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FROM THE EDITOR

Balance
We’ve arr ived at  the hal f -way point  of 
the year:  the road ahead is as long as 
the road already travel led.   One of  the 
benef i ts of  get t ing older,  I  th ink,  is  the 
abi l i ty  to look at  both the past and the 
future wi th a higher appreciat ion of  how 
hard i t  is  to understand, appreciate,  seek 
and f ind balance.

Balance is an indispensable qual i ty of 
greatness: great restaurants achieve 
i t  by focusing on the way they treat 
customers,  how they prepare their  d ishes 
and how said dishes are presented 
to the eager diners.   Great l iv ing 
spaces achieve their  d ist inct ion by the 
way they harmoniously distr ibute or 
ut i l ize empty or def ined given areas.  
More speci f ical ly to the focus of  th is 
magazine, great rums need to f ind th is 
balance between aromas, the thoughts 
they evoke, the real i t ies del ivered by 
the taste components,  the packaging 
and the pr ice.   Great rum and cigar 
pair ings capture the balance too, wi th 
the combined sum of the parts being 
greater than the indiv idual  qual i ty of  the 
components.   In our l ives,  work-balance 
is cr i t ical  for  mental  wel l -being and 
harmonious interfami ly relat ions.

How balance is def ined changes from 
one social  group to another and from 
one industry to the next.   What doesn’ t 
change is how much true balance is 
appreciated by the end users,  whenever 
i t  is  achieved.

Looking at  the past s ix months of  the 
year,  do you feel  you l ived them in 
balance?  Hopeful ly the answer is ‘yes’ 
but ,  even i f  i t  isn’ t ,  you st i l l  have the 
next 6 months to make correct ions 
and br ing the average for the year into 
balance.

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.

The rum industry is buzzing around us: 
I  haven’ t  seen this much R&D act iv i ty 
in the 25+ years I ’ve been involved with 
rum.  Brand producers and distr ibutors 
are prepar ing for a very act ive summer, 
fo l lowed by a very promising OND 
(October,  November and December).  
Let ’s al l  take a few moments as of ten as 
possible to make sure we are in balance, 
so that al l  our act ions del iver the best 
possible exper ience to everyone touched 
by our products or services.

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

So, I  am standing in the l iquor store 
looking at  the Virago l ine of  rums.  Not 
fami l iar  with the l ine and being a label 
reader,  i t  took a whi le to puzzle out my 
f i rst  select ion.  Ult imately,  I  selected 
Virago Four Por ts a blend of  pot  and 
column st i l l  e ight-year-old rum from 
Barbados, four-year-old Jamaican post 
st i l l  rum, f ive - to eight-year-old column 
st i l l  rum f rom Nicaragua, and six-year-
old column st i l l  rum f rom Panama. The 
team at Virago blends these rums to 
43% ABV and bot t les the product in 
Richmond, Virginia.

Appearance

The shor t  necked 750 ml has a wooden 
cap with synthet ic cork sealed with 
a t ransparent secur i ty wrap.  The 
burgundy label  has white scr ipt 
with si lver and black accents.   The 
informat ion on the bot t le covers the 
basics about the spir i t  wi th tast ing 
notes on the back label.

The rum holds a golden amber color 
in the bot t le and glass.   Swir l ing the 
l iquid creates a thin r ing that drops a 
few fast-moving legs,  then beads up 
and drops another set  of  s lower moving 
legs.   Af ter  the legs set t le into the 
l iquid the r ing and legs thicken and 
evaporate leaving a residue on the 
glass in their  wake.

Nose

On the nose the rum leads with 
caramelized vani l la and baking spices, 
fo l lowed by toasted coconut,  cooked 
pineapples and bananas, and tar t  f resh 
orange zest .   There is a moment where 

Virago Four Por t  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 2021 -   6
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a hint  of  Jamaican funkiness dr i f ts in 
and out of  the prof i le punctuated by a 
note of  o ld saddle leather,  b lack and 
white pepper,  and char.  

Palate

The f i rst  s ip of  the rum is a lush 
swir l  of  vani l la dr iven alcohol  laying 
the foundat ion for  what is to come.  
Addit ional  s ips reveal  c innamon dr iven 
Crème Brule,  orange c i t rus ac idi ty, 
r ipe f ig,  and when the funk swir ls in 
the gr i l led pineapple and banana notes 
dominate both the high and low notes 
of  the f lavor prof i le.  As the rum begins 
to fade the old leather notes manifest , 
then the pepper dr i f ts in,  with charred 
oak and copper l inger ing in a long 
f inish.

Review

While reviewing this rum and 
discover ing al l  the f lavors in the 
prof i le i t  has to be noted that they 
hi t  fast  in a swir l  and are gone just 
as quick ly.   There is a nice balance 
between the sweetness, f rui t  ac idi ty 
and ear thiness of  the product .   Easy 
to sip,  there is also a versat i l i t y  that 
makes is ser viceable in a var iety of 
c lassic and t ropical  cock tai ls.   This 
is the only pr ivate rum blend made by 
Virago spir i ts at  this t ime and I  think 
the 86 proof of  the spir i t  real ly helps 
punch the f rui t  f lavors up. I  personal ly 
enjoyed i t  and am cur ious to see what 
they come up with in the future.  They 
cur rent ly produce a l ine of  rums, gins, 
as wel l  as a cof fee l iqueur.   I  wi l l  share 
more detai ls about their  rum l ine in 
future reviews.
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Montanya Rum dist i l ler y located in 
Crested But te,  Colorado recent ly 
celebrated their  tenth anniversary.   A 
notewor thy mi lestone for any craf t 
dist i l ler  and would not have been 
achieved without the guiding v is ion of 
founder and owner Karen Hoskins.   For 
her rum, Karen sources sugarcane 
f rom Louis iana fami ly owned and 
operated cane growers who manage the 
sugarcane f rom the f ie lds to the mi l ls. 
Af ter  being t ranspor ted to Colorado, 
the sugarcane is mixed with water and 
yeast and fermented for s ix or seven 
days.  The “mash” is then dist i l led using 
hand bui l t  copper pot st i l ls  and then 
the rum is put into Amer ican white oak 
bar rels that  once held Laws Colorado 
Whiskey for 2-5 years,  depending on 
the product .   In the case of  Exc lusiva, 
the rum is aged for two and hal f  years 
in the used Amer ican oak bar rels and 
then t ransfer red to French oak casks that 
once aged Sutc l i f fe V ineyards Cabernet 
Sauvignon and Por t  wines. Af ter aging 
for s ix months the rum is b lended to 40% 
ABV and hand bot t led and labeled at  the 
company ’s fac i l i t y.

Appearance

The 750 ml level  bot t le is a heavy 
glass design with a label  loaded with 
informat ion.   Each bot t le notes what 
bar rel  the product came f rom, in this 
case the l iquid came f rom bar rel  160.  
The rum in the bot t le and glass holds 
a golden amber color wi th a s l ight  rose 
hue to i t  when t i l t ing the tast ing glass 
into the l ight .   Swir l ing the l iquid creates 
a thin l ine around the glass,  that  s lowly 
thickens, f i rst  dropping a s ingle leg,  then 
af ter  the r ing f in ishes beading up has a 
wave of  legs return to the l iquid.

Montanya Rum Exclusiva
Nose

The alcohol  f rom the rum t ingles the 
nostr i ls  as a wave of  st rawberr y and 
raspberr y notes appear along with 
caramel ized vani l la sweeping through.  
As the aromas set t le a l ight  herbaceous 
note takes over balanced by ear thy 
mineral  notes,  dark c innamon, wi th just 
a hint  of  wood tannins and char rounding 
out the exper ience.

Palate

The f i rst  s ip del ivers a swir l  of 
honeyed ber r y notes,  alcohol,  and 
tof fee accompanied/balanced by bi t ter 
eucalyptus,  c innamon and dr ied tobacco 
leaf.   These f lavors are ampl i f ied s l ight ly 
by an under tone of  copper,  f resh cane, 
and toasted coconut .  These f lavors 
merge together and dance in a long dr y 
f in ish.

Review

I t  was a pleasant surpr ise when this 
rum was given to me as a gi f t .   Overal l , 
I  enjoy how in some ways i t  is  par t  of 
the Montanya rum l ine and in others 
i t  provides a very unique exper ience.  
This is no doubt due to the cask i t  is 
f in ished in,  but  is  far  and away many 
steps above what we f ind in the U.S. 
craf t  rum exper ience when i t  comes to 
s ipping rums.  Exc lusiva is the per fect 
punctuat ion mark rounding out the core 
Montanya rum l ine.   However,  i t  is  my 
understanding they are far  f rom f in ished 
and wi l l  be adding new l imited re leases 
to their  por t fo l io in the future.   Enjoyable 
to explore s ipping neat ,  i t  is  div ine in a 
Rum Old Fashioned cock tai l  due to this 
i t  makes me bel ieve i t  would hold up wel l 
in most c lassic rum or whiskey cock tai ls.  
Cheers!

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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Mongolian Meatballs
Ingredients:

MEATBALLS
•	 2 lbs.  Ground Beef,  minced
•	 ¾ C. Breadcrumbs
•	 2 Eggs
•	 2 Tbsp. Soy Sauce
•	 2 Tbsp. Dark Aged Rum
•	 1 Tbsp. R ice Wine V inegar
•	 1 Tbsp. Gar l ic ,  minced
•	 1 Tbsp. Ginger,  minced
•	 4 Green Onions, chopped
•	 Salt  and Pepper to taste

Photo c redi t :   w w w.thek i tchen.com

GL A ZE

•	 2 tsp.  Sesame Oi l
•	 4 Cloves of  Gar l ic ,  minced
•	 1 Tbsp. Ginger,  minced
•	 ½ C. Soy Sauce
•	 ⅔ C. Dark Aged Rum
•	 ½ C. Brown Sugar
•	 3 Tbsp. Hois in Sauce
•	 1 Tbsp. Oyster Sauce
•	 1 Tbsp. Ground Whi te Pepper 

Direc t ions:
MEATBALLS:  Preheat oven to 350°F.  Mix together a l l  of  the meatbal l  ingredients in a 
large bowl.  Spoon out 1- inch of  meat mix ture,  shape into bal ls and p lace onto 2 large 
bak ing sheets l ined wi th parchment paper.   Bake for 15 minutes,  or  unt i l  go lden browned 
and cooked through. Whi le the meatbal ls are bak ing begin prepar ing the g laze.
GL A ZE:  Heat a non-st ick pan or sk i l let  over medium-high heat .  Whisk ALL of  the sauce 
ingredients together in the pan unt i l  wel l  b lended. Br ing to a s immer and cont inue 
cook ing unt i l  sauce th ickens, whi le st i r r ing occasional ly to prevent burning or st ick ing on 
the bot tom of the pan (about 8 minutes).
When meatbal ls have f in ished cook ing, add the meatbal ls into the sauce pan and gent ly 
coat each meatbal l  generously and evenly in the sauce. Transfer the g lazed meatbal ls to 
a ser v ing dish or t ray wi th a s lot ted spoon.
Spr ink le wi th whi te sesame seeds and chopped green onions and ser ve warm wi th 
toothpicks or mini  forks.
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Cuba Libre Pudding
Ingredients:

•	 1 C. Brown Sugar,  loosely packed
•	 5 Tbsp. Cocoa
•	 ¾ C. Coca Cola,  heated
•	 ¼ C. Gold Rum
•	 1/3 C. Flour
•	 ¼ tsp. Bak ing Powder
•	 ¼ tsp. Sal t
•	 1 Egg, wel l  beaten
•	 ½ C. Granulated Sugar
•	 6 Tbsp. But ter,  mel ted
•	 ½ C. Chopped Nuts

Direc t ions:

Combine brown sugar wi th 3 tab lespoons cocoa and spr ink le 
in a greased 8 ” loaf  pan.  Pour the heated Coca Cola over th is, 
then the rum.  S i f t  dr y ingredients ( inc luding remaining cocoa) 
together.   Beat egg, add sugar and but ter and mix wel l .   Add dr y 
ingredients and nuts and b lend thoroughly.  Spoon on top of  the 
mix ture in pan.  Bake at  350° F for  40 minutes.   Ser ves 6.

Photo c redi t :   w w w.spoonfu lofcomfor t .com
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RUM Aging Science
American Oak: New vs. Used

Introduction

In our f i rst  12-par t  ser ies,  publ ished f rom January through 
December 2020, we explored the t ransformat ion of  rum, 
whi le aging in an ex-whiskey barrel.   We selected an ex-
whiskey barrel  for  that  ini t ia l  ser ies because the major i t y 
of  the rum aged around the wor ld employs this type of 
bar rel.   The reason for the popular i t y of  this choice is the 
fact  that  whiskey producers are required to age their  spir i t 
in new oak barrels and, once empt ied, they cannot re - f i l l 
the barrels,  thus creat ing a surplus of  bar rels that  many 
other spir i ts are happy to use in their  aging programs.

Dur ing the course of  the f i rst  ser ies,  we received a 
considerable number of  inquir ies,  asking how the results 
presented would di f fer  i f  we were using new barrels.   This 
new 12-par t  ser ies is devoted speci f ical ly to address this 
topic:  we wi l l  be conduct ing the same type of  research 
as we did previously,  examining the month- to -month 
changes to the rum whi le i t  ages in a new barrel,  but  also 
present ing side -by-side compar isons to the cor responding 
results f rom the used barrels.

There are many di f ferent levels of  heat t reatment that  can 
be appl ied to a new barrel.   This ser ies focuses exc lusively 
on Amer ican Oak with a Char #1 (staves and heads), 
f rom Independent Stave Company/Missour i  Cooperage.  
Future ser ies wi l l  explore di f ferent Char and toast level 
combinat ions,  as wel l  as,  bar rels constructed using French 
Oak.
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RUM Aging Science
American Oak: New vs. Used

June’s Weather
June’s temperatures announced the impending ar r ival  of  Summer, 
wi th dai ly highs and lows more in - l ine wi th histor ical  Texas’  weather.  
Rains at  the end of  the month brought in cooler ai r  whi le also 
increasing the humidi t y in the air.   Work ing in the aging cel lar  is  l ike 
being in a sauna, sur rounded by rum bar re ls!

I t ’ l l  be interest ing to see the ABV and pH are impacted by the spike 
in re lat ive humidi t y,  combined wi th the high temperatures we are 
exper ienc ing.

Seasonal  Weather

July and August have histor ical ly been the two hot test  months of  the 
year in our par t  of  the wor ld,  meaning we expect to have the most 
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RUM Aging Science
American Oak: New vs. Used

“maturat ion” occur r ing inside our bar re ls 
(accompanied by the most evaporat ion 
losses too).

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies, 
which was aged in an ex-Bourbon bar re l:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
June 4.41 5.03
July 4.29 4.96
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RUM Aging Science
American Oak: New vs. Used

Color t ransformat ion of  the rum whi le ag ing in a new char red bar re l ,  as of  the f i r s t  day of  each month, 
Above: Januar y-Apr i l .   Be low: May-July.
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RUM Aging Science
American Oak: New vs. Used

And these are the changes in ABV % 
readings (as of  f i rst  day of  each month), 
a lso compared to the ex-Bourbon 
bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43
May 61.41 63.40
June 61.30 63.40
July 61.19 63.40

Color :  The monthly change in color 
cont inues to be s igni f icant ,  even 
to the naked eye.  The last  sample 
ret r ieved f rom the bar re l  has deeper 
reddish-copper hues, that  make i t  more 
appeal ing.

Taste:  The rum’s f lavor has a more 
pronounced oak dimension, as 
suggested by the color.   The major i t y 
of  the ex tracted tannins are st i l l 
“harsh,”  meaning un-oxidized, but are 
nonetheless help ing to make the rum 
more interest ing and complex.   The 
reduced pH ( increased ac idi t y)  is  a lso 
star t ing to come across,  wi th enhanced 
f rui t y notes star t ing to develop.

Join us again nex t month,  as we 
cont inue to explore the fasc inat ing 
wor ld of  rum aging!
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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

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

Did you know that there are 5 cock tai ls 
named af ter  the New York Ci ty 
Boroughs?  I  recent ly had dinner at 
a local  restaurant that  features them 
on their  cock tai l  menu and I  enjoyed 
revis i t ing them so much. Out of  the 
f ive,  only one is made with rum, so 
you may ask why I  chose this subject 
for  my ar t ic le? I t  is  s imple - -  rum is so 
incredib ly versat i le that  you can easi ly 
switch out the base spir i ts wi th di f ferent 
sty les of  rum whi le st i l l  keeping the 
integr i t y of  the cock tai l . 
So let ’s go through each:
I  wi l l  star t  wi th arguably the most 
famous of  the group, the Manhat tan, 
or ig inal ly created in the late 1800’s.   
A Manhat tan is compr ised of  2 
par ts bourbon or r ye,  2 par t  sweet 
vermouth,  and 2 dashes of  Angostura 
bi t ters.   (Coinc idental ly,  2-1-2 is a lso 
the area code in Manhat tan)   I t  is 
most commonly ser ved st raight up 
and garnished wi th a cher r y.   In the 
famous book, The Fine Ar t  of  Mix ing 
Dr inks ,  by David Embury,  i t  is  l is ted 
as one of  the s ix basic dr inks,  and i t 
is  the only one of  the f ive l isted as 
one of  the “unforget tables” on the 
IBA l ist  of  of f ic ia l  cock tai ls.   There 
are many stor ies of  i ts  or ig in but the 
most common is that  i t  was ser ved at 
a banquet hosted by Lady Randolph 
Churchi l l  at  the Manhat tan Club in the 
late 19th centur y.  Keeping in mind that 
r ye whiskey is bold and spicy,  subbing 
in a r ich aged rum l ike Appleton works 
per fect ly.  
The Bronx  cock tai l  consists of  g in, 
dr y vermouth and orange juice,  and 
in 1934 was ranked as the thi rd most 
famous dr ink in the wor ld.    I t  appeared 
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in the 1908 book The Wor ld ’s Dr inks and How to Mix Them, 
by Wi l l iam Boothby, and some say i t  was created by a 
bar tender at  the Waldor f-Astor ia Hotel.   I  have seen this 
rec ipe wi th the addi t ion of  sweet vermouth as wel l  and that 
is how I  make mine. This is a cr isp and dr y cock tai l  so 
using a l ight  rum, l ike Flor de Caña White,  instead of  the 
gin is ideal.  
The Brooklyn ,  which is my favor i te of  them al l ,  consists 
of  r ye whiskey, sweet vermouth,  Angostura bi t ters and 
Luxardo Maraschino l iqueur.   I t  f i rst  appeared in Jacob 
Straub’s 1908 book, Dr inks ,  and was popular in the ear ly 
20th centur y but became qui te obscure af ter  Prohibi t ion.  
I  made this one wi th Ron Zacapa 23 and I  thought i t  was 
del ic ious.  
The Queens  is  made with gin,  dr y vermouth and pineapple 
ju ice.   I t  or ig inal ly dates back to 1930 when i t  was featured 
in Har r y Craddock ’s Savoy Cock tai l  Book .   I  went wi th a 
l ight  rum in th is one too but I  wanted a l i t t le more of  a 
punch so I  used Plantat ion 3 Stars.
And f inal ly,  the Staten Island Ferr y  (named af ter  the fer r y 
that  takes people between Manhat tan and Staten Is land) 
which consists of  equal  par ts of  coconut rum and pineapple 
ju ice.   This of  course is reminiscent of  a Piña Colada 
wi thout the cream element and i t  is  a modern c lassic.    For 
th is cock tai l  I  used Don Q Coco Rum and i t  was fantast ic .

Cr is



Got Rum?  July 2021 -   24Got Rum?  July 2021 -   24



Got Rum? July 2021 -  25Got Rum? July 2021 -  25

(Publ isher ’s Review) 

James Beard nominee for Best Wine 
and Spir i t  Book

The cock tai l  book for your home: The 
Ult imate Bar Book is an indispensable 
guide to c lassic cock tai ls and new 
dr ink rec ipes. Loaded wi th essent ia l -
to -know topics such as bar ware, tools, 
and mix ing t ips.

Classic cock tai ls and new dr inks:  As 
the mist ress of  mixology, the author 
Mit t ie Hel lmich has the c lassics down 
for the Mar t in i ,  the Bloody Mary—and 
the many var iat ions such as the Dir t y 
Mar t in i  and the V irgin Mary.  And then 
there are al l  the creat ive new el ix i rs 
the author br ings to the table,  l ike 
the Tasmanian Twister Cock tai l  or  the 
Ci t ron Spark ler.

I l lust rated secrets of  c lassic cock tai ls 
and more: I l lust rat ions show prec isely 
what t ype of  g lass should be used for 
each dr ink.  With dozens of  rec ipes for 
garnishes, r ims, infusions, and syrups; 
punches, gelat in shooters,  hot  dr inks, 
and non-alcohol ic beverages; and let ’s 
not forget an essent ia l  select ion of 
hangover remedies,  The Ult imate Bar 
Book is nothing shor t  of  top -shel f.

About the Author

Mit t ie Hel lmich is a photographer and 
former columnist  for  the Oregonian .  Her 
photographs have appeared in Highbal ls, 
High Heels (0 - 8118 -3017-9) and Atomic 
Cock tai ls (0 - 8118 -1926 - 4).  She is the 
author of  Sangr ia (0 - 8118 - 4290 - 8), 
Paradise on Ice (0 - 8118 -3302-X),  and 
Par ty Shots (0 - 8118 -3950 - 8),  a l l  f rom 
Chronic le Books. She l ives in Por t land, 
Oregon.

The Ult imate Bar Book -  The Bar tenders Bible

Publ isher :  Chronic le Books; 1st  Edi t ion 
(June 23, 2006)
Language: Engl ish
Hardcover :  476 pages
ISBN-10: 0811843513
ISBN-13: 978 - 0811843515
Item Weight:  1.65 pounds
Dimensions: 5.4 x 1.7 x 7 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Whiskey, Bourbon, Tequi la, 
Wine, Por t ,  Muscat or Sherry Barrels

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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A TA LE OF RUM
7. THE COLUMN   STILL

As we have seen in the previous ar t ic les of  th is 
ser ies,  in the West ,  rum was born in Brazi l  at  the 
beginning of  the 1600s (or maybe a l i t t le ear l ier). 
Then f rom Brazi l  i t  spread to the French and 
Engl ish Car ibbean and f inal ly f rom the Engl ish 
colony of  Barbados i t  star ted i ts t r iumphal march 
into the wor ld.  In the ear ly 1800s, rum had 
conquered the huge Br i t ish market and i t  was 
st rongly present a l l  over the At lant ic Wor ld and in 
Cont inental  Europe.

Dur ing these two centur ies,  the dist i l l ing 
apparatus and the product ion technique did not 
change much and were more or less the same in 
al l  produc ing countr ies.  The dist i l l ing apparatus 
was st i l l  an A lembic,  or  Pot St i l l ,  and i t  worked by 
batch, or discont inuous, dist i l lat ion. 

Simpl i f y ing a lot ,  a Pot St i l l  consists of  a 
container (of ten cal led cucurbi t),  a head (also 
cal led cup),  a cool ing tube and a receiver.  The 
dist i l ler  f i l ls  the cucurbi t  wi th the fermented 
l iquid (of ten cal led wash) and heats i t  up.  When 
the wash boi ls,  the vapours are col lec ted by the 
head, enter into the cool ing tube, return to the 
l iquid state and this new l iquid is col lec ted in the 
receiver.  This new l iquid is the dist i l late or Spir i t . 

THE RUM 
HISTORIAN 

by Marco Pier ini

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

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

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

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

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

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

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

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

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

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

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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I t  is  st ronger than any fermented beverage, 
which is exact ly what the dist i l ler  was 
look ing for. 

Af ter  each s ingle dist i l lat ion (of ten cal led 
run) you have to turn of f  the heath, 
empty the cucurbi t  and c lean i t  careful ly, 
lack of  accuracy at  that  stage being 
of ten responsib le for  bad qual i t y of  the 
Spir i t .  Then you have to f i l l  the cucurbi t 
again wi th a new wash and star t  again.  
Moreover,  the f i rst  run (of ten cal led 
st r ipping run) makes a weak Spir i t  (of ten 
cal led low wine) wi th a low alcohol ic 
st rength.  So, the low wine has to be 
dist i l led al l  over again a second t ime, 
in order to reach the desired alcohol ic 
st rength.  To sum up, making a Spir i t  was 
a complex procedure,  t ime and labor 
consuming and therefore expensive. 

As t ime went by,  a lembics became 
gradual ly b igger and more ef f ic ient ,  and 
heat ing techniques improved too, resul t ing 
in s igni f icant reduct ion of  fuel  costs, 
but  the lengthy procedure necessary to 
produce a Spir i t  remained basical ly the 
same. 

Rum didn’ t  change much ei ther,  as far  as 
we know. Of course, there were bet ter and 
worse rums. Brands did not ex ist  yet ,  and 
t raders and consumers chose according 
to geographical  or ig in and pr ice.  For 
example,  the rums coming f rom Barbados 
and Jamaica were general ly considered 
bet ter (and more expensive) than those 
produced in Nor th Amer ica and in the 
French colonies.  The rums which had 
undergone some ageing dur ing t ranspor t 
and then storage were bet ter,  less harmful 
to the heal th and cost more, whi le,  to give 
just  an example,  those newly dist i l led 
which were sold to soldiers in the West 
Indies were dreadful  and cost ver y l i t t le. 
A l l  rum was ver y st rong, fu l l  of  congeners, 
i t  tasted harsh and had an unpleasant , 
when not outr ight  foul  smel l:  “ the r ight  rum 
st ink ”.  I t  was drunk in great quant i t y by 
i ts habi tual  consumers,  not least  because 
i t  was cheap, but re jected by many, more 
discerning consumers. 

Between the end of  the 1700s and the 
beginning of  the 1800s, however,  for  the 
f i rst  t ime in the centur y-o ld histor y of  rum 

(and of  the other spir i ts),  th ings changed, 
and soon the wor ld of  rum would not 
be the same. Many dist i l lers t r ied to go 
beyond the l imi ts of  pot  st i l l  and batch 
fermentat ion.  Their  object ive was c lear : 
they wanted to produce a greater quant i t y 
of  a lcohol  and get i t  done faster and 
save on product ion costs,  wi th enormous 
economic benef i ts.  Many t r ied,  and many 
new patents were registered, at  f i rst  wi th 
l i t t le success. But through t r ia ls and 
er rors,  in just  a few decades a new type of 
dist i l l ing apparatus was born,  faster,  more 
ef f ic ient ,  inexpensive,  which would be 
cal led Column St i l l ,  Patent St i l l  and also 
Cont inuous St i l l . 

About the f i rst  steps of  th is new type of 
dist i l l ing apparatus,  let ’s read what R. J. 
Forbes wr i tes in his o ld,  c lassic “Shor t 
H is tor y of  the Ar t  of  D is t i l la t ion ”  (1948).

“Now i t  may be general ly t rue that England 
was supreme in the f ie ld of  technology 
and France in the f ie ld of  pure sc ience. 
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But such general izat ions do not a lways 
hold when we go into the detai l  and this 
dic tum is par t icular ly t rue i f  we look at  the 
histor y of  dist i l lat ion.  For here the French 
technologists were supreme in the ear ly 
nineteenth centur y,  they were the men 
‘dist i l led out of  our v i r tues’  who led in the 
ar t .  This new ar t  of  dist i l l ing was eminent ly 
pract ical  for  we have not yet  reached the 
per iod of  the mathemat ical  and physical 
approach to the dist i l lat ion apparatus.  … the 
genius of  the French dist i l lers of  the f i rst  two 
decades of  the nineteenth centur y star ted 
an avalanche of  patents of  new dist i l l ing 
systems and apparatus”. 

The pioneer of  the new st i l l  was Eduard 
Adam, who in 1801 patented his new 
dist i l l ing apparatus ‘ to prepare alcohol  in 
one operat ion’.  Adam and others French 
dist i l lers “had int roduced the idea of  running 
the f i rst  condensate counter- cur rent to the 
vapors and thus enr iching i t  to produce the 
desired st rength of  the alcohol  in one run.” 
This k ind of  st i l l  (of ten cal led also Double 
Retor t  St i l l  or  Double Thumper St i l l)  was 
later improved by others and was remarkably 
successful  in the West Indies where i t 
coexisted for decades wi th the o ld Pot St i l ls 
and wi th the new Column St i l ls . 

The f inal  step of  using the pr inc ip les 
int roduced by Adam and others to bui ld a 
dist i l l ing column was taken by Jean Bapt iste 
Cel l ier  B lumenthal,  born in Clermont Fer rand 
(France) in 1768. He was not interested in 
rum. Actual ly,  “He was led to the design 
of  a dist i l l ing column by his interest  in 
manufactur ing sugar f rom sugar-beets. 
He was at t racted to the problem of sugar 
ref in ing wi th many compatr iots by a pr ize 
of  one mi l l ion f rancs put up by Napoleon 
for a good method of  obtaining a uni formly 
cr ystal l ized whi te sugar in large quant i t ies.” 

Anyway, Cel l ier  may be t ruly regarded as 
the inventor of  the f ract ionat ing column. He 
patented his apparatus f i rst  in 1813, but the 
French government awarded him the patent 
only in 1818, af ter  a long and v ic tor ious 
legal  l i t igat ion above the paterni t y of  the 
invent ion,  because a lot  of  money was at 
stake. He int roduced the fundamental  idea 
of  a cont inuous st ream of fermented l iquid 
enter ing the column st i l l  and a cont inuous 

st ream of spent residue leaving i t .  In th is way, 
dist i l lat ion cont inued wi thout inter rupt ion for  a 
long per iod of  t ime, thus saving on labor and 
fuel  costs and produc ing a great quant i t y of 
a lcohol. 

“The tempestuous development of  the new st i l l 
in France long lef t  the dist i l ler ies of  Germany 
and England unaf fected. At the same t ime i t 
was beyond quest ion that the exper iments on 
development of  the o ld st i l l  of  the cucurbi t 
t ype were not cont inued. I t  may be t rue that 
these o ld st i l ls  only gave a weak dist i l late, 
that  had to be redist i l led several  t imes and 
the taste was of ten spoi led by empyreumat ic 
‘o i ls’.”

According to Forbes, in Great Br i ta in “ In the 
spir i t  industr y the new French st i l ls  could not 
be adopted as such, for  though the Engl ish 
dist i l ler ies worked wi th rather th in mashes of 
grain,  these st i l ls  contained too many sol ids 
to be handled in the new apparatus wi thout 
di f f icul t ies.  The French pre -heater was 
discarded al together,  as the hot cool ing-water 
could be used wi th prof i t  in the malt ing-house, 
and therefore heat-economy on this point 
was only a secondary considerat ion.  The new 
laws of  exc ise drew a sharp l ine between the 
malt ing houses and the dist i l ler ies and then 
the new cont inuous st i l ls  began to become 
economical.  The Engl ish inventors were drawn 
to the problem and the crown of  their  ef for ts 
was the Cof fey st i l l ”.  Aeneas Cof fey patented 
his cont inuous st i l l  in 1830.  I t  was not an 
immediate success, but wi th changes and 
improvements,  soon i t  spread everywhere. 

Concerning the fundamental  di f ferences 
between Pot St i l l  and Column St i l l ,  I 
recommend you read the ar t ic les which 
Richard Seale recent ly publ ished  on his 
Facebook page, then col lec ted  on  Rum 
Diar ies Blog, on February 9,  2021 under 
the t i t le “Aeneas Cof fey,  John Dore and 
Foursquare ”.  I  th ink the fo l lowing excerpt 
is  cruc ial:  “The dichotomy is not pot st i l l  v 
column st i l l  but  batch st i l l  v  cont inuous st i l l . 
A l l  st i l l  designs fa l l  into one of  the lat ter  two 
categor ies.  The addi t ion of  f rac t ionat ion or 
enhanced rect i f icat ion to a batch st i l l  is  st i l l  a 
batch st i l l .  The s imple batch st i l l  re l ies sole ly 
on the lyne arm for rect i f icat ion.  Enhancing 
this ef fect  does not change the fundamental 
nature of  the st i l l .
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A batch st i l l  wi l l  produce a changing output 
over t ime (col loquial ly the heads, then 
hear ts,  then tai ls)  f rom a s ingle charge 
(batch) that  i tse l f  changes as i t  is  dist i l led. 
A cont inuous st i l l  produces an unchanged 
output that  var ies by posi t ion (not by 
t ime) on an unchanging charge that is fed 
cont inuously.  Heads, hear ts and tai ls are 
drawn of f  s imultaneously f rom di f ferent 
posi t ions.  This is the fundamental  dist inc t ion 
between the two processes which also 
explains why the two can never make the 
ident ical  spir i t .”

I  haven’ t  been able to f ind prec ise dates 
yet ,  but  in the second hal f  of  the 1800s the 
Column St i l l  became widespread in most 
of  the rum producer countr ies and even 
contr ibuted to changing the product ion 
geography of  rum: the age-old Br i t ish 
pr imacy dec l ined and by the end of  the 
centur y the French Car ibbean is land of 
Mar t in ica was the greatest  producer of  rum in 
the wor ld. 

The French Car ibbean is lands, Cuba, the 
Dominican Republ ic and the many new 
produc ing countr ies opening up to the 
wor ld market (Austral ia,  Reuniòn, Lat in 
Amer ica,  etc.)  adopted the Column St i l l .  Even 
the Engl ish colony of  Demerara adopted 
the Column St i l l ,  whi le in Barbados rum 
product ion almost disappeared, and Jamaica 
remained fai thful  to the t radi t ional  Pot St i l l 
for  many years to come. 

As wel l  as being more ef f ic ient  and 
economical,  and produc ing a bigger quant i t y 
of  spir i t  faster and at  a lower cost ,  i t  soon 
became c lear that  the rum produced by 
Column St i l l  was qual i tat ive ly di f ferent ,  i t 
was in fac t  another k ind of  rum. 

According to i ts detractors (Jamaica rum 
producers in the f ront l ine) the new Column 
St i l l  d idn’ t  make t rue rum, wi th i ts spec i f ic 
organolept ic character ist ics,  i ts  t radi t ional, 
unique aroma and f lavour.  What comes out 
of  the Column, they c la imed, was not rum 
(or whiskey etc.)  but  a banal  “neutral  spir i t ”, 
wi thout f lavour and qual i t y,  soul less,  in shor t , 
l i t t le more than neutral  a lcohol.  

And yet ,  in actual  fac t ,  the new type of  rum 
was immediate ly a great success. I t  d id not 
have the usual  bad smel l ,  on the contrar y,  i t 

smelt  p leasant and was easy to dr ink,  i t  had 
few congeners,  i t  was l ight  and, wi th a bi t  of 
ageing, i t  even tasted good. 

In the second hal f  of  the 1800s, th is new 
type of  rum made i ts way on the market , 
intercept ing and sat isf y ing a general  change 
in the taste of  t radi t ional  consumers of  rum 
(and of  whiskey).  This change of  taste was 
probably already under way, l inked to the 
general  r is ing of  l iv ing standards,  the advent 
of  new sof t  dr inks,  the growing popular i t y 
of  spor t  and of  new ways of  spending one’s 
le isure t ime. As regards Great Br i ta in, 
James Pack devotes interest ing pages to 
th is issue in his seminal  “Nelson’s B lood ” 
and the t r iumph r ight  now of Cuban Ron 
L igero  ( l ight  rum),  about which we are going 
to speak in an upcoming ar t ic le,  is  another 
example of  th is general  change of  taste.

Anyway, whatever the reasons, many people 
now wanted to dr ink for  the p leasure of 
dr ink ing something good; le isure dr ink ing 
and not dr ink ing just  to escape the hardships 
of  l i fe for  a whi le.  And many would rather 
dr ink a spir i t  which had a nice smel l ,  a 
smooth,  less heavy f lavour,  and was maybe 
even heal th ier ;  last  but  not least ,   a spir i t 
which lef t  you less hung-over the fo l lowing 
day. The new type of  rum now avai lable,  by 
s imply ex ist ing promoted this change. Even 
the most iconic Br i t ish rum dr inkers,  the 
sai lors of  the Navy, prefer red column-made 
Demerara rum to t radi t ional  pot  st i l l -made 
Jamaica rum. Last ,  but  not least ,  th is new 
type of  rum conquered many new consumers 
al l  over the wor ld,  even pol i te soc iety, 
inc luding women.  

In conc lusion, as t ime went by,  Column St i l l 
became more and more dominant ,  and even 
the most obst inate t radi t ional ists,  Jamaica 
inc luded, had to adjust .  I  am not able to put 
my f inger on the exact f igures,  but today 
the vast major i t y of  the rum produced in 
the wor ld is produced by Column st i l l ,  of ten 
huge apparatuses, whereas pot st i l l  is 
used for produc ing l imi ted quant i t ies which 
usual ly (though not a lways) are of  h igh 
qual i t y,  cost  a lot  and are meant for  a niche 
market .  We wi l l  get  back to th is.

Marco Pier in i
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WEST INDIES RUM DISTILLERY

West Indies Rum Dist i l le r y (WIRD) is p leased to 
announce i ts Bonsucro’s Chain of  Custody (ChoC) 
cer t i f icat ion,  the f i rs t  d is t i l le r y in the Car ibbean 
and Barbados to obta in th is cer t i f icat ion.  Bonsucro 
is a non-prof i t  organizat ion that a ims to promote 
susta inable sugarcane product ion,  processing, and 
t rade around the wor ld.  This is a landmark in the 
Car ibbean, wi th only a handfu l  of  d is t i l le r ies in the 
wor ld successfu l ly reaching th is coveted designat ion.  
This cer t i f icat ion,  developed by Bonsucro,  guarantees 
consumers that the sugarcane use to produce the rum 
they buy is produced, sourced and t raded responsib ly, 
and fur ther st rengthens the Barbados brand as a 
h igh - qual i t y susta inable product of  internat ional 
s tanding. Bonsucro is a key member in the “Adelante 
In i t iat ive” which protec ts workers’  heal th by 
developing safer work ing prac t ices by promot ing 
safe work ing condi t ions for  workers to prevent s t ress 
or acc idents in the workp lace. “ I ’m so p leased to 
see the f i rs t  rum dist i l le r y in the Car ibbean achieve 
Bonsucro cer t i f icat ion.  I t  is  a real ly posi t ive step for 
Barbados and the wider region. Congratu lat ions to 
the team at the West Indies Rum Dist i l le r y for  the i r 
leadership and achievement .”  says Danie l le Mor ley, 
Bonsucro Chief  Execut ive Of f icer.  “Our susta inabi l i t y 
focus goes beyond our va lue chain.  That is because 

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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we recognise that we can only c reate a bet ter and 
br ighter future by addressing how interconnected a l l 
the aspects of  rum making are in the bat t le against 
c l imate and soc ia l  change, f rom sugar cane f ie lds 
to our consumers hands,”  sa id Andrew Hassel l , 
Managing Direc tor at  the West Indies Rum Dist i l le r y. 
“By adher ing to Bonsucro’s pr inc ip les,  we, as a 
d is t i l le r y,  co l lec t ive ly st r ive to be a t rue ref lec t ion 
of  our core values and be on the s ide of  h igh eth ica l 
s tandards as sugarcane users.”  WIRD has under taken 
an in - depth t ransformat ion to reduce i ts env i ronmenta l 
impact and br ing more t ransparency across the ent i re 
va lue chain wi th susta inabi l i t y  as a fundamenta l  and 
core pr inc ip le.  The Bonsucro ChoC cer t i f icat ion is yet 
another b ig step towards th is aspi rat ion,  in e levat ing 
i ts commitment to local  susta inabi l i t y.  ht tps: // f lav iar.
com/ the -west- indies - rum- dist i l le r y- l td /d is t i l le r y, 
ht tps: //w w w.bonsucro.com/

MOUNT GAY

Mount Gay announced a new par tnership wi th 4ocean, 
one of  the wor ld ’s leading ocean conser vat ion 
companies,  to suppor t  them in the i r  miss ion to he lp 
end the ocean p last ic c r is is .  In June, throughout 
Wor ld Ocean Month,  Mount Gay wi l l  commit  $5 for 
ever y bot t le and $1 for ever y cock ta i l  so ld,  up to 
the value of  $100,000 to 4ocean’s Pound+ Program. 
This cont r ibut ion wi l l  d i rec t ly fund the removal  of 
tens of  thousands of  pounds of  t rash f rom the ocean 
us ing 4ocean’s fu l l - t ime, profess ional  c leanup crew 
members around the wor ld.  “Our premium rums are 
heav i ly inf luenced by our roots in Barbados, f rom 
the cora l  f i l tered water to the ocean a i r  impar ted in 
our t rop ica l  ageing process. And as we are deeply 
ingra ined in the sai l ing communi t y,  the ocean is at 
the center of  exper iences our c l ients enjoy,”  sa id Ian 
McLernon, Pres ident and CEO Amer icas at  Rémy 
Coint reau. “Protec t ing the ocean, one of  the essent ia l 
e lements that  uni tes Mount Gay and our communi t y, 
is  an impor tant par t  of  our par tnership wi th 4ocean.” 
Wor ld Ocean Month is just  the star t  of  Mount Gay ’s 
ef for ts suppor t ing 4ocean’s miss ion to end p last ic 
po l lu t ion.  In August ,  Mount Gay and 4ocean wi l l 
re lease an exc lus ive red bracelet ,  made f rom 100% 
post- consumer recyc led mater ia ls ,  featur ing a one - of -
a -k ind t r ident charm, which wi l l  suppor t  the Pound+ 
Program. Fo l low @mountgayrum for a chance to 
win one of  the bracelets v ia sweepstakes. “4ocean 
is proud to par tner wi th a brand that shares our 
passion for ocean restorat ion whi le encouraging 
ocean- f r iendly,  susta inable l i festy les.  Through th is 
co l laborat ion,  Mount Gay Rum wi l l  he lp us to reach 
our goal  of  removing over 20 mi l l ion pounds of  t rash 
f rom the ocean, r ivers,  and coast l ines by 2022,”  sa id 
co - founder and CEO of 4ocean, A lex Schulze.  w w w.
mountgayrum.com/4ocean/ ,  w w w.4ocean.com

HABITATION SAINT- ETIENNE

HSE did qui te wel l  at  the recent Internat ional 
Sugarcane Spi r i ts Awards. Four HSE rhums won 
Final is t ’s Medals:

Rhum Agr ico le Ex t ra V ieux Whisky Rozel ieures Cask 
Fin ish is aged for more than f ive years in oak bar re ls, 
as is the HSE t radi t ion,  and then aged a fur ther e ight 
to twelve months in casks prev ious ly used for the 
French whisky,  Rozel ieures.  Rhum Agr ico le Ex t ra 
V ieux Chateau Marquis De Terme Fin ish is aged an 
addi t ional  ten months in Chateau Marquis De Terme 
wine casks. B lack Sher i f f  is  a b lend of  three - to four-
year- o ld rums aged in Amer ican Bourbon bar re ls. 
B lanc 55° AOC Mar t in ique Parce l la i re #1 Mono -
var iéta l  Canne D’or R570 is d is t i l led f rom pure sugar 
cane ju ice f rom HSE’s Verger and Coulon cane f ie lds. 
These f ie lds grow the spec ia l  R570 sugar cane known 
as “ the go lden cane.”  Rhum Agr ico le Ex t ra V ieux 
Whisky K i lchoman Cask Fin ish won a Gold Medal. 
I t  has been aged an addi t ional  four to f ive months 
in casks that prev ious ly he ld K i lchoman whisky,  a 
s ing le mal t  f rom the Is lay region.  Final ly,  Très V ieux 
Rhum Agr ico le VSOP won a Gold Medal and a Best 
of  Region Award for the Car ibbean. I t  enjoys a long 
aging per iod in Bouron Oak casks. ht tps: //w w w.rhum-
hse.com/en/

SELVAREY

On the heels of  a b lockbuster spr ing of  new char t -
topping music ,  a groundbreak ing foray into fashion, 
and the so ld - out re lease of  h is f lagship SelvaRey 
Owner ’s Reser ve, Bruno Mars is showcasing h is rum 
empire in a new creat ive content ser ies.  The ser ies 
h ighl ights the launch of  SelvaRey Coconut ,  the latest 
in h is co l lec t ion of  g lobal ly acc la imed ul t ra -premium 
rums. Just  in t ime for summer and rum season, 
SelvaRey Coconut is po ised to e levate ever y Piña 
Colada f rom Miami to Honolu lu.  The luxur y sp i r i t  is 
made f rom an incredib ly smooth,  two -year-aged rum, 
infused wi th a ve lvety coconut essence. I t  promises to 
forever ra ise the bar in the coconut rum categor y and 
the wor ld of  t rop ica l  cock ta i ls . 
“Rum is real ly synonymous wi th joy.  Anyone ho ld ing a 
good rum cock ta i l  is  exac t ly where they want to be,” 
says Mars.  “That ’s what I  wanted people to fee l  w i th 
th is campaign. And SelvaRey Coconut de l ivers the 
u l t imate dr ink ever y t ime. I t  is  hands down the best 
coconut rum you have ever tasted. Who wouldn’ t  be 
happy wi th a SelvaRey Piña Colada in the i r  hand? “ 
SelvaRey debuted the f i rs t  insta l lment of  i ts  v ibrant 
new campaign, apt ly t i t led Tropica l  Luxur y,  Wherever 
You Are.  Mars’  fe l low brand owners and long- t ime 
co l laborators,  superstar Anderson Paak of  S i lk Sonic , 
Grammy Award-winning songwr i ter  James Faunt leroy, 
and Oscar and Grammy Award-winning producer 
D’Mi le,  a l l  cont r ibuted to the campaign. Mars d i rec ts 
and stars in the f lagship v ideo together wi th rapper 
Anderson Paak, whi le Faunt leroy prov ides the vocals 
for  the j ing le.  The spot is cur rent ly l ive on YouTube 
wi th addi t ional  content s lated to run throughout the 
summer.  w w w.selvarey.com

HOLMES CAY

Holmes Cay, in co l laborat ion wi th the Rumcast 
Podcast ,  is  debut ing i ts new ‘Fi j i  Rum’,  the f i rs t  in a 
new l imi ted edi t ion product l ine,  focusing on products 
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with a s ing le or ig in count r y or d is t i l le r y.  Founded to 
he lp sp i r i ts lovers d iscover the exc i t ing d ivers i t y of 
rum f lavors,  Holmes Cay c reated i ts newest S ingle 
Or ig in Edi t ions,  chosen for except ional  taste and 
versat i l i t y,  to bui ld on th is pr inc ip le.  The inaugural 
S ingle Or ig in Edi t ion ‘Fi j i  Rum’ b lend appeals not 
only to co l lec tors and explorers of  new spi r i ts ,  but 
a lso to a younger demographic of  imbibers wi th an 
accessib le and except ional  f lavor prof i le.  The Fi j i 
S ing le Or ig in Rum was developed in co l laborat ion 
wi th Rumcast podcast co -hosts John Gul la and 
Wi l l  Hoekenga. “ We were d iscussing unadul terated 
rums and f lavor prof i les that  we would l ike to see 
in the market and are grat i f ied that  our Holmes 
Cay co l laborat ion is mak ing th is unique se lec t ion 
avai lab le in the US,” said Wi l l  Hoekenga. Er ic Kaye 
added, “ When we tasted the ‘Fi j i  Rum’ b lend c reated 
for the Rumcast ,  we loved i t  so much that we fe l t  we 
had to share i t  w i th other sp i r i ts lovers.  I t  fe l t  l ike the 
per fec t  f i t  to launch the S ingle Or ig in Edi t ion ser ies. 
In the ser ies we a im to h ighl ight  l imi ted edi t ion 
rum expressions f rom a s ing le count r y or d is t i l le r y, 
just  as we star ted wi th Holmes Cay -  S ingle Cask 
Rum to share aged, s ing le casks. Because rum is 
a g lobal  sp i r i t  produced in a var iet y of  ways, we 
ex ist  to showcase the excel lence and the d ivers i t y 
of  f lavor in th is sp i r i t .”  The Holmes Cay ‘Fi j i  Rum’ 
is a molasses-based b lend of  pot  and co lumn st i l l 
rum f rom South Pac i f ic  D ist i l le r ies in Lautoka, Fi j i , 
presented at  46% ABV. w w w.HolmesCay.com, ht tps: //
w w w.rumcast .com/

KOLOA RUM

Hawai ’ i ’s  Koloa Rum Company announced the i r 
par tnership wi th the Las Vegas Raiders and 
A l legiant Stadium. Named the “Of f ic ia l  U l t ra -
Premium Rum of the Las Vegas Raiders,”  Ko loa 
Rum wi l l  br ing the i r  award-winning rums to the 
g lobal  events dest inat ion,  augment ing the stadium 
spectator exper ience. The agreement grants Koloa 
Rum Company prominent v is ib i l i t y  w i th in A l leg iant 
Stadium, inc luding a branded stadium bar located 
ins ide the Twi tch Lounge. Koloa Kaua’i  Whi te Rum 
wi l l  be of fered as a de luxe opt ion across concession 
stands. Two spec ia l t y cock ta i ls c reated by A l legiant 
Stadium’s “Modern Mixo logist ,”  Tony Abou Ganim, 
wi l l  a lso be featured at  the Raiders’  home stadium 
inc luding a Rum Punch cock ta i l  featur ing Koloa Dark 
Rum and a Frozen Cable Car b lended wi th Koloa 
Spice Rum. “The Raiders are exc i ted to welcome 
Koloa Rum Company as our newest par tner,”  sa id 
Brandon Dol l ,  Raiders’  SVP of St rategy & Business 
Development .  “Koloa Rum Company is a great match 
as ev idenced by the i r  commitment to produc ing h igh -
qual i t y,  u l t ra -premium rums that w i l l  enhance the 
beverage exper ience for Raiders fans and guests of 
A l leg iant Stadium.” The par tnership for t i f ies Koloa 
Rum’s brand wi th a st rong footho ld in the “Spor ts 
and Enter ta inment Capi ta l  of  the Wor ld ” as they 
cont inue to expand to new markets,  both nat ional ly 
and abroad. The Kauai -based, s ing le -batch c raf t 
rum dist i l le r y cur rent ly d is t r ibutes in 30 states and 
internat ional ly inc luding Aust ra l ia ,  Canada and 
Japan. “As a proud par tner of  the Raiders,  we’re 
eager to br ing our premium rums to Raiders fans and 

spor ts enthusiasts as wel l  as concer t - goers f rom 
around the g lobe,”  sa id Bob Gunter,  Ko loa Rum 
Company ’s Pres ident and CEO. w w w.ko loarum.com.

MEZ AN

MEZ AN has int roduced the i r  newest 100% al l -
natura l  express ion, Chi r iqui  to the U.S. market .  The 
brand wi l l  be impor ted and dist r ibuted by Marussia 
Beverages USA . MEZ AN Chir iqui  is  a molasses-
based rum dist i l led in Panama, where the ter ro i r 
and t rop ica l  c l imate is par t icu lar ly conduc ive to 
growing sugarcane. The dist i l le r y grows i ts own 
cane and cul t ivates t radi t ional  yeasts that  preser ve 
the charac ter and dist inc t ive qual i t ies of  the rum. 
Af ter d is t i l la t ion in mul t i - co lumn st i l ls ,  MEZ AN 
Chir iqui  is  then aged in second- f i l l  Amer ican 
whi te oak casks and is f in ished in casks used 
for Por tuguese Moscate l .  S ince 2012, MEZ AN 
has chosen to reveal  the purest  express ion of 
Car ibbean rums and create ‘unal tered ’  natura l 
products.  This p ioneer ing approach is in l ine wi th 
new consumer t rends towards t ransparency and 
t raceabi l i t y,  for  products wi th no added sugar or 
addi t ives.  MEZ AN’s non- inter vent ionist  phi losophy 
is to of fer  natura l ly made, stand- out rums wi th a 
unique f lavor prof i le that  ref lec ts each or ig in and 
each dist i l le r y.  Wi th MEZ AN, the charac ter of  each 
rum is both preser ved and enhanced. The label , 
decorated wi th t rop ica l  p lants and mot i fs inspi red by 
indigenous Panamanian ar t ,  a ims to take you on an 
exot ic journey when you taste the rum. ht tps: //w w w.
mezanrum.com/

APPLETON ESTATE

Appleton Estate Jamaica Rum announced two 
updates to i ts premium rum l ineup that ce lebrate 
the brand’s pursui t  of  excel lence and commitment 
to the h ighest s tandards of  rum product ion:  a new 
super premium 15 Year O ld B lack R iver Casks rum, 
as wel l  as an update to the ex ist ing u l t ra -premium 
21 Year O ld Nassau Val ley Casks, both c raf ted by 
Master B lender Joy Spence. The 15 Year O ld B lack 
R iver Casks is Appleton Estate’s newest express ion 
of  aged rum and pays homage to the B lack R iver 
in Jamaica’s Nassau Val ley,  the source of  the 
l imestone - f i l tered water used to c reate a l l  Appleton 
Estate rum. “The rum that we hand-se lec ted for the 
15 Year O ld is used to c reate a rare b lend of  pot 
and co lumn-st i l l  rums resul t ing in r ich and fu l l -
bodied f in ish” says Joy Spence, a luminar y in the 
sp i r i ts wor ld who marks her 40 th anniversar y th is 
year at  the d ist i l le r y.  “There is a de l icate sp ice wi th 
a f ru i t y subt le oak ending that ref lec ts the lush and 
fer t i le land that the B lack R iver runs through here in 
the Nassau Val ley.  We cul t ivate the ingredients that 
go into ever y bar re l  of  our rum. From the sugarcane 
we grow ourse lves,  to the l imestone spr ing water we 
source st ra ight f rom the B lack River,  ever y step is 
carefu l ly looked af ter,  resul t ing in a beaut i fu l  rum.” 
Fo l lowing the brand’s recent re launch, Appleton 
Estate is re int roduc ing the 21 Year O ld Nassau 
Val ley Casks express ion wi th a re imagined bot t le 
and label  that  ce lebrates the brand’s her i tage. 
Fi rs t  launched in 1996 and named af ter  the 
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hear t  of  Jamaica, the Nassau Val ley.  ht tp: //w w w.
appletonestate.com/

SAILOR JERRY

Sai lor  Jer r y,  the sp iced rum brand named af ter 
tat too ing p ioneer and U.S. Navy veteran Norman 
‘Sai lor  Jer r y ’  Col l ins,  w i l l  mark the 48th anniversar y 
of  the legendar y ar t is t ’s death and honor h is 
memor y through the work of  today ’s leading 
t radi t ional  tat too ar t is ts .  To up l i f t  h is legacy of 
t radi t ional  tat too c raf tsmanship,  Sai lor  Jer r y has 
commiss ioned f ive prominent t radi t ional  tat too 
ar t is ts f rom around the wor ld to paint  the i r  own 
vers ions of  the i r  favor i te Sai lor  Jer r y f lash.
Henning Jorgensen (Royal  Tat too, Denmark), 
Andrea Giu l imondi (R ivers ide Tat too, UK),  Rosie 
Evans (Five Points,  NYC & Mar let t  Tat too, L A), 
Phi l  De Angulo (Memor ia l  Brook lyn Tat too, USA) 
and Marcus Yuen (59 Tat too, Hong Kong) have 
co l laborated to c reate a l imi ted -edi t ion Norman 
Col l ins inspi red tat too f lash sheet that  pays homage 
to Col l ins.  Pr ints of  th is co l laborat ive one - of -a -
k ind f lash sheet wi l l  ser ve as pr izes in a number of 
internat ional  soc ia l  media compet i t ions across both 
inf luent ia l  tat too - re lated IG accounts and through 
Sai lor  Jer r y ’s own channel .  “Norman Col l ins’  work 
has lef t  a last ing legacy not only on the arms of 
those tat tooed by hum, but h is iconic designs have 
become famous wor ldwide and cont inue to inspi re 
and inf luence the tat too cul ture and apprec iators 
of  h is c raf t  to th is day,”  says Gemma Kane, Sai lor 
Jer r y G lobal  Brand & Cul tura l  Ambassador.  “H is 
work was bo ld,  inspi r ing and t imeless and pushed 
the boundar ies both technica l ly and c reat ive ly. 
We’re honored to work wi th these incredib le ar t is ts 
to ce lebrate h is legacy wi th a new generat ion 
of  Sai lor  Jer r y fans around the wor ld.  “  ht tps: //
sa i lor jer r y.com

RITUAL SPIRIT PROOF

Ritual  Zero Proof has led the U.S. non-a lcohol ic 
sec tor s ince i ts launch in September 2019 wi th 
the f i rs t  Amer ican-made  sp i r i t  a l ternat ives.  Af ter 
expanding the i r  award-winning product l ine wi th the 
wor ld ’s f i rs t  Tequi la A l ternat ive in Apr i l  2020, R i tual 
is  not done b laz ing t ra i ls .  Int roduc ing the newest 
member of  the R i tual  fami ly,  just  in t ime for a post-
lockdown summer,  Rum A l ternat ive.  For a summer 
wi thout rest r ic t ions,  R i tual ’s zero -proof take on 
rum lets you enjoy the fest ive,  t rop ica l  beverages 
you love and the only ache you might fee l  the nex t 
morning is a l i t t le sunburn.  R i tual  Rum A l ternat ive 
boasts a l l  the warm vani l la ,  toasted sp ice and 
ve lvety decadence of  dark rum, minus the a lcohol 
or  ca lor ies.  “R i tual  is  the t rue l iquor rep lacement .  I t 
is  to sp i r i ts what the impossib le burger is to meat ; 
what Oat ly is to mi lk ,”  sa id Marcus Sakey, founding 
par tner of  R i tual  Zero Proof.  “Most people who buy 
those products are not vegetar ian,  they just  want a 
l i t t le balance, wi thout sacr i f ic ing f lavor.  R i tua l  has 
c racked that code and consumers have not iced.” 
Not iced they have. Thanks to a super ior  product , 
consumers have propel led Ri tual  f rom an unknown 
star tup to the top p layer in the U.S. non-a lcohol ic 

sp i r i ts sec tor in less than two years.  Despi te a g lobal 
pandemic,  R i tual  saw a stagger ing 241% grow th 
in revenue f rom Q1- Q4 in 2020 and is on t rack to 
demol ish that  record th is year.  An exc lus ive pre -
sale of  Rum A l ternat ive only avai lab le on the brand’s 
websi te net ted the i r  best  s ing le day sales to date, 
moving a stunning 38% more bot t les in one day than 
the prev ious record,  a testament to brand loyal t y 
and a th i rs t  for  a Rum A l ternat ive that  can f ina l ly be 
quenched. r i tua lzeroproof.com

FEVER-TREE

Fever-Tree wanted to make a Cola that  would do 
just ice to the c raf tsmanship that  goes into produc ing 
great rum, c reat ing a l iquid made wi th the best 
natura l ly sourced ingredients that  would a l low the 
subt le and charac ter fu l  f lavors of  these unique 
sp i r i ts to shine through. The resul t  is  a co la that  is 
r ich and complex in f lavor,  w i th the per fec t  leve l  of 
sweetness to complement and e levate rums f rom 
the f inest  d is t i l le r ies.  R ich,  rounded and balanced 
wi th c i t rus upf ront and complex sp ice to f in ish. 
D ist i l le rs Cola is made f rom e leven carefu l ly chosen 
and b lended ingredients inc luding Car ibbean ko la 
nuts,  Mexican l imes and a se lec t ion of  d is t i l led 
botanica ls and sp ices inc luding Jamaican p imento 
ber r y and Madagascan vani l la .  The major i t y of  the 
g lobal  supply of  ko la nuts comes f rom West Af r ica. 
Typica l ly,  they are grown in cul t ivated env i ronments 
for  h igher y ie lds and as a resul t ,  of ten are exposed 
to pest ic ides in the so i l .   Fever-Tree has carefu l ly 
se lec ted our Kola nuts f rom Jamaica which are 
grown in the wi ld and benef i t  f rom the fer t i le so i l  of 
Jamaica’s r ich land. The nut ’s aroma is sweet and 
rose - l ike wi th a b i t ter  taste that  does get sweeter 
on chewing the nuts.  They add a natura l  source of 
caf fe ine into the l iquid a long wi th a subt le b i t ter 
note that  s i ts under & balances out the sweetness 
& sp ice.  Mexico grows some of the ver y best c i t rus 
f ru i ts .  They source our Tahi t i  l imes f rom groves 
on the opposing Car ibbean and Pac i f ic  coasts to 
ensure the l iquid we source is f rom top - qual i t y,  wel l -
r ipened f ru i t  the year- round. Pimento is known as 
“a l lsp ice” because the taste and aroma of  the ber r y 
resembles a mix ture of  four other wel l - known spices 
-  c loves, nutmeg, c innamon and pepper,  adding a 
fantast ic sp ice to the i r  mixers.  Fever-Tree sources 
the i r  Pimento ber r y f rom Jamaica where they are 
grown in the wi ld or on smal l  ho ld ings. Jamaica is 
g lobal ly renowned for hav ing ver y fer t i le so i l  and for 
produc ing the best qual i t y p imento o i l  in the wor ld. 
True Madagascan vani l la is a d i f f icu l t  th ing to grow 
but the rewards are bount i fu l .  I ts taste and aroma 
are so h ighly pr ized i t  is  now wor th more than i ts 
weight in s i lver.  Vani l la is not nat ive to the is land 
of  Madagascar.  Despi te i ts unr iva l led breadth of 
b iodivers i t y,  there is no nat ive fauna to po l lenate the 
vani l la f lowers;  instead, local  farmers painstak ingly 
hand-pol lenate each f lower.  The r igorous approach 
they take to the i r  vani l la cu l t ivat ion resul ts an 
intensely sweet and warming burst  of  f lavor. 
ht tps: // fever- t ree.com/
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Strawberry Rum Punch
Ingredients:

•	 1 Bot t le of  Ginger A le (2 l i ter)
•	 1 Frozen Can of  Limeade (12 oz.)
•	 1 Frozen Can of  Strawberr y Daiquir i 

(12 oz.)
•	 1 Car ton of  Fresh Strawberr ies
•	 1 Lemon
•	 2 Limes
•	 2 1/2 cups of  White Rum

Direct ions:

In a large pi tcher,  combine Ginger A le, 
Limeade and Strawberr y Daiquir i  mix.  
St i r  unt i l  a l l  the f rozen ingredients 
melt  and are completely mixed with 
the Ginger A le.   Sl ice one end of  your 
lemon and l imes and squeeze a l i t t le 
ex tra f resh juice into the mix ture.  
Now you can sl ice the f rui t  into lemon 
and l ime wheels and add them to 
the mix ture.   Take your st rawberr ies 
and sl ice them into thirds and add 
to the mix ture.   Remember to save a 
few strawberr ies and l ime sl ices for 
garnish.   Mix in rum and you’re done!

Soggy Dollar Painkil ler
Ingredients:

•	 2 ounces Pusser ’s rum
•	 4 ounces pineapple juice
•	 1 ounce orange juice
•	 1 ounce cream of coconut
•	 Garnish with Nutmeg and a 

pineapple s l ice

Direct ions:

Simply combine al l  ingredients,  except 
nutmeg, in a cock tai l  shaker and give 
i t  a gent le shake. I f  you don’t  have or 
want to use a shaker,  you can st i r  al l 
the ingredients together,  just  make sure 
i t  is  wel l  mixed, especial ly the cream 
of coconut.   Pour over ice.   Top with a 
dust ing of  grated nutmeg.  Garnish with 
a pineapple s l ice.
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Pineapple Rum Punch
Ingredients:

•	 4 oz Pineapple juice
•	 2 oz Light Rum
•	 2 oz Ginger A le

Direct ions:

Combine rum and pineapple juice.  
Pour over ice.   Top with ginger ale.  
Garnish with pineapple chunks, 
maraschino cherr y and dr ink umbrel la.

Blue Hawaiian
Ingredients:

•	 1 oz  Light Rum
•	 1 oz  Blue Curacao
•	 3 oz  Pineapple Juice
•	 3/4 oz  Cream of Coconut
•	 Pineapple s l ice for  garnish
•	 Maraschino cherr y for  garnish

Direct ions:

Combine Light Rum, Blue Curacao, 
Pineapple Juice and Cream of Coconut 
in a cock tai l  shaker.   Add about a 1/2 
cup of  ice and shake unt i l  the outside 
of  your shaker is cold.   Fi l l  your 
hur r icane glass with ice.   Pour your 
mix ture into your glass.   Decorate with 
a s l ice of  pineapple,  Maraschino cherr y 
and a t ropical  dr ink umbrel la.
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Tropical Bay Breeze
Ingredients:

•	 1.5 oz Coconut Rum
•	 3 oz Pineapple Juice
•	 2 oz Cranberr y Juice
•	 Splash of  Grenadine
•	 Squeeze of  Lime

Direct ions:

Combine Coconut Rum, pineapple 
juice,  cranberr y juice and Grenadine 
syrup and st i r.   Pour over ice in a 
highbal l  g lass.   Top with a squeeze of 
l ime juice.   Garnish with a s l ice of  l ime.
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Lava Flow

Ingredients:

•	 2 oz.  Light Rum
•	 2 oz.  Pineapple Juice (chi l led)
•	 2 oz.  Cream of Coconut (chi l led)
•	 5 - 6 Fresh Strawberr ies
•	 5 - 6 Fresh Pineapple chunks 

(opt ional)
•	 1 Small  Banana
•	 Garnish with a pineapple wedge and 

paper umbrel la

Direct ions:

Blend Strawberr ies and rum together 
and pour the mix ture into your glass.  
Rinse out your blender.   Blend banana, 
pineapple juice and cream of coconut.  
Pour mix ture into your hur r icane glass 
(on top of  the pureed strawberr ies and 
rum mix ture).   Watch the strawberr y 
mix ture r ise up the sides of  your glass 
creat ing the signature “ lava f low” look 
of  the dr ink!

Dir ty Monkey 

Ingredients:

•	 1/2 of  a r ipe banana
•	 1.5 ounce aged rum (Bacardi  Anejo 

is a good choice)
•	 2 ounces pineapple juice
•	 1/2 ounce Kahlua
•	 A splash of  banana l iqueur
•	 A splash of  Cream of Coconut
•	 Chocolate syrup for garnish

Direct ions:

Combine al l  ingredients in a blender 
(except the chocolate syrup).   Add 
a cup of  ice and blend unt i l  smooth.  
Dr izzle the inside of  a tal l  g lass with 
chocolate syrup.  Pour mix ture into 
your tal l  g lass.

Source: w w w.t roprock in.com
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Cancer the Crab
June 21 -  July 22

Cancer ians are intui t ive,  c reat ive, 
nour ishing, and emot ional,  and make 
loyal,  sympathet ic f r iends. However, 
Cancer ians (one of  the water s igns) 
need alone t ime, and when they ret reat , 
let  them do so on their  terms.

I  love the MOJITO as the cock tai l 
for  Cancer- - -  i t  is  so t radi t ional  but 
has so many creat ive var iat ions and 
when made proper ly i t  is  absolute ly 
wonder ful .   

Havana, Cuba, is the bir thplace of  the 
Moj i to,  and there i t  is  thought of  as a 
common highbal l .    The standard herb 
of  course is mint ,  but  I  have made 
Moj i tos wi th ever y thing f rom basi l 
to c i lantro,  and they al l  work.   Every 
bar tender has their  own method, here is 
mine:

In a cock tai l  shaker,  add a smal l 
handful  of  mint ,  or  basi l .    Add one 
ounce of  s imple syrup and l ight ly 
muddle the herbs,  re leasing the oi ls.   
Add 2 ounces of  whi te rum, one ounce 
of  f resh l ime juice,  and shake wel l  wi th 
ice.    St rain into a ta l l  g lass,  removing 
the muddled herbs.    Add f resh ice 
and top wi th a splash of  c lub soda.   
Garnish wi th f resh cr isp herbs. 
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

I ’m Lee Smith,  Founder of  Cane & Able, 
a new independent UK-based rum house, 
and the creator of  our debut brand, Lost 
Years Rum.  

Q: What inspired you to get into the 
spir i ts industr y and why rum?

My own rum journey star ted about 15 years 
ago. I  began where a lot  of  people begin 
– wi th spiced rum – but soon discovered 
what an incredib ly enjoyable and diverse 
spir i t  rum is.  

I ’m a massive fan of  Jamaican and 
Barbadian rums – which is why we source 
much of  our rum f rom these is lands – 
but I ’ve been blown away by rums f rom 

Ex clusi ve INTERV IE W
by Margaret  Ayala

Lee Smith,  Founder of  Cane & Able,  producers of  Lost  Years Rum, Uni ted K ingdom.

I  enjoy stor ies about 
ent repreneur ia l  success, 
but I  absolute ly LOVE 
them when the success 
is a imed at  achiev ing a 
larger goal  wi th a c lear 
soc ia l  or  envi ronmental 
impact .   A l l  those who 
know me wel l  are aware 
of  my passion for sea 
tur t les,  so you can 
imagine how thr i l led I  am 
wi th th is inter v iew: Lee’s 
inspi rat ion is c lose to my 
hear t  and I ’m thank ful 
for  h is re lent less work and perseverance to 
make his dream come t rue!  H is rums are 
amazingly good and his business model is 
proof that  prof i tab i l i t y  and envi ronmental 
responsib i l i t y  can -and should - coex ist .

Margaret  Ayala,  Publ isher
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elsewhere too – Venezuela,  Bel ize,  El 
Salvador,  the US and Madeira to name 
a few. I  don’ t  th ink I  wi l l  ever get bored 
of  t r y ing new rums – that ’s one of  the 
th ings that exc i tes me so much about th is 
category!  

From a business perspect ive,  I ’m new to 
the wor ld of  spir i ts and, pr ior  to launching 
Lost Years Rum, had no exper ience at  a l l 
in the sector.  I  previously ran a London-
based communicat ion agency, which I 
so ld in 2017 – so I  have st rong sk i l ls  in 
branding, design and stor y te l l ing and I ’m 
qui te entrepreneur ia l  – but I ’ve been on a 
steep learning cur ve when i t  comes to my 
knowledge of  the dr inks industr y. 

Q: “Lost Years”, what a great name for 
your rum por t fol io,  why did you choose 
this name?

The idea for Lost Years was hatched on 
a fami ly hol iday in Jamaica in 2019. I ’d 
been out v is i t ing rum dist i l ler ies,  which is 
something I  l ike to do when I ’m in the r ight 
par t  of  the wor ld,  and my wi fe and chi ldren 
had been back at  the resor t  hear ing al l 
about the local  sea tur t le nest ing beaches 
and how endangered these anc ient 
creatures now are.  That night we got 
ta lk ing over dinner and hi t  on the idea to 
combine two of  the th ings the region is 
famous for,  great rum and sea tur t les!   

Lost  Years is a reference to the ear ly years 
of  a sea tur t le’s l i fe,  when they disappear 
below the waves not to be seen again for 
up to a decade. This per iod – known as 
‘ the lost  years’  is  one of  nature’s great 
myster ies,  as no one knows where they go. 
I t  just  seemed f i t t ing for  a brand devoted 
to saving these creatures. 
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Every thing about our brand was bui l t 
around the s imple idea of  ‘great rum 
doing good’  – the l iquid in the bot t le is 
f rom some of the region’s most revered 
dist i l ler ies and every bot t le we sel l  ra ises 
money to suppor t  community-based sea 
tur t le conser vat ion. 

Q: Where did you gain your knowledge 
about the spir i ts industr y in general and 
about rum in par t icular?

I ’m constant ly learning – that ’s what makes 
this so exc i t ing af ter  a long career as a 
communicat ion professional,  where I ’d 
developed a deep exper t ise over near ly 30 
years.  I ’m a fast  learner though and have 
been helped along by having some great 
people around me and by par t ic ipat ing in 
some wor ld c lass learning.  I ’ve completed  
var ious courses over the last  few years, 
inc luding learning the ar t  of  dist i l l ing,  but 
the highl ight  for  me was def in i te ly Luis 
Ayala’s Rum Universi t y programme, which I 
at tended in Kentucky last  year – a fantast ic 

‘deep dive’  into the wor ld of  rum, which 
opened up my eyes to the complexi t y and 
r ich histor y of  the spir i t .   

Q: You were just get t ing star ted with 
your company when COVID-19 hi t  last 
year,  what were some of the chal lenges 
you faced dur ing the pandemic? How 
have you overcome these chal lenges?

Yes, we launched Lost Years in November 
2020, dur ing lockdown and at  the height 
of  the COVID pandemic here in the UK.  
I t  cer tain ly presented some chal lenges, 
inc luding delay ing our launch by about 
s ix months.  We had to adapt our p lans 
s igni f icant ly and dur ing the f i rst  s ix months 
focused heavi ly on dr iv ing onl ine sales 
at  the exc lusion of  a lmost ever y thing 
e lse.  Sel l ing direct  to the consumer v ia 
your websi te is fantast ic ,  but  i t ’s  hard 
work and expensive to bui ld a new brand 
f rom scratch.   In the last  few months,  as 
th ings have begun to open up again,  we 
have star ted to widen this out – we have 
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recent ly launched on Amazon in the UK, 
secured l ist ings wi th many of  the biggest 
onl ine spir i ts retai lers and are now focused 
on t radi t ional  ‘br icks and mor tar ’  retai lers 
and the l icensed on t rade, inc luding pubs, 
bars and restaurants.  

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

At present the Lost Years range compr ises 
of  four rum blends – two aged and two 
unaged.  Our s ignature bot t l ing is cal led 
Four Is land, a 40% ABV blend of  three 
aged rums sourced f rom Barbados, 
Jamaica and the Dominican Republ ic , 
wi th the added ‘x- factor ’  of  unaged Rhum 
Agr icole f rom Guadeloupe.  

We’re champions of  the anc ient ar t  of 
rum blending and bel ieve that the r ight 
marr iage of  a number of  s ingle or ig in 
rums can create something much more 
than the sum of i ts par ts.  Four Is land is 
a great example of  th is – a combinat ion 

of  molasses-based rums and a cane juice -
based rum, aged and unaged, to create a 
unique f lavour prof i le.  I t ’s  proving qui te a 
hi t !  

We also have a more t radi t ional  molasses-
based aged rum cal led Ar r ibada, which 
is sourced f rom dist i l ler ies across Lat in 
Amer ica.  I t ’s  aged up to e ight years in ex-
Bourbon bar re ls and named af ter  the mass 
sea tur t le nest ing events that  take place in 
that  par t  of  the wor ld.   

Our unaged rums are based around the 
same incredib le b lend -  a combinat ion of 
Jamaican column st i l l  rum and a high ester 
pot st i l l  rum f rom Barbados -  which we of fer 
at  t rue navy st rength of  54.5% - cal led 
s imply ‘Navy Strength’  -  and as a 40% ABV 
rum we cal l  S i lver Moon. This real ly is a 
wor ld c lass b lend and is winning some great 
recogni t ion – we even picked up a Master 
medal in Rum Masters 2021 for our Navy 
Strength just  four months af ter  the brand 
launched! 
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Al l  of  our rums are pure and unadul terated 
wi th absolute ly nothing added post-
dist i l lat ion -  no sugar,  caramel or f lavours. 

Q: Do you have plans to add new rums 
to your col lect ion?

We are work ing on some exc i t ing new 
products and plan to expand the range in 
the coming months.  I  won’ t  say what these 
are just  yet ,  but  they wi l l  stay t rue to our 
phi losophy of  great rum doing good – and 
always beaut i fu l ,  100% natural  rums f rom 
wor ld c lass dist i l ler ies. 

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

Lost Years is cur rent ly only avai lable in 
the UK, but we have big ambit ions for 
the brand and are p lanning to launch in 
other markets in 2022.  We’ve already 
had numerous approaches f rom potent ia l 
par tners in a handful  of  countr ies and 
I ’m conf ident the brand wi l l  be a big hi t 
internat ional ly. 

Q: I  too am passionate about sea tur t les 
and absolutely love your slogan “Saving 
sea tur t les, one sip at a t ime.”  Why are 
sea tur t les so impor tant to you?

We are beginning to wake up, at  last ,  to 
the fact  that  the c lock is t ick ing for our 
p lanet and are star t ing to real ize that 
we have to take act ion before i t  is  too 
late.   Sea tur t les are,  for  me, symbol ic 
of  the massive environmental  chal lenges 
we are al l  fac ing. They have been on our 
p lanet s ince the t ime of  the dinosaurs 
– over 110 mi l l ion years – but today s ix 
out of  seven spec ies are c lassi f ied as 
ei ther endangered or threatened. Some 
are predic t ing that cer tain spec ies could 
become ex t inc t  wi th in a generat ion!  

They are also beaut i fu l ,  graceful  c reatures 
and anyone who has seen one can’ t  fa i l  but 
to feel  an emot ional  connect ion to them. 
And they are a v i ta l ly  impor tant par t  of  the 
ocean ecosystem too. 
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Q: I  feel  the t iming of this inter view is 
great ,  since many sea tur t les around the 
wor ld hatch in July!  How do you feel 
now that your brand has “hatched” and 
your products are being distr ibuted in 
more and more places, l ike baby tur t les 
explor ing new waters?

We recent ly announced that ,  based purely 
on websi te sales dur ing the f i rst  s ix 
months,  we have already raised enough 
money to save up to 15,000 baby sea 
tur t les.  That ’s a great feel ing,  but i t ’s  just 
the star t  for  us – we want to add a couple 
of  zeros to that  number over the coming 
years!   I t ’s  a lso real ly grat i f y ing to be 
pick ing up coveted awards for our rum and 
winning lots of  new fans – proof that  you 
can have great rum and do good too! 

Q: Who have you par tnered up with 
to help these precious, endangered 
tur t les?

We work wi th a US-based char i t y cal led 
SEE Tur t les,  which suppor ts community-
based conser vat ion ef for ts across Lat in 
Amer ica and the Car ibbean.  

Q: I  understand that Lost Years is a 
“Zero Plast ic” brand.  Can you tel l  us 
more about this?

For us,  launching a rum brand devoted to 
sea tur t le conser vat ion meant that  we had 
to do cer tain th ings – not least  remove al l 
s ingle use plast ic f rom our product and 
processes. 

We chose eco - f r iendly mater ia ls 
throughout and banished plast ic f rom our 
main product packaging and the packaging 
used to fu l f i l  customer orders on our 
websi te.  The tamper seal,  for  instance, 
looks l ike p last ic ,  but  is  actual ly made 
f rom plant-based cel lu lose and is fu l ly 
compostable.  There’s one manufacturer in 
the wor ld who produces these. We use an 
eco - f r iendly solut ion cal led Flex ihex for 
our customer orders,  seal ing boxes wi th 
recyc led paper tape. We chose a l ighter 
weight bot t le.  Our corks are made f rom 
the by-products of  cork product ion wi th a 
natural  wood stopper sourced f rom FSC 
cer t i f ied forestr y.  

There were many choices along the way, 
but even smal l  producers l ike us can make 
a di f ference.  We also of fset  our carbon 
emissions by p lant ing seagrass – another 
l ink to the blue planet and a way for us 
to suppor t  th is ocean wonder-plant which 
absorbs carbon up to 35 t imes faster than 
t ropical  ra in forests! 

Q: You also have a Rum Club, can you 
tel l  us more about this club and some of 
the benef i ts of joining?

I t ’s  just  a way to stay in touch wi th Lost 
Years and be the f i rst  to hear about 
new products,  exc lusive launches, 
recommended cock tai ls and how the 
money we raise is making a di f ference to 
sea tur t les. 

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

You can learn al l  about Lost Years at  our 
websi te www.lostyearsrum.com. We’re also 
on al l  the key soc ial  media channels v ia 
@lostyearsrum.  Or drop me a l ine direct : 
lee.smith@caneandable.com.

Margaret:  Again Lee, thank you so much 
for this oppor tuni ty and I  wish you, your 
team and your par tnership with SEE 
Tur t les al l  the best .   Keep savings those 
sea tur t les!

Cheers!
Margaret  Ayala,  Publ isher
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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; 

2021

Got Rum? July 2021 -  53

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

Phi l ip
#GRCigarPair ing

All Black
The name of th is pair ing may come 
across as having been inspired by 
the famous Rugby team but ,  to be 
honest ,  I ’m not a fan of  that  spor t .   I 
am a happy fan of  the At lanta Falcons 
footbal l  team and the name of th is 
month’s pair ing is inspired by the 
products used in i ts implementat ion.

The f i rst  i tem is an A lec Bradley 
c igar f rom the Black Market l ine.   I ts 
composi t ion is a bi t  uncommon, wi th 
a combinat ion of  f i l ler  leaves f rom 
Panama and Honduras, so just  f rom 
that fac t  we know i t  won’ t  be ver y 
smooth.   The binder is Sumatra and the 
wrapper is recognizably Nicaraguan.  
The c igar has a r ich,  dark Maduro 
color,  so f rom the beginning we 
know i t ’ l l  have a st rong body, wi th an 
aggressive character.   This l ine has 
c igars in 7 formats thus far.   I  se lected 
the Robusto (52 Ring by 5¼”) for 
several  reasons, mainly the smoking 
t ime and the thickness of  the c igar.  
Upon inspect ing the c igar,  i t  has a 
second band which covers a bi t  more 
than 50% of the length of  the c igar.  
Once I  removed i t ,  I  was lef t  wi th the 
t radi t ional  band wi th a color that  of fers 
a nice contrast  against  the Maduro tone 
of  the wrapper.  

A f r iend of  mine has a rule that  states 
that  “ the qual i ty of  a c igar is inversely 
propor t ional  to the s ize of  the c igar ’s 
bands .”   Somet imes I ’ve agreed wi th 
him, we’l l  see how this pair ing unfo lds.

The second i tem is a Cuban rum that I 
real ly enjoy for  i ts s impl ic i t y,  i ts  l ight 
t ypical  taste coming f rom bar re ls that 
have been used many t imes, one that 
represents o ld labels f rom the product 
l ine (the product was more recent ly 
changed to be a 12 year o ld,  to bet ter 
compete against  the many whisk ies 
sold wi th that  age statement).   I  am 
refer r ing to Ron Sant iago de Cuba, 11 
year o ld.   When the producers changed 
this product to 12 years,  they also 
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changed the label  design, but I  prefer the 
o ld design f rom the 11 year o ld product , 
which was a ver y emblemat ic ambassador 
for  the rums produced in the Eastern par t 
of  the is land.

The thi rd i tem is a product that  is  a lways 
around when people dr ink rum and smoke 
c igars:  b lack cof fee.  I  se lected an 
espresso wi th r ich cof fee notes and l ight 
creamy hints that  wi l l  come in mar velously 
as we approach the second thi rd of  the 
c igar.

Let ’s see how this unfo lds... 

I  star t  by pour ing the rum into a glass,  to 
star t  prepar ing the palate for  the beaut i fu l 
combinat ion of  f lavors about to ar r ive.
As I  star t  s ipping the rum, i t  br ings back 
a lot  of  memor ies.   I  hold th is rum c lose 
to my hear t  because I  enjoyed i t  whi le 
exper ienc ing enjoyable act iv i t ies and 
creat ing beaut i fu l  memor ies.   The f i rst 
puf fs f rom the c igar have herbal  h ints, 
such as dr y potpour r i  f lowers combined 
wi th cof fee beans, a ver y spec ial  character 
wi th a an e legant and compact draw, f rom 
the high qual i t y of  i ts  manufacture.

The range of  f lavors f rom the c igar,  as i t 
combines wi th the sweet notes f rom the 
rum, resul t  in a ver y wel l - rounded caramel 
exper ience, long on the palate.   This 
exper ience is helped by the intensi t y and 
character of  the tobacco f rom the f i rst  th i rd 
of  the c igar.

As I  cont inue to smoke, pat ient ly wai t ing 
for  the cof fee, enjoy ing the sweet notes 
of  the rum (which are v i ta l  to th is pair ing), 
notes of  f ig star t  to develop, which are 
t ru ly a del icacy.

The t ime for cof fee has f inal ly ar r ived, 
Dar th Vader would have said that  “ the 
c i rc le is now complete ”  and i t  t ru ly is 
mar velous: the espresso does what I  thought 
i t  would,  h ighl ight ing the cof fee’s mocha 
character,  enhanc ing the sweetness of  the 
rum, pro longing i ts f in ish in the palate, 
basical ly conver t ing every thing into a wel l -
orchestrated symphony of  f lavors.

The c igar is a per fect  match as descr ibed: 
a ver y aggressive character that  is  brought 
into balance by the rum and the combinat ion 
is then elevated even higher by the cof fee, 
wi th a warmth coming not only f rom i ts 
temperature but because i t  evokes thoughts 
of  f reshly-ground cof fee beans that even 
a c igar rookie would love.  The cof fee was 
brought into the pair ing at  exact ly the r ight 
t ime because i t  is  then, when we smoke 
and f in ish the second thi rd that  we need 
the contrast ing f lavors more than ever.  
This turned out to be a jewel of  a pair ing, 
complete ly disproving my f r iend’s theory 
about the s ize of  the bands.  This c igar is a 
t rue contender when i t  comes to pair ings l ike 
th is one, which are ver y easy to do at  home.

I  hope you can repl icate th is pair ing at 
home.  I f  you can’ t  f ind a bot t le of  Ron 
Sant iago de Cuba 11, replace i t  wi th a 
younger rum.  Select  something s imple,  wi th 
caramel notes that wi l l  come through along 
the length of  the pair ing.

I  hope everyone is stay ing safe regarding 
the pandemic.   Let ’s cont inue to enjoy the 
good things l i fe of fers us,  such as th is 
pair ing.

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing

Photo credi t :  @Cigar i l i
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