,  because the 
goal  here is to enhance f lavors,  NOT to 
make the dr ink SALT Y. I  h ighly encourage 
readers to t r y th is i f  you are not a lready 
using sal ine and see what i t  can do to a 
dr ink.    A c lassic Rum Daiquir i  is  a great 
opt ion,  make i t  the way you typical ly do 
(my propor t ions are l isted below) and 
taste i t  f i rst  wi thout sal ine.  Then add 
3 - 4 drops of  your solut ion and see what 
happens. The l ime is more pronounced 
and depending on your palate,  the depth of 
the rum may even be more apparent .   The 
use of  sal ine does not only have to be in 
l ine wi th c i t rus cock tai ls however- -  I  have 
a new rum dr ink on my menu and when 
we f i rst  developed i t  we tasted i t  wi thout 
sal ine.  I t  was del ic ious,  but fe l t  l ike i t  was 

missing something. When we added a few 
drops of  sal ine,  i t  fe l t  l ike we could taste 
each layer and spir i t  and the dr ink seemed 
much more complex.   

DAIQUIRI

•	 2 oz.  White Rum
•	 1 oz.  Fresh Lime Juice
•	 .75 oz.  Simple Syrup
•	 3 drops Sal ine Solut ion

Shake wel l  wi th ice,  st rain into a coupe or 
mar t in i  g lass.

TWO SHIPS

•	 1.5 oz.  Don Pancho Or igenes
•	 .25 oz.  Smith and Cross 
•	 .5 oz.  Amaro Montenegro
•	 .5 oz.  Gi f fard Banana
•	 2 dashes Angostura Bi t ters
•	 3 drops Sal ine Solut ion

St i r  wel l  wi th ice,  st rain into rocks glass 
over one large cube.  

Cr is
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(Publ isher ’s Review) 
Cheers!   Bot toms Up!  
I t ’s  t ime for a beach 
cock tai l !  

Whether you are on 
the shores of  a sandy 
beach or at  home with 
a gather ing of  f r iends, 
ser ve up thirst-
quenching f lavored 
cock tai ls of  the coast 
l ike Hawai ian Mai 
Tais,  Cuban Daiquir i ’s, 
Key West Rum 
Runners or a Brazi l ian 
Caipir inhas!

Over the last  20 years 
Coastal  Liv ing has 
provided readers with 
the best of  seaside 
l i fe,  and now with 
BEACH COCKTAILS 
they serve up del ic ious 
cock tai l  rec ipes 
alongside beaut i ful ly 
photographed coastal 
scenery to del ight 
the casual  reader,  mixologist ,  or  guest 
al ike.  

More than just  a pret ty cock tai l  book, 
BEACH COCKTAILS covers i t  a l l:  learn 
the or igin and key ingredients of  t ik i 
bar favor i tes,  gear up with the 4 -1-1 on 
must-have bar essent ials,  and refresh 
your bar-basics l ike making simple 
syrups, creat ing fun garnishes and 
learning to muddle!  

Beach Cocktails

Whether you prefer a c lassic sip on 
the sand, a cut t ing-edge contemporary 
toddy, or a ref reshing mocktai l  whi le 
watching the t ide rol l  in,  BEACH 
COCKTAILS is your thirst-aid k i t .

Hardcover:  288 pages
Publ isher :  Costal  Liv ing (May 2,  2017)
Language: Engl ish
ISBN-10: 0848752198
ISBN-13: 978 - 0848752194
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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, 
Red or White 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

http://www.rumcentral.com


THE RUM BIOGRA PHY
www.RumUniversi t y.com

RUM

Got Rum?  July 2019 -   26



Got Rum? July 2019 -  27

T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion,  were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

indiv iduals,  to honor their  memor ies and to –hopeful ly-  inspire a new generat ion 
of  game-changers.

Featured Biography: Jöns Jacob Berzelius

Jöns Jacob Berzel ius,  (born Aug. 20, 
1779, near Linköping, Swed.— died Aug. 7, 
1848, Stockholm),  one of  the founders of 
modern chemist r y.  He is espec ial ly noted 
for his determinat ion of  atomic weights, 
the development of  modern chemical 
symbols,  h is e lect rochemical  theory,  the 
discovery and iso lat ion of  several  e lements, 
the development of  c lassical  analy t ical 
techniques, and his invest igat ion of 
isomer ism and catalysis,  phenomena that 
owe their  names to him. He was a st r ic t 
empir ic ist  and insisted that any new theory 
be consistent wi th the sum of chemical 
knowledge.

Educat ion and Career

Berzel ius studied medic ine at  Uppsala 
Universi t y f rom 1796 to 1802, and f rom 
1807 to 1832 he ser ved as a professor of 
medic ine and pharmacy at  the Karol inska 
Inst i tute.  He became a member of  the Royal 
Swedish Academy of  Sc iences in 1808 and 
ser ved f rom 1818 as i ts pr inc ipal  funct ionary, 
the perpetual  secretar y.  In recogni t ion of  h is 
growing internat ional  reputat ion,  Berzel ius 
was elevated to a posi t ion of  nobi l i t y  in 1818 on the coronat ion of  K ing Char les XIV John. 
He was awarded a baronetcy in 1835 upon his marr iage to El izabeth Poppius.  Together 
they had no chi ldren.

Berzel ius was an ear ly Swedish suppor ter of  the new chemist r y proposed a generat ion 
ear l ier  by the renowned French chemist  Antoine Lavois ier,  and he remained a forceful 
exponent of  enl ightenment sc ience and progressive pol i t ics even as romant ic ism 
per vaded Sweden and Europe. Af ter in i t ia l ly  aspir ing to a career in physio logical, 
espec ial ly animal,  chemist r y,  he shi f ted his interests toward inorganic chemist r y,  the f ie ld 
in which he made his chief  contr ibut ions.  He eventual ly devoted considerable t ime to 
organic chemist r y as wel l .

Electrochemical Dualism

Berzel ius is best known for his system of e lect rochemical  dual ism. The elect r ical  bat ter y, 
invented in 1800 by A lessandro Vol ta and known as the vol ta ic p i le,  provided the f i rst 
exper imental  source of  cur rent e lect r ic i t y.  In 1803 Berzel ius demonstrated, as did the 
Engl ish chemist  Humphry Davy at  a s l ight ly later date,  the power of  the vol ta ic p i le 
to decompose chemicals into pairs of  e lect r ical ly opposi te const i tuents.  For example, 
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water decomposed into e lect roposi t ive hydrogen and elect ronegat ive oxygen, whereas 
sal ts degraded into e lect ronegat ive ac ids and elect roposi t ive bases. On the basis 
of  th is evidence, Berzel ius revised and general ized the ac id /base chemist r y chief ly 
promoted by Lavois ier.  For Berzel ius,  a l l  chemical  compounds contained two elect r ical ly 
opposing const i tuents:  the ac idic ,  or  e lect ronegat ive,  and the basic,  or  e lect roposi t ive. 
His general izat ion e levated bases f rom their  former ly passive ro le as mere substrates 
upon which ac ids reacted to form sal ts to substances having character ist ic proper t ies 
opposi te those of  ac ids.  He also general ized about the e lect rochemical  dual ism of other 
substances inc luding unusual  inorganic compounds such as the chlor ides of  sul fur, 
double and higher sal ts,  natural ly occur r ing minerals,  and organic compounds. According 
to Berzel ius,  a l l  chemicals,  whether natural  or  ar t i f ic ia l ,  mineral  or  organic,  could 
be dist inguished and spec i f ied qual i tat ive ly by ident i f y ing their  e lect r ical ly opposing 
const i tuents.

Stoichiometr y

In addi t ion to his qual i tat ive spec i f icat ion of  chemicals,  Berzel ius invest igated their 
quant i tat ive re lat ionships.  As ear ly as 1806, he began to prepare an up - to -date Swedish 
chemist r y tex tbook and read widely on the subject  of  chemical  combinat ion.  Finding 
l i t t le informat ion on the subject ,  he dec ided to under take fur ther invest igat ions.  His 
pedagogical  interest  focused his at tent ion upon inorganic chemist r y.  Around 1808 he 
launched what became a vast and endur ing 
program in the laborator y analysis of 
inorganic mat ter.  To this end, he created 
most of  h is apparatuses and prepared his 
own reagents.  Through prec ise exper imental 
t r ia ls,  suppor ted by ex traordinar y 
interpret ive acumen, he establ ished the 
atomic weights of  the e lements,  the formulas 
of  their  ox ides, sul f ides,  and sal ts,  and the 
formulas of  v i r tual ly a l l  known inorganic 
compounds, many of  which he was the f i rst 
to prepare or character ize.

Berzel ius’s exper iments led to a more 
complete depic t ion of  the pr inc ip les 
of  chemical  combining propor t ions,  an 
area of  invest igat ion that the German 
chemist  Jeremias Benjamin Richter named 
“sto ichiometr y ”  in 1792. Richter,  the 
French chemist  Joseph-Louis Proust ,  and 
the Engl ish chemist  John Dalton, despi te 
their  theoret ical  ins ights,  had contr ibuted 
l i t t le empir ical  ev idence toward e luc idat ing 
the pr inc ip les of  chemical  combinat ion. 
By showing how compounds conformed 
to the laws of  constant ,  mult ip le,  and 
equivalent propor t ions as wel l  as to a 
ser ies of  semiempir ical  ru les devised to 
cover spec i f ic  c lasses of  compounds, 
Berzel ius establ ished the quant i tat ive 
spec i f ic i t y by which substances combined. 
These resul ts,  when v iewed alongside his 
qual i tat ive ident i f icat ion of  e lect r ical ly 
opposing const i tuents,  a l lowed Berzel ius 
to spec i f y more complete ly the combining 



Got Rum? July 2019 -  29

proper t ies of  a l l  known chemicals.  He repor ted his analy t ical  resul ts in a ser ies of 
famous publ icat ions,  most prominent ly his 1819 Essai  sur la théor ie des propor t ions 
chimiques et  sur l ’ inf luence chimique de l ’é lec tr ic i té  ( “Essay on the Theory of  Chemical 
Propor t ions and on the Chemical  Inf luence of  Elect r ic i t y ”),  and the atomic weight tables 
that  appeared in the 1826 German t ranslat ion of  h is Lärbok i  kemien (Tex tbook of 
Chemist r y).  He cont inued his analy t ical  work unt i l  1844, repor t ing in spec ial ized ar t ic les 
and new edi t ions of  h is tex tbook both new resul ts,  such as his ex tensive analysis of  the 
compounds of  the p lat inum metals in 1827–28, together wi th ref inements of  h is ear l ier 
exper imental  f indings.

Atomism and Nomenclature

The project  of  spec i f y ing substances had several  impor tant consequences. In order to 
establ ish and display the laws of  sto ichiometr y,  Berzel ius invented and per fected more 
exact ing standards and techniques of  analysis.  His general izat ion of  the o lder ac id /
base chemist r y led him to ex tend chemical  nomenclature that  Lavois ier  had int roduced 
to cover the bases (most ly metal l ic  ox ides),  a change that a l lowed Berzel ius to name any 
compound consistent ly wi th Lavois ier ’s chemist r y.  For th is purpose, he bypassed the 
French names that Lavois ier  and his col leagues had devised as wel l  as their  t ranslat ions 
into Swedish int roduced by Berzel ius’s col leagues at  Uppsala,  Pehr Afzel ius and Anders 
Gustav Ekeberg.  Instead, Berzel ius created a Lat in template for  t ranslat ion into diverse 
vernacular languages.

The project  of  spec i f y ing substances also led Berzel ius to develop a new system of 
notat ion that could por t ray the composi t ion of  any compound both qual i tat ive ly (by 
showing i ts e lect rochemical ly opposing ingredients) and quant i tat ive ly (by showing the 
propor t ions in which the ingredients were uni ted).  His system abbreviated the Lat in 
names of  the e lements wi th one or two let ters and appl ied superscr ipts to designate the 
number of  atoms of  each element present in both the ac idic and basic ingredients.  In 
his own work,  however,  Berzel ius prefer red to indicate the propor t ions of  oxygen wi th 
dots p laced over the let ters of  the oxidized e lements,  but  most chemists re jected that 
pract ice.  Instead, they fo l lowed Berzel ius’s younger German col leagues, who replaced his 
superscr ipts wi th subscr ipts and thus created the system st i l l  used today. Berzel ius’s new 
nomenclature and notat ion were prominent ly displayed in his 1819 Essai,  which presented 
a coherent ,  compel l ing system of chemical  theory backed by a vast  body of  analy t ical 
resul ts that  rested on improved, highly prec ise laborator y methods.

Did you know that ...
•	 Stoichiometr y is a branch of  chemist r y that  deals wi th the appl icat ion of  the laws 

of  propor t ions and of  the conser vat ion of  mass and energy to chemical  act iv i t y.   In 
general,  chemical  react ions combine in def in i te rat ios of  chemicals.  Since chemical 
react ions can nei ther create nor destroy mat ter,  nor t ransmute one element into 
another,  the amount of  each element must be the same throughout the overal l 
react ion.  For example,  the number of  atoms of  a given element X on the reactant s ide 
must equal  the number of  atoms of  that  e lement on the product s ide,  whether or not 
a l l  of  those atoms are actual ly involved in a react ion. 

•	 Stoichiometr y is essent ia l  in most industr ies,  but  i t  is  espec ial ly impor tant for 
dist i l lers who are opt imizing their  fermentat ion operat ions,  as i t  a l lows them to 
compare actual  a lcohol  y ie lds to the sto ichiometr ic ( ideal)  models.   Whi le alcohol 
product ion wi l l  never be 100% ef f ic ient ,  the del ta between sto ichiometr ic and actual 
vo lumes is a good measure of  ef f ic iency and an ear ly indicator of  problems.

References: ht tps: //w w w.br i tannica.com/biography/Jons-Jacob - Berzel ius
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Marco Pier ini  -  Rum Histor ian

TO COPENH AGEN  FOR THE 1° 
NORDIC RUM FEST 

The Fathers of  Histor y,  over there in 
anc ient Athens, were al l  most ly histor ians 
of  the present ,  their  present of  course. 
Therefore  – “ i f  l i t t le th ings wi th great we 
may compare” (V irgi l io /  Dr yden )  -   no 
surpr ise i f  your Rum Histor ian in th is 
ar t ic le deals not wi th the past of  rum, but 
wi th i ts present and maybe with i ts future, 
too.  More ar t ic les of  th is k ind wi l l  fo l low.

Last month I  went to Copenhagen 
(Denmark) to at tend the First  Nordic 
Rum Fest ,  NRF. The event took place 
on 30 May and 1 June at  “The Plant 
Copenhagen”,  a beaut i fu l  venue of  1000 
sq. meters and at  the nearby 500 sq. 
meters Copenhagen Dist i l ler y.  Here are 
the sheer numbers:  more than 40 stands 
wi th more than 70 di f ferent rum brands and 
more than 400 expressions of  rum. And 
an or ig inal  innovat ion:  at  the Copenhagen 
Dist i l ler y,  the v is i tors could enjoy a rum 
making exper ience, f rom fermentat ion to 
dist i l lat ion. 

NRF 2019 is the f i rst  (and only,  for 
now) Rum Fest in Scandinavia.  I t  was 

THE TRA VELLING RUM HISTORIAN 
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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wil led,  conceived and organized by 
Danie l  Bascunan. Founder of  Rum Club 
Copenhagen, Independent Bot t ler,  Rum 
Geek  and Rum Globe Trot ter,  Danie l  is  a 
good  f r iend and a wel l -known  member of 
the Rum Fami ly.

There are now many Rum Fest ivals al l 
over the wor ld,  and more are born al l  the 
t ime, in ever y countr y.  The reason for their 
pro l i ferat ion is,  I  th ink,  s imple:  consumers 
l ike them, and they are desirable for  the 
companies. 

The format is more or less the same for 
most of  them: in a sui table venue, stands 
are set  up where companies exhibi t   their 
rums for one or two days. Consumers and 
enthusiasts have thus the oppor tuni t y 
to see and taste many products,  some 

of ten di f f icul t  to f ind in their  countr y, 
l is ten to f i rst-hand explanat ions of  the 
product ion techniques and the organolept ic 
character ist ics of  each product ,  ask 
quest ions and so on.

For the companies,  i t  is  a way to 
achieve recogni t ion,  and also to look for 
dist r ibutors on the local  markets.  Then, 
besides the stands, there are always 
Master Classes given by producers and 
exper ts,  and debates on the var ious 
mat ters of  s igni f icant concern to the wor ld 
of  rum. These are also ideal  oppor tuni t ies 
for  the Rum Fami ly to get together :  the 
net of  dist i l lers,  professionals,  exper ts, 
b loggers,  journal ists and af ic ionados that 
is a l ive ever y day on the Internet and the 
soc ial  media and meets up every now and 

Lef t  to r ight :  Roger Barnes, David Cid (Bacardi),  Sant iago Bronchales Jordan (Ron A ldea), 
Marco Pier in i  and Knud Strand (Mhoba Rum)
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then at  the var ious events scat tered al l 
over the wor ld.  In fac t ,  I  rather bel ieve that 
the Rum Fami ly was born just  wi th the Rum 
Fests.  Of course, exper ts and enthusiasts 
ex isted even before,  but   these events 
have created a physical  and media space 
where to get together,  get  to know one 
another,  renew acquaintances, establ ish 
re lat ions,  and where to enjoy a keen and 
enthusiast ic audience.

For years now the Rum Fami ly had been 
discussing product ion techniques, qual i t y, 
authent ic i t y,  sugar,  addi t ives,  etc.  In a 
recent past ,  i t  seemed  “ the voice of  one 
cr y ing in the wi lderness”:  th ings for Staf f 
Only,  Rum Geeks, or worse, incurable Rum 
Nerds, wi thout no inf luence in the hard, 
real  wor ld of  Rum Business. 

Then, a lmost suddenly,  th ings changed. 
Personal ly,  I  became aware of  th is change 
in Ber l in in 2017 when a considerable 
number of  v is i tors,  not  exper ts or 
professionals,  but  ordinar y v is i tors and 
consumers,  star ted to ask quest ions about 
several  technical  points;  in par t icular,  and 
somet imes wi th a cer tain bel l igerence, 
they wanted to know how much sugar there 
was in the var ious rums. Most of  the staf f 
at  the stands was taken of f  guard,  they 
were not able to answer prec isely.  Today, 

an ever increasing number of  consumers 
wants to know what they dr ink and what 
exact ly they pay the pr ice of  the bot t le 
for.  As a mat ter of  fac t ,  the real,  concrete 
inf luence of  the Rum Fami ly on the market 
is growing. 

That was qui te c lear in Copenhagen too, 
but f i rst  th ings f i rst . 

There were many, interest ing Master 
Classes. I  was espec ial ly impressed by 
those of   Richard Seale (  Foursquare 
Dist i l ler y)  and A lexandre Gabr ie l   (Maison 
Fer rand).  Seale and Gabr ie l  have, as we 
al l  know, widely di f ferent points of  v iew. 
We may even say opposi te points of  v iew 
regarding the  issue Tradi t ion vs Innovat ion 
in the rum industr y.  As Rum Histor ian,  th is 
is an issue I  am ver y interested in,  but  one 
on which I  haven’ t  c lear ly def ined ideas 
yet .  I  st i l l  have a great deal  of  studying to 
do. In any case, they are  two leaders in 
th is f ie ld,  and two br i l l iant  lec turers too, 
f rom whom there is a lot  to learn.

A ver y interest ing and up - to -date debate 
on the new European Union Legis lat ion 
about Spir i t  Dr inks,  competent ly moderated 
over by Peter Hol land, took place on 
Saturday 1 June on the Main Stage. A 
qual i f ied group of  professionals and 

Debat ing the new EU Regulat ion
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exper ts discussed the new Regulat ion,  just 
approved by the EU. The debate focused 
mainly on sugar.  The o ld Regulat ion 
110/2008 forbade producers to add 
sugar or other sweeteners to rum, even 
though this rule was not of ten actual ly 
enforced. The new Regulat ion 2019/787, 
on the contrar y,  states:  “Rum may be 
sweetened in order to round of f  the f inal 
taste.  However,  the f inal  product may not 
contain more than 20 grams of  sweetening 
products per l i t re,  expressed in inver t 
sugar.”  Much debate also about the use, 
and of ten the misuse, of  the term “solera”.

And f inal ly we get to rum. Of course i t  is 
not  possib le to ment ion al l  the rums that 
were there.   I  know that ever y choice runs 
the r isk of  disappoint ing those that have 
been exc luded, but I  can’ t  help i t .  I  wi l l 
therefore only ment ion a few products 
that ,  for  var ious reasons, have par t icular ly 
aroused my interest .  Most of  them are new 
rums, or l i t t le known by the general  publ ic . 
I  would l ike to make i t  c lear that  I ’m not 
saying they are the best ,  absolute ly not . 
They are the rums that for  some reason I 
found the most int r iguing, or s imply that  I 
d idn’ t  know before. 

At  the ver y beginning of  the Fest ,   Knud 
Strand int roduced me to the MHOBA Rum, 
f rom South Afr ica.  Mhoba rum is made 
f rom pure sugarcane juice.  I t  is  100% pot 
dist i l led f rom fermented sugarcane juice 
and contains no addi t ives,  colorants or 
f lavor modi f iers.  The producers say that 
the whole rum making process occurs on 
their  sugar estate.  New and interest ing. 

I  love French agr icul tural  rums, above al l 
the many wonder ful  whi te,  unaged rums 
that ,  in my humble opinion, do not need 
ageing. And i t  is  a lways a del ight  to meet 
Jer r y Gi tany and Benoi t  Bai l ,  re lent lessly 
spreading the gospel  of  Rhum Agr ico le  a l l 
over the wor ld wi th their   TOURS.

And now, s ince we were in Denmark,  here 
are two Danish  Brands which we must 
keep an eye on. 

SKOTLANDER RUM: fermented, dist i l led 
and aged in Denmark.  Yes, you have read 
wel l ,  fermented, dist i l led and aged in 
Denmark.  I  ta lked to Anders Skot lander, 

the owner of  the f i rm, ask ing him the How 
and Why of  h is enterpr ise.  About the How, 
he states that  the cold Nordic c l imate 
af fects both the fermentat ion process and 
the bar re l  aging. For the low temperature, 
the fermentat ion of  molasses, f resh juice 
or syrup, is unusual ly long, up to four 
weeks. Moreover,  dur ing the maturat ion 
process, they work wi th di f ferent t ypes of 
bar re ls:  ex sher r y,  ex bourbon, ex red wine 
and new bar re ls.  Both big and smal l  casks.  
About the Why, the answer has been just 
one: Passion. And I  th ink i t  is  a ver y good 
one. 

Last ,  but  not least ,  CRT SPIRITS is an 
impor tant impor ter and dist r ibutor on the 
Danish market .  Michala Mi lwer t z explained 
to me ( in f luent I ta l ian!)  that  they dec ided 
to create a new label,  A l ta Gama Rum, 
focusing on how di f ferent levels of  sugar 
change the ver y same rum. They bot t led a 
Guyana rum with four ranges of  di f ferent 
sugar levels;  so the four edi t ions contain 
al l  the same rum blend, where only the 
sugar content var ies.  They are one of 
the f i rst  rum brands ever to dec lare the 
sugar content on the label  of  the bot t les. 
They say i t ’s  not  bad to add sugar to rum, 
al though i t  is  of ten being cr i t ic ized by 
many, i f  you’re honest and dec lare the 
addi t ion. 

A l l  these rums I  have ta lked of  are 
good examples of  the new at tent ion to 
craf tsmanship,  authent ic i t y,  consumer 
informat ion etc..  To sum up: Qual i t y.  They 
deser ve at tent ion.

To sum up, a good Rum Fest .  Beaut i fu l 
locat ion,  excel lent  organizat ion,  interest ing 
products and debates and, in general,  a 
l ive ly atmosphere, v ibrant and f r iendly. 
And now, p lease al low me a personal  note. 
In the past year,  for  fami ly and business 
reasons, I  have not been unable to at tend 
any Rum Fests.  So, th is event gave me the 
oppor tuni t y to re jo in the Rum Fami ly and 
be at  the hear t  of  th ings again.  My thanks 
to Danie l  for  th is.

See you nex t year.

Marco Pier in i ,  June 2019
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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PL ANTER’s PUNCH
INTRO  DUCTION  

Planter ’s Punch is an iconic cock tai l  which is 
deeply rooted in the evolut ion of  Rum Punch. 
Over the centur ies,  mul t ip le var iat ions of 
Rum Punch, l ike Planter ’s Punch, have 
emerged. From a sc ient i f ic  perspect ive i t  is 
probably best to analogize Planter ’s Punch 
p lace in the wor ld of  cock tai ls using the 
Bio logical  Classi f icat ion system which is the 
process by which sc ient ists group organisms 
on how simi lar  they are (Domain > K ingdom 
> Phylum > Class > Order > Fami ly > Genus 
> Spec ies) .  I f  Planter ’s Punch were c lassi f ied 
in b io logical  terms, the cock tai l ’s  taxonomic 
rank would sure ly be a Class underneath 
the Phylum of Rum Cock tai ls ,  the K ingdom 
of Rum, and the Domain of  Spir i ts.  A l l  the 
di f ferent var iat ions of  Planter ’s Punch would 
thus be c lassi f ied under Order.

However,  regardless of  c lassi f icat ion and 
the number of  var iat ions,  Planter ’s Punch 
is a del ic ious and f lavorsome cock tai l ,  and 
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with the EEIC nor an Indian created the f i rst 
punch rec ipe. The evidence is drawn f rom the 
avai labi l i t y  of  spices in the Far East which 
enhanced taste,  the unavai labi l i t y  of  beer,  water 
and wine on long voyages because they would 
sour and turn ranc id,  and much l ike the evolut ion 
of  the Daiquir i ,  c i t rus was added to the formula to 
protect  against  scur vy,  not  to ment ion there are 
no anc ient or h istor ical  Indian wr i t ings recal l ing 
the creat ion of  Punch.

And whi le Rum Punch, and i ts many var iat ions, 
has b lossomed in popular i t y throughout the 
years,  i t  is  bel ieved that Planter ’s Punch 
or ig inated in Jamaica, and not the Planter ’s Hote l 
in Char leston, South Carol ina,  l ike ly due to the 
t ravel  of  Engl ish or Dutch sai lor  on the t rade 
routes.  To fur ther the suppor t  of  Planter ’s Punch 
Jamaican bi r th,  in 1878, the London Magazine, 
Fun, ran inst ruc t ions in verse for c reat ing 
“Planter ’s Punch! A West Indian Rec ipe” (5).

A wine - g lass wi th lemon ju ice f i l l ,  o f  sugar the 
same g lass f i l l  twice
Then rub them together unt i l
The mix ture looks smooth,  sof t ,  and nice.
Of rum then three wine g lasses add,
And four of  co ld water p lease take. A Dr ink then 
you’ l l  have that ’s not bad - 

However,  i t  is  popular bel ief  that  the London 
Magazine took th is interpretat ion f rom an 18th -
centur y Jamaican lyr ical  rhyme for Rum Punch 
which cal led for :  “One of  sour,  two of  sweet , 
three of  st rong, four of  weak.”  The rat ios of  1-2-
3 - 4 spec i f ical ly cal l  for  l ime ju ice,  sugar,  rum, 
and water.

I t  is  f rom this l i terar y verse that the wor ld has 
re invented Planter ’s Punch as we know today 
over and over,  and why in the 1940’s a t ypical 
Planter ’s Punch rec ipe began to cal l  for  f ru i ts 
and ju ices f rom oranges, p ineapples,  and 
even grapef rui t  thanks much in par t  to Don the 
Beachcomber (6).  The Kapok Tree’s Planter ’s 
Punch is l ike ly der ived f rom one of  Don’s famous 
Planter ’s Punch rec ipes only missing Falernum 
and Bi t ters f rom the cock tai l  (7).

Flavor Prof i le

The Kapok Tree’s Planter ’s Punch Rec ipe ut i l izes 
seven ingredients in tota l ,  and mixes three 
dist inc t  rums wi th mul t ip le sweet e lements, 
much l ike Don the Beachcomber did wi th his 
t ropical  ingredients.  Whi le the l ight  rum, which 
is a low congener rum absent of  any s igni f icant 
esters,  does increase the alcohol ic content of  the 
cock tai l ,  the real  purpose of  i ts  addi t ion is two -
fo ld:  (1)  to add br ightness to the cock tai l  due to 
i ts t ransparent nature,  as most of  the ingredients 

cont inues to be found on cock tai l  menus across 
the wor ld.  

MATERIALS & METHODS

Kapok Tree Planter ’s Punch – 1957 Rec ipe (1)

Rum – 1.25 oz (37.5 mL) Light White Rum
Rum – 1.50 oz (45 mL) Amber Rum
Rum – 2.5 oz (75 mL) Myer ’s Jamaican Rum
Lime Juice – 2.0 oz (60 mL)
Orange Juice – 2.0 oz (60 mL)
Pineapple Juice – 2.0 oz (60 mL)
Grenadine – 1.0 oz (30 mL)

1.	 Mix Orange Juice,  Pineapple Juice,  L ime 
Juice,  L ight White Rum, Amber Rum, 1.25 oz 
(37.5 mL) of  the Myer ’s Jamaican Rum, and 
0.5 oz (15 mL) of  Grenadine.

2.	 Shake the ingredients v igorously and st ra in 
into a large ice f i l led cock tai l  g lass.

3.	 Add 0.5 oz (15 mL) of  Grenadine and Top 
wi th the remaining 1.25 oz (37.5 mL) of 
Myer ’s Jamaican Rum.

4.	 Garnish wi th Orange Sl ice & Maraschino 
Cher r y.

DISCUSSION

Histor ical Or igin

The t rue or ig in of  Planter ’s Punch is an enigma 
shrouded wi th suspic ion of  roots in Jamaica, and 
one must only look to the myster ious or ig in of 
Rum Punch i tse l f  to understand that Punch has 
a histor y of  inexactness. To bet ter understand 
the foundat ional  ingredients of  Planter ’s Punch, 
i t  is  impor tant to understand how Rum Punch 
came about in the f i rst  p lace. Punch made i ts 
debut in recorded histor y on September 28th, 
1632 when Rober t  Adams, a man-at-arms wi th 
the Engl ish East Indian Company (EEIC),  wrote a 
let ter  to Thomas Col ley thanking him for a favor 
and wished him wel l  on upcoming t ravel  and an 
expected promot ion (2).  In the let ter  he wr i tes, 
“ I  hope you wi l l  keep good house together and 
dr ink punch by no al lowance.” 

Theor ies are p lent i fu l  about the or ig in of  punch, 
one of  which c la ims punch is of  Indian descent 
in which the word “punch” has been said to be 
der ived f rom Hindi  (panca)  “ f ive,”  refer r ing to 
the number of  or ig inal  ingredients which cal led 
for  spir i ts ,  water,  lemon ju ice,  sugar,  and spice 
(3).  Another theor y c la ims that the word punch 
or ig inates f rom the Engl ish word “puncheon” 
which descr ibes a t ype of  bar re l  that  was used 
to t ranspor t  a lcohol  on ships (4).

Today many histor ians agree based on st rong 
c i rcumstant ia l  ev idence, a sai lor,  more than 
l ike ly one of  naut ical  or ig in,  and not a fac tor 
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in the cock tai l  are e i ther t ranslucent or opaque 
and (2) a l low for the sweetening proper t ies of 
the other ingredients to reveal  their  presence. 

Amber rums on the other hand receive their 
co lor e i ther f rom the addi t ion of  caramel 
addi t ives to the f inal  rum formulat ion or aging in 
wooden bar re ls.  The addi t ion of  the Amber Rum 
to the Kapok Tree’s Planter Punch formulat ion 
provides intent to showcase the cock tai l ’s 
character ist ical ly h igh alcohol  content as Amber 
Rums are normal ly st ronger tast ing than l ight 
rums and the Planter ’s Punch rec ipe histor ical ly 
cal ls for  darker rums. 

However,  the real  beauty of  the Planter ’s Punch 
cock tai l  l ies in the f lavor fu l  balance of  sweet 
and sour wi th a Jamaican Dark Rum, which 
is normal ly a heavy bodied rum r ich in f lavor 
and contain ing a large share of  esters.  In the 
use of  Myer ’s Dark Rum in the Kapok Tree’s 
Planter Punch rec ipe you can taste the heavy 
molasses f lavor that  is  car r ied over dur ing the 
rum’s product ion process. Dur ing the product ion 
of  Myer ’s Dark Rum, molasses f rom which i t  is 
made f rom, is put back into the f inal  product 
af ter  d ist i l lat ion and enhances the character ist ic 
aroma and f lavor of  the rum.

As ment ioned ear l ier,  rum punches evolved over 
t ime based on the avai labi l i t y  and necessi t y of 
key ingredients,  and th is is the case for both 
sweet and sour ingredients in Planter ’s Punch. 
Adding the sweet ing proper t ies of  sugar made 
colonia l  rum more palatable,  and in the case 
of  the Kapok Tree’s Planter ’s Punch sugar is a 
car r y-over ingredient and i t  is  found in the use 
of  Grenadine. Grenadine or ig inated f rom the 
French word grenade which means pomegranate, 
wi th pomme  meaning apple and granate  der ived 
f rom the I ta l ian word for seeds (8).  On the 
other hand, the sour proper t ies of  L ime Juice 
or ig inated for sur v ival  as the use of  c i t rus in 
ear ly mar i t ime t ravel  has been wel l  documented 
and l inked to the prevent ion of  scur vy.  Adding 
Lime Juice to rum punches today ensures that 
the cock tai l  is  a savor y cock tai l  and not l imi ted 
to just  sweetness f rom the addi t ion of  sugar. 

Today ’s modern Planter ’s Punch, l ike the 
Kapok Tree’s rec ipe, ut i l izes f ru i t  ju ices which 
phenotypical ly l ink the cock tai l  wi th the t ropics. 
The use of  Pineapple and Orange Juices,  a lbei t 
moderate ly sweet wi th natural  sugars,  real ly 
enhance the sharpness of  the cock tai l ,  as both 
have ac idi t y levels ranging between pH 3 - 4.  The 
use of  f ru i t  ju ices also keeps the cock tai l  t rue 
to i ts ancestr y by providing the “weak ” in the 
lyr ical  rhyme, “One of  sour,  two of  sweet ,  three 
of  st rong, four of  weak.”

NUTRITION

While the Kapok Tree Planter ’s Punch rec ipe 
cal ls for  over 11 ounces of  a h igh calor ic 
and high sugar intake, th is is t ypical  of  most 
Planter ’s Punch rec ipes. The use of  sweet 
is intent ional  and in the or ig inal  formula. 
Thank ful ly the use of  weak br ings down the 
overal l  h igh concentrat ion in the cock tai l 
making the cock tai l  f lavor fu l  and enjoyable.

NUTRITION FACTS
(Amount Per 1 Fl  oz)

Calor ies:  			   48.5 
Total  Fat : 			   0.03 g
Cholestero l: 			   0 mg
Sodium:			   0.89 mg
Total  Carbohydrates: 		 2 .78 g
Dietar y Fiber : 			  0.01 g
Sugar : 				   2 .32 g

CONCLUSION

Rum punches are not only cock tai ls that  have 
sweet aromat ic prof i les but have p layed a v i ta l 
ro le through the course of  h istor y.  Their  mere 
ex istence has inf luenced mar i t ime act iv i t y 
and contr ibuted to the r ise of  the New Wor ld. 
Whi le Planter ’s Punch may fa l l  shor t  f rom a 
heal th and nutr i t ion perspect ive,  i t  remains a 
work of  ar t  wi th many esters that  contr ibute 
to the f ru i t fu l  aromat ic proper t ies of  the 
cock tai l .  A lways a wonder ful  opt ion for  soc ia l 
engagements,  rum punches l ike Planter ’s 
Punch have only grown in popular i t y wi th 
punch bowls. 
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Summer Cocktails
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Nothing adds a touch of  summer 
to a cocktai l  l ike rum and fresh 
f rui t .   Want to take i t  to the next 
level?  Try using f resh and  local 

f rui t !

Come along, as we explore a few 
recipes that are sure to make a 
big splash at  your next summer 

gather ing.
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Pineapple Moji tos
 (by Chef Jose Enr ique)

Pineapple Syrup

1 1/2 lbs.  Fresh Peeled Pineapple Chunks 
2 Tbsp. Packed Dark Brown Sugar 

Moj i tos

1/2 lb.  Diced Fresh Pineapple (2 cups) 
1 C. Light ly Packed Mint  Leaves

2 C. Light White Rum 
3/4 C. Fresh Lime Juice

1 1/4 C. Chi l led Club Soda 
Lime Wedges and Mint  Spr igs for  garnish

Syrup:  In a saucepan, br ing the pineapple, 
brown sugar and 4 cups of  water to a 

boi l .  S immer over moderate ly low heat , 
st i r r ing,  unt i l  the pineapple is ver y sof t 

and the mix ture is reduced to 2 1/2 cups, 
40 minutes.  Strain the mix ture into a 

heatproof bowl,  pressing on the sol ids; 
discard the sol ids.  Let  the syrup cool;  you 

should have about 1 1/3 cups.

Put t ing together the Moji tos:  In a p i tcher, 
muddle the pineapple and mint  leaves. 

St i r  in the rum, l ime juice and 1 cup of  the 
pineapple syrup. Pour into 8 glasses and 
add ice.  Top wi th c lub soda and garnish 

wi th mint  spr igs and l ime wedges.

Hemingway Daiquir i  Punch
15 oz.  Cal iche Rum

5 oz. Maraschino Liqueur
8 oz.  Fresh Grapefrui t  Juice

6 oz.  Fresh Lime Juice

Bui ld with a lot  of  ice in punch bowl 
and st i r.  Serves 5 -7 people.
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Crof t Pink Punch
24 oz.  Crof t  PINK Por t

3 oz.  Flor de Caña 7-Year Old Rum
6 oz. f resh orange juice
3 oz.  f resh lemon juice

1.5 oz.  s imple syrup
Club Soda

Mix al l  ingredients in a tal l  p i tcher 
with ice and add soda to taste;  ser ve 

over ice,  garnish with s l ices of  orange, 
lemon, or any f rui t  you desire.  Makes 

12 servings.

Watermelon Rum Mar t inis
1/2 C. Sugar
1/2 C. Water

5 C. Watermelon, seeds removed
2 Tbs. Lemon Juice

1 1/4 cups Light Rum
2 oz. Melon Liqueur,  opt ional
8 Lemon twists,  for  garnish

Br ing the sugar and water to a boi l  in 
a smal l  saucepan and cook unt i l  the 
sugar has completely dissolved. Let 

cool. 

In a food processor,  puree the 
watermelon f lesh. Add a l i t t le of  the 

sugar syrup to sweeten, to taste.  Pour 
the pureed watermelon into 2 empty 

ice cube t rays and f reeze for at  least  4 
hours. 

In a blender combine the f rozen 
watermelon cubes, more simple syrup, 
to taste,  lemon juice and vodka, melon 

l iqueur and blend unt i l  smooth.  Pour 
into 8 f rozen mar t ini  g lasses and 

garnish with a lemon twist .
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SAILOR JERRY – WILIAM GRANT

The Scotsman, one of  Scot land’s leading 
newspapers,  recent ly repor ted that the widow of 
Amer ican tat too ar t is t ,  Norman Kei th Col l ins,  more 
famously known as Sai lor  Jer r y,  is  suing whisky 
g iants Wi l l iam Grant and Sons af ter  accusing them 
of cashing in on her husband’s legacy.  Scot t ish 
dr inks group Wi l l iam Grant & Sons has st ressed 
that i ts purchase of  Sai lor  Jer r y rum was “made in 
good fa i th”  as i t  faces a lawsui t  f rom the fami ly of 
the tat too ist  who inspi red the brand. The spiced 
rum pays homage to Sai lor  Jer r y,  a former naval 
of f icer who later became a wel l - known tat too ar t is t 
wi th a unique and dist inc t ive sty le.  Col l ins,  who 
died in 1973, ran a tat too shop in Honolulu,  Hawai i , 
for  several  years.  H is widow, Louise Col l ins,  is 
now suing Wi l l iam Grant & Sons, which bought the 
Sai lor  Jer r y brand in 2008, for  “unauthor ized use 
and misappropr iat ion of  Sai lor  Jer r y ’s name and 
persona”.  According to Louise Col l ins,  Wi l l iam Grant 
& Sons “never sought or received permiss ion” f rom 
her to use Sai lor  Jer r y ’s l ikeness. “ I  am appal led to 
see what these fo lks have done wi th Jer r y ’s name 
and legacy,”  she said.  “This was my husband, the 

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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father of  my chi ldren, and no one ever even asked our 
fami ly for  permiss ion to use him in th is way.”  Legal 
representat ives of  Louise Col l ins have cal led the use 
of  Sai lor  Jer r y ’s l ikeness “ i l legal ”  and are seek ing 
to “secure a bet ter f inanc ia l  future for  h is fami ly ”. 
However,  Wi l l iam Grant & Sons said the brand was 
“developed and protec ted by mul t ip le owners” before 
i ts acquis i t ion,  and that the group “under took due 
di l igence, t rac ing back a number of  decades, to ensure 
the purchase was fa i r  and law ful ”.  A spokesperson for 
the company said:  “ Whi le we are not able to comment 
on any pending l i t igat ion,  Wi l l iam Grant & Sons has 
and a lways wi l l  ho ld Norman Col l ins’  legacy in the 
highest regard.  We have enormous respect for  the 
fami ly of  Norman Col l ins and have no desi re to cause 
upset .”  Representat ives of  Wi l l iam Grant & Sons wi l l 
meet wi th Louise Col l ins and her immediate fami ly 
in Hawai i  later th is month to discuss the mat ter and 
“ fu l ly  understand thei r  concerns and needs”.  “The 
aim of  th is meet ing is to establ ish a jo int  approach to 
ensure that Norman ‘Sai lor  Jer r y ’  Col l ins’  legacy is 
protec ted and celebrated,”  a statement f rom Wi l l iam 
Grant cont inued. Louise Col l ins and her fami ly are 
being represented by Honolulu law f i rm Davis Levin 
L iv ingston.  Sai lor  Jer r y is one of  the wor ld ’s b iggest 
rum brands wi th sales c lose to one mi l l ion cases 
in 2018. Last month,  Sai lor  Jer r y Savage Apple 
marks the f i rst  l ine ex tension f rom the brand s ince i t 
launched 19 years ago. “Savage Apple is an amazing 
addi t ion to the Sai lor  Jer r y stor y,”  said Anthony 
Bohl inger,  Sai lor  Jer r y brand ambassador.  “This is 
the f i rst  new product we’ve ever re leased, and i t  is  a 
fantast ic l iquid;  one we know our fans wi l l  enjoy for  i ts 
qual i t y and bold nature.”  This summer,  Savage Apple 
is ready to h i t  bars,  beaches, backyard barbecues 
and more.”.  w w w.sai lor jer r y.com

MALIBU RUM

Mal ibu is k ick ing of f  the summer season wi th the 
launch of  the Connected Bot t le,  a l imi ted-edi t ion 
bot t le that  integrates Near Fie ld Communicat ion 
(NFC) technology in the cap of  the bot t le and QR code 
pr inted on the bot t le neck. Consumers who scan the 
QR code or tap the NFC tag are di rec ted v ia a quick 
l ink URL to an interac t ive mobi le game where you 
can p lay for  a chance to win Mal ibu branded swag 
and also gain exc lus ive access to cock tai l  rec ipes 
and more. “ I t  is  an exc i t ing t ime for Mal ibu as we 
cont inue to f ind new ways to deepen our re lat ionship 
wi th our consumers.”  said Troy Gorczyca, brand 
di rec tor,  Mal ibu.  “ What ’s exc i t ing about th is launch 
is how we’re leveraging our iconic bot t le,  something 
consumers are fami l iar  wi th,  and developing a more 
meaningful ,  d ig i ta l  conversat ion wi th our customer at 
the point  of  sa le.”  NFC technology is one of  Mal ibu’s 
explorat ion in i t iat ives in the area of  ‘ Internet of 
Things’  – t ransforming ever yday objec ts into dig i ta l 
touchpoints.  The technology a l lows two devices to 
quick ly and secure ly exchange informat ion when 
they are wi th in c lose prox imi t y to one another.  With 
a lmost 2 b i l l ion mobi le devices now NFC enabled, 

the technology is dr iv ing for ward the IoT indust r y in 
2019, fac i l i tat ing seamless added value consumer 
exper iences wi th physical  objec ts.  Fo l lowing the 
successful  tests in the Uni ted K ingdom and Germany, 
the Connected Bot t le wi l l  make i ts debut in the Uni ted 
States in se lec t  markets and stores beginning June 
2019, whi le suppl ies last .   w w w.mal iburumdr inks.com

COPALLI RUM

Copal l i  Rum, the organic ,  s ingle -estate spi r i t  f rom 
the hear t  of  the Bel izean ra inforest ,  is  proud to be 
recognized amongst the wor ld ’s best sp i r i ts at  three 
internat ional  compet i t ions.  The sustainable c raf t  rum 
was awarded “ Whi te Rum of the Year ”  in the 2019 
New York Internat ional  Spir i ts Compet i t ion.  The 
only whi te rum to win Gold,  Copal l i  was se lec ted out 
of  over 600 spi r i ts f rom around the wor ld.  Copal l i 
was chosen as the top compet i tor  in a b l ind taste 
test  by judges who work as leading spi r i ts t rade 
professionals.  Addi t ional ly,  Copal l i  Whi te Rum 
received a Gold Medal at  the 2019 Sip Awards, an 
e l i te internat ional  sp i r i ts compet i t ion.  The 2019 S ip 
Awards enl is ted 122 spi r i ts -savvy consumers and 
had a tota l  of  3,861 ent rants,  wi th Copal l i  tak ing 
the top honor fo l lowing a double -b l ind tast ing.  The 
Whi te Rum also received a 2019 Rum Jur y Gold 
Award at  the Miami Rum Renaissance Fest ival  where 
a jur y of  d iscerning, seasoned judges b l ind- tasted 
near ly 100 rum products.  Af ter  two days of  tast ing 
and del iberat ion,  Copal l i  Whi te Rum received top 
rank ings. Launched in October 2018, Copal l i  is 
c raf ted wi th passion and sustainabi l i t y  at  i ts  core, 
made f rom just  three ingredients inc luding hei r loom 
sugar cane, yeast ,  and ra inforest  canopy water 
sourced di rec t ly f rom the dist i l ler y ’s farm. Ref lec t ing 
the ter ro i r  of  the t ropical  Bel izean farm where i t ’s 
produced, Copal l i  redef ines the craf t  rum categor y 
wi th two expressions that can be s ipped on thei r 
own or as an ideal  base for c lass ic and modern 
rum cock tai ls .  Whi te Rum (84 Proof/42% ABV) uses 
double dist i l lat ion of  f resh sugarcane ju ice,  c rushed 
wi th in two hours of  being cut .  The whi te rum is made 
wi th a b lend of  pot  and co lumn dist i l lat ion wi th a long 
rest ing of  the f in ished product on sta in less steel .  The 
smooth end product d isp lays vani l la ,  cof fee bean, 
and grass on the nose wi th f resh ber r ies,  c i t rus zest , 
and cactus notes to f in ish.  Bar re l  Rested Rum (88 
Proof/44% ABV) is made using double dist i l lat ion 
of  sugarcane ju ice and uses exc lus ive ly fu l l -bodied 
copper pot st i l l  d ist i l lat ion wi th French technique. I t 
is  aged in Amer ican Oak bourbon bar re ls to c reate 
a r ich sweet rum disp lay ing co la and leather on the 
nose wi th tast ing notes inc luding c innamon, nutmeg, 
and tobacco. ht tps: //copal l i rum.com/

BACARDI

Bacardi  G lobal  Travel  Retai l  has expanded i ts 
premium rum por t fo l io wi th the launch of  Bacardi 
Gran Reser va Espec ia l  (16yo).  Exc lus ive to GTR, 
the new product wi l l  in i t ia l ly  be avai lab le f rom DFS 
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stores at  se lec ted Asia Pac i f ic  and Nor th Amer ican 
ai rpor t  locat ions f rom July 2019. Bacardi  Gran 
Reser va is a rare,  l imi ted edi t ion,  premium sipping 
rum. Tradi t ional ly aged for a minimum of 16 years 
in Amer ican whi te oak bar re ls,  the warmth and 
humidi t y of  the Car ibbean c l imate accelerates the 
rum ageing process, around three - t imes faster than 
whisky ageing. Jul ie Witherden, Market ing Direc tor, 
Bacardi  G lobal  Travel  Retai l ,  out l ines the st rategic 
impor tance of  the new launch. She said:  “Rum is the 
last  categor y to premiumise in g lobal  t ravel  reta i l 
w i th tota l  premium+ rum sales growing at  +11% 
(IWSR, 2018).  As categor y leader,  Bacardi  rum is 
ambi t ious to se ize that oppor tuni t y and unlock i ts 
t rue potent ia l .  BACARDÍ rum has notably focused on 
prov id ing age statements across i ts range of  rums 
to guarantee a minimum age for the l iquid,  fur ther 
st rengthening the premium character ist ics of  i ts 
por t fo l io and enhanc ing consumer understanding in 
navigat ing the range wi th a c lear pr ice ladder d i rec t ly 
re lated to the age and craf tsmanship of  each var iant . 
“ We are creat ing a stunning new landscape wi th age 
statements for  ever y t ype of  rum enthusiast .  Our 
commitment to help ing consumers explore rum wi th 
greater conf idence is underpinned by the qual i t y, 
range and c lar i t y of  our por t fo l io archi tec ture and 
i ts pr ic ing ladder.  “Posi t ioned above Bacardi  Gran 
Reser va Diez (10yo),  Bacardi   Gran Reser va Espec ia l 
is  aged for a minimum of 16 years — comparable to 
a 40 -year ageing in whisky,  making i t  an except ional 
s ipping rum and a s igni f icant premium launch in our 
st rategy.”.  w w w.bacardi l imi ted.com.

ADMIRA L RODNEY RUM

SPIRIBAM, Fine Rum Spec ia l is ts,  welcomes the 
ar r iva l  of  Admira l  Rodney to i ts Amer ican shores.  As a 
rum brand long admired by the most enthusiast ic rum 
professionals,  Admira l  Rodney has been redesigned 
and re launched to showcase the t reasures of  aged 
rums hidden in the vaul ts of  Saint  Luc ia Dist i l lers 
and to ce lebrate the l i fe and achievements of  a 
great naval  st rategist .  Three c lever b lends wi th 
smar t  packaging make up the in i t ia l  Admira l  Rodney 
re leases, known indiv idual ly by three prominent ship 
names in Admira l  Rodney ’s f lot i l la:  HMS Pr incessa, 
HMS Royal  Oak, and HMS Formidable.  Admira l 
Rodney is the latest  of  several  prest ig ious rums to 
enter the Uni ted States f rom Saint  Luc ia,  making 
Saint  Luc ia the top new or ig in for  luxur ious wor ld -
c lass rums. The Admira l  Rodney s ignature f lavor 
prof i le comes f rom the robust base rum ex t rac ted 
f rom lower p lates on the Cof fey st i l l ,  where there 
is less a lcohol  but more natura l  f lavor and t rue 
rum character.  These rums are then pat ient ly aged 
in oak casks and met iculously b lended to c reate 
sof t ,  r ich s ipping rums that te l l  s tor ies long af ter 
your g lass is empty.  Rum enthusiasts can expect a 
heavier body than is usual ly present in co lumn st i l l 
rums, complemented by a r ich rum prof i le.  These 
character ist ics can be at t r ibuted to the technique 
of  ex t rac t ing pure rum f rom the lower p lates of  the 
rec t i f ier  co lumn and ex tending per iods of  aging in 

oak casks. The inspi rat ion behind the development of 
th is l ine or ig inates f rom St .  Luc ia Dist i l lers or ig inal 
Admira l  Rodney b lend that ce lebrated the famous 
Engl ish naval  st rategist  Admira l  George B Rodney 
who famously “broke the l ine” and vanquished the 
French f leet  at  the Bat t le of  the Saints in 1782. A 
f lagship in terms of  age and complex i t y,  the dist i l ler y 
chose to bui ld upon thei r  co l lec t ion and expand Saint 
Luc ia’s stake in the g lobal  premium rum universe. 
A lready a mul t i -award-winning rum, Admira l  Rodney 
has been labeled by several  of  the wor ld ’s most 
esteemed rum af ic ionados as the best pure rum 
made on a t radi t ional  twin co lumn Cof fey st i l l .  w w w.
spi r ibam.com ,  w w w.admira l rodneyrum.com  

MISCel laneous DISTILLERY

MISCel laneous Dist i l ler y is p leased to announce that 
the San Franc isco Wor ld Spir i ts Compet i t ion (SFWSC) 
awarded the fami ly-owned dist i l ler y four medals 
as par t  of  the 19 th annual  compet i t ion inc luding 
Double Gold for  Popi ’s Finest Rum. The dist i l ler 
a lso took home s i lver for  the Risky Rum. Founded 
by husband and wi fe duo Dan and Meg McNei l l ,  the 
dist i l ler y team is thr i l led to be recognized g lobal ly 
at  th is prest ig ious internat ional  compet i t ion.  These 
medals come only two years af ter  Dan McNei l l  began 
dist i l l ing,  cont inuing a two -year winning st reak s ince 
the Mar y land dist i l ler  made thei r  f i rs t  t ime wins at 
the 2018 SFWSC. “My goal  f rom the beginning has 
been to make the best damn spi r i ts ,  and I  am real ly 
proud of  how wel l  Popi ’s has been received,”  said 
McNei l l .  “ Last  year,  we were honored to take home 
three medals for  three spi r i ts entered, inc luding gold 
for  our R isky Rum. Get t ing medals for  a l l  our ent r ies 
again th is year is a huge win and we want to mainta in 
th is momentum of c reat ing except ional  products.” 
Recognized for being the most inf luent ia l  and largest 
sp i r i ts compet i t ion in the wor ld,  the SFWSC at t rac ts 
the at tent ion of  d ist i l lers and renowned judges f rom 
around the g lobe. Through b l ind tast ings,  judges 
focus so le ly on the character ist ics disp layed by each 
spi r i t .  Judges range f rom noted mixo logists to nat ional 
beverage repor ters.  Ent r ies that  receive a go ld 
medal f rom al l  judges on a panel  earn a double go ld 
award. This year,  SFWSC received i ts largest amount 
of  ent r ies to date wi th over 2,400 submissions f rom 
65 di f ferent countr ies.  MISCel laneous Dist i l ler y ’s 
f i rs t - ever re lease, R isky Rum, is a v ivac ious whi te 
rum made wi th b lackst rap molasses and dark brown 
sugar,  wi th notes of  but terscotch and tof fee.  The 
same spi r i t  ser ves as the base for the brands two 
addi t ional  rums, the golden Dew Point  Rum and the 
wi ld ly popular Popi ’s Finest Rum. Popi ’s Finest Rum, 
which a lso earned a double -gold,  pays homage to 
McNei l l ’s  great- grandfather,  who grew up in Cuba 
and ser ves as the inspi rat ion behind the 600 -day 
bar re l  aged spi r i t .  w w w.miscdist i l ler y.com

MARTINIQUE RUM FESTIVAL

Car ibbean Journal  announced that lovers of  the 
best rums in the Car ibbean can uni te on the French 
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Car ibbean is land of  Mar t in ique nex t month for  the 
region’s newest ,  hot test  rum fest ival .  I t ’s  cal led 
the Mar t in ique Rhum Awards, and i t ’s  a h igh- level 
ce lebrat ion of  both the rhum agr ico le of  the French 
Car ibbean and molasses-based rums f rom the wider 
region and the wor ld.  The Mar t in ique Rhum Awards 
wi l l  br ing together a panel  of  rum-exper t  judges wi th 
consumers and rum lovers for  a ser ies of  events 
across the is land f rom July 4 -7.  I t ’s  the brainchi ld of 
rum af ic ionado and propr ietor of  the wor ld renowned 
Le Pet ibonum in the beach town of  Le Carbet ,  Guy 
Ferdinand, and Jer r y G i tany and Benoi t  Bai l  of 
France’s The Rum Embassy. I t  w i l l  k ick of f  July 4 
wi th a spec ia l  rum tast ing evening at  the La Case 
Thai  restaurant in Tro is I lets open to the publ ic (wi th 
reser vat ions).  That wi l l  begin a rum-soaked agenda 
that inc ludes a bar tender compet i t ion at  T i  Sable in 
Anses d ’Ar let ;  d ist i l ler y tours and a gala dinner at 
Tro is I lets’  La Sui te V i l la.  The event wi l l  conc lude 
wi th an a l l - day “Rum Vi l lage” at  Le Pet ibonum, a 
large -scale expo and rum tast ing fest iva l  r ight  on 
the beach. Natura l ly,  the centerp iece of  the fest iva l 
wi l l  be the awards themselves, voted on by a panel 
of  internat ional  rum judges tast ing rums across 13 
categor ies,  f rom high-proof whi te rhums to cask-
st rength aged expressions. Mar t in ique is the rum 
capi ta l  of  the wor ld and the new fest ival  is  a natural 
f i t  for  what is one of  the region’s most fasc inat ing 
dest inat ions.  mar t in ique.rhum.awards@gmai l .com

FENTIMANS

Fent imans has launched Tropical  Soda, the latest 
in i ts range of  botanical ly brewed dr inks.  The new 
re lease is spec i f ica l ly made for the rum market 
and was developed by the Fent imans Botanical 
Col lec t ive,  a group of  top bar tenders f rom leading 
European bars.  Fent imans c la ims that the p ineapple 
note prominent in the mixer balances per fec t ly 
wi th Sai lor  Jer r y rum and a squeeze of  l ime in i ts 
ser ve, Tropical  Sai lor.  As background to the launch, 
Fent imans turned to data f rom CGA which suggests 
that  the rum categor y has grown by 37 per cent in the 
last  four years,  dr iven by premium top - l ine golden 
and dark rum var iants.  The popular i t y of  rum has 
increased amongst mi l lennia ls wi th 80 per cent now 
enjoy ing the spi r i t  on a regular basis.  The Botanical 
Col lec t ive inc ludes Joe Hal l  (Satan’s Whiskers, 
London),  Jack Rooney (Panda’s & Sons, Edinburgh), 
Joe Lewis -Whi te (Two Schmucks, Barcelona),  Sara 
Moudoulaud- Lecoyer (D iv ine, Par is)  and Jack 
Ri ley (Present Company, L iverpool).  They devised 
the f lavor prof i les of  Tropical  Soda together wi th 
the Fent imans f lavor team. Tropical  Soda jo ins 
Fent imans range of  premium rum mixers inc luding 
Cur ios i t y Cola,  G inger Beer and Ginger A le.  Joe 
Hal l ,  bar manager at  Satan’s Whiskers said “ Work ing 
wi th Fent imans to c reate Tropical  Soda has been 
an incredib ly rewarding exper ience. Combining our 
var ied on- t rade acumen wi th thei r  c lear master y of 
c raf t  has resul ted in an objec t ive ly del ic ious product 
that ,  we fee l ,  f i l ls  a real  gap in the market !  Whether 
in mixers or cock tai ls ,  I ’m now exc i ted to s i t  back 

and obser ve how i t  f lour ishes wi th in the indust r y.”  
ht tp: //w w w.fent imans.com/dr inks /sof t - dr inks

ARE YOU AFRAI D OF THE DARK RUM AND 
OTHER COCKTAILS FOR THE 90’S

Are You Af ra id of  the Dark Rum is a fun,  l i t t le 
cock tai l  book by Sam Slaughter,  the Food & Dr ink 
Edi tor  for  the men’s l i festy le magazine The Manual. 
I t  is  5 -1/2 inches by 7 inches, has 128 pages and 
is publ ished by Andrews McMeel Publ ishing. Are 
you Af ra id has 9 pages of  cock tai l  basics (too ls, 
G lassware, Techniques, sp i r i ts),  4 pages on Syrups 
and Infus ions, 46 rec ipes and 4 p lay l is ts to recreate 
that  spec ia l  90 ’s atmosphere. The book takes i ts 
name f rom Are You Af ra id of  the Dark?, a Canadian 
hor ror fantasy- themed anthology te lev is ion ser ies 
that  was on Y T V. I t  a i red f rom 1990 to 1996, and for 
a second run f rom 1999 to 2000. The t i t led cock tai l , 
A re You Af ra id of  the Dark Rum is a mix ture of 
Sai lor  Jer r y Spiced Rum, Mount Gay 1703, Cher r y 
Her r ing and Walnut B i t ters.  Other catchy cock tai ls 
inc lude Ginny in a Bot t le,  Red Room Punch, Ghost-
Bust ing Juice and The Y2K. In th is book you wi l l 
f ind rec ipes for or ig inal  c raf t  cock ta i ls that  have a 
l i t t le fun wi th the 90 ’s pop cul ture and a se lec t ion 
of  dr inks f rom Slaughter ’s chi ldhood that he has 
boozi f ied.  Nosta lg ia of ten evokes good fee l ings. 
Cock tai ls of ten evoke good fee l ings.  That was th is 
book aims to do. ht tp: //w w w.thesamslaughter.com/

FLOR DE CAÑA

Rum brand Flor de Caña has named bar tender 
Manacháin Monaghan as the 2019 winner of  i ts 
UK cock tai l  compet i t ion Rum Front iers.  Held last 
month at  the Impossib le Bar in Manchester,  the 
compet i t ion saw 10 bar tenders tested on thei r 
speed, mix ing and presentat ion.  Rum Front iers, 
which launched in 2015, is cent red around Flor de 
Caña’s dedicat ion to sustainabi l i t y  and Fair t rade 
products.  The judging panel  compr ised: Mateo 
Or t iz L ima, Flor de Caña’s UK brand ambassador ; 
last  year ’s Rum Front iers winner,  Lachlan Rooney; 
and guest judge Johnathan Grey, Co -op’s spi r i ts 
buyer.  Monaghan, owner of  the Below Stai rs bar 
in Leeds, won wi th h is c reat ion Youth and Young 
Manhood. This year was the second t ime that 
Monaghan had entered the compet i t ion.  The 
winning ser ve was inspi red by f lavors f rom the 
por r idge that Monaghan’s mum used to make. The 
cock tai l  is  made wi th Flor de Caña seven-year-
o ld infused wi th oats and Flor de Caña four-year-
o ld infused wi th banana. “ I t  was a real ly tough job 
p ick ing a winner th is year,  Ever yone had real ly 
unique approaches wi th cock tai ls c reated that 
real ly broadened my th ink ing about great pai r ings 
for  Flor de Caña,”  said L ima. “Mannie [Manacháin] 
won not only because his c reat ion tasted magical , 
but  because he understood Flor de Caña and what 
makes us spec ia l ,  our stor y,  our brand her i tage and 
our fami ly values.”   ht tp: // f lordecana.com/
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RUM
And The Environment

AWARDS
OPEN CALL
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Attention Rum Dist i l lers, 
Sugarcane Farmers, Sugar Mil ls, 
Cocktail  Bars, Brand Owners and 

Brand Ambassadors:
Submit  informat ion regarding your company ’s 
ef for ts towards making this wor ld a bet ter 
p lace to l ive.   Winners wi l l  be featured in 
the December 2019 issue of  “Got Rum?”.  
Categor ies inc lude, but are not l imi ted to:

•	 Carbon Neutral  and/or Zero Waste
•	 Leadership/Community Ser v ice
•	 Organic,  Non-GMO, Fair  Trade

•	 Use of  Renewable (Solar/ Wind) Energy
•	 Ocean or River Cleanup

Submit  your nominee by wr i t ing to: 
news@gotrum.com

Presented by The Rum University™ and 
“Got Rum?” Magazine.

2018 Winners appeared on the Dec. 2018 issue 
of  “Got Rum?”.  Visi t  “Archives” at  gotrum.com.



Got Rum?  July 2019 -   48

Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Marc Edward Chr istensen
Managing Member
Salt  Lake Ci ty Dist i l ler y,  LLC (dba Dented 
Br ick Dist i l ler y)
3100 South Washington Street
South Sal t  Lake, UT 84115

Q: What was your inspirat ion to open 
and operate your own dist i l ler y?

I  grew up in the Snake River AVA wine 
region of  Idaho. My father loved wine, 
made a bi t  of  wine in the basement, 
and also owned an agr icul tural  supply 
store.  We sold pumps, p ipe, p low shares, 
hydraul ic hoses and other agr icul tural 
suppl ies to farm stores in the region. As 
a resul t ,  we got to know a lot  of  farmers, 

Ex clusi ve INTERV IE W

You know the craf t 
spir i ts industr y is 
a l ive and wel l  when 
a dist i l ler y opens 
up -and thr ives- in 
Utah!  I  am ver y 
happy to share th is 
inter v iew with our 
readers,  as Dented 
Br ick Dist i l ler y 
represents yet 
another example 
of  the goals and 
qual i t y that  can be 
achieved through 
v is ion,  hard work 
and perseverance!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Marc Edward Chr istensen, Sal t  Lake Ci t y D ist i l ler y,  LLC (dba Dented Br ick Dist i l ler y)
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and in the late 70 ’s and ear ly 80 ’s some 
of the farms began to grow grapes and 
make wine. This was about the t ime dr ip 
i r r igat ion star ted, and my f i rst  job was in 
my Dad’s warehouse. In Idaho you could 
get a dr ivers l icense at  14 years of  age 
i f  you were work ing, so I  worked in the 
warehouse and made del iver ies of  dr ipper 
systems and hose to some of the winer ies 
in the region. 

In about 1983 my parents moved f rom 
town out to the Snake River AVA. They 
bui l t  a l i t t le home on the r iverbank, just 
below Ste.  Chappel le Winery.  A couple of 
years af ter  moving there,  two young men 
f rom Ketchum Idaho purchased a proper ty 
just  up the road and bui l t  a dist i l ler y! 
Unheard of !  They used f rui t  f rom the local 
orchards to make Austr ian sty le Eau de 
Vie in Cher r y,  Pear,  Grape and others.  I 

was rapt wi th the beaut i fu l  Austr ian st i l l 
they instal led.  I  was in col lege at  the t ime, 
and was work ing on a career in another 
industr y,  but  th is exper ience def in i te ly 
p lanted the seed! 

To this day I  am st i l l  f r iends and get 
inspirat ion f rom many of  the winer ies and 
v intners there,  inc luding Steve Rober tson 
at  Hel l ’s  Canyon Winery,  Greg and Andy 
Koenig at  Koenig Winery and Dist i l ler y, 
Greg and Mary A lger at  Huston Winery, 
and one of  my Dad’s dear f r iends, Bever ly 
Wi l l iamson at  Wi l l iamson Orchard and 
Vineyard.  

Q: Is there a stor y behind the name 
“Dented Br ick”? 

Yes, a real ly good one. When we f i rst 
organized the ent i t y and star ted fund 
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ra is ing,  we cal led ourselves Sal t  Lake 
Ci ty Dist i l ler y LLC, our legal  name. Pret ty 
bor ing.  Tr y ing to f ind a proper ty in Sal t 
Lake Ci ty Utah to bui ld a dist i l ler y is a 
bi t  problemat ic .  Federal  law requires a 
dist i l ler y proper ty to be at  least  500 feet 
f rom a school  or  a church. I  don’ t  know i f 
you‘ve ever been to Sal t  Lake Ci ty before, 
but  there is a church or a school  ever y 500 
feet across the val ley!  I  had hired a real 
estate agent to assist  wi th th is seemingly 
impossib le search, and we’d been work ing 
together for  about 8 months.  The only 
proper t ies we could f ind that were zoned, 
or could be zoned for a dist i l ler y were 
ver y far  f rom the c i t y.  We real ly wanted 
to be c lose to downtown Sal t  Lake Ci ty. 
Final ly,  ear ly one morning, George cal led 
me and to ld me to meet him at  a proper ty 
immediate ly,  he had found the s i te!  We 
needed to make an of fer !  I t  was only about 
7:30 in the morning, and I  complained 
that we couldn’ t  even star t  a c losing unt i l 
10 am, but he’d have none of  i t ,  tex ted 
me the address,  and to ld me to meet him 
immediate ly.  I  d id as commanded, and 
when I  ar r ived found a proper ty s ized to 
meet our need, wi th a cute br ick house, 
and wel l  dr i l l ing r igs al l  over the proper ty. 
Turns out the owners were wel l  dr i l lers and 
had been of f ic ing out of  the house. Even 
more interest ing was that Grandpa was 
a water Witcher and would locate water 
wi th a switch f rom a Cher r y t ree,  te l l ing 
the sons where to dr i l l .  These guys had 
been dr i l l ing for  several  generat ions and 
had dr i l led ar tesian wel ls a l l  over the c i t y! 
They had even dr i l led an ar tesian wel l  on 
s i te!  Eureka! Our proper ty has an ar tesian 
wel l  wi th 28 f t  of  head pressure,  dr i l led 
near ly 300 feet deep, that  provides us wi th 
chemical  f ree pure water which we ut i l ize 
in ever y bot t le!  The mineral  content in the 
water is ver y agreeable to fermentat ion, 
and creates ver y interest ing esters and 
body. 

Of course, we made our of fer  f i rst  th ing 
that morning, we had our construct ion 
p lans and contractor ready to go, so 
we had a few weeks to wai t  for  c i t y and 
countr y permits and approvals.  Whi le we 
were wai t ing,  we dec ided to go to the 
house, go through i t ,  see i f  there was 
something to salvage in i t .  Dur ing th is 

v is i t  we not iced the br icks in the f ront of 
the home were damaged by bul lets.  There 
were several  bul let  holes sprayed across 
the f ront of  the home. Doing some cursor y 
researched revealed that one of  the wel l 
dr i l lers was involved in a shootout on the 
f ront porch of  the home and was k i l led! 
When we found this out ,  we real ly thought 
i t  needed to be par t  of  our histor y.  We 
also had a deep respect for  the fami ly 
that  dr i l led th is amazing wel l  as i t  is  such 
a par t  of  our success, our brand, qual i t y, 
and uniqueness. We dec ided to br ing some 
of the br icks into the new dist i l ler y,  bui ld 
them r ight  into the wal ls of  the new fac i l i t y. 
We also have the entr y gate f rom the chain 
l ink fence that sur rounded the proper ty 
at  the entrance to the dist i l ler y.  Final ly, 
we came up wi th Dented Br ick as a way 
to descr ibe these br icks chipped by f ly ing 
bul lets.  Hence, Dented Br ick Dist i l ler y. 

Q: Other than fermentable sugars, 
WATER is one of the most valuable 
resources for any dist i l ler.   You have an 
interest ing stor y about water and how 
that determined the locat ion of your 
dist i l ler y.   What can you tel l  us about 
this?

Our water is amazing. We l ike to say th is 
years’  snow is nex t year ’s whiskey. Our 
ar tesian wel l  suppl ies us wi th amazing 
c lean water fu l l  of  mineral.  Our water 
star ts as snow, and af ter  the winter,  as 
i t  begins to melt ,  t ravel  f rom the high 
Wasatch mountains thousands of  feet 
down to the val ley f loor of  the Great Sal t 
Lake. This water disappears through the 
sal t y p laya of  the val ley f loor,  penetrat ing 
the Great Basin’s porous alkal i  loam, 
and t ravel ing to replenish a deep aqui fer 
f i l led wi th minerals f rom the histor ic Lake 
Bonnevi l le.  These minerals are pr iceless 
for  fermentat ion,  and form some of the 
unique esters and tex tures that are present 
in our spir i ts.  Our wel l  a l lows us to make 
spir ts that  are unique only to our fac i l i t y. 
Pr iceless! 

Q: What is your dai ly rout ine at the 
dist i l ler y?

Unfor tunately,  I  am no longer involved in 
the day to day product ion and dist i l lat ion 
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processes. My ro le as Founder has 
pushed me into administ rat ion and sales. 
Day to day I  am managing the sales and 
product ion teams, dist r ibut ion,  market ing, 
and f inance. As we are growing into more 
states,  I  f ind mysel f  t ravel ing to meet and 
pi tch dist r ibut ion teams and accounts. 

Q: How did you acquire the ini t ia l 
knowledge to get star ted with 
fermentat ion and dist i l lat ion and what 
have you done since then to improve on 
your techniques?

As ment ioned before,  I  grew up around 
several  wine makers and the wine 
business. My in i t ia l  fermentat ion 
knowledge came f rom the wine industr y. 
My father also made a few gal lons of 
wine each year when I  was a smal l  chi ld. 
I  th ink i t  is  in my blood. So I  had a bi t 
of  knowledge f rom an ear ly age. When I 
moved f rom Idaho to Utah to go to col lege, 
the craf t  beer boom was just  star t ing,  and 
one of  my acquaintances f rom the f rat  row 

star ted a ver y successful  brewery,  Uintah 
Brewery.  I  watched Del Vance and Wi l l 
Hami l l  grow Uintah into a nat ional  brand 
and power house. Very inspirat ional.  Once 
I  dec ided to found a dist i l ler y,  I  went to 
several  schools to learn fermentat ion and 
dist i l lat ion.  I  took a nice c lass at  Her i tage 
Dist i l l ing in Gig Harbor WA, and also took 
a c lass I  would recommend as a star t ing 
point  f rom A l lan Peterson at  the Ar t isan 
Craf t  Dist i l l ing Inst i tute as a star t .  I f  you 
are young and are ser ious about a career, 
I  would recommend at tending c lass at 
Her iot-Wat t  Univers i t y,  Edinburgh. I  a lso 
t raveled ex tensively through Kentucky, 
meet ing a ton of  dist i l lers,  famous and 
new, who were al l  ver y suppor t ive, 
informat ive,  and happy to pass advice and 
t raining.

Q: What rums do you current ly have in 
your por t fol io?

Antelope Island Rum  has won mult ip le 
Gold medals,  Best in Class,  and many 90+ 
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rat ings for  i ts t ropical  aromas and f lavors 
of  roasted nuts,  “coco -nut ty ”  body and 
banana leaf  f in ish.  Sounds confusing but 
i f  you take i t  st raight over ice or in a long 
ta l l  cock tai l  you wi l l  know exact ly what 
we mean...a p leasant yet  robust rum that 
t ick les your tongue wi th our secret  mix of 
organic molasses and green sugar cane 
juices.  White rum, made with dehydrated 
cane sugar and a touch of  molasses f rom 
Lu La Sugar Farm in Louis iana, and our 
Ar tesian wel l  water make this a unique 
expression of  Utah rum!

Antelope Island Red  is  unique as a 
bar re led aged rum. Af ter we’ve made our 
Premium award winning Antelope Is land 
White Rum, we store i t  in a used Cabernet 
wine cask spec ial ly prepared for us by 
Steve Rober tson at  Hel ls Canyon Winery in 
Idaho. This rum has a color both red f rom 
the wine and brown f rom the bar re l  as the 
spir i t  works i ts way through the wine and 
into the wood, ex t ract ing r ich vani l l in and 
wine esters on the way out .

Tradi t ional ly,  rums or ig inated in the West 
Indies and Jamaican Is lands. Antelope 
Is land, l ike our regional ly sourced raw 
mater ia ls,  provides the local  inspirat ion for 
our is land rum (and by the way, we even 
have a par rot).

As you sai l  for  Antelope Is land, in the 
Southern par t  of  the Great Sal t  Lake, 
watch for natural  f resh-water spr ings and 
a land-br idge that emerges when the lake 
is ex t remely low! Land ho! The is land is 
a natural  refuge for a l l  sor ts of  wi ld l i fe 
inc luding: b ighorn sheep, mule deer, 
pronghorn ante lope, coyote and the state 
bird,  the Cal i fornia seagul l .
  
Jan Stephenson Mango Flavored Rum . 
Not only our inspirat ion,  but one of  our 
owners,  Jan Stephenson inspired a 
generat ion of  female gol fers by help ing 
br ing the game into the mainstream in the 
1970s. Af ter 3 major championship wins 
and 16 LPGA Tour events,  she’s shar ing 
her secret  rec ipe for winding down and 
enjoy ing the beaut i fu l  sunsets of  her 
Austral ian home with th is premium f lavored 
rum — a taste of  the Outback.

Af ter we’ve made our awarding winning 
40% ABV Cane- to - Glass Premium Rum, 
fermented and dist i l led f rom turbinado 
cane sugar and molasses, we blend in r ich 
Phi l ippine golden mangoes. Fresh cane 
juice aromas are evident on the nose and 
are upl i f ted by a sweet t ropical  f rui t  finish 
on the palate.

Jan Stephenson Passion Frui t  Flavored 
Rum .   We blend our Premium Si lver Rum 
with the highest qual i t y Passion Frui t 
ju ice we can f ind.  Smooth,  velvet  and 
Passion Frui t .  Molasses and br ight  t ropical 
f ru i t  esters dominate over a finish of  r ich 
passionf rui t  and brown but ter y notes.  Most 
f lavored rums, l ike Bacardi  or  Mal ibu, 
contain ar t i f ic ia l  chemical  f lavor ings.  Jan’s 
Passion Frui t  Flavored Rum is an 80 Proof 
Premium Rum made by b lending green 
sugarcane and molasses, both f rom Lula-
West f ie ld in Plaincour tv i l le,  Louis iana, and 
then adding high qual i t y passion f rui t  ju ice 
b lended wi th our ar tesian wel l  water.

Jan Stephenson Pineapple Flavored 
Rum .   Yes, Pineapple Rum, but not f rom 
Meyers.  This is Handcraf t  at  i ts  best , 
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our Premium Si lver Rum and the best 
Pineapple ju ice we can f ind.  (There wasn’ t 
any in Utah!)   R ich dark caramel notes 
and tar t  f resh pineapple are balanced wi th 
subt le grassy,  vegetal  character ist ics in 
th is dark rum expression.

Dented Br ick Well  Rum .   Dented Br ick 
Wel l  Brands are real ly Premium Craf t  Wel l . 
I t ’s  not  just  words,  i t ’s  our own category. 
We’ve hand craf ted our Premium Rum, 
saved our heads and tai ls,  and redist i l led 
and blended to make a swel l  wel l  pr ice. 
We were inspired to create a Craf t  Rum, 
handmade, wi th premium ingredients that 
could be pr iced at  a point  where f ine Craf t 
cock tai l  bars could af ford to purchase i t 
for  their  wel l .  Consumers win,  by get t ing 
a high qual i t y wel l  cock tai l ,  the bar wins 
by get t ing a Craf t  qual i t y wel l  that  is 
economical ly pr iced for resale,  and Dented 
Br ick wins by get t ing happy and loyal 
customers,  l ike you!

Q: Do you produce other spir i ts?

Great Basin Br ist lecone Gin is  fermented 
and dist i l led in house f rom Cache Val ley 
Red Winter Wheat and Pumpernickel  Rye 
grown by Jake Bur tenshaw in Idaho Fal ls, 
ID. I t  is  then cold-macerated wi th Tips 
of  Evergreen, Juniper,  Fennel,  Angel ic 
Root ,  Cor iander seed, and c i t rus peel. 
An aromat ic bouquet made for a c lassic 
mar t in i .   Our inspirat ion for  th is g in, 
the Great Basin Br ist lecone Pines are 
remarkable for  their  great age and abi l i t y 
to sur v ive adverse growing condi t ions.  In 
fac t ,  i t  seems one secret  to their  longevi t y 
is the harsh deser t  st retching f rom Utah to 
Cal i fornia,  in which most Br ist lecone Pines 
grow.  A testament to t ime and t radi t ion, 
we use br ist lecone t ips to back our grain -
to -glass gin.  Great Basin Br ist lecone gin 
def ies the test  of  t ime and reaches for new 
heights in qual i t y and f lavor.

Hugh Moon White Whiskey.   Hugh Moon’s 
100% Rye White Whiskey is a rare f ind 
these days not only because i t ’s  as c lear 
as the water f rom our ver y own ar tesian 
wel l ,  but  i t ’s  the only whi te whiskey 
known to use the same rec ipe near ly 170 
years af ter  Hugh Moon f i rst  made i t .  With 
Br igham Young’s b lessing, Hugh bui l t  h is 

dist i l ler y on land wi th an abundance of 
grain and pr ist ine water f rom an ar tesian 
wel l .  There,  he made a dist i l late of  such 
high regard he would sel l  a l l  that  he could 
make to the “Good Sat isfact ion” of  a l l  who 
drank i t .   Hugh Moon whi te whiskey is st i l l 
made on that ver y same land and i t  is  our 
hope that you enjoy th is whi te whiskey to 
your “Good Sat isfact ion too.”

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

Our brands are avai lable in most state 
l iquor stores in Utah, and over 700 
accounts in the state.  We are dist r ibuted 
by LibDib and Phenix Wine and Spir i ts in 
CA , wi th celebr i t y Chef Quinn McKenna 
at  China Live in San Franc isco featur ing 
our Great Basin Br ist lecone Gin.  You 
can purchase the Antelope Is land Rum at 
Raley ’s grocery stores.  We are dist r ibuted 
by NW Wine and Spir i ts and Pr ime Wine 
and Spir i ts in WA, Revel  Dist r ibut ion in NV, 
RNDC in CO with retai l  sales at  Total  Wine 
and More in Denver.  Ful l  Cl ip Dist r ibut ion 
is launching our brands into TX, and we 
are avai lable f rom Total  Wine in FL wi th 11 
stores.  LidDib car r ies us in NY and in WI. 
You can buy consumer direct  f rom our l ink 
to West Coast Craf t  Spir i ts on our Home 
Page and f rom Big Fish Spir i ts on l ine in 
IL . 

Q: I  understand your hobbies include 
ski ing, cycl ing and f ishing.  Do these 
hobbies inspire your l i fe as a dist i l ler or 
is i t  the other way around?

That ’s a tough one. I  cer tain ly get re -
energized af ter  a day on the s lopes, or an 
evening mountain bike r ide in the woods, 
but I  love to f in ish a day of  recreat ion wi th 
a cock tai l  made f rom one of  my spir i ts 
brands. Nothing l ike a f lask of  Hugh Moon 
whi le standing in the middle of  a r iver wi th 
my f ly rod. I  do th ink these hobbies inspire 
me to not only run a qual i t y craf t  d ist i l ler y, 
but  mot ivate me to be involved in my 
community.  I  th ink community involvement 
is an incredib ly impor tant par t  of  our brand 
and what we stand for. 

Q: What is your “go to” rum cocktai l  for 
a nice relaxing evening?
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I ’ve been dr ink ing Rum-a- r i ta a lot  late ly.  I 
know, tacky and not a Ron Abuelo 12 year, 
but  i t  is  sure ref reshing on a hot summer 
night .  Usual ly I  use f resh l ime, but I ’ve 
found a mixer cal l  Dur ty Gur l  Margar i ta 
that  real ly works wel l  wi th our whi te rum.  

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

Yes. We are work ing on bar re l  aged 
versions of  Jan’s rums as wel l  as wine and 
sher r y cask aged rums. The category is 
open to new sty les and interpretat ions of 
many of  the rums coming f rom the is lands. 
We’re having fun wi th i t ,  but  I  a lso th ink 
discover ing some real ly excel lent  f lavors 
and sty les that  have not been produced 
before.  Rum f rom Utah!?!

Q: Do you of fer tours of your dist i l ler y 
as well  as tast ings?

We of fer tours and tast ings weekly.  Tast ing 
is $5 for 5 ½ oz pours,  tour is $5. Both 
$10. 

Q: Are reser vat ions recommended/
required?

Reser vat ions are recommended, but not 
required. I f  we know you are coming, 
you wi l l  get  a bet ter tour.  I f  you book on 
Groupon you can get some cool  shwag. 

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

Dur ing our tour,  we not only te l l  the stor y 
of  the histor y of  the fac i l i t y,  but  a lso the 
stor y of  the brands, and the histor ical  t ies 
of  the brands to the dist i l ler y.  Don’ t  want 
to give i t  a l l  away here,  but there were 
some pret ty amazing t ies to Utah histor y 
and our fac i l i t y  that  we’ve discovered along 
the way. We’l l  show you how each product 
is made, and f in ish wi th a tast ing.  You can 
also buy bot t les to go f rom our retai l  store. 

Q: You of fer a program cal led “Adopt a 
Barrel”.   What is this about?

You can l i teral ly buy your own bar re l  and 
mater ia ls and make your own bar re l  of 
whiskey. You wi l l  be highly super v ised by 
my product ion team, but you’l l  learn the 
process, and be able to taste the bar re l 
as i t  ages 2 or 3 years unt i l  matur i t y.  I t  is 
real ly a great way to understand dist i l led 
spir i ts and bar re l  aging.

Q: So this program is geared towards 
whiskey, but do you have plans to 
extend i t  into the rum world?

I  hadn’ t  unt i l  you asked me this quest ion! 
Yes! Do you want to buy the f i rst  bar re l? 
Great idea. 

Q: What advice do you have for people 
who dream to own a dist i l ler y?

Well,  I ’d say,  i f  you want to make money 
and not just  have a hobby dist i l ler y,  you 
need to do a lot  of  homework,  ra ise a lot 
of  capi ta l ,  and be ready for a bat t le.  This 
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industr y is not for  the fa int  of  hear t .  A 
hobby dist i l ler y can be fun, and you can 
make real ly nice craf t  spir ts wi th ver y l i t t le 
investment .  Just  be sure you’ve got ten 
proper ly l icensed! 

Q: I f  people want to contact you, how 
may they reach you?

marc@dentedbr ick.com
801-918 - 0100
Or stop in and say “hi ”.  3100 South 
Washington Street ,  South Sal t  Lake, UT 
84115. We real ly l ike v is i tors and running 
tours.  Not many people have v is i ted a 
product ion dist i l ler y before.  We l ike the 
jaw drop when we open the door to our 
dist i l ler y. 

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

We’re real ly t r y ing to make the best 
product possib le at  the most reasonable 

pr ice that  we can. We love ideas f rom 
consumers,  and we love int roduct ions 
to dist r ibutors and retai l  level  accounts. 
We can’ t  do i t  wi thout fans,  brand 
ambassadors,  and f inal ly sales. 

Please l ink wi th us on FaceBook, 
Instagram, LinkedIn.  We’re always host ing 
community events,  so watch for something 
going on in your town. 

Let us know i f  we can help you put on your 
event .  We’l l  be creat ing some awesome 
new concoct ions and we don’ t  want you to 
miss out .  

Margaret:  Again Marc, thank you so 
much for the oppor tuni ty to inter view 
you.  I  wish you and your team much 
success.

Cheers!
Margaret



Visit  www.gotrum.com, click on “shop”

USA-Made, 3 -Pocket 
Gr i l l ing Bib Apron
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RUM CENTRAL

THE SOUL
OF YOUR RUM
www.rumcentral.com
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CIGAR & RUM PAIRING
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; 

2019
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Golden Pair ing

A few weeks ago I  received a Habano and 
dec ided to save i t  for  a spec ial  occasion.  
I  am refer r ing to Cohiba’s Siglo VI ,  a lso 
known as “Cañonazo” (52 x 150mm).  This 
l ine of  c igars is considered to be a smoother 
or more commerc ial  vers ion of  the c lassic 
Cohiba, design to at t ract  consumers who 
enjoy medium-bodied c igars.   The Siglo 
VI is a spectacular Habano to pair  wi th 
complex spir i ts such as Single Malts f rom 
the Scot t ish Highlands, as wel l  as Armagnac 
and complex Rums with t rue and pro longed 
ageing.  I  se lected El  Dorado 15 year 
o ld f rom Demerara Dist i l lers,  a personal 
favor i te.

For th is pair ing I  dec ided to stay away f rom 
cock tai ls:  the only cock tai ls I  could imagine 
making wi th th is rum are c lassics,  but  I 
thought i t  would be best to enjoy i t  neat 
a longside the c igar.

I  careful ly l ight  up the c igar,  paying spec ial 
at tent ion not to burn the wrapper whi le 
also ensur ing an even burn.   The draw 
throughout the f i rst  th i rd of  the c igar is ver y 
even, devoid of  knots,  a pre lude to a c lean 
and easy pair ing.

Moving on to the rum: the dark amber color 
is ver y character ist ic of  the aged rums f rom 
Guyana and Jamaica; the aroma showcases 
notes f rom the oxidat ion of  the alcohol 
ins ide the bar re ls.   The prof i le has al l  the 
t ra i ts I  love about El  Dorado, ver y c lassic 
and t rue to i ts DNA, regardless of  average 
consumers’  preferences.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
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When tast ing a rum neat ,  i t  a lways reveals 
aromas and f lavors in a di f ferent manner 
than when being paired wi th a c igar.   In 
th is case, I  real ly enjoy the burnt  caramel 
notes,  which remind me a lot  of  a f reshly-
made Crème Brule,  accompanied by hints of 
wet and char red oak.  This pair ing can be 
enjoyed for hours,  as the complex f lavors of 
the rum and the c igar come together.

Had I  wanted to use this rum in a cock tai l , 
I  would have selected the Old Fashioned, 
which would have resul ted in an even-
bet ter vers ion than the or ig inal,  thanks to 
the balance between the sweetness of  the 
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r um, balanced by the added bi t terness.  I 
am sure that cock tai l  would have produced 
a ver y enjoyable pair ing as wel l .

I  hope you are able to recreate th is “Golden” 
pair ing,  e i ther neat or mixed in an Old 
Fashioned.

Phi l ip I l i  Barake
#GRCigarPair ing




