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From The ediTor

Sugarcane:  The Sweet 
And The Bit ter

i f  you ask anyone who l ives in sugarcane-
producing areas about the inconveniences 
resul t ing f rom cane-harvest ing operat ions, 
they wi l l  l ikely point  out  a few areas of 
i r r i tat ion,  including:

• 	 i f  the cane f ie lds are burned pr ior  to 
harvest ing,  the ashes are carr ied by 
the wind and fa l l  on everything and 
everyone .   Al l  around the Car ibbean, 
Central  and south America,  i ’ve heard 
the complaints by angry housewives, 
gr ip ing about the c lean laundry that 
was put outside to dry,  only to f ind i t 
covered in ash later in the day!

• 	 To keep dust levels down dur ing the 
harvest/dry season, dir t  roads in and 
around the communit ies near the sugar 
mi l ls  and the dist i l ler ies are of ten 
sprayed with spent wash (v inasse).  
whi le th is approach does help reduce 
some  of  the dust,  the smel l  is  less than 
appeal ing,  and i t  at t racts A loT of f l ies!

• 	 The number of  t rucks haul ing harvested 
sugarcane from the f ie lds to the mi l ls 
compound traff ic  congest ion and are 
of ten involved in accidents.

what most c i t izens don’ t  usual ly consider, 
is  that  the same crop responsible for 
a l l  those problems is also behind the 
employment of  many indiv iduals who rely 
on the sugarcane income to support  their 
fami l ies.   sugarcane is also responsible 
for  a large volume of  sugar exports,  which 
help subsidize the pr ice of  the sugar sold 
domest ical ly.

The focus of  th is month’s “sweet Business 
of  sugar”  is  on nicaragua (pg. 44).   As 
you wi l l  see when you read the report , 
some sugar mi l ls  have lost  up to 30% of 
their  workforce, including exper ienced 
truck dr ivers,  due to the mass exodus of 
professionals leaving the country to escape 

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 current pol i t ical  and economic cr is is.  
This exodus is bad news but is even 
worse when you think about al l  the electr ic 
energy that countr ies l ike nicaragua 
produce using the bagasse af ter  the cane 
is crushed at  the mi l ls .   electr ic i ty pr ices 
invar iably go up when supply fa l ls  short  of 
demand, so i t  is  easy to see the domino 
effect  that  worker migrat ion can have on 
the cost of  l iv ing in sugarcane-producing 
regions.

As with al l  th ings in l i fe,  welcoming the 
sweet s ide of  th ings means that we must 
also accept their  b i t ter  s ide.

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

Created by Kar thik sudhir,  founder of 
Phenomenal spir i ts,  ron izalco is a 
blend of  three molasses-based rums f rom 
guatemala,  nicaragua, and Panama that 
have been aged for 10 years in used 
Amer ican white oak bourbon bar rels.  
Par t  of  the molasses used to create this 
b lend is f rom sugarcane grown on the 
side of  the izalco st ratovolcano.  The rum 
is b lended and bot t led in v irginia Beach, 
v irginia,  at  43% ABv in 700 ml bot t les.  
For more informat ion about the histor y 
of  th is rum company and i ts products, 
check out this inter v iew with mr.  sudhir 
by margaret  Ayala f rom the January 2019 
issue of  got rum? magazine.

appearance

The bot t le has an interest ing,  shor t , 
tapered neck design that is easy to 
hold and pour.   The f ront label  c lear ly 
establ ishes the ident i t y of  the brand for 
consumers,  and the back of  the bot t le 
provides tast ing notes about the rum. The 
l iquid in the bot t le is a dark amber color 
in the bot t le and l ightens s l ight ly in the 
glass.   swir l ing the rum created a thin 
band that quick ly thickened and re leased 
a couple of  waves of  legs that became 
thicker as they dropped, before beading 
up and evaporat ing.  

nose

The aroma is caramel for ward, wi th notes 
of  dr ied apr icot ,  mi lk chocolate,  rais ins, 
and toasted oak tannins.    

Palate

The toasted oak and caramel lead the 
way as the alcohol  covers the tongue. 
with addi t ional  s ips,  i  found notes of 
sweet cocoa, dr ied f rui t -apr icots,  rais ins, 
and cranberr ies;  roasted almonds, and 

ron izalco rum 
Aged 10 Years

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 2023 -  6
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cashews, rounded out by 
a bi t  of  sweet tobacco 
leaf.   The f lavors merge, 
dance, and l inger in a 
long, dr y f in ish.

review

when i  spot ted the bot t le 
in the store,  the shape 
of  i t  was the f i rst  th ing 
i  not iced, as i t  easi ly 
dist inguished i tsel f  f rom 
the others on the shelves.  
i  was int r igued by the idea 
of  a rum blend that was 
compr ised of  three rums 
f rom Central  Amer ica and 
wanted to learn more.  
overal l ,  i  found i t  h i t 
some of  the f lavor notes 
i  expected to f ind with a 
spanish-sty le rum, but 
may not have had some 
of the complexi ty i  look 
for  in a ten year o ld rum 
blend.  

i  par t icular ly enjoyed 
how the toasted oak 
notes balanced the 
caramel notes with the 
in i t ia l  s ip and remained 
consistent throughout the 
exper ience. That said, 
i  th ink the blender did 
a good job of  del iver ing 
a sweet and savory 
exper ience that can be 
sipped and enjoyed with a 
meal or as an ingredient 
in a c lassic dr ink l ike 
a manhat tan or old 
Fashioned cock tai l .

w
w

w
.iz

al
co

ru
m

.c
om



got rum?  July 2023 -  8

dur ing the spr ing of  2023, Plantat ion 
announced the re lease of  their  second 
col lec t ion of  rums for their  “under the sea” 
v intages.  The ser ies features s ix l imi ted 
edi t ion bot t l ings f rom the rum making 
wor ld,  inc luding Barbados, Fi j i ,  guyana, 
Jamaica, Panama, and venezuela,  wi th 
ar twork showcasing sea l i fe common to the 
region where the rums are produced.  For 
the Panama re lease, a humpback whale 
is featured on the box and bot t le labels 
for  the product .   The rum was produced 
in 2008 at  Panama’s A lcoholes del  istmo 
dist i l ler y using molasses made f rom local 
sugarcane and dist i l led in a column st i l l .  
Aged for 12 years in used bourbon bar re ls 
in Panama, and one addi t ional  year in 
Fer rand casks in Cognac, France, where 
i t  was blended and bot t led at  45.7% ABv. 
limited to 19 casks, i t  was noted that no 
dosage was used in the creat ion of  th is 
product ,  which wi l l  only be sold in the 
uni ted states in select  markets. 

appearance

As noted, the 750 ml bot t le is sold in a 
box wi th matching ar twork.  There is some 
basic informat ion about the product on 
the bot t le and box, but the focus is on the 
ar twork showcasing humpback whales 
breaching the sur face and swimming under 
the ocean wi th f ish and over reefs.  The 
bot t le is embossed wi th the Plantat ion logo 
and has raf f ia weave around i t ,  reminding 
me v isual ly of  the glass f loat  l ights you see 
in some bars.

The l iquid is a pale golden amber in the 
bot t le and glass.   i  not iced a smal l  amount 
of  dist i l late in the bot t le,  but  nothing in 
the glass.   swir l ing the rum in the glass 
generated a medium band that quick ly 
th ickened and re leased a ser ies of  fast 
moving tears down the s ide.  within 
a few minutes,  the r ing and tears had 
evaporated, leaving residue in their  wake.

Plantat ion rum under the sea 
Collect ion no.2 Panama 2008

nose

The aroma leads to a rush of  f rui t  l ike 
st rawberr ies,  raspber r ies,  r ipe peaches, 
orange zest ,  and lemongrass.  As the l iquid 
sat  and the f rui t  notes set t led,  i  noted a 
confect ionary sweetness reminiscent of  a 
tar t ,  l ight  tweak of  nutmeg and al lspice at 
the end.

Palate

 l ike the aroma, the f i rst  s ip is a f rui t y 
burst  of  f lavors and alcohol  wi th the 
int roduct ion of  a st rong honey sweet 
apple note.  At  the hal fway mark,  a tof fee 
laden spic iness comes into p lay along 
wi th toasted nuts,  nutmeg, and al lspice, 
balanc ing the f rui t  notes.   As the other 
f lavors fade, st rong notes of  dark cacao, 
anise,  and dr ied tobacco leaf  enter the 
prof i le,  l inger ing in a long, dr y f in ish. 

review

when i  heard about the f i rst  under the 
sea Col lec t ion re lease, i  found the idea 
interest ing and some of the ar twork 
gorgeous.  The second col lec t ion is equal ly 
interest ing,  and i  dare say that some of the 
ar twork is even bet ter than that found in 
the f i rst  ser ies.   i t  had been a whi le s ince i 
had reviewed a rum produced by Plantat ion 
as wel l  as something that was produced in 
the countr y of  Panama, so th is seemed l ike 
an oppor tune moment to evaluate both in 
th is new re lease.  By design, a product to 
be s ipped and savored, the f rui t  notes were 
interest ing and unique compared to other 
Panamanian rums i  have exper ienced.  i 
found the midpalate notes and dr y f in ish 
to be ver y much in l ine wi th other products 
i  have had that were made by A lcoholes 
del  istmo.  my only guess is some of the 
f rui t  notes were produced dur ing the year 
of  cont inental  aging in Fer rand Casks in 
France. i  enjoyed the unique explorat ion 
of  a rum f rom Panama and wi l l  be cur ious 
to sample some of the other rums in th is 
col lec t ion.

The A ngel’s sh A re
by Paul senf t
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would you l ike 
to see your rum 
reviewed here?

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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coconut rum Braised chicken
i  was look ing through books and websi te for  inspirat ion for  my nex t rum-
based dish and i  came across th is amazing rec ipe.  i  have to share i t  “as 
is”  because i t  is  del ic ious!   hope you get inspired to t r y i t  too.

ingredients:
•	 2 tablespoons coconut o i l  for  browning
•	 12 whole chicken drumst icks bone- in,  sk in -on
•	 sal t  for  seasoning the chicken
•	 1 1/2 cups dark spiced rum
•	 1/2 cup coconut balsamic v inegar
•	 1/2 cup shredded coconut
•	 3 tablespoons worcestershire sauce
•	 4 tablespoons dark brown sugar
•	 1/2 teaspoon al l -spice
•	 3 cups chicken stock
•	 Addit ional  sal t ,  to taste

instruct ions:
1. Pre -heat the oven to 350. get a large dutch oven or pot on the stove 

and heat the coconut o i l  over medium high heat .  season the chicken 
legs wi th sal t .  Brown the chicken pieces in two batches unt i l  they are 
golden on the outs ide. remove them f rom the pot and set them aside.

2. deglaze the pot wi th the rum, scraping up the brown bi ts f rom the 
bot tom. Add in the coconut balsamic and let  the mix ture reduce for 2-3 
minutes.
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rec ipe Credi t :  ht tps: // jeanieandlu lusk i tchen.com/coconut- rum-bra ised- chicken /

3. Add in the shredded coconut , 
worcestershire sauce, brown 
sugar,  a l l  spice and chicken 
stock.  give the brais ing l iquid 
a big st i r  to combine i t .  Add 
the chicken back into the 
pot and br ing i t  to a low boi l . 
Cover the pot wi th i ts l id and 
t ransfer i t  to the oven.

4. let  the coconut rum braised 
chicken cook for an hour and a 
hal f,  unt i l  i t  is  fa l l - of f - the -bone 
tender and ful l  of  f lavor.  Then 
just  p late and ser ve! You can 
ser ve i t  on a p lat ter  on a bed 
of  r ice or p ineapple chunks.



I m b i b er’ s 
The

Almanac
a monthly guide for thirsty 

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

here are a few of  them!

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

JUL 2 national aniset te Day
JUL 8 World rum Day
JUL 10 national Piña colada Day
JUL 11 national moji to Day
JUL 12 michelada Day
JUL 14 national grand marnier Day
JUL 19 national Daiquir i  Day
JUL 24 national tequila Day
JUL 27 national scotch Day

I m b i b er’ s 
The

Almanac
JULY
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I m b i b er’ s 
The

Almanac

ingredients
•	 1 1/2 oz.  low-congener,  un-aged 

(whi te)  rum
•	 3/4 oz.  Freshly squeezed lime Juice
•	 1/2 to 3/4 oz.  simple syrup, to taste

direct ions:
1. Add the ingredients to a cock tai l  shaker 

wi th ice cubes. shake wel l .
2. strain into a chi l led cock tai l  g lass. 

ser ve and enjoy.
Tips (www.thespruceeats.com):
•	 i f  your dr ink is a bi t  too tar t ,  add more 

syrup. i f  i t  is  too sweet ,  add more l ime. 
Addi t ional ly,  the s imple syrup you use 
wi l l  p lay a ro le;  wi th a r ich (2:1) s imple 
syrup, you won’ t  need as much as a 
daiquir i  made with a 1:1 syrup.

•	 Though a daiquir i  isn’ t  usual ly 
garnished, a l ime wedge or twisted l ime 
peel  is  a good opt ion.

•	 like many c lassic cock tai ls,  the daiquir i 
is  designed to be a shor t ,  neat dr ink, 
which is why the f inal  vo lume is only 3 
ounces. Consider ing i ts st rength,  th is 
is not a bad thing. You can cer tain ly 
double the rec ipe or ser ve i t  on the 
rocks i f  you l ike.

Featured Cocktai l:
Classic daiquir i

(July 19th)

got rum? July 2023 -  19 
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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tissue culture Based sugarcane farming
by r. s. sengar,  m. Lal and shalini  gupta

(Publ isher ’s review) modern commerc ia l 
sugarcane var iet ies are obtained through a 
mul t i - stage se lec t ion scheme requir ing over 
a per iod of  approx imate ly 10 years through 
ident i f icat ion of  a few e l i te c lones f rom a 
ver y large populat ion of  hybr id seedl ings. 
lack of  sui tab le mul t ip l icat ion procedure 
and perpetuat ion of  systemic diseases are 
the ser ious problems in mul t ip ly ing an e l i te 
genotype of  sugarcane convent ional ly in 
the open f ie ld.  due l imi ted avai lab i l i t y  of 
seed cane of  a new var iety at  the t ime of 
i ts  re lease and s low mul t ip l icat ion rate by 
convent ional  means, i t  takes a fur ther per iod 
of  about 10 -12 years to cover the desi red 
area for commerc ia l  cul t ivat ion.  By the 
t ime the var iety star ts deter iorat ing due to 
b iot ic and abiot ic st resses. i t  has a lso been 
real ized that the growing demand of  seed 
cane of  newly re leased var iet ies cannot be 
fu l f i l led t imely by the convent ional  methods 
of  p lant mul t ip l icat ion.  Therefore,  the use 
and explo i tat ion of  new biotechniques are 
qui te essent ia l  for  faster mul t ip l icat ion of 
newly re leased var iet ies.  micropropagat ion 
is cur rent ly the only real is t ic means of 
achiev ing rapid and large scale product ion 
of  d isease f ree p lant ing mater ia l  of  newly 
developed var iet ies in order to speed up the 
commerc ia l izat ion process in sugarcane. 
Thus, p lant t issue cul ture has now become 
the major component of  b iotechnology. 
genet ic engineer ing and molecular b io logy 
can be used for c rop improvement through the 
appl icat ion of  var ious technique developed 
in the f ie ld of  b iotechnology. several  exc i t ing 
developments have taken p lace in sugarcane 
b iotechnology dur ing the last  5 decades. 
The f i rst  edi t ion of  th is book ent i t led “T issue 
cul ture based sugarcane farming” is being 
brought out as an int roductor y tex t  cover ing 
p lant regenerat ion in v i t ro us ing ce l l ,  t issue 
and organ cul ture.  Basic aspects such as 
large scale micropropagat ion,  ce l l  cul ture, 
ce l lu lar  tot ipotency, somat ic embr yogenesis 
and var ious aspects of  sugarcane cul t ivat ion 
have also been inc luded. in th is book, 
compr is ing 29 chapters,  var ious protocols 
have been descr ibed in ver y s imple manner. 
The language of  the tex t  is  s imple and the 
subjec t  mat ter is fu l ly  i l lust rated. no other 
book is avai lab le wi th such an approach 
cover ing basic to appl ied aspects of  p lant 

t issue cul ture.  i  hope th is book wi l l  prove 
to be of  a great use wi th in the c lassroom 
as teaching / learning mater ia l  and in the 
laborator y for  prac t ical  and research 
purposes for the sc ient ist  as wel l  as 
professionals in the f ie lds of  sugar indust r y.

Asin: B083mXT4nJ
Publ isher :  studium Press (June 30, 2013)
Publ icat ion date:  June 30, 2013
language: engl ish
Fi le s ize:  5450 KB
Tex t- to -speech: enabled
screen reader :  suppor ted
enhanced t ypeset t ing:  enabled
X-ray: not enabled
word wise: not enabled
st icky notes:  on K indle scr ibe
Pr int  length:  419 pages
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Your one-stop shop 

for aged rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum
12. BACA rdi 

Bacardi  is  perhaps the most famous rum 
brand in the wor ld.  The Company was 
founded in 1862 in sant iago (Cuba) and for 
many years presented i ts rum and i tsel f  as a 
product authent ical ly,  t ypical ly,  Cuban. Then 
things changed and today Bacardi  is  a large 
mult inat ional  company with no concrete t ies 
to Cuba. But we wi l l  come back to th is in the 
future.  in th is ar t ic le i  just  want to te l l  about 
the bir th and the f i rst  steps of  Bacardi  and of 
a new type of  rum, the Ron l igero cubano,  that 
is,  the Cuban l ight  rum, t r y ing to understand 
the reasons for i ts great and last ing success. 

i t ’s  not  an easy task.  over t ime, the Company 
i tsel f  has produced i ts own l i terature,  and i ts 
own my thology, to which have been added 
numerous works wr i t ten about i t  by many 
authors.  Besides, Bacardi  has always aroused 
st rong mixed passions, not so much for i ts rum 
as for i ts pol i t ical  ro le. 

moreover,  i  could only do l i t t le f i rst  hand 
research. That is,  i  read only a few pr imary 
sources such as archives,  documents and 
books of  the t ime, whi le i  re l ied mainly on 

the rUm 
h istori an

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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works wr i t ten by other authors,  that  is, 
on secondary l i terature.  so, i  t r ied to te l l 
the facts using widely spread informat ion, 
p lac ing them in their  h istor ical  contex t  to 
understand them bet ter.  And as you wi l l 
see, many quest ions remain wi thout a 
sat isfactor y answer.

let ’s star t  wi th the French. Yes, because 
one of  the most impor tant ,  and today 
almost forgot ten facts in the histor y of 
Cuba in the 1800s, is the st rong French 
inf luence. Af ter 1791, wi th the s lave 
revolut ion in the French sugar colony 
of  saint-domingue (present-day hait i) 
“An est imated 30,000 exi les f rom st . 
domingue set t led in Cuba and played 
a major ro le in the development of 
commerc ial  agr icul ture,  as Cuba moved 
to f i l l  the vacuum in sugar and cof fee 
product ion resul t ing f rom the revolut ion in 
st .  domingue.”  (luis mar tínez-Fernández 
in A lexander von humboltd ’s The Is land of 
Cuba: a Pol i t ical  Essay,  2001). 

signi f icant immigrat ion f rom France 
cont inued even in the f i rst  decades of  the 
19th centur y:  “French sugar technic ians 
were soon to be found in al l  the bigger 
Cuban sugar mi l ls  and indeed the biggest 
mi l ls  of  a l l  were bui l t  by them. … in the 
twelve months 1 december 1818 to 30 
november 1819, 1,332 immigrants came to 
Cuba, of  whom 416 were spaniards,  389 
Frenchmen, 65 engl ishmen, 126 Anglo -
Amer icans” A lso the famous “Jamaican 
t rain” in spi te of  i ts  name, “was a French 
saint  domingue innovat ion” ((hugh 
Thomas Cuba. A His tor y,  1970). 

The Amer ican wr i ter  samuel hazard 
t ravel led to havana in the middle of 
1860s and he later wrote a book (Cuba 
wi th pen and penc i l,  1870) i l lust rat ing 
i t  wi th numerous drawings. i t ’s  a 
fasc inat ing work,  a k ind of  tour ist  guide, 
wr i t ten by an inte l l igent ,  cul tured man, 
descr ib ing the l i fe of  colonial  Cuba, just 
before the beginning of  the f i rst  war of 
independence. here are some quotes 
“many of  the people speak engl ish,  a 
great many French -  which,  in fact ,  is  the 
household language in some par ts of  the 
is land … one of  the owners of  a l ine of 
these car r iages had made over $100,000, 

and was desirous of  sel l ing out and going 
back to his bel le France,  f rom whence he 
or ig inal ly came … of the smal l  t rades, 
there seem to be an innumerable quant i t y 
of  ta i lors,  mi l l iners or mantua makers, 
hat ters,  per fumers,  ar t i f ic ia l  f lowers 
makers,  and furnishing stores;  many of 
th is c lass of  people are French women, 
and i  am to ld they have the business of 
the modistes  ent i re ly in their  own hands.”

Facundo Bacardí  massó was a young 
Catalan immigrant that  ar r ived in 
sant iago in 1828, where some brothers 
of  his already l ived. Catalan immigrants 
dominated much of  the t rade in sant iago 
and throughout Cuba and were known for 
their  hard work and professional ism. And 
Don Facundo  a lso star ted as a t rader. 
only many years later did he dec ide to 
dedicate himsel f  to rum making. Those 
were the years when the product ion and 
expor t  of  Cuban rum were growing, and 
many were t r y ing to improve the qual i t y 
of  the product .  (see The QuesT For 
QuAliT Y in the Apr i l  2023 issue)

“Between 1851 and 1856, at  least  hal f  a 
dozen handbooks on rum making were 
publ ished in Cuba, summar iz ing al l  the 
avai lable technical  informat ion.  i t  was 
only a mat ter of  t ime before someone 
came up with a high-qual i t y product .  At 
least  Facundo was in the r ight  p lace. 
Though sugar product ion was not as 
advanced in the east of  Cuba as in 
the west ,  sant iago was Cuba’s c losest 
connect ion to the Br i t ish and French 
is lands where the best-known rums were 
made. The French colonists who had 
come to the sant iago area f rom hait i 
brought wi th them an apprec iat ion for  f ine 
l iquors.”  (Tom gjel ten Bacardi  and the 
Long Fight for  Cuba ,  2008)

An impor tant French connect ion can 
be found at  the ver y beginning of  his 
enterpr ise.  The fami ly of  Amal ia – don 
Facundo Bacardí ’s wi fe – came f rom 
France and his f i rst  par tner and master 
in the ar t  of  rum making was a French 
immigrant ,  José león Boutei l ler,  “who 
had a pot st i l l  that  he used for making 
cognac and candies.  Boutei l ler  rent  a 
house on mar ina Baja street f rom Clara 
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Ast ié,  Facundo’s somet ime benefactor and 
the godmather of  his wi fe Amal ia.  … as 
par t  of  h is rental  agreement he agreed to 
share his pot st i l l  wi th Facundo and assist 
h im in rum dist i l lat ion t r ia ls.”  (gje l ten)

Af ter months of  exper imentat ions,  the 
two par tners had improved their  rum 
to the point  they were ready to begin a 
commerc ial  product ion,  “ in may 1862, 
the f i rm was incorporated under the 
name ‘Bacardi,  Boutei l ler,  & Compañía. 
To maximize revenue, the company 
made and sold var ious sweets … along 
with Bouei l ler ’s cognac and wine made 
f rom oranges. But i t  was the new sty le 
of  rum that at t racted the most at tent ion” 
(gjel ten).  “ i t  was a l ight  product ,  a lmost 
t ransparent … and f ree of  the foul  odors 
that  in preceding versions had produced 
so many headaches. The l ines of  people 
wai t ing to purchase this rum were longer 
every morning, espec ial ly af ter  the ear ly 
months when don Facundo so c lever ly 
gave away f ree samples.  in the beginning, 
dist r ibut ion was l imi ted to the immediate 
sant iago area, because there were no 
bot t les for  the rum – meaning customers 
had to br ing their  own containers” 
(gjel ten,  quot ing miguel  Bonera miranda 
Oro blanco: una his tor ia empresar ia l  del 
ron cubano,  2.000)

“The dist i l ler y was just  a shor t  distance 
f rom the water f ront and the business 
quick ly became wel l  known as a qual i t y 
operat ion among the ship captains who 
put into sant iago por t .  The sai lors would 
buy their  rum by the bar re l,  and on the 
nex t stop in sant iago they would return for 
a ref i l l .  s lowly,  the reputat ion of  ‘Bacardi ’ 
rum spread across Cuba, and by 1868 i t 
was being sold in havana.”  (gjel ten)

did they invent a secret  formula? This 
is an impor tant par t  of  Bacardi ’s own 
nar rat ive,  but  i  am not so sure.  we already 
know that choice of  the raw mater ia l , 
at tent ion to the product ion process and 
c leaning of  the equipment were scarce in 
Cuban rum making. The new Company was 
di f ferent .  “The new rum that was soon to 
appear on the market was not the resul t 
of  any spectacular break through. rather 
i t  was the end-product of  pat ient  t r ia l  and 

er ror,  bet ter  f i l ter ing here,  more ageing 
there,  total  at tent ion to the detai ls; 
temperature,  vent i lat ion,  l ight  and shade, 
the degree of  cane’s r ipeness and the 
qual i t y of  the molasses, the r ight  choice 
of  the wood for the making of  the ageing 
vats and, above al l ,  the abi l i t y  to balance 
al l  these factors;  or  rather,  more than 
abi l i t y,  the ar t  of  using them cor rect ly. 
And so, the new and di f ferent rum was 
born,  a ref ined ( in both senses of  the 
word) product ,  a qual i t y product:  Cuban 
rum.” (hugh Bar ty-K ing and Anton massel 
Rum yesterday and today,  1983). 

“And then there was perhaps the most 
innovat ive e lement of  a l l:  Facundo 
Bacardi  was a br i l l iant  marketer.  Coming 
to the rum business f rom a background in 
retai l  sales rather than sugar product ion, 
he knew the impor tance of  promot ion 
and publ ic i t y.  he careful ly monitored the 
rum product ion,  and as evidence of  his 
approval  of  each batch he personal ly 
s igned the label  on every bot t le that 
came of f  the product ion l ine.  his bold 
s ignature ‘Bacardi  m.’  … became 
instant ly recognizable.  he had taken a 
cue f rom the customers who asked for 
‘Bacardi ’s rum’ even before i t  was bot t led 
under that  name” (gjel ten)

Anyway, in 1874, Boutei l ler  ret i red and 
the f i rm was reorganized changing i ts 
name into “Bacardí & Compañía ”,  the 
Brand under which i t  would gain great 
and last ing fame. 

To put th ings into their  contex t ,  and 
to re lat iv ize a l i t t le,  i t ’s  impor tant to 
remember that  in those same years 
many new brands of  Cuban rum were 
born and were great ly successful.  “new 
sty les appeared: dr y,  st raw-colored 
Car ta B lanca ;  Car ta Oro,  golden in 
hue; Ron Palmas ,  amber,  sweet and 
aromat ic;  r ich,  dark Añejo.  As these 
sty les developed, so did the wor ld ’s 
f i rst  real  rum brands. Between 1860 and 
1890, numerous brands emerged. Camps 
hermanos int roduced ron matusalem; 
Fandiño Pérez launched ron super ior ; 
Crossi  mestre y Cia dist i l led ron Crossi  y 
mestre;  Bacardï  y Boutel l ier  sC produced 
ron Car ta Blanca; Jm Parejo int roduced 
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ron Car ta Parejo;  Trueba hermanos 
launched ron de las Tres negr i tas;  rovira 
y gui l laume dist i l led ron Añejo vencedor.” 
(A .  mi l ler  and J.  Brown with d. Broom and 
n. strangeway Cuba. The Legend of  Rum, 
2017)

now let ’s sk ip a centur y and read two 
author i tat ive Cuban sources. leonardo 
Padura is one of  the most famous Cuban 
wr i ters.  he began as a journal ist  and in 
1988 he wrote a long ar t ic le for  the Cuban 
magazine Juventud Rebelde: La larga 
v ida secreta de una fórmula secreta  (The 
long secret  l i fe of  a secret  formula),  then 
republ ished in the book El v ia je más largo, 
2014. in the ar t ic le he inter v iewed two 
great names of  Cuban rum making, here 
are some quotes:

Ar turo garcía,  product ion manager of  the 
Caney rum factor y in sant iago de Cuba 
(the o ld Bacardi  factor y):  “don Facundo 
...  was invest ing every penny he obtained 
in the creat ion of  those reser ves that 
would one day turn his cheap rums into 
qual i t y l iqueurs.  ...  a unique operat ion 
in the histor y of  rum, an operat ion that , 
moreover,  would later prove unrepeatable: 
the unaf fordable creat ion of  a stock of 
rums aged f ive,  ten,  f i f teen years,  that 
so many losses provoked to him, but that 
were bui lding the basis of  a real  empire.”  

José navar ro,  the f i rst  Cuban maestro 
ronero :  “The myster y?  repeats,  wi thout 
ceasing to smi le.  There is no myster y 
here,  but a secret :  the secret  of  work ing 
wel l .  That was the great secret  of 
Bacardi  ...  Then comes the ageing of  the 
aguardiente.  ...  This is a histor ic pract ice 
that  Bacardi  establ ished and that we have 
managed to preser ve. Then fo l lows a 
careful  f i l t rat ion,  what we cal l  the destupe 
del  aguardiente  to remove the usual  rum 
st ink.”

“And now i t  is  possib le to make rum. But 
our rum is produced with high qual i t y 
alcohol  and spir i ts,  pur i f ied and f i l tered. 
From i ts mix ture comes basic rum, which 
is subjected to a per iod of  ageing ranging 
f rom six months to nine years,  according 
to what k ind of  rum we want to make. i f  i t 
is  Car ta B lanca  o ld rums are not used, i f 

i t  is  gold ‘hal f  aged rums’ are used and 
for the Añejo  we use the ‘veterans’.  And 
therein l ies the secret :  maintain disc ip l ine 
in th is cyc le,  which can last  up to nine 
years,  to work now for what wi l l  be made 
in the somet imes distant future.

But in modern industr y al l  th is depends 
on aged rums stored for years.  no 
modern factor y can begin to age rums 
to be put on the market only af ter  nine 
years.  That is unaf fordable,  qui te s imply 
… As you see, there is no such myster y, 
only disc ip l ine,  t radi t ion,  professional 
zeal  and reser ves to make a good rum 
come t rue.” 

marco Pier in i

PosT sCriPTum

And yet … did Bacardi  rum have a 
dist inc t ive taste f rom the ver y beginning, 
di f ferent f rom the usual  rums? obviously, 
we wi l l  never know, but f rom i ts immediate 
success i t  would seem so. And this new 
taste,  did i t  only der ive f rom the greater 
care of  the ent i re product ion process? 
or was i t  f rom something new? not f rom 
some radical  innovat ion of  dist i l lat ion 
though, because for years they used a 
t radi t ional  pot  st i l l .  not even f rom aging 
because, being at  the beginning, they 
could not have stocks of  aged rum. 

so? maybe f rom the fermentat ion? 
The sc ient i f ic  knowledge regarding 
fermentat ion was rudimentar y and 
in Cuba they normal ly used long 
fermentat ion,  even 7 days. whi le ron 
l igero  comes f rom shor t  fermentat ion. 
This fundamental  step could not have 
happened by chance and perhaps i t  was 
not even a s low and gradual  change. At 
some point  someone must have dec ided 
-  consc iously and del iberate ly -  to 
exper ience shor t  fermentat ion.  But who? 
And when? i  would love to know.
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END
Join us as we explore

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

in gastronomy, mixology and 
health.

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly taste?

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

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

Bit ter foods

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

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

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

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

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

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

got rum? July 2023 -  31



got rum?  July 2023 -  32

B I T T ER
Unt i l  The

END
Featured ingredient:

rhubarb
scientif ic genus: rheum

Rhubarb  refers to the f leshy, edib le 
stalks (pet io les) of  spec ies and hybr ids 
(cul inar y rhubarb) of  Rheum  in the fami ly 
Polygonaceae,  which are cooked and 
used for food.  The plant is a herbaceous 
perennial  that  grows f rom shor t ,  th ick 
rhizomes.  histor ical ly,  di f ferent p lants 
have been cal led “ rhubarb” in engl ish. 

Tradi t ional  Chinese medic ine
in t radi t ional  Chinese medic ine, rhubarb 
roots of  several  spec ies were used as a 
laxat ive for  several  mi l lennia,  a l though 
there is no c l in ical  ev idence to indicate 
such use is ef fect ive.

(source: ht tps: //w w w.wik ipedia.com)

Did You Know that .  .  .
•	 i t ’s  only qui te recent ly that  rhubarb 

has been used as an edib le p lant .  unt i l 
the 18th centur y,  i t  was considered 
st r ic t ly a medic inal  p lant .  however,  as 
sugar became more widely avai lable in 
that  centur y (and sugar is required to 
diminish the tar tness of  the pet io le),  i t 
began to be used as a source of  food in 
england, then elsewhere in europe.

•	 The name “rhubarb” means barbar ian 
root .  i t  comes f rom the greek rha 
barbaron. The greeks knew the plant 
we cal l  rhubarb as an impor t ,  i ts  roots 
having been brought f rom China at 
great expense. The new plant was 
considered foreign and of  course, to the 
anc ient greeks, any thing f rom outs ide 
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their  c iv i l izat ion would have been seen 
as barbar ian. 

•	 rhubarb is long- l ived. i t ’s  one of  the 
most perennial  of  a l l  vegetables.  Plants 
can l ive for  60 years or more. however, 
i t  commonly begins to dec l ine af ter  20  
years or so,  somet imes sooner.  i f  so, 
t r y div iding i t ,  then replant ing in a new 
spot in compost-enr iched, wel l - drained 
soi l  in fu l l  sun. That wi l l  g ive i t  a new 
lease on l i fe.

•	 rhubarb leaves are not as poisonous 
as of ten thought .  i t ’s  wel l  known among 
gardeners that  you should consume 
only the leaf  stalk (pet io le),  not  the leaf 
b lade i tse l f,  as the lat ter  is  poisonous. 
however,  they ’re only moderate ly 
poisonous. A 145 lb (65 kg) adul t  would 
need to eat 9 to 18 lb (4 to 8 kg) of 
rhubarb blades to reach a lethal  dose. 
i ts tox ic i t y largely comes f rom oxal ic 
ac id,  a product which humans readi ly 
ingest in smal l  quant i t ies ( i t ’s  found 
in many tar t- tast ing foods, inc luding 
spinach, sor re l  and beets,  as wel l  as 
tea,  chocolate,  nuts,  pars ley and poppy 
seeds).
(source: ht tps: // la idbackgardener.b log)
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featured Bit ters recipe:

rhubarb Bit ters
ingredients:

•	 1 1/4 C. of  100 -Proof vodka or any 
other neutral  A lcohol

•	 1/2 C. low Congener rum (Flor de 
Caña, Brugal  or  s imi lar)

•	 1/2 C. water
•	 2 C. Fresh, Chopped rhubarb 
•	 1 Tbsp. Zest of  lime
•	 1 tsp.  Zest of  lemon
•	 1/4 tsp.  whole Cor iander seeds
•	 1 tsp.  Fennel  seeds
•	 1/2 tsp.  Chopped Cinchona Bark
•	 1/2 tsp.  dr ied lavender
•	 1 tsp.  dr ied Chamomile
•	 3 Juniper Ber r ies

Direct ions:

Take care to p lace larger and denser i tems 
towards the bot tom of a jar,  l ike roots,  t ree 
bark,  pods, and dr ied ber r ies.  Add sof ter 
and smal ler  i tems on top, then pour l iquor 
in.  seal  the jar  and shake i t  once dai ly for 
a few seconds. 

Test your ingredients’  smel l  once dai ly 
to ensure successful  infusion. when i t ’s 
ready, st rain the sol id ingredients out . 
Check your b i t ters by adding them to a 
dr ink or consuming a few smal l  drops. Add 
s imple syrup i f  you want i t  sweeter and use 
water to di lute i f  necessary. 
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Don Q

dest i ler ía ser ra l lés announced the re lease of  don 
Q naranja,  an except ional  f lavored rum, aged in 
Amer ican whi te oak bar re ls for  up to 18 months 
wi th natura l  orange essence and f lavor.  made wi th 
the f inest  aged rums and a l l -natura l  f lavors,  don Q 
naranja is the f i f th express ion of  the brand’s f lavor 
por t fo l io,  jo in ing don Q Coco, don Q Piña, don Q 
limón and don Q Pasión. The f lavor por t fo l io is 
inspi red by the f resh, t rop ica l  f ru i ts f rom Puer to r ico. 
naranja’s br ight  c i t rus notes and a l lur ing sweetness 
make i t  ideal  for  v i r tua l ly any cock ta i l  requi r ing a h int 
of  orange wi th the t rop ica l ,  premium taste of  don Q 
rum. mix naranja wi th f resh ju ices or other c i t rus -
focused l iqueurs for  a ref reshing h ighbal l  or  low-ABv 
cock ta i l ,  inc luding a don Q orange spr i t z or the don Q 
mule.  “ we’ve been creat ing except ional ,  dynamic rums 
for near ly 160 years,  and don Q naranja is a v ibrant 
example of  how we craf t  our aged rums and infuse 
wi th a l l  natura l  ingredients to c reate an unpara l le led 
f lavored express ion,”  says si lv ia sant iago, maest ra 
ronera. “Flavored sp i r i ts and low-ABv dr ink opt ions 
are on the r ise and don Q naranja is the per fec t 
embodiment of  both,  prov id ing more opt ions to those 
that want to imbibe responsib ly,”  added dest i ler ía 
ser ra l lés Chief  market ing of f icer,  gabr ie l la r ipepi . 
dest i ler ía ser ra l lés is one of  Amer ica’s o ldest 

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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fami ly- owned businesses wi th a rum making t radi t ion 
that spans s ix generat ions and 158 years.   ht tps: //
donq.com/

West inDies rUm anD sPirits ProDUcers’ 
association

The west indies rum and spi r i ts Producers 
Assoc iat ion (wirsPA) has e lec ted margaret  monpla is i r 
as the new Chairperson of  The Board,  the f i rs t 
t ime a woman has he ld that  ro le in the body ’s 50 -
year h is tor y.  ms. monpla is i r  is  a 37-year veteran of 
the rum indust r y and the cur rent head of  st .  luc ia 
d ist i l le rs.  she has been a member of  the wirsPA 
Board of  d i rec tors for  a number of  years.  in p ledging 
to mainta in the h igh standards of  governance and 
cohesiveness which have underp inned the successfu l 
grow th of  the organizat ion and of  Car ibbean brands, 
ms. monpla is i r  sa id,  “ we have many chal lenges to 
face, both in our supply chains and in the internat ional 
market ,  but  our products speak for themselves, 
and we see a br ight  future for  Car ibbean rum”. 
wirsPA members,  who compr ise a l l  the count r ies of 
CAriCom and the dominican republ ic ,  met under 
the chai rmanship of  outgo ing Chair  Komal samaroo, 
head of  guyana conglomerate demerara dist i l le rs,  to 
d iscuss a range of  issues of  impor tance to producers. 
“This is our f i rs t  physica l  meet ing s ince the Covid 
pandemic”,  s tated samaroo, “ we are p leased to host 
i t  in guyana, in the year of  the 50 th anniversar y of 
CAriCom, and to ce lebrate 50 years of  wirsPA”. 
As the g lobal  rum market ,  espec ia l ly in the premium 
sector,  is  growing fast ,  Car ibbean brands are a lso 
keen to explore new markets.  one of  the h ighl ights 
of  the meet ing was an exchange wi th the CAriCom 
Assistant secretar y general  (Asg) for s ingle market 
and Trade, Ambassador wayne mcCook, in which 
producers ca l led on CAriCom to fac i l i tate openings in 
new markets for  premium rum expor ts.  on th is mat ter 
the new Chair  added “The region is po ised to real ize 
the oppor tuni t ies presented by new non- t radi t ional 
markets,  and has the qual i t y products,  packaging and 
product ion capac i t y to take advantage of  the rapid 
grow th in premium spi r i ts demand in these emerging 
markets.”  A key agenda i tem for producers was the 
ef for t  to st rengthen ac t ion to reduce excessive a lcohol 
use by consumers,  mindfu l  of  the negat ive ef fec ts 
of  over- consumpt ion.,  “ we have a l ready made great 
progress over the past few years to improve label l ing 
and most of  our products now car r y adv ice against 
dr ink ing under the legal  age, dr ink ing whi le pregnant , 
and dr ink ing whi le dr iv ing,  as wel l  as informat ion on 
ser v ings and calor ies” s tated the incoming Chair  ms. 
monpla is i r.  “But we need to go fur ther ”,  she added. 
“ we a lso agreed to ramp up our ef for ts to implement 
prac t ica l  measures to reduce access by underage 
persons to a lcohol  and to suppor t  government ef for ts 
around reduc ing dr ink ing and dr iv ing.  we have the 
resources and the commitment to make a d i f ference 
and we intend to do so.”  A lso e lec ted at  the meet ing, 
was Clement “J immy” lawrence, head of  the Jamaica 
rum producers.  he wi l l  ser ve as v ice - Chair  of 
wirsPA, and wi l l  jo in st .  luc ia,  guyana, Barbados 
and the dominican republ ic ,  the other members of 
the execut ive Commit tee of  wirsPA. d i rec tors a lso 

welcomed three new di rec tors into the fo ld,  Anto ine 
Couvreur of  mount gay dist i l le r ies in Barbados, 
graham wi l l iams of  renegade rum in grenada, and 
Per la Perdomo of Travelers’  l iquors of  Bel ize.  A warm 
welcome was a lso ex tended to laurent shun, new 
head of  Angostura,  to h is f i rs t  wirsPA meet ing upon 
assuming the leadership ro le at  the Tr in idad company. 
ht tps: //w w w.wirspa.com/

BacarDi sUrVeY shoWs 29% of British 
DrinKers Prefer rUm oVer Beer

new research f rom BACArdÍ rum has revealed over a 
quar ter (29%) of  Br i ts asked are opt ing for  rum-based 
dr inks th is summer,  over co ld p ints of  lager (15%). 
in fac t ,  the Piña Colada ranks top as Br i ts’  favor i te 
summer cock ta i l  (9%),  fo l lowed by sex on the Beach 
(7%) and a moj i to (5%). londoners are par t icu lar ly 
par t ia l  to a Piña Colada, wi th 1 in 3 (35%) londoners 
reveal ing rum is the i r  sp i r i t  of  choice in summer 
months.  wi th warmer months on the hor izon, the 
research has a lso seen Br i ts rank the i r  top summer 
scents and f lavors,  w i th coconuts (31%) topping the 
char t  a long wi th f reshly mown grass (74%) and chip 
shop chips (22%). in fac t ,  over hal f  of  Br i ts asked 
(59%) conf i rmed to choosing the f lavor of  coconut 
as soon as the summer sets in,  w i th coconut (59%), 
p ineapple (52%) and mango (43%) being the top 
tastes of  the summer that t ranspor t  them to warmer 
c l imes. The research fo l lows the launch of  the new 
BACArdÍ Car ibbean spiced which features p ineapple 
and coconut as core f lavors,  a longside vani l la and 
c innamon, i t ’s  sure to set  the nat ion’s tastebuds 
t ing l ing,  t ranspor t ing them to the t rop ics ever y s ing le 
s ip.  mar ie Pey to,  uK Brand direc tor of  BACArdÍ rum 
said “ wi th a combinat ion of  aged rum, p ineapple, 
coconut ,  and sp ices,  i ’m del ighted that our new 
BACArdÍ Car ibbean spiced inc ludes the uK’s favor i te 
summer f lavors.  i t ’s  made for mix ing, per fec t  for  the 
nat ion’s favor i te t rop ica l  ser ves or adding the taste 
of  the Car ibbean to s imple dr inks.  we’re opening the 
Car ibbean Flavor rooms to g ive Br i ts the chance to 
exper ience the i r  favor i te f lavors and our new rum in a 
t ru ly immers ive way. wi th the weather warming up, i t ’ l l 
be a great way to k ick of f  BACArdÍ rum’s ser ies of 
events across the count r y th is summer ”.  To ce lebrate 
the uK’s favor i te summer f lavors,  londoners wi l l  be 
able to v is i t  the BACArdÍ Car ibbean Flavor rooms, 
dev ised wi th sensor y exper t  nata l ie A l ibrandi  to br ing 
the f lavors to l i fe.  The unique s ip -a long exper ience wi l l 
take cock ta i l  lovers on a sensor y journey designed to 
engage wi th the sensor y system through s ight ,  sound, 
smel l ,  and taste.  highl ight ing the p ineapple,  coconut , 
vani l la ,  and c innamon tast ing notes of  the new 
BACArdÍ Car ibbean spiced. ht tps: //w w w.bacardi .com/

PiccaDiLY DistiLLers

Piccadi ly d ist i l le r ies is proud to announce the u.s. 
launch of  india’s f i rs t  pure cane ju ice rum, Camikara 
rum. Through the g i f t  of  land and t ime, Camikara, 
india’s f i rs t  pure cane ju ice rum, is an exquis i te sp i r i t 
that  has taken form through centur ies of  learn ing and 
teachings, processes, and ingredients.  Casked and 
bot t led in the ex t reme c l imate of  the nor thern p la ins of 
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india,  each bot t le of  Camikara rum 12 Yo, has been 
rested for 12 long years in Amer ican oak bar re ls. 
Camikara rum dates back to 2009 in a quaint  v i l lage 
in india,  where the sweetest  s ta lks of  sugarcane were 
p ick led, the ju ice d ist i l led and p laced in 956 Amer ican 
oak casks. The sp i r i t  then sat pat ient ly for  12 years, 
interac t ing wi th the wood, thereby gain ing co lor, 
f lavor,  and charac ter.  when the sp i r i t  was f ina l ly 
drawn f rom the bar re ls,  the l iquid was immediate ly 
named ‘Camikara,’  meaning l iquid go ld,  a name 
of sanskr i t  der ivat ion,  keeping t rue to the indian 
her i tage at  Piccadi ly d ist i l le r ies.  when the bar re ls 
were f ina l ly empt ied, i t  was d iscovered that only 
6.6% of the or ig inal  cane ju ice sp i r i t  remained, wi th 
the rest  hav ing been usurped by the angels as the i r 
share.  The lef tover sp i r i t  was unique to india,  w i th a 
taste and tex ture comparable only to the f inest  rums 
g lobal ly.  “ we never imagined we would inadver tent ly 
c reate such a rum. our inspi rat ion came f rom the 
h istor y of  the local  households of  the area where they 
have been dist i l l ing cane ju ice to make a local  brew 
cal led laahan,”  sa id s iddhar tha sharma, Promoter at 
Piccadi ly d ist i l le r ies.  “ i t  has been par t  of  the cul ture 
and customs of  the Punjab region for thousands of 
years.  our goal  was to rev ive th is age - o ld t radi t ion 
and we even went a step fur ther by matur ing i t  in oak 
casks, to br ing i t  up to internat ional  s tandard.  i t  is  a 
testament to our land’s h is tor y,  cu l ture,  and people.” 
Piccadi ly d ist i l le r ies produced 3,600 numbered 
bot t les for  wor ldwide d ist r ibut ion,  w i th 1,200 avai lab le 
in the us to be impor ted and dist r ibuted by the i r 
exc lus ive par tner,  impex Beverage. ear l ier  th is year, 
Camikara 12 yr brought home a gold medal w in and 
95 po ints f rom the prest ig ious 2023 internat ional 
wine & spi r i ts Compet i t ion.  s ince i ts ar r iva l  in the 
us, i t  has received recogni t ion f rom both the 2023 
san Franc isco wor ld spi r i ts Compet i t ion and the 2023 
ul t imate spi r i ts Chal lenge.  ht tps: //w w w.piccadi ly.
com/

roBB’s reD rUmm

robb and Cindy wi l lard ’s obsession wi th rum 
began 25 years ago when they would take sai l ing 
t r ips throughout the Car ibbean. They v is i ted large 
d ist i l le r ies in venezuela and grenada, smal ler 
operat ions on other is lands and backwoods 
moonshine operat ions.  Af ter two years of  co l lec t ing 
rums f rom wherever they went ,  they dec ided to t r y 
the i r  hand at  c reat ing the i r  own b lend. however,  the i r 
const ruc t ion and real  estate businesses got in the 
way. in 2020, robb lef t  the const ruc t ion indust r y and 
focused fu l l  t ime of  c reat ing a premium s ipping rum. 
Cindy would come home f rom sel l ing homes to f ind 
the i r  k i tchen fu l l  of  open bot t les,  tast ing jars and 
wonder fu l  aromas. They f ina l ized the formula they 
wanted last  year and f i led for  TTB label  approval . 
This spr ing,  w i th the he lp of  the fo lks at  B lack hat 
d ist i l le r y in Colorado spr ings, they were able to b lend 
and bot t le the i r  f i rs t  of fer ing,  robb’s red rumm, a 
cacao f lavored rum. Thei r  launch event was in Apr i l 
at  the Publ ic house at  the A lexander in Colorado 
spr ings, fo l lowed by a wel l - received appearance at 
the southern Colorado st i l lFest  d is t i l le r y fest iva l . 
A l though busy wi th sa les and market ing,  robb is 
a l ready work ing on h is nex t rum, southern Cross.

haPPY r aPtor DistiLLing

happy raptor d ist i l l ing announced the expansion of  i ts 
s ignature l ine of  504syrups. The expansion inc ludes 
the addi t ion of  two new var iet ies of  504syrups, 
cucumber mint  and lavender lemon peppercorn, 
as wel l  as the increased avai lab i l i t y  of  cont inenta l 
sh ipping throughout the u.s.,  Canada, and mexico. 
The expansion marks the f i rs t  s igni f icant s tep 
for ward in the award-winning d ist i l le r y ’s product ion 
s ince hur r icane ida in 2021. “ when hur r icane ida 
h i t  louis iana in August 2021, th is pro jec t  and many 
others went on ho ld so that we could focus on keeping 
our doors open,”  sa id Co -Founder & Chief  Brand 
of f icer meagen more land-Tal ianc ich,  “Thanks to our 
communi t y,  we are here to te l l  the ta le and we’re 
growing. whi le we can’ t  legal ly sh ip c raf t  sp i r i ts in 
louis iana, hav ing the bandwidth to expand shipment of 
our non-a lcohol ic 504syrups means shar ing a p iece of 
new or leans and of  our stor y wi th the wor ld.”  As wi th 
a l l  happy raptor d ist i l l ing products,  the complete l ine 
of  504syrups is local ly handcraf ted in the Crescent 
Ci t y f rom 100% louis iana cane sugar and only whole, 
real  ingredients.  504syrups Cucumber mint  marks 
the company ’s f i rs t  fundrais ing product in par tnership 
wi th sprout nol A , a new or leans-based nonprof i t 
organizat ion that prov ides establ ished and developing 
farmers in louis iana wi th technica l  and soc ia l  suppor t . 
inspi red by the abundance of  sprout ’s communi t y 
gardens, 100% of the prof i ts of  504syrups Cucumber 
mint  w i l l  benef i t  sprout through the end of  2023. 
“Bui ld ing an equi tab le food system is joy fu l  communi t y 
bui ld ing,”  sa id sprout Communi t y Food manager mina 
seck, “The fac t  that  too many fami l ies lack access to 
basic necessi t ies and f resh food is hear tbreak ing, but 
the communi t y bui ld ing and joy we exper ience in urban 
agr icu l ture is immeasurable.  in new or leans, food is 
the hear tbeat of  our c i t y and growing food is spec ia l 
par t  of  i t .”  happy raptor ’s miss ion is to c reate premium 
rum inspi red by new or leans’  cu l ture,  communi t y, 
and the moments that  br ing us joy.  s ince 2020, i t  has 
donated over $40,000 in d i rec t  funds and in -k ind goods 
and ser v ices to the new or leans communi t y,  and now 
par tners wi th over 100 nonprof i t  organizat ions ever y 
year.  For more informat ion on 504syrups and onl ine 
order ing,  v is i t  504rum.com or fo l low @504rum on 
Facebook and instagram.  w w w.happyraptor.com

DoWn isL anD sPirits

down is land spi r i ts is set  to launch two new addi t ions 
to the i r  l ine of  s ing le cask rums. The latest  express ions 
hai l  f rom Brazi l  and mar t in ique, and br ing a wi ld ar ray 
of  f resh aromas and f lavors.  “ we were thr i l led by the 
recept ion of  our f i rs t  four rum bot t l ings late last  year,” 
sa id mike st reeter,  the founder and owner of  down 
is land spi r i ts .  “our brand a ims to t ru ly add to the 
avai lab i l i t y  of  top - qual i t y cane spi r i ts in the us and we 
fee l  that  our latest  casks f rom mar t in ique and Brazi l 
w i l l  do just  that .  They are both except ional ly f lavor fu l 
rums made by d ist i l le r ies who have a long h istor y of 
excel lence in the indust r y.”  down is land’s 100% cane 
ju ice bot t l ing f rom mar t in ique was co lumn dist i l led on 
a 19 -p late co lumn st i l l  in 2017 at  a wel l - estab l ished 
dist i l le r y in sainte - mar ie,  a rura l  communi t y on the 
French- Car ibbean is land. i t  was aged for 6 years in 
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once -used Bourbon casks, 2 more years in europe 
and bot t led in Flor ida wi thout the use of  addi t ives, 
co lor ing or f i l t rat ion.  l ike the rest  of  the down is land 
spi r i ts co l lec t ion,  th is express ion is bot t led at  cask 
st rength,  58% abv. The Brazi l  rum bot t l ing f rom down 
is land spi r i ts was co lumn dist i l led in sao roque at 
epr is d ist i l le r y in 2011. i t  is  an 80/20 b lend of  cane 
ju ice and molasses rum that was aged for 6 years in 
Amburana wood bar re ls and an addi t ional  6 years in 
Amer ican oak. i t  is  f ree of  addi t ives,  co lor ing and 
f i l t rat ion,  and was bot t led at  cask st rength,  55.1% 
abv. The new down is land spi r i ts express ions have 
garnered ear ly buzz f rom co l lec tors and enthusiasts 
due to the i r  or ig in and overa l l  unique nature of  the 
d ist i l la te.  “ we have been for tunate to draw a loyal 
group of  fans and f r iends f rom these ver y ear ly 
days of  our brand,”  sa id st reeter.  “ we th ink that  our 
Brazi l  and mar t in ique rums wi l l  meet and hopefu l ly 
exceed the h igh expectat ions of  our customer base. 
ear ly feedback has been incredib le.”  d ist r ibut ion for 
down is land spi r i ts cur rent ly focuses on Flor ida and 
massachuset ts wi th new York,  Texas and Cal i forn ia 
expansion in the works for  late 2023/24. onl ine reta i l 
orders wi th shipping to 40+ states are avai lab le at 
the i r  websi te,  ht tps: //w w w.downis landspi r i ts .com/

BhaKta sPirits

BhAK TA spir i ts announced i ts ent r y into the u l t ra -
premium rum categor y wi th the launch of  i ts  BhAK TA 
1990 rum.  hai l ing f rom two s ingular d is t i l le r ies, 
BhAK TA 1990 rum couples 1985 25 Year Jamaican 
co lumn st i l l  rum f rom Clarendon/monymusk wi th 
1990 23 Year Jamaican pot s t i l l  rum f rom Appleton 
estates.  unear thed by raj  Peter Bhak ta,  these rare 
rums were f i rs t  b lended in 2014. Af ter enjoy ing a 
fur ther three years aging in second- f i l l  mgP bourbon 
and r ye bar re ls,  BhAK TA 1990 rum’s aging journey 
culminated in The BhAK TA method, through which 
th is sp i r i t  earned i ts s ignature f in ish in casks of 
u l t ra - rare s ingle v intage BhAK TA 1976 and 1980 
Armagnac. “d iscover ing th is rum was an absolute 
break through. i t ’s  one of  the most astoundingly 
complex sp i r i ts i ’ve ever encountered and i  couldn’ t 
be more exc i ted to share i t  w i th connoisseurs, 
co l lec tors,  and a l l  consumers who apprec iate deeply-
aged rum as much as i  do,”  says Founder raj  Peter 
Bhak ta.  “s ince i  ex i ted whist lePig,  i ’ve t rave led 
the g lobe in pursui t  of  the o ldest ,  rarest ,  and most 
exquis i te sp i r i ts known to man. BhAK TA 1990 rum is 
so subl ime i t  s topped me in my t racks.  i t ’s  absolute ly 
won i ts p lace in our o ldest- in - the -wor ld co l lec t ion of 
v intage spi r i ts .”  “u l t ra -premium, bar re l -aged rum is 
becoming one of  the most sought-af ter  categor ies 
in Amer ica today,”  adds Co -Founder leo gibson. 
“This express ion is r ich,  deep, and opulent ,  bear ing 
an ex t raordinar y age statement backed up by c raf t 
pedigree. As a Jamaican rum showing a f ru i t - laden 
and whiskey- for ward f lavor prof i le e levated by the 
complex i t y of  i ts  unique f in ish in o ld Armagnac casks, 
BhAK TA 1990 rum connects the best of  the new 
wor ld wi th the anc ient ar t isanship of  the o ld wor ld. 
i t ’s  the per fec t  br idge for aged whiskey- and rum-
lovers to d iscover v intage spi r i ts in genera l ,  and 
the i r  p innac le,  Armagnac, in spec i f ic .”  This l imi ted 
re lease of  BhAK TA 1990 rum, consist ing of  only 
1,500 bot t les,  is  now avai lab le in twelve states:  new 

York,  new Jersey, massachuset ts ,  i l l ino is,  wisconsin, 
Colorado, Texas, georgia,  Flor ida,  vermont , 
Tennessee, and michigan. BhAK TA 1990 rum is a lso 
now avai lab le for  purchase through par tners l inked at 
the i r  websi te,  ht tps: //w w w.bhak taspi r i ts .com/

renegaDe rUm

renegade rum announced that the i r  s ingle Farm 
or ig in:  hope (Pre - Cask) was awarded the Best in 
show medal for  the categor y of  unaged whi te spi r i t , 
Best in Class medal w i th in the overal l  rum and 
rhum Agr ico le categor ies and double gold medal at 
the 2023 san Franc isco wor ld spi r i ts Compet i t ion. 
These resul ts were of f ic ia l ly  announced at  the Top 
shel f  gala event that  took p lace in las vegas on 
saturday, June 17th.  The Pre - Cask Col lec t ion for 
renegade rum was prev ious ly launched in the u.s. 
last  summer and has a lso won addi t ional  awards /
scores wi th ul t imate spi r i ts Chal lenge and wine 
enthusiast  to name a few. on grenada’s south -
eastern f lank,  shel tered f rom the At lant ic Trade 
winds by a nar row mangrove be l t ,  s tands renegade’s 
d is t inc t ive ter ro i r.  Br ight ,  i ron - red c lay,  pyroc last ic 
boulders,  r ich,  a l luv ia l  so i l  and a cool ,  h igh water 
tab le ensures a humid microc l imate wi th lush cane in 
the dr iest  season. For th is rum, renegade har vested 
the o ldest of  the i r  var iet ies,  Cain,  f rom mamo Fie ld, 
which stands on the ter ro i r  known as Boulders.  s ingle 
Farm or ig in:  hope (Pre - Cask) is a 100% pot-st i l l 
rum, bot t led at  50% ABv. renegade rum is located 
in grenada, us ing f resh sugar cane ju ice rather than 
gener ic molasses (a by-product of  sugar product ion), 
grown on the d iverse ter ro i rs of  grenada in the 
Car ibbean. ht tps: // renegaderum.com/

BUsiness research comPanY’s rUm marLet 
insights of 2023

The Business research Company re leased the rum 
market ins ights of  2023repor t  last  month.  i t  is  an 
ex tensive and comprehensive repor t  that  prov ides 
a complete analys is of  the market ’s s ize,  shares, 
revenues, var ious segments,  dr ivers,  t rends, grow th, 
and development .  The repor t  a lso h ighl ights the 
l imi t ing fac tors and regional  indust r ia l  presence that 
may af fec t  the market ’s grow th t rends beyond the 
forecast per iod of  2030. The market research a ims 
to g ive a complete understanding of  the indust r y ’s 
potent ia l  and to prov ide ins ights that  w i l l  he lp 
businesses make informed dec is ions. The rum market 
repor t  is  an impressive 126 pages long document 
that  inc ludes a comprehensive tab le of  contents,  a l is t 
of  f igures,  tab les,  and char ts,  as wel l  as ex tensive 
analys is.  The repor t  indicated that the g lobal  rum 
market is expected to grow f rom $13.69 b i l l ion in 
2022 to $14.35 b i l l ion in 2023 at  a Compound Annual 
grow th rate (CAgr) of  4.8%. The rum market is 
expected to reach $17.68 b i l l ion in 2027, at  a CAgr of 
5 .4%. The count r ies covered in the rum market repor t 
are Aust ra l ia ,  Brazi l ,  China, France, germany, india, 
indonesia,  Japan, russia,  south Korea, uK, and usA . 
ht tps: //w w w.thebusinessresearchcompany.com/repor t /
rum- global -market- repor t
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Nicaragua
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

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

FAS/Managua projects Nicaraguan sugar production and exports recovering in marketing year 2023/24, 
despite deteriorating political and economic conditions in Nicaragua, with the anticipated arrival of an 
El Niño weather system and drier weather in the latter half of 2023. Record-setting precipitation in 2022 
helped drive agronomic and processing yields lower, with marketing year 2022/23 sugar exports the 
lowest since marketing year 2018/19, on lower sugar production and exportable volumes. 
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cigar & rUm Pair ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#grCigarPair ing

cof fee Ball
dur ing the last  days of  June, whi le 
think ing about July ’s pair ing,  luis 
shared an interest ing idea that had 
some potent ial,  which was to f reeze 
a shot of  espresso and use i t 
instead of  regular ice in a pair ing.  
let ’s see how this works out .
hopeful ly you’l l  have an ice cube 
t ray around.  in my case i  had a 
si l icone mold to make ice spheres, 
but you can use a t radi t ional 
t ray/shape i f  that  is  al l  you have 
avai lable.

i  made my ice sphere with Costa 
rican cof fee, using a cof fee maker 
i  have at  home.  i t  was strong and i 
didn’ t  add any sugar,  which turned 
out to be a mistake, as you’l l  f ind 
out soon.  As you recreate this at 
home, i  suggest that  you add a 
tablespoon of  sugar and dissolve 
i t  wel l ,  pr ior  to f reezing.  This wi l l 
balance the pair ing later.

i  was thinking about an elegant 
pair ing,  one that would showcase 
the t rue character of  the rum, 
but also one that would change 
along as the pair ing progressed 
(as the intensi ty of  the espresso 
increased).   i  selected a rhum 
from mar t inique with a very special 
character,  Clement 10 years old, 
but  at  the beginning of  the pair ing, 
the opposite occurred.  The f i rst 
few sips were interest ing,  but the 
cof fee very quick ly dominated 
the color,  aroma and the taste.   i t 
could be related to how the ice 
bal l  melted, possibly releasing 
more intense cof fee elements f i rst , 
leaving more water than cof fee 
behind.  i  learned the lesson and 
decided to change the rum for one 
that had a high concentrat ion of 
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sugar per l i ter.   my opt ions inc luded 
ron hechicera,  diplomát ico and 
Zacapa 23.  i  selected this last  one, to 
turn the pair ing around, s ince i  st i l l  had 
t ime to save i t .

As far  as the c igar,  whi le smoking the 
f i rst  third there real ly was no pair ing.  
The f i rst  at tempt (with the Clement) 
was dispropor t ionately intense, with 
the cof fee notes dominat ing every thing.  
now with the second rum, the pair ing 
was acceptable,  the cof fee moved 
away f rom the spot l ight  and into the 
background, the sweetness of  the rum 
was wel l  integrated in the pair ing and 
i  was also able to detect  the tobacco 
notes f rom the c igar.   For this pair ing 
i  had selected a Cohiba Toro (54 x 6) 
f rom the Blue l ine,  which is dominican 
tobacco with honduran wrapper.   This 
c igar is supposed to have a high 

intensi ty,  which was not not iceable 
dur ing the f i rst  third.   my c igar star ted 
to burn unevenly,  perhaps for the 
f requency of  my puf fs whi le f ight ing 
with the f i rst  rum, but af ter  changing to 
the second rum, the c igar ’s character 
was more al igned with my expectat ions, 
of fer ing a bet ter exper ience.

in summary,  i t  is  a good exper iment to 
conduct at  home, but keeping in mind 
my comments about adding sugar to 
the espresso and using a sweet rum.  
i  hope that you can recreate this at 
home, personal iz ing i t  to your l ik ing,  i f 
you fo l low my advice,  your results wi l l 
be bet ter than my f i rst  at tempt.

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!

www.rumCentral.com
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