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FROM THE EDITOR

Sugarcane: 
B eyond  T he  M il l

In past art ic les I ’ve wr i t ten about 
the creat iv i ty involved in sugarcane 
product ion.   In many countr ies around 
the wor ld,  the very name of the 
sugar mi l ls  is  “ Ingenio ”  (Spanish) or 
“Engehno ”  (Portuguese).   The word 
“Engine ”  in Engl ish is der ived from 
the same root:  the word “ ingenious, ” 
which comes to us f rom the French 
“ ingénieux , ”  which in turn came from 
the Lat in “ ingeniosus , ”  der ived from 
“ ingenium , ”  meaning ‘mind, intel lect . ’

The modern def in i t ion of  ingenious  is :
in·ge·nious ( in-ˈ jēn-yəs)
1.	 having or showing an unusual 

apt i tude for discover ing,  invent ing, 
or  contr iv ing

2.	 marked by or ig inal i ty, 
resourcefulness, and cleverness in 
concept ion or execut ion

3.	 showing or cal l ing for  intel l igence, 
apt i tude, or discernment

I t  is  no surpr ise that  such name would 
be used to descr ibe the agglomerat ion 
of  d iverse discipl ines needed to 
construct  and operate a sugarcane 
mi l l ,  including engineer ing ,  physics , 
chemistry  and, in modern mi l ls ,  biology .

Sugar mi l ls  process a lot  of  sugarcane, 
in order to extract  the ju ice required to 
feed the evaporators and centr i fuges 
that ul t imately produce the crystal l ized 
sugar the wor ld craves.  This process 
also leaves behind co-products,  such 
as molasses  (cane syrup) and bagasse 
(cane f iber) .   I  cal led these co-products 
and not waste  products  because their 
h igh commercial  value: molasses 
contain a very high concentrat ion of 

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.

sugars that  are excel lent  as feedstock 
or as fermentat ion stock,  whi le the 
bagasse’s  combust ion potent ia l  can 
-and very of ten does- provide al l  the 
steam and electr ic i ty needed for sugar 
mi l ls  to operate.

Despi te the above achievements, 
I  know more innovat ions are st i l l 
wai t ing beyond the hor izon.  Thus, I 
am f i l led wi th joy every t ime I  learn 
about products/appl icat ions such as 
Sugarcrete® (see pg. 20).

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

In late 2023 i t  was announced that The 
Rol l ing Stones along with Universal 
Music Group and Socio Ventures 
had formed a par tnership to produce 
Crossf i re Hurr icane Rum.  As more 
detai ls were re leased, we learned 
that i t  is  a b lend of  rums that are in 
par t  aged up to f ive years in used oak 
bourbon bar rels sourced f rom Barbados, 
Dominican Republ ic ,  and Jamaica.  The 
rums for the blend are t ranspor ted to 
New Por t  Richey Flor ida where they are 
blended and bot t led to 40% ABV at The 
Point  dist i l ler y.  Fun t r iv ia:  The name of 
the rum is f rom the f i rst  l ine of  their  song 
Jumpin’  Jack Flash- “ I  was born in a 
crossf i re hur r icane”.

Appearance

The 700 -ml bot t le is a squat ,  shor t-
necked bot t le wi th Crossf i re Hurr icane 
embossed across the f ront .  The neck 
has a green wrap with the Rol l ing Stones 
logo, a c lear secur i t y wrap, and a white 
secur i t y st r ip secur ing the wooden-
capped cork to the bot t le.  Two labels 
wrap the base and provide al l  the basic 
informat ion about the rum, along with a 
statement f rom the band concerning the 
inspirat ion behind the product . 

The color is a medium-golden amber in 
the bot t le that  l ightens s l ight ly in the 
glass.  Swir l ing the l iquid creates a thin 
band that th ickens and drops a s ingle 
wave of  tears before evaporat ing,  leaving 
a r ing of  beads in their  wake.

Nose

The aroma of the rum leads with 
caramel ized vani l la and alcohol,  which is 
fo l lowed by notes of  c innamon, nutmeg, 
and toasted oak.

Crossf ire Hurr icane 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 2024 -  6
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Palate

Sipping the rum del ivers a ful l -bodied 
swir l  of  f lavors leading with l ight  tof fee 
notes and a k ick of  alcohol,  that  is 
fo l lowed by gr i l led pineapple,  stewed 
bananas, and papaya, which together 
form the high notes.  The spice notes 
f rom the aroma pop midpalate,  and oak 
tannins mani fest ,  creat ing the foundat ion 
of  the f lavor prof i le.  The oak tannins 
balance the sweetness of  the f rui t  notes 
and lead to a long, l ight ly ac idic f in ish.

Review

When The Rol l ing Stones announced 
they were producing this rum blend, 
I  was cur ious how i t  would compare 
to other celebr i t y-backed rums I  had 
exper ienced in the past .  I  a lso found i t 
interest ing that of  the spir i t  brands t ied 
to the band, this is the f i rst  one that is 
owned by them and not l icensed. Dur ing 
the evaluat ion process, I  discovered 
the rum to be surpr is ingly wel l  balanced 
between the f rui t ,  spices,  and wood 
tannins and not over ly sweet.  So many 
other celebr i t y brands are over ly 
contr ived sugar bombs, and this one is 
most cer tainly not one of  them. 

Whi le f ine as a s ipper,  the rum funct ions 
quite wel l  as the alcohol  base of 
cock tai ls.  The websi te recommends 
several  cock tai ls,  but  I  found i t 
maintained i ts ident i t y in a Jet  Pi lot 
and simple Daiquir i .  Moderately pr iced, 
Crossf i re Hurr icane Rum is a wor thy pick 
up the nex t t ime you are looking for a 
new f lavor exper ience.
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Ear l ier  th is year Maison Fer rand launched 
their  newly renamed Planteray rum l ine 
wi th their  Cut and Dry Coconut Rum.  Four 
years in the making going through a var iety 
of  rec ipes, the company uses unaged 
rum produced at  the West Indies Rum 
Dist i l ler y in Barbados where they infuse 
i t  wi th local ly grown coconuts to create 
their  product .  According to their  market ing 
mater ia l  they use one coconut for  ever y 
l i ter  of  the product .   The rum is b lended 
and bot t led to 40% ABV.

Appearance

The tal l  700 mL raf f ia -wrapped bot t le is 
a custom-designed bot t le l ike what was 
used for the Plantat ion l ine.  The bot t le is 
dominated by a label  that  shares detai ls 
about the inspirat ion re lated to the rum 
and a local  legend. The synthet ic cork is 
secured to the bot t le wi th a b lack logoed 
wrap and themed neck label. 

The l iquid holds a dark amber color in the 
bot t le and glass,  wi th a dense amount of 
organic mater ia l  suspended in the rum. 
Swir l ing the l iquid creates a th ick band 
around the glass that re leases a wave of 
fast-moving legs,  fo l lowed by a second 
wave of  s lower,  th icker legs.  I t  takes qui te 
some t ime for the band to evaporate, 
leaving behind beads of  residue.

Nose

The aroma of  the rum del ivers a sol id hi t 
of  sweet coconut f ront  and center.   As the 
coconut s lowly re lented, I  d iscovered notes 
of  caramel ized vani l la and c innamon spice.

Palate

The f i rst  s ip of  the rum had a surpr is ing 
densi t y to i t  wi th the sweet coconut f rom 
the aroma mani fest ing f ront and center 
tak ing the high notes.   An herbaceous 
spic iness forms the foundat ion wi th a 
nip of  g inger,  fo l lowed by notes of  dark 

Planteray Cut and Dry 
Coconut Rum

vani l la,  c innamon and black pepper.   The 
alcohol  b i tes into the exper ience before 
the coconut f lavor rushes back in a long, 
sweet f in ish.

Review

When i t  comes to coconut rums, af ter 
years of  bad exper iences wi th suntan 
lot ion- f lavored chemical  nast iness,  I  have 
grown weary of  them, but summer seems 
l ike the per fect  t ime to do a coconut rum 
review. When Planteray Cut and Dry was 
of f ic ia l ly  re leased, there was a great deal 
of  hype sur rounding the rum l ine name 
change and the product ion methods re lated 
to th is par t icular expression. Overal l ,  I 
found that the team at Maison Fer rand 
created a sol id coconut f lavored rum that 
avoided the pi t fa l ls  of  other products in the 
category. 

I f  the company can meet the global 
demand, th is rum could be a real 
workhorse for the hospi ta l i t y industr y, 
jo in ing the ranks of  St iggins Pineapple 
and OFTD on back bars.  I  l iked the added 
dimension of  the spice notes,  which helped 
tone down and balance the sweetness 
of  the product .  By design, th is rum is 
engineered to be mixed in cock tai ls,  and 
a Piña Colada is an easy one to begin 
wi th.  However,  af ter  exper iment ing wi th 
i t ,  the coconut rum mixes wel l  wi th c i t rus 
f lavors and adds an interest ing twist  to 
some c lassic cock tai ls.  As I  researched 
the rum and informat ion about Barbados 
coconut farms, I  am concerned about the 
company ’s abi l i t y  to sustain product ion and 
meet market demands that the market wi l l 
want for  th is coconut rum. One coconut 
per l i ter  on an is land that has a l imi ted 
crop is going to be chal lenging. I t  wi l l  be 
interest ing to see how they address these 
demands moving for ward.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Credi t :  thesavor yce l iac .com

THAI COCONUT CURRY MEATBALLS

Ingredients:
•	 1 lb.  Ground Beef
•	 1 lb.  Ground Pork
•	 1 tsp.  Cur r y Powder
•	 2 tsp.  Ground Basi l
•	 ¼ tsp. Ground Ginger
•	 1/2 tsp.  Gar l ic Powder
•	 3/4 C. A l l -Purpose Flour
•	 1 Egg, beaten
•	 2 Tbsp. Coconut Oi l
•	 1 smal l  Yel low Onion, 

chopped
•	 1 smal l  White Onion, 

chopped
•	 1 Red Bel l  Pepper,  chopped
•	 2 Gar l ic Cloves, crushed
•	 2 Tbsp. Fresh Ginger, 

chopped
•	 3 Tbsp. Thai  Red Curr y 

Paste
•	 2 ½ C. Coconut Mi lk
•	 ¼ C. Coconut Rum
•	 ¼ C. Fresh Ci lantro, 

chopped
•	 Salt  to taste
•	 Juice of  2 Limes

Instruct ions:
1.	 Preheat oven to 350°F.
2.	 Mix wel l  together the ground beef and pork in a medium sized bowl. 
3.	 In a smal ler  bowl,  mix together cur r y powder,  basi l ,  g inger,  gar l ic 

powder,  and f lour.  Add to the meat mix ture and incorporate wel l .  Final ly, 
add the egg. Form the meatbal ls into 1 ½ inch diameter bal ls,  and place 
on a large baking sheet .  Bake for 20 minutes.

4.	 Whi le meatbal ls are baking, make the sauce. Heat a large sk i l let  to 
medium high heat ,  add coconut o i l .  Add the chopped veggies:  onions, 
bel l  pepper,  gar l ic ,  and ginger.  Cook for 5 minutes or unt i l  onion is 
t ranslucent .  Add cur r y paste,  coconut mi lk and coconut rum. Reduce 
heat to medium and s immer for  10 minutes unt i l  the cur r y paste is 
complete ly mixed into the sauce. Add sal t  to taste.

5.	 Remove meatbal ls f rom oven and add to the sauce, cook for another 5 
minutes.  Add l ime juice and chopped c i lantro then st i r.  Ser ve hot over 
r ice and garnish wi th addi t ional  f resh c i lantro.
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Suggested cock tai l  pair ing:

COCONUT MOJITO
Ingredients:
•	 1 Lime Wedge
•	 1 ½  tsp.  Simple Syrup
•	 1 C. Ice Cubes
•	 2 Mint  Spr igs
•	 2 oz.  Coconut Rum
•	 1 oz.  Light Rum
•	 1 oz.  Cream of Coconut
•	 1 oz.  Lime Juice
•	 ½ C. Club Soda

Direct ions:
Squeeze l ime wedge into a highbal l  g lass;  drop l ime into the glass.  Add 
simple syrup; muddle.  Add ice.  Gent ly press mint  or  s lap mint ;  add to 
glass.  Pour rum, cream of coconut ,  l ime juice and c lub soda into glass; 
st i r.  I f  desired, garnish wi th addi t ional  l ime.



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
i f  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 2024 -  19 
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SUGARCANE
And The

ENVIRONMENT
SPOTLIGHT
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Sugarcrete®
SPOTLIGHT:

https://uel.ac.uk /sugarcrete

About Sugarcrete®️
Sugarcrete® provides a low-carbon alternat ive to br icks and concrete blockwork 
developed by the Universi ty of  East London (UEL).  The mater ial  combines sugarcane 
f ibres lef t  over af ter  sugar product ion,  with sand-mineral  binders to produce br icks that 
have a carbon footpr int  six t imes smaller  than tradit ional ly made c lay br icks.
This low-carbon mater ial  is  just  a par t  of  the project ’s ambit ions.  The project  seeks to 
of fer di f ferent viable,  sustainable,  and safe construct ion solut ions,  using bio -waste as 
the core resource, to enhance community wel l -being and secur i ty.
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The project  has been developed as a col laborat ion between the UEL MArch 
Architecture programme and the Sustainabi l i t y  Research Inst i tute (SRI) with the 
suppor t  of  Tate & Lyle Sugars and Chemical  Systems Technologies (India) Pv t.  Ltd.

Project Details
The aim of  the project  is  to develop ult ra- low carbon bui lding components using 
sugarcane bio -waste (bagasse),  al lowing the storage of  biogenic carbon from fast-
growing plants in construct ion mater ials as an ef fect ive strategy to delay carbon 
emissions.
Sugarcane is the wor ld’s largest crop by product ion volume. The processing of 
sugarcane to produce sugar generates enough raw mater ial  to par t ial ly  replace high 
energy-demanding construct ion systems such as concrete or br ick.  Sugarcane growth 
provides one of  the fastest  CO2-to -biomass conversion mediums avai lable,  up to 50 
t imes more ef f ic ient  than forestr y.
Research developed at  UEL demonstrates how this residue stream can provide a 
sustainable construct ion mater ial.  The new Sugarcrete® mater ial,  prototyped using 
the Sustainabi l i t y  Research Inst i tute’s advanced laboratory,  presents high-quali ty 
mechanical,  acoust ic,  f i re and thermal proper t ies,  and has been tested to industr y 
standards for f i re resistance (ISO 1716:2021),  compressive strength (ASTM C39), 
thermal conduct iv i ty (Hot-Box method) and durabi l i t y  (BS EN 927- 6).  The test ing has 
shown promising results for  Sugarcrete®️ to be used as insulat ion panels,  l ightweight 
blocks,  load-bear ing blockwork and structural  f loor and roof slabs.
Sugarcrete® research wi l l  benef i t  local  manufacturers in the global  south where 
construct ion mater ials are f requent ly impor ted, environmental ly poor per forming, 
high cost and high carbon minimises transpor tat ion costs.  Local  producers can make 
radical ly new, af fordable and ult ra- low carbon ‘vernacular ’  bui lding mater ials that  can 
create new income streams via expor t  to the global  Nor th. 
As such, Sugarcrete® is not patented. I t  is  purposely ‘open access’  in order to 
establ ish par tnerships to produce new bio -waste -based construct ion mater ials where 
sugar cane is grown, and the benef i t  is  greatest.

Awards And Nominations
•	 Buil t  by Nature Pr ize:  Winner 2024
•	 EU Wor th Par tnership:  Winner 2024
•	 Ear thshot Pr ize:  Longlisted under the category of  bui lding a waste -free wor ld 2024
•	 UEL Public and Community Engagement Student Awards: Winner 2023
•	 Edie Innovat ion of  the Year Winner 2023
•	 Climate Posit ive Awards Green Cross UK: Winner 2023
•	 Ear thshot Pr ize:  Shor t l isted under the category of  bui lding a waste -free wor ld 2023
•	 Harvard Mater ial  Symposium: Commendat ion 2023
•	 Dezeen Sustainabi l i t y  Award – Mater ial  Innovat ion Category:  Shor t l isted 2023
For more information,  inc luding technical  repor ts and contact  detai ls,  please visi t  the 
project ’s of f ic ial  website at  ht tps: //uel.ac.uk /sugarcrete.
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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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Processing of Sugarcane at Ramgarh Sugarmill ,  Sitapur,  India: 
Sugar Mill ing; An Environmental Perspective

(Publ isher ’s Review) The 
present book ent i t led 
“Processing of  Sugarcane at 
Ramgarh Sugarmi l l ,  Si tapur, 
India” is a disser tat ion study 
conducted by Ms. Sakshi 
Mishra for  her Masters in 
Environmental  Sc ience f rom 
Universi ty of  Lucknow, India. 
The object ive of  this book 
is  to study in detai l  about 
manufactur ing of  sugar 
f rom sugarcane through 
var ious stages, generat ion 
and quant i f icat ion of  by-
products at  di f ferent stages, 
their  character,  composit ion 
& ut i l izat ion in form of value 
added products at  the study 
si te as wel l  as their  other 
commerc ial  usages. 
The study also incorporates 
detai ls about the pol lutants 
generated dur ing the 
processing of  sugarcane 
mainly focusing on t reatment 
of  ef f luent generated at  the 
si te by ef f luent t reatment 
plant and their  conformity with 
norms prescr ibed by Central 
Pol lut ion Control  Board / 
Ut tar Pradesh State Pol lut ion 
Control  Board,  India. 
This book is i l lustrated in a way 
that i t  may be helpful  in form of 
reference book to academic ians as 
wel l  as researchers as far  pol lut ion 
generat ion and i ts t reatment is 
concerned at  s imi lar  study si tes.
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Publ isher :  LAP LAMBERT Academic 
Publ ishing (May 15, 2012)
Language: Engl ish
Paperback: 64 pages
ISBN-10: 9783659108693
ISBN-13: 978 -3659108693
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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
20. PROHIBIT ION

With the term Prohibi t ion we usual ly refer to the 
per iod f rom January 17, 1920 to December 5, 
1933, when, under the terms of  the Eighteenth 
Amendment,  in the Uni ted States the product ion, 
impor tat ion,  t ranspor tat ion and sale of  a lcohol ic 
beverages were prohibi ted.  I t  is  one of  the most 
famous and most controversia l  moments of 
Amer ican histor y.  I t  is  remembered for leading 
to a r ise in boot legging and speakeasies,  as 
wel l  as a per iod of  gangster ism and v io lent 
conf l ic ts between law enforcement of f ic ia ls and 
boot leggers and among the many cr iminal  gangs. 
I  reckon i t  is  one of  the most cr iminogenic laws 
in Amer ican histor y,  and not only that .  I t  had a 
great inf luence on the histor y of  Cuba in general, 
and of  i ts  rum in par t icular.

Let us t r y to summar ise what Amer ican 
Prohibi t ion was, star t ing f rom i ts legal 
foundat ions:  the Eighteenth Amendment and the 
Volstead Act .

The Eighteenth Amendment to the Uni ted States 
Const i tut ion was rat i f ied by the requis i te number 
of states on January 16, 1919. I t  dec lared the 
product ion,  t ranspor t  and sale of  intox icat ing 

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  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, 
blood 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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l iquors i l legal.  I t  is  less wel l  known, 
but i t  is  impor tant to point  out ,  that  the 
Eighteenth Amendment did not out law 
the actual  consumpt ion of  a lcohol.  The 
Amendment went into ef fect  one year later, 
on January 16, 1920. 

The Volstead Act was the legal  inst rument 
in enforc ing the Eighteenth Amendment. 
Approved in 1919 and come into force in 
1920, i t  def ined intox icat ing l iquors and 
establ ished penalt ies for  their  product ion. 
Moreover,  i t  a imed to regulate the 
manufacture,  product ion,  use, and sale of 
h igh-proof spir i ts for  purposes other than 
beverages.

The rat i f icat ion of  the Eighteenth 
Amendment cer tain ly wasn’ t  a coup by 
some abstemious pur i tan,  but the f rui t 
of  a long, tough st ruggle car r ied on for 
more than a centur y by the so -cal led 
temperance movements.  

The temperance movements,  born in the 
late 1700s and become dur ing the 1800s 
a central  e lement of  the pol i t ical  l i fe of 
the US, were numerous and diverse, wi th 
many members and act iv ists.  Throughout 
their  long histor y -  which,  however,  is  not 
over -  they have known ups and downs, 
somet imes achieving par t ia l  v ic tor ies 
fo l lowed by momentar y defeats,  and 
have managed to mobi l ize large masses 
of  c i t izens wi th a great ro le of  some 
Protestant churches and women. They 
made ex tensive use of  propaganda, 
f looding the Uni ted States wi th mi l l ions 
of  copies of  books, pamphlets,  pr ints, 
etc.  They also used the law, somet imes 
succeeding, for  some per iods,  in imposing 
prohibi t ionist  ru les at  the local  level. 
Last  but not least ,  women in par t icular 
somet imes even resor ted to naked v io lence 
against  saloons and their  unfor tunate 
patrons.

There is a vast  scholar ly b ib l iography 
on the subject ,  which I  have only merely 
touched upon. At f i rst  g lance, and 
s impl i f y ing somewhat,  i t  would seem to 
me that the temperance movements saw 
an al l iance of  modern medical  sc ience 
wi th t radi t ional  pur i tanism. I  th ink we can 
see in the long bat t le against  a lcohol  two 
constants of  Amer ican histor y:  the need to 

have an enemy, and the desire to impose 
good by force. 

And yet ,  as ear ly as 1840, Abraham 
Lincoln,  in a speech to the I l l inois 
House of  Representat ives,  said: 
“Prohibi t ion wi l l  work great in jur y to the 
cause of  temperance. I t  is  a spec ies of 
intemperance wi thin i tse l f,  for  i t  goes 
beyond the bounds of  reason in that  i t 
at tempts to contro l  a man’s appet i te by 
legis lat ion,  and makes a cr ime out of 
th ings that are not cr imes. A Prohibi t ion 
law st r ikes a b low at  the ver y pr inc ip les 
upon which our government was founded.” 

Temperance movements star ted out 
preaching “ temperance”,  that  is,  dr ink ing 
in moderat ion,  of ten admit t ing fermented 
beverages and condemning only the 
Spir i ts.  In a few decades, they became 
teetotalers,  at tack ing al l  a lcohol ic 
beverages al ike,  whether dist i l led or 
fermented. For us rum enthusiasts,  a 
s ingular character ist ic of  their  campaigns 
is of  par t icular interest :  the re lent less 
at tack on rum, ident i f ied as the main 
enemy of  publ ic wel fare and c i t izens’ 
heal th.  As a mat ter of  fac t ,  the focus 
of  their  propaganda was not a lcohol  in 
general,  but  rum or rather,  “Demon Rum”. 

But ,  why rum? We know that Amer icans 
drank a lot  of  rum in the colonial  era and at 
the beginning of  the Republ ic (see my book 
Amer ican Rum,  2017).  But by the 1830s 
they were dr ink ing less and less rum and 
more and more whiskey and beer.  In the 
second hal f  of  the 1800s, rum consumpt ion 
cont inued to drop, unt i l ,  by the end of 
the centur y,  rum was taken only as a 
t radi t ional  remedy for colds,  fevers and 
other i l lnesses. So why did the temperance 
movements at tack “Demon Rum” rather 
than whiskey or beer? 

In 1839, Thomas Sovereign in his famous 
“The Amer ican Temperance Spel l ing Book ” 
def ined rum as “A Spir i t  d ist i l led f rom 
cane juice or molasses … a general  term 
used to denote al l  k inds of  intox icat ing 
dr inks”.  “But i t  was much more than that . 
In car toons, rum loomed as the al ien 
other,  invar iably wi th a bot t le neat ly 
labeled ‘Rum’,  which was convenient for 
car toonists shor t  of  space. They could 
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have used ‘Gin’,  but  most Amer icans didn’ t 
and hadn’ t ,  whereas rum was foreign and 
had a histor y.  I t  represented Cathol ics, 
subhuman Ir ish,  and s imi lar  non-nat ive 
breeds. At the t ime when most Amer icans 
were dr ink ing whiskey, i t  was rum that 
was evoked most f requent ly.  I t  was more 
patr iot ic than at tack ing whiskey over t ly.” 
(Ian Wi l l iams “RUM A Soc ia l  and Soc iable 
His tor y ”  2005). 

In a huge number of  books, pamphlets, 
car toons, newspapers,  etc.  a l l  a long 
the 1800s the word rum was used as a 
synonym for a lcohol,  drunkenness and 
v ice.  The monosyl labic power of  i ts  name, 
which made i t  a favor i te wi th poets and 
wr i ters,  cer tain ly contr ibuted to al l  th is. 
But I  th ink there was something more and 
deeper in Amer ican minds.

I  am not an exper t  of  Amer ican histor y,  but 
i t  seems to me that in the 1800s  dr ink ing 
rum, was increasingly considered a habi t 
character ist ic of  bad c i t izens, people l ike 
nat ive Amer icans and immigrants,  who 
did not match the t radi t ional  republ ican 
v i r tues and ought to be mist rusted. True 
Amer icans didn’ t  dr ink rum.  The best-
known phrases used in temperance 
campaigns inc lude the famous al l i terat ion 
“Rum, Romanism and Rebel l ion”, 
pronounced dur ing the 1884 president ia l 
e lect ion campaign by a member of 
the Republ ican Par ty,  Rev. Samuel D. 
Burchard.  With his famous al l i terat ion, 
Burchard meant to at tack the Democrat ic 
Par ty,  exposing i t  as the par ty of  V ice,  of 
I r ish Cathol ic immigrants and of  Southern 
Secessionists,  that  is,  as a bunch of  ver y 
un-Amer ican mob, al l  of  them. Besides, 
as a mat ter of  fac t ,  dur ing Prohibi t ion, 
the l ines of  ships loaded wi th alcohol ic 
beverages anchored just  outs ide Amer ican 
ter r i tor ia l  waters were cal led Rum Rows, 
and the boot leggers were cal led Rum 
Runners. 

Because, in the end, Prohibi t ion ar r ived. 
I ts suppor ters cal led i t  “The Noble 
exper iment ”.  Others,  on the other hand, 
thought i t  was the watchful  imposi t ion of 
one -sided moral  values which managed 
to become the Law for ever ybody. 
“Promulgat ing laws had already become 

an Amer ican remedy for the i l ls  of  soc iety 
and the weaknesses of  the Flesh”,  the wise 
Char les W. Taussig apparent ly commented. 

From now on, the quotes in th is ar t ic le are 
f rom “A Thousand Thirs ty Beaches ”  by Lisa 
Lindquist  Dor r,  2018. I t ’s  real ly an excel lent 
book: cul tured, fu l l  of  informat ion,  inte l l igent 
ref lec t ions,  and wel l  wr i t ten. 

For the sake of  c lar i t y,  “Prohibi t ion 
prohibi ted the manufacture,  sale, 
t ranspor tat ion,  impor tat ion,  and expor t  of 
intox icat ing l iquors.  The law did not ban the 
actual  consumpt ion of  a lcohol;  draf ters of 
the law hoped consumers would be more 
wi l l ing to test i f y against  those who provided 
their  i l legal  l iquor i f  they were not fac ing 
charges themselves. And i t  a lso did not ban 
the possession of  a lcohol ic beverages in 
pr ivate homes or the manufacture of  wine 
and hard c ider for  domest ic consumpt ion 
by homeowners,  fami ly members,  and 
guests.  This seeming contradic t ion neat ly 
solved the problem of what to do wi th 
alcohol  purchased legal ly before Prohibi t ion 
went into ef fect ,  and Prohibi t ionists fu l ly 
ant ic ipated home consumpt ion would 
disappear af ter  ex ist ing suppl ies were 
consumed. Once alcohol  was no longer 
avai lable,  they bel ieved, Amer icans would 
lose their  taste for  i t .  … Proponents so 
fer vent ly bel ieved Amer icans would accept 
and obey the law that they also insisted the 
resources needed to enforce Prohibi t ion 
would be minimal and would diminish as 
demand for a lcohol  disappeared. Thus, 
Congress al located a pal t r y level  of  funding 
for enforcement,  assuming that wi th the 
help of  state Prohibi t ion laws and local  law 
enforcement,  and a dec l in ing demand for 
a lcohol,  the task would be cheap and easy. 
T ime soon proved their  assumpt ions to be 
wi ld ly of f  the mark.”

Clear ly prohibi t ionists did not know their 
fe l low c i t izens ver y wel l ,  because the fact 
that  Amer icans would cont inue to dr ink 
alcohol  even wi thout the organized ef for ts 
of the l iquor industr y to promote i t ,  took 
them ent i re ly by surpr ise.  And soon the 
lack of  co l laborat ion of  the populat ion 
in general  and of  many local  author i t ies 
became evident .  Actual ly,  the enforcement 
of  Prohibi t ion entai led  an unprecedented 
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expansion of  the federal  government and 
of  i ts  int rusion into the pr ivate l ives of 
c i t izens and local  communit ies.  Even the 
press of ten made fun of  the ef for ts of  the 
federal  author i t ies,  wi th headl ines l ike 
th is:  “Hide and Seek Adds Comedy to Rum 
Game”.  So, Federal  government agenc ies 
and ser v ices l ike the Coast Guard faced 
an evident lack of  suppor t  f rom the general 
publ ic and an “uncer tain assistance at  the 
state and local  levels when they caught 
suspected smugglers.” 

To real ly enforce Prohibi t ion was 
impossib le.  As a Montreal  newspaper 
repor ted, as ear ly as 1925, “ Where there 
is supply on one s ide and a demand on the 
other,  wi th an oppor tuni t y for  large prof i ts, 
… the dr y f leet ,  however v ig i lant ,  cannot 
make a rum-proof coast unless i t  can f i rst 
remove these three condi t ions,  which is 
impossib le”

A few years later,  in the face of  increasing 
cr ime and i ts obvious fai lure,  publ ic 
opinion turned against  Prohibi t ion, 
which was repel led by the Twenty First 
Amendment on December 5,  1933. And, 
in a c lear example of  the heterogenesis of 
ends, “One of  the long- term consequences 
of Prohibi t ion,  scholars argue, was that i t 
made publ ic dr ink ing and soc ial iz ing wi th 
men acceptable for  women. And whi le the 
saloon had been a largely male inst i tut ion, 
speakeasies (and cafés,  roadside stands, 
and the other new retai l  s i tes for  l iquor) 
welcomed the gent ler  sex.” 

In the Uni ted States,  moonshine, that  is, 
the c landest ine dist i l lat ion of  spir i ts,  has 
always existed, and dur ing Prohibi t ion 
i t  grew a lot ,  put t ing var ious types of 
a lcohol ic beverages on the black market . 
General ly,  they were of  poor qual i t y and 
too of ten also ser iously harmful  to the 
heal th of  the unfor tunate consumers.  But 
above al l ,  there was a massive increase 
in the smuggl ing of  spir i ts,  of ten cal led 
rum-running. 

Yes, because the US went dr y,  but  the 
rest  of  the wor ld did not .  Outs ide the US, 
produc ing, t ranspor t ing and sel l ing alcohol 
remained per fect ly legal,  i t  became a cr ime 
only when alcohol  entered the ter r i tor y 
or ter r i tor ia l  waters of  the Uni ted States. 

So, smuggl ing exploded. From Europe, f rom 
Canada, f rom the Car ibbean, f rom Mexico, 
a r iver of  a lcohol  poured into the Uni ted 
States.   New dist i l ler ies were being bui l t 
on the Canadian shore of  the Great Lakes, 
whi le hundreds of  ships of  a l l  k inds brought 
a lcohol  to the USA. Somet imes they ar r ived 
below shore,  but more of ten they anchored 
just  outs ide the ter r i tor ia l  waters,  where 
the Amer ican author i t ies could not pursue 
them, forming long l ines of  ships,  the so -
cal led Rum Row. From the ships cases 
of  a lcohol  were sold to real  f leets of  fast 
boats that ,  def y ing the Coast Guard, took 
i t  ashore.  From here,  thanks in large par t 
to organized cr ime networks,  i t  reached 
Speakeasies and the homes of  Amer icans. 
Internat ional  law establ ished the l imi t  of 
ter r i tor ia l  waters 3 mi les f rom the coast , 
so the ships of  the Rum Rows were c lear ly 
v is ib le.  Then the l imi t  was raised to 12 
mi les,  but  wi thout apprec iable improvements 
in the enforcement of  Prohibi t ion.  “As Rum 
Rows – the f leet  of  smuggl ing schooners 
hover ing outs ide U.S. ter r i tor ia l  waters 
sel l ing their  i l legal  wares to customers who 
t raveled out f rom shore – became ever-more 
v is ib le near metropol i tan areas l ike New 
York Ci ty,  Boston, New Or leans, and Mobi le, 
the debate over the pol ic ies of  enforcement 
against  smuggl ing intensi f ied.”  

As we are going to see in the nex t ar t ic le.

POST SCRIPTUM

Allow me a personal  note.  I  may be wrong, 
but I  th ink that  the marks of  Prohibi t ion 
can st i l l  be seen in the oddi t ies,  ru les and 
regulat ions of  Amer ican legis lat ion on 
alcohol ic dr inks,  which qui te astonish me, as 
an I ta l ian.  For example,  the open container 
laws, the legal  dr ink ing age at  21 years, 
the three - t ier  system for the dist r ibut ion of 
a lcohol ic beverages, and the fact  that  many 
craf t  rum producers cannot sel l  their  bot t les 
f reely to those who v is i t  their  dist i l ler ies 
(or maybe could not ,  because i t  may be 
that th ings are changing),  f rank ly do seem 
baf f l ing to me. 

Marco Pier in i
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alcohols,  their aldehydes, 
carboxylic acids, esters and 

much more.
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Def ini t ion

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

A lcohols may be considered as organic 
der ivat ives of  water (H2O) in which one of 
the hydrogen atoms has been replaced by 
an alky l  group, t ypical ly represented by 
R in organic st ructures.  For example,  in 
ethanol  (or  ethy l  a lcohol)  the alky l  group is 
the ethy l  group, ―CH2CH3.

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

Classi f icat ions

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

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

Nomenclature

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

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

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

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

Common Names

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

Physical Proper t ies

Most of  the common alcohols are color less l iquids at  room temperature.  Methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  Some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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1-Heptanol  is  an alcohol  wi th a seven 
carbon chain and the st ructural  formula 
of  CH3(CH2)6OH. I t  is  a c lear,  co lor less 
l iquid that  is s l ight ly soluble in water,  but 
misc ib le wi th ether and ethanol.
There are three other isomers of  heptanol 
that  have a st raight chain: 
•	 2-heptanol, 
•	 3 -heptanol,  and 
•	 4 -heptanol
The above isomers di f fer  by the locat ion of 
the alcohol  funct ional  group.
Heptanol  is  commonly used in cardiac 
e lect rophysio logy exper iments to b lock gap 
junct ions and increase axial  resistance 
between myocy tes.  Increasing axial 
resistance wi l l  decrease conduct ion 
veloc i t y and increase the hear t ’s 
suscept ib i l i t y  to reentrant exc i tat ion and 
sustained ar rhy thmias.
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Heptanal  /  Heptanaldehyde
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Heptanoic Ac id /  Enanthic Ac id

Ester formed when react ing with i tsel f:
Hepty l  Heptanoate /

Heptanoic Ac id He[ty l  Ester

Featured Alcohol: 

Heptanol
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1-Heptanol  has a p leasant smel l  and 
is used in cosmet ics for  i ts f ragrance.  
The smel l  has been descr ibed as fa int , 
aromat ic ,  fat t y odor and the taste as 
“pungent and spicy ”.  I t  may be synthesized 
by reduct ion of  enanthic aldehyde, which is 
a dist i l lat ion product of  castor o i l .

Flavors and Fragrances Applicat ions
This 100% renewable,  castor-based 
heptanol  is  used as an intermediate in the 
synthesis of  aromat ic chemicals l ike:
•	 γ-Decalactone (3 -decalactone) wi th a 

f ru i t y peachy character,  and
•	 Esters f rom C1 to C8 ac ids wi th green, 

f loral  or  f rui t y notes

Cosmet ic Applicat ions
n-Heptanol  is  a chemical  intermediate used 
in the synthesis of  cosmet ic ingredients 
wi th a vegetable or ig in,  such as emol l ients, 
and sur factants

Toxici ty
•	 Inhalat ion Symptoms: Cough, sore 

throat .
•	 Skin Symptoms: Redness.
•	 Eye Symptoms: Redness, pain.
•	 Ingest ion Symptoms: Burning 

sensat ion,  headache, dizziness, 
nausea, drowsiness.

•	 Adverse Ef fects:  Neurotoxin -  Acute 
solvent syndrome.

Heptanol

Heptanoic Acid
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RHUM CLΈMENT

Rhum Clément unvei led i ts newest l iqueur,  Bana 
Canne, jo in ing the iconic Créole Shrubb and 
exquis i te Mahina Coco to form the Clément L iqueur 
Col lec t ion.  Bana Canne ce lebrates Mar t in ique’s two 
main agr icul tura l  c rops, sugarcane and bananas. 
These are grown together on the estate and the 
c rops are rotated to ref resh essent ia l  nut r ients in 
the so i l . 
“ Whi le at  Habi tat ion Clément ,  a group of  U.S. 
bar tenders obser ved both the sugarcane and 
banana har vests and learned f i rs thand the 
chal lenges of  the two indust r ies,”  expla ins 
Benjamin Jones, D i rec tor,  Spi r ibam Amer ica. 
“Dur ing the qual i t y cont ro l  process, approx imate ly 
20% of the banana har vest is re jec ted and dest ined 
to compost or to local  p ig farms. L ight bulbs 
popped over the heads of  these bar tenders,  which 
eventual ly led to the development of  a product 
that  ut i l izes the is land’s two pr inc ipal  agr icul tura l 
ac t iv i t ies and reduces organic waste f rom banana 
product ion.”  Craf ted f rom bananas f rom Habi tat ion 
Clément ,  Bana Canne is a co l laborat ion wi th 
Kadalys,  a B lack woman- owned sk incare brand 
championing susta inabi l i t y  and b iochemist r y.  This 
par tnership between Clément and Kadalys,  founded 

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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by ent repreneur and Mar t in ique nat ive Shir ley 
Bi l lot ,  re inforces how diverse teams can create 
spectacular resul ts.  Af ter  over two years of 
co l laborat ion and near ly f i f t y  t r ia ls ,  the Clément-
Kadalys teams developed the eco -ex t rac t ion 
technique which led to the Bana Canne rec ipe. 
“ I t ’s  been an exhi larat ing journey co l laborat ing 
with Clément ,”  says Shir ley.  “Captur ing the r ich, 
nuanced banana f lavors present in Bana Canne 
was a chal lenging and int r icate task.  I ’m proud 
to have p layed such an impor tant ro le in br inging 
th is beaut i fu l  l iqueur to l i fe.”  Founded in 1887, 
Clément is one of  Mar t in ique’s iconic brands. 
Located in Le François,  on the At lant ic coast of 
Mar t in ique, Clément produces aged and unaged 
Rhum Agr ico le,  as wel l  as a range of  rhum-based 
l iqueurs.  ht tps: //sp i r ibam.com/

BARBANCOURT

IDB Invest wi l l  prov ide f inanc ing of  up to $5 
mi l l ion to La Soc iété du Rhum Barbancour t  S. A , 
the 163 -year- o ld s ignature rum producer of  Hai t i , 
boost ing susta inable rum product ion through a 
solar energy capac i t y pro jec t  and a recyc l ing 
fac i l i t y  to reduce bot t le consumpt ion. The loan 
package a lso inc ludes a guarantee of  up to $2.1 
mi l l ion f rom the Fin land- L AC Blended Finance 
Cl imate Fund to promote access to corporate 
c l imate f inanc ing in Hai t i .  The projec t  consists 
of a so lar energy system that wi l l  rep lace 
ex ist ing diesel - run generators to generate 
power to cover i ts energy needs and a recyc l ing 
fac i l i t y  to reduce bot t le consumpt ion. This wi l l 
enable Barbancour t  to reduce emiss ions by 
approx imate ly 45,000 tons of  CO2 by 2030 by 
swi tching to so lar energy and reusing g lass 
bot t les for  i ts product ion.  “At Barbancour t , 
we st r ive to be good stewards of  the land and 
prac t ice susta inable farming and manufac tur ing 
prac t ices that ensure a c leaner env i ronment and 
more authent ic ,  organic products,”  said Delphine 
Gardere,  CEO of Barbancour t .  “The IDB Invest 
loan wi l l  enable us to reduce our carbon footpr int 
whi le a lso c reat ing jobs and improv ing the 
l i ve l ihood of  thousands of  sugarcane farmers.” 
IDB Invest is a mul t i latera l  development bank 
commit ted to promot ing the soc ia l  and economic 
development of  i ts  member count r ies in Lat in 
Amer ica and the Car ibbean through the pr ivate 
sec tor.  The Fin land- L AC Blended Finance 
Cl imate Fund is a t rust  fund suppor ted by the 
government of  Fin land wi th the objec t ive to 
cata lyze greater pr ivate investment in c l imate 
change adaptat ion and mi t igat ion in Lat in 
Amer ica and the Car ibbean.
ht tps: //barbancour t .com, ht tps: // idb invest .org, 
ht tps: //w w w.i fc .org /en /home

MOUNT GAY
Mount Gay has int roduced the seventh l imi ted 
edi t ion in the Master B lender Col lec t ion,  The 
Cof fey St i l l  Expression. This re lease of fers 

a g l impse into how rum was made back in 
the 19 th centur y when the Cof fey St i l l  was 
invented, br idging the gap between histor y 
and moderni t y.  The dist i l ler y has a rare 100% 
copper Cof fey St i l l  that  operates as one of  three 
g lobal ly.  In d isrepai r  for  decades, the st i l l  was 
recommissioned in 2019 and th is is the f i rs t 
t ime a dist i l lat ion has been re leased s ince. This 
would not have been possib le wi thout the work 
of  B lues, a lso known as Reynold Hinds. An 
icon in the f ie ld of  d ist i l lat ion,  B lues worked at 
Mount Gay for over 50 years,  c reat ing the l iquid 
loved today and teaching the ar t  of  d ist i l lat ion 
to many. I t  was Blues’  ex tensive knowledge that 
a l lowed engineers to restore the h istor ic st i l l 
and i ts recommission in 2019, which other wise 
would have been lost .  Today, i t  is  ca l led the 
B lue’s St i l l  at  Mount Gay in recogni t ion of 
th is hero.  He cont r ibuted immeasurably to the 
c raf tsmanship of  Mount Gay unt i l  h is passing in 
2021. This re lease is in Tr ibute to h is legacy. To 
honor the h istor ic d ist i l lat ion on the Cof fey St i l l , 
th is re lease was made using 100% molasses 
f rom Barbados. The s ingle batch of  copper 
Cof fey St i l l  rum has been t ropical ly aged in 
St Lucy, Barbados for four years in heavi ly 
char red ex- Bourbon casks, br inging out r ich 
oak and honey notes.  Master B lender,  Trudiann 
Branker,  the c reat ive force behind th is re lease, 
chose to showcase the rare copper Cof fey 
St i l l  d is t i l lat ion.  Branker said,  “Craf t ing th is 
expression was a journey into the hear t  of  Mount 
Gay ’s h istor y.  B lues’  inf luence on the rums we 
al l  enjoy today is immeasurable,  and th is re lease 
i s  a t r ibute to h is legacy and the c raf tsmanship 
that  def ines Mount Gay.”  Managing Direc tor, 
Anto ine Couvreur added, “This re lease is not 
just  a new expression; i t ’s  a hear t fe l t  t r ibute 
to B lues, a be loved member of  the Mount 
Gay fami ly.  H is sp i r i t  and exper t ise cont inue 
to inf luence our c raf t ,  and th is is our way of 
preser v ing h is legacy.” 
ht tps: //w w w.mountgayrum.com/

PLANTERA Y

The latest  of fer ing f rom Planteray,  Jamaica 
1984, is the o ldest rum they have ever re leased. 
This 40 -year- o ld rum comes f rom a s ingle 
cask f rom the famous Clarendon dist i l ler y in 
L ionel  Town, Jamaica. Carefu l ly d ist i l led in pot 
st i l ls  and bear ing the mark MMW (Monymusk 
Wedderburn),  th is rum has been aged in the 
t ropics for  35 years before spending a fur ther 
5 years in ex-Fer rand casks in Cognac. Thanks 
to the cont inenta l  ageing, the wide temperature 
range brought a st rong integrat ion of  the 
tannins.  Fo l lowing th is process, th is great rum 
was bot t led at  cask st rength at  57.2% ABV, 
which guarantees i ts r ich and complex aromat ic 
prof i le,  in a st y le as balanced as i t  is  e legant , 
charac ter is t ic of  the dist i l ler ies of  southern 
Jamaica. “A rum l ike th is needs to be kept in the 
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glass for  a long t ime, as i t  evo lves enormously. 
In terms of  f lavor,  i t ’s  a great adventure that  wi l l 
never end. A great eau-de -v ie is not a photograph, 
i t ’s  a f i lm”,  ins ists A lexandre Gabr ie l .  How do you 
of fer  a packaging that matches th is ex t remely 
rare rum? To answer th is quest ion,  the teams 
at Fer rand came up wi th a wor ld f i rs t .  For some 
t ime now, for  env i ronmental  reasons, the fo lks at 
Fer rand wanted to use unusable bar re ls to make 
the i r  corks.  This has now become a real i t y wi th 
Jamaica 1984. On top of  the decanter,  the stopper 
is composed of  two par ts:  the base is made f rom 
ver y o ld casks that they can no longer use, which 
have been disassembled and the staves are steam 
st ra ightened. The unique medal l ion at  the top of 
the bot t le is made f rom the staves of  the Jamaican 
cask that conta ined the Clarendon. An authent ic 
p iece of  h istor y,  hand-engraved and laser 
numbered p iece by p iece, tak ing around 10 hours 
to c reate each unique p iece. 
ht tps: //p lanterayrum.com/

GOSLINGS

Gosl ings,  Bermuda’s o ldest company and largest 
expor t ,  announced i ts debut as “The Of f ic ia l  Rum 
of Le isure” co inc id ing wi th an ent i re new brand 
wor ld and exc i t ing new l imi ted edi t ion bot t le 
design for i ts f lagship Gosl ings B lack Seal  Rum. 
With th is new brand wor ld,  Gosl ings embraces 
i ts Bermuda her i tage, an is land paradise now 
synonymous wi th re laxat ion.  Grant ing consumers 
an escape f rom the dai ly gr ind,  Gosl ings whisks 
you away wi th i ts revamped look and c lass ic 
f lavor,  a l lowing one to t ru ly savor wel l - deser ved 
le isure.  “ We are thr i l led to launch Gosl ings as 
the ‘O f f ic ia l  Rum of Le isure’  to the wor ld,’ ”  says 
V ice President ,  Malco lm Gosl ing Jr.  “ In th is new 
brand wor ld we’re c reat ing for  Gosl ings,  we’re 
dar ing customers to re lax,  k ick the i r  feet  up, and 
exper ience l i fe’s moments through the lens of 
le isure.  Which is easier said than done.”  Founded 
in 1806 by James Gosl ing,  and now in i ts e ighth 
generat ion of  fami ly ownership,  Gosl ings cont inues 
to embody the spi r i t  and r ich h istor y of  Bermuda, 
centur ies later.  The new l imi ted-edi t ion packaging 
redesign, c reated by c reat ive agency Quaker Ci t y 
Mercant i le,  features v ibrant Bermudian green, 
p ink,  and ye l low co lors on four bot t le wraps of  the 
Gosl ings B lack Seal  Rum, inspi red by the is land’s 
co lor fu l  bui ld ings and matching the new aesthet ic 
of  the brand. The bot t le inst i l ls  the essence of  the 
Bermudian le isure l i festy le,  t ranspor t ing imbibers 
to the is land wi th just  one s ip,  no yacht or p lane 
t icket  needed. ht tps: //w w w.gosl ingsrum.com/

FLOR DE CAŇA

Flor de Caña, the renowned premium rum 
brand ce lebrated for i ts except ional  qual i t y and 
unwaver ing commitment to susta inabi l i t y,  has 
been honored wi th the “Envi ronmental  In i t iat ives 

Award” f rom the prest ig ious SEAL Awards in the 
Uni ted States.  This recogni t ion h ighl ights Flor de 
Caña’s leadership in championing env i ronmental 
stewardship and foster ing a greener and more 
susta inable future.  The SEAL Awards is a g lobal , 
mul t i - indust r y p lat form that showcases t ra i lb laz ing 
companies that demonst rate measurable 
cont r ibut ions to susta inabi l i t y  and spearhead 
innovat ive in i t iat ives wi th posi t ive env i ronmental 
impacts.  Flor de Caña’s carbon neut ra l 
cer t i f icat ion,  the p lant ing of  one mi l l ion t rees 
s ince 2005, and i ts use of  100% renewable energy 
to d ist i l l  i ts  rum have been p ivota l  in earning th is 
esteemed accolade. In other news, Flor de Caña 
was honored wi th two awards at  the prest ig ious 
German Brand Awards 2024: “Excel lent  Brands 
Award -  Consumer Goods” and “Spec ia l  Ment ion - 
Product Brand of  the Year ”.  Flor de Caña received 
these awards thanks to the qual i t y and excel lence 
of i ts products and i ts leadership in susta inable 
prac t ices.  As a fami ly- owned brand that dates 
back to 1890, Flor de Caña has long championed 
env i ronmental  and soc ia l  responsib i l i t y.  These 
awards reaf f i rm the brand’s dedicat ion to 
susta inable prac t ices,  such as being the wor ld ’s 
f i rs t  Carbon Neutra l  and Fai r-Trade cer t i f ied 
sp i r i t ,  d ist i l l ing i ts rum wi th 100% renewable 
energy,  p lant ing one mi l l ion t rees s ince 2005 and 
owning company school  and hospi ta l  for  benef i t  of 
employees and the i r  fami l ies.  w w w.f lordecana.com

APPLETON ESTATE CANADA RELEASE

Appleton Estate 8 -Year- Old Double Cask is now 
avai lab le exc lus ive ly in Canada. This except ional 
b lend marks a h istor ic moment for  the brand, as 
i t ’s  the f i rs t - ever cask f in ish re lease, guided by the 
brand’s legendar y Master B lender,  Dr.  Joy Spence. 
Her af f in i t y for  s ing le mal ts and commitment 
to excel lence in b lending and aging drove the 
c reat ion of  th is exc lus ive,  l imi ted re lease of fer ing. 
Inspi red by the para l le ls between s ingle mal t 
scotch whisky and Jamaican aged rum, Joy began 
her pursui t  to c reate a rum that captures some of 
the most evocat ive f lavors in a c lass ic s ingle mal t .  
She met iculous ly se lec ted rums aged a minimum 
of e ight t rop ical  years,  then f in ished in 60 hand-
p icked 18 -Year- Old Speyside Single Mal t  Whisky 
casks, notable for  the i r  d ist inc t ly f ru i t y and f lora l 
notes.  The resul t  is  a sp i r i t  that  features del icate 
sp iced f ru i t  f lavors,  inter woven wi th dr ied honeyed 
ra is ins,  caramel and vani l la ,  whi le int roduc ing an 
over tone of  wood and conc luding wi th Appleton 
Estate’s s ignature orange peel  top note.  “Our 
8 -Year- Old Double Cask is a genuine expression 
of  our passion and a hear t fe l t  endeavor,  meant 
to showcase the p innac le of  both Jamaican and 
Scot t ish exper t ise,”  s tated Dr.  Joy Spence, master 
b lender at  Appleton Estate.  “As someone who 
personal ly adores Speyside s ingle mal ts,  th is 
projec t  has been c lose to my hear t .  The charm of 
th is re lease res ides in i ts capt ivat ing and int r icate 
f lavor palet te,  which makes i t  a per fec t  choice 
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for  fans of  rums and whisk ies.”  Appleton Estate 
wi l l  produce 13,000 l imi ted edi t ion bot t les of  the 
expression, which wi l l  be avai lab le only in Canada. 
ht tps: //appletonestate.com/

APPLETON ESTATE JAMAICA RUM FESTIVAL

The f i f th annual  Jamaica Rum Fest iva l  is  s lated 
for July 18th at  the Cather ine Hal l  Spor ts 
Complex.  The event promises local  and g lobal 
rum enthusiasts and connoisseurs,  an int imate, 
deep dive into what makes Appleton rums so 
ex t raordinar y.  As a stap le event on calendars 
over the years,  the Rum Fest iva l  has establ ished 
i tse l f  as a market leader.  Espec ia l ly by,  combining 
rum educat ion wi th wider Jamaican cul ture. 
For the 2024 staging, fest iva l  organizers are 
thr i l led to welcome three of  Jamaica’s most 
d ist inguished rum producers:  Wor thy Park Estate, 
Monymusk Rum, and Hampden Estate Rum. 
“ We are incredib ly proud to host the Appleton 
Estate Jamaica Rum Fest iva l  for  i ts  f i f th year, 
br inging together the best of  Jamaican rum 
cul ture and t radi t ion.  Each year,  we st r ive to 
c reate a t ru ly spec ia l  exper ience, that  is  both 
educat ional  and enter ta in ing for rum enthusiasts,” 
s tated Dominic Bel l ,  Communicat ions Manager, 
J.  Wray & Nephew Ltd.  Bel l  cont inued, “Our 
par tners,  Wor thy Park Estate,  Monymusk Rum, 
and Hampden Estate Rum are known for the i r 
signature b lends and qual i t y enter ta inment ,  so 
we are conf ident that  at tendees wi l l  gain an even 
deeper apprec iat ion for  the ar t  of  Jamaican rum 
making whi le hav ing fun.”  Enthusiast ic about 
the fest iva l  Kaydeon Thomas, Trade Market ing 
Manager at  Monymusk shared, “ We’re thr i l led for 
the upcoming Jamaica Rum Fest iva l .  Whi le st i l l  in 
the p lanning stages, we promise pat rons a taste 
of  Monymusk ’s c raf tsmanship through our rums 
and engaging ac t iv i t ies.”  H int ing at  some of the i r 
exc i t ing ac t iv i t ies inc luding the h igh possib i l i t y 
of  rum seminars for  the day, Wor thy Park Estate 
Market ing Manager Tamika West expla ined, 
“Persons wi l l  be able to come to our booth and 
exper ience the ar t  of  pot  st i l ls  rum making. We are 
def in i te ly go ing to have lots of  g iveaways, featured 
mixo logists f rom overseas, surpr ises,  ce lebr i t y 
engagements,  games and of  course sampl ing of 
our ent i re por t fo l io of  rums, which are exc lus ive ly 
pot st i l ls .”  Prev ious years have had other 
seminars,  inc luding a J.  Wray & Nephew Whi te 
Overproof Rum Seminar,  a Rum-bar Rum Seminar, 
a Hampden Estate Rum Seminar,  a JWN Cock ta i l 
Academy Seminar and a presentat ion by Dr Joy 
Spence, Master B lender,  on the range of  Appleton 
Estate Jamaican Rums. jamaicarumfest iva l .com

70th ANNIVERSAY OF THE PIÑA COLADA

In 1954, Ramón (Monchi to)  Mar rero,  bar tender of 
the Car ibe Hi l ton Hote l  in San Juan, Puer to R ico, 
c reated the Piña Colada. At that  t ime the Coco 

Loco was a popular dr ink in Puer to R ico and was 
of fered to the hote l  guests upon the i r  ar r iva l  to the 
hote l  as a welcome dr ink.  This dr ink was prepared 
wi th coconut mi lk ,  c ream of coconut and whi te 
rum, and was ser ved in hal f  a coconut .  At  that  t ime 
the “  coconut cut ters”  were on st r ike so the c lever 
bar tender thought of  us ing the or ig inal  ingredients 
of  Coco Loco in a car ved p ineapple.  The mix of 
ingredients resul ted in a de l ic ious t ropical  dr ink 
which he named “Piña Colada”.  There are other 
vers ions of  i ts  or ig ins but th is one was made 
of f ic ia l  in 2004 by the government of  Puer to Rico. 
The Car ibe Hi l ton Hote l  and The Rum Lab have 
announced the i r  co l laborat ion to mark the 70 th 
anniversar y of  the Piña Colada cock ta i l  at  an 
event that  wi l l  take p lace July 10 -14. When guests 
ar r ive at  the hote l ,  just  l ike 70 years ago, they 
wi l l  be greeted by a Piña Colada and a Calypso 
Band. There wi l l  be an ar t  exhib i t ion:  “Ar te en e l 
Hi l ton,”  an ar t  pro jec t  curated by Sy lv ia V i l la fane 
of Galer ia Pet rus.  I t  w i l l  promote “El  Sabor De 
Nuest ra Piña” ( “The Flavor of  Our Pineapple”) 
and wi l l  feature three local  ar t is ts,  Car los Davi la 
R inald i ,  Eduardo Cabrer and Or lando Meléndez. 
Four to s ix bars wi l l  be ser v ing var iat ions of 
Piña Colada, each featur ing a di f ferent t ype of 
rum. Seminars about Puer to R ican rum and the 
h istor y of  the Piña Colada wi l l  be held most days, 
suppor ted by Rums of  Puer to Rico.  A Bar tender 
Compet i t ion wi l l  be held to f ind a new cock ta i l  that 
wi l l  hopeful ly become as impor tant as the Piña 
Colada. The author of  Puer to R ico Rum- Clopedia 
wi l l  be present at  the event ,  s igning copies of  the 
book. This book of fers an in -depth and fasc inat ing 
look at  the h istor y of  rum in Puer to Rico,  inc luding 
deta i ls on the c reat ion and evolut ion of  the p iña 
colada. “ We’re exc i ted to present th is unique 
event in co l laborat ion wi th the Car ibe Hi l ton,” 
commented Feder ico J.  Hernández, pres ident of 
The Rum Lab. “ With the combinat ion of  embrac ing 
Conrad Hi l ton V is ion, the Piña Colada tast ings,  the 
book s igning of  ‘Puer to R ico Rum- Clopedia,’  l ive 
enter ta inment and the bar tender compet i t ion,  we 
of fer  at tendees an unforget tab le exper ience and 
an oppor tuni t y to ce lebrate the r ich h istor y and 
cul ture of  Piña Colada and rum in Puer to R ico.” 
ht tps: //w w w.pinacoladaday.com/

KŌ HANA DISTILLERS

This month marks the l imi ted re lease of  Kō Hana’s 
100 proof KEA , an unaged Hawai ian Agr ico le 
rum. For th is year ’s edi t ion,  they handpicked 
the revered Mahai ’u la kō (sugarcane) which 
i s  deeply ingrained in Hawai ian her i tage. The 
name “Mahai ʻu la”  t rans lates to “ red u lua,”  a 
rare g iant t reval ly f ish said to have a reddish 
g l int .  Each bot t le is numbered and showcases a 
commemorat ive Dist i l ler y Ser ies etching on the 
back. ht tps: //w w w.kohanarum.com/
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The Sweet
Business
of  Sugar
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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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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; 

2024

Got Rum? July 2024 -  63

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

Light Combat
Time has passed s ince the last  t ime I 
was able to smoke: I  suf fered f rom an 
upper respirator y i l lness that prevented 
me f rom doing the things I  enjoy the 
most,  l ike,  smoking and dr ink ing rum.
For th is pair ing I  took advantage of 
an act iv i t y I  d id for  a c igar c lub in a 
restaurant cal led Cuerovaca ,  a ver y 
c lassy steakhouse, wi th a long stor y, 
located in V i tacura,  Sant iago, Chi le.
The act iv i t y was for a group of  12 
members and the idea was to exper iment 
wi th a two -par t  pair ing.
Par t  one would consist  of  Rum and a 
c igar f rom Casa Magna Colorada (5 ½ x 
52),  a medium-bodied Nicaraguan c igar 
produced by Plasenc ia S.A .  Casa Magna 
is the resul t  of  a col laborat ion between 
two industr y greats:  Manuel Quesada 
(Quesada Cigars) and Nestor Plasenc ia 
(Plasenc ia Cigars).   The plan is to pair 
the f i rst  th i rd of  the c igar wi th a Rum Old 
Fashioned (I  chose Havana 7 f rom Cuba) 
and then the second thi rd wi th the same 
rum, but th is t ime neat .
Par t  two would consist  of  Bourbon and 
a Rigoleto (6 x 54) f rom Ful ler  Cigar,  a 
box-pressed c igar f rom the Dominican 
Republ ic ,  wi th a medium-high body.  For 
th is pair ing I  selected a Whiskey Bul le i t 
Bourbon Old Fashioned for the f i rst 
th i rd and the same Bourbon neat for  the 
second thi rd,  just  l ike we planned for the 
Rum.
Of the two, the f i rst  pair ing could be 
considered bet ter balanced, the only 
di f ference wi th the Bul le i t  O ld Fashioned 
was that I  inst ructed the bar tenders to 
ref resh the glasses wi th an espresso.  A 
s ingle shot was enough to t ransfer f rom 
one glass to another,  leaving behind 
hints of  cof fee for the cock tai l .   The 
use of  cof fee resul ted in the balance of 
f lavors,  s ince the Casa Magna Colorado 
had ver y c lassic cof fee and wood 
notes and the idea was to br ing the Old 
Fashioned to the same level  and that is 
exact ly what happened.
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Halfway through smoking the c igar,  i t  was 
t ime to switch to the rum on the rocks.  
What is the reason behind this switch?  
What we want is to inv igorate the pair ing 
at  a t ime when the cock tai l  is  loosening 
i ts st rength due to al l  the melt ing ice 
and, conversely,  the c igar ’s intensi t y is 
increasing.  A l l  the pieces fa l l  into p lace so 
that we can cont inue wi th the pair ing.
As we move to the second c igar,  the 
procedure remains the same, except that 
now the pair ing is car r ied out wi th the 
c lassic preparat ion for  the Old Fashioned, 
wi thout the touch of  cof fee, to avoid 
incorporat ing the oak and sweet notes 
s imi lar  to those of  brown sugar.   This is, 
wi thout a doubt ,  a c lassic cock tai l  that  has 
inspired me to make versions of  i t  using 
Rum.  I  have t r ied wi th many rums, some 
work bet ter than others,  but  i t  is  hard to 
beat the c lassic Old Fashioned.
The Rum Old Fashioned rec ipe for th is 
event is as fo l lows:

•	 2 oz.  Rum Havana 7 Year Old
•	 1 Tbsp. Brown Sugar
•	 1 Dash Angostura Bi t ters
•	 Espresso (only for  the Rum version of 

the Old Fashioned)

We then use the same rec ipe wi th the 
Whiskey instead of  the Rum, sk ipping the 
cof fee.  A lso keep in mind that the ser v ing 
s ize for  both the Rum and the Whiskey on 
the rocks cannot exceed 2 oz.,  other wise 
the amount of  a lcohol  in th is par ing 
becomes excessive.
To summar ize,  i t  was a s imple exerc ise 
which should be easy for readers to 
repl icate at  home.  Par t ic ipants can 

wi tness f i rsthand the evolut ion of  the 
pair ing,  based on the selected c igars and 
the t iming of  the smoking.
I ’ve conducted pair ings l ike th is one in 
many di f ferent establ ishments,  but  the 
per formance of  the bar staf f  at  Cuerovaca 
was c lear ly a step above: they prepared 
and ser ved every thing on t ime and, despi te 
the fact  that  my inst ruct ions to them may 
appear to be s imple,  they fo l lowed them 
to the let ter  a l l  whi le also running the 
restaurant wi th i ts regular c l iente le.   I  can 
say that i t  was one of  the best executed 
pair ings I  have done.
One of  the measures of  success in these 
pair ings is the type of  conversat ions that 
take place among the par t ic ipants.   In th is 
pair ing we touched on both high- technical 
and t r iv ia l  topics re lated to the dist i l led 
spir i ts industr y.   T ime f l ies when you add 
good cock tai ls and c igars to excel lent 
conversat ions,  i t  is  ver y enjoyable.
You do not need to gather a ver y large 
group of  f r iends in order to recreate a 
pair ing l ike th is one at  your home.  A l l  you 
need is a f r iend, a cock tai l  and then the 
main spir i t  f rom the cock tai l  ser ved on the 
rocks.   You can then share your opinions 
about which stage of  the c igar paired best 
wi th which dr ink and, even i f  there is no 
consensus, the enjoyment comes f rom 
the exper ience i tse l f.   I  hope that you can 
enjoy i t  wi th your f r iends, just  l ike I  d id 
with mine.

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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