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FROM THE EDITOR

Vicious  Vicissitudes
Every industry has i ts share of  d i ff icul t ies 
and chal lenges.  For those of  us in the 
dist i l led spir i ts space, i t  of ten feels l ike 
our problems are disproport ionately 
large, but af ter  exchanging exper iences 
with professionals in other industr ies, 
we quickly real ize that  th ings are equal ly 
bad for most.

Our chal lenges are not new ei ther:  what 
makes the current c l imate appear to 
be catastrophic,  is  that  many of  these 
known chal lenges are knocking on our 
doors al l  at  once, l ike a f lock of  b i rds 
moving in unison.

Throughout history,  anyone who has 
manufactured or suppl ied a good has 
had to react to consumer ’s changing 
preferences, to supply chain l imi tat ions 
and to distr ibut ion logist ical  n ightmares.  
Unfortunately,  facing al l  three of 
these obstacles s imultaneously,  in a 
pol i t ical ly unstable wor ld,  has been an 
undefeatable adversary for  many.

When I  am with my consul t ing c l ients or 
teaching classes to future dist i l lers,  the 
message for my audience is always the 
same: business plans are important,  but 
they should not be carved on grani te!  
The sooner we embrace the not ion that 
change, even vic ious change, is the 
norm and not the except ion,  the faster 
our mindset wi l l  a l low us to “rol l  wi th the 
punches” whi le we adjust  our survival 
strategies.

The perfect  storm -with al l  i ts 
v ic issi tudes and chaos- has arr ived, 
and i t  wi l l  probably become a recurr ing 
weather pattern in al l  of  our industr ies.  
But our job remains s imple:  bui ld a 
business cul ture strong enough to 
survive the storms, yet  f lexible and 
smart  enough to grow between them.  

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.

Japanese wri ter  Haruki  Murakami 
c lever ly encapsulated this:

“And once the storm is over,  you won’t 
remember how you made i t  through, how 
you managed to survive.  You won’t  even 
be sure whether the storm is real ly over. 
But one thing is certain.  When you come 
out of  the storm, you won’t  be the same 
person who walked in.  That ’s what th is 
storm is al l  about.”

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant



Got Rum?  July 2026 -  6

THE ANGEL’S SHARE
by Paul Senf t

The base rum for al l  Blackhear t  rums 
is sourced f rom a dist i l ler y in the US 
Virgin Is lands. The rum is t ranspor ted 
to Heaven Hi l l ’s  blending and bot t l ing 
center in Bardstown, Kentucky,  where 
the f lavors are infused and blended to 
46.5 ABV and bot t led for  dist r ibut ion. 

Appearance  

The rum is packaged in a standard 750 
ml bot t le with a black metal  screw cap. 
The label  is  a bi t  more color ful  than 
the core spiced rum brand, featur ing 
Blackhear t  the pirate on the f ront .  The 
basic detai ls are on the f ront label,  and 
a market ing blurb covers the back label 
along with the standard legal  warnings 
and barcode.  

In the bot t le and glass,  the rum holds 
a caramel color with amber highl ights. 
Swir l ing the l iquid creates a razor-
thin band that thickens sl ight ly and 
releases a wave of  s low-moving legs 
that c l ing to the side of  the glass 
before a second wave descends, 
bumping the l iquid downward. A great 
deal  of  residue is lef t  around the glass 
af ter  the legs have f inished, and the 
evaporat ion is complete.  

Nose  

The aroma is dominated by toasted 
coconut and vani l la notes.  As the 
aromas yie ld,  they are fo l lowed quick ly 
by notes of  sugar cookie,  cola,  b lack 
cherr y,  and baking spice that fade 
quick ly as the toasted coconut returns. 

Blackhear t 
Toasted Coconut Rum 

My name is Paul  Senf t  -  Rum Reviewer, 
Tast ing host ,  Judge and Wr i ter.   My 
explorat ion of  Rums began by learning to 
craf t  T ik i  cock tai ls for  f r iends.  I  quick ly 
learned that not a l l  rums are created 
equal ly and that the uniqueness of  the 
spir i t  can be as var ied as the locales they 
are f rom.  This inspired me to t ravel  wi th 
my wi fe around the Car ibbean, Central 
Amer ica,  and Uni ted States v is i t ing 
dist i l ler ies and learning about how each 
one creates their  rums.  I  have also had 
the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts 
f rom around the wor ld;  each one providing 
their  own unique point  of  v iew, adding 
another chapter to the modern stor y of 
rum.

The desire to share th is informat ion led me 
to create w w w.RumJourney.com  where I 
share my exper iences and rev iews in the 
hopes that I  would inspire others in their 
own explorat ions.     I t  is  my wish in the 
pages of  “Got Rum?” to be your host and 
provide you wi th my impressions of  rums 
avai lable in the wor ld market .   Hopeful ly 
my tast ing notes wi l l  inspire you to t r y the 
rums and make your own opinions.  The 
wor ld is fu l l  of  good rums and the journey 
is a lways best exper ienced wi th others.  

Cheers!

Got Rum?  July 2026 -  6
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Palate  

The f i rst  s ip del ivers the expected 
punch of  the coconut f lavor and proof 
of  the rum. The tex ture is a bi t  chewy 
as the black cherr y cola,  vani l la, 
and spice notes swarm the tongue, 
leaving a thick bi t  of  residue across 
the palate.  These f lavors dr i f t  and 
form a long, over ly sweet f inish.  

Review  

I t  has been a long whi le since I  had 
seen Blackhear t  Spiced rum on the 
shelves,  and f inding the toasted 
coconut expression was just  too good 
to resist .  A good bi t  of  the f lavor 
prof i le fe l t  contr ived and heavy on 
the ar t i f ic ial  f lavor ing;  however,  none 
of  these detai ls should be a surpr ise 
because the company disc loses the 
use of  ar t i f ic ial  f lavors on the f ront 
label.  The black cherr y cola f lavor 
was unexpected but seemed to work 
with the toasted coconut f lavor, 
providing some unexpected depth to 
what I  was expect ing to be a simple 
one- two-note f lavor prof i le.  Obviously 
not designed to be a sipper ;  i t 
funct ions ex tremely wel l  in a t ropical 
f rui t  juice -sty le cock tai l  by put t ing an 
interest ing spin on the f lavors.  Whi le 
i t  may not achieve the f lavor prof i le 
of  bet ter made toasted coconut rums 
such as Siesta Key, i t  is  far  super ior 
to Mal ibu and some other brands on 
the market
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While v is i t ing one of  my local  shops, I 
found this rum on sale.  Af ter  a less than 
posi t ive exper ience wi th a di f ferent Myers 
bot t l ing,  I  was wary of  having a repeat 
exper ience. However,  the pr ice was r ight , 
and af ter  two years of  cur iosi t y,  i t  was t ime 
to review this one. The rum for th is bot t l ing 
is molasses based cont inuous column and 
pot st i l l  b lends sourced f rom the Nat ional 
Rums of  Jamaica (Clarendon and Long 
Pond).  There is painful ly l i t t le informat ion 
about the rum, but we can surmise that for 
i t  to be cal led “Jamaican rum,” i t  must have 
been aged in an oak bar re l  for  a minimum 
of one year.  Then the rum was f in ished for 
an unspec i f ied amount of  t ime in Sazerac 
Rye bar re ls and blended to 43% ABV.    

Appearance  

The bot t le is a standard,  heavy 750 ml 
prohibi t ion era medic ine glass bot t le f lask 
design that has a wooden cap holding a 
synthet ic cork.  The f ront label  provides a 
smal l  amount of  informat ion wi th bars that 
read “Single Bar re l ”  and “Hand Selected 
Jamaican Rum.” A smal l  whi te label  states 
that  i t  was f in ished in Sazerac r ye whiskey 
bar re ls.  The back label  is  devoted to the 
bar code and legal  requirements.  They did 
not even provide a market ing b lurb.  

The rum has a dark walnut color (painful ly 
obvious ar t i f ic ia l  co lor)  in the bot t le and 
takes on a bi t  of  a ruby hue in the glass 
wi th greenish-brown highl ights around 
the edges. Swir l ing the l iquid creates a 
medium band that th ickens and re leases 
one wave of  fast-moving legs and a second 
s lower wave that s l ides down the glass as 
the band beads and evaporates.  

Nose  

The aroma leads wi th a dark molasses 
note that  re lents,  let t ing notes of  dark 
chocolate,  vani l la,  and baking spices 

Myers’s Rum 
Single Barrel  Select 

mani fest ,  making me think of  rum cake. 
Notes of  cooked bananas dr i f t  in br ief ly, 
a t iny nip of  c love, and oddly,  no st rong 
immature oak notes of  any k ind are found.  

Palate  

The f i rst  s ip del ivers a st rong note of 
caramel ized vani l la,  a b i te of  a lcohol, 
and a br ief  pop of  pepper.  Addi t ional  s ips 
revealed a f lavor that  reminding me of 
maple syrup cover ing banana pancakes. 
As the rum begins to fade, there is a br ief 
dance of  raw ginger,  b lack pepper,  and a 
whisper of  r ye whiskey. As the f lavors swir l , 
the or ig inal  sweet caramel ized vani l la notes 
come in and l inger br ief ly before the f in ish 
is complete.  

Review  

As ment ioned, I  approached this review 
with a cer tain level  of  cur iosi t y and caut ion 
and fe l t  rewarded wi th an int r iguing 
Jamaican rum exper ience. The lack of 
informat ion concerning this product and 
other Myers’s rums in Sazerac’s por t fo l io 
is annoying. They are t r y ing to sel l  rum 
by i ts brand name reputat ion alone, which 
is f ine for  someone l ike me who has been 
around a whi le and exper ienced the or ig inal 
pre -Diageo products,  the over-adul terated 
Diageo incarnat ion,  and now a step back 
towards what reminds me of  the or ig inal 
product .  However,  what about the new 
dr inkers and cock tai l  makers enter ing the 
wor ld? They s imply need to do bet ter.  

Myers’s has always been engineered to be 
an ingredient in a cock tai l  and not a s ipping 
rum. I t  was qui te re l iable in th is ro le unt i l 
D iageo purchased i t ,  and then made ( in 
my opinion) a ser ies of  poor dec is ions that 
weakened the brand. When Sazerac bought 
the brand in 2018, some saw i t  as a rescue 
purchase that would hopeful ly save the 
rum f rom ex t inc t ion.  This r ye f in ish rum 
provides a l i t t le twist  to a fami l iar  f lavor 
prof i le and works wel l  in a var iety of  c lassic 
and modern t ropical  cock tai ls.

THE ANGEL’S SHARE
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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Spiced Rum- Glazed Shrimp
Ingredients:

•	 1½ lb.  Shr imp, peeled and deveined
•	 4 Tbsp. Ol ive Oi l ,  d iv ided in hal f
•	 2 Tbsp. Sr i racha
•	 1½ Tbsp. Honey
•	 ¼ C. Soy Sauce
•	 ¼ C. Spiced Rum
•	 2 Cloves Gar l ic ,  minced
•	 1 Lime, ju iced
•	 1/2 tsp.  Crushed Red Pepper Flakes 
•	 Garnish:  1 Green Onion, th in ly s l iced
•	 Garnish:   Smal l  bunch of  Ci lantro,  chopped

Direct ions:

1.	 Place shr imp in a large 
bowl.  In a medium 
bowl,  whisk together 2 
tablespoons o l ive o i l ,  sweet 
chi l i  sauce, soy sauce, 
rum, hal f  of  the minced 
gar l ic ,  l ime juice,  and red 
pepper f lakes. Add 3/4 of 
the mar inade to the bowl 
of  shr imp and let  mar inate 
in ref r igerator for  15 to 30 
minutes.

2.	 Heat remaining 2 
tablespoons of  o l ive o i l  in 
a large pan over medium-
high heat .  Add the rest  of 
the minced gar l ic  and cook 
unt i l  l ight ly browned. Then 
add shr imp and cook on 
one s ide unt i l  golden, about 
2 minutes.  Using tongs, 
f l ip shr imp, then brush wi th 
remaining mar inade. Cook 
1 to 2 minutes more.

3.	 Garnish wi th green onions 
and c i lantro,  then ser ve 
immediate ly.  Y ie lds 4 - 6 
ser v ings.

Photo Credi t :  w w w.del ish.com
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Photo Credi t :  w w w.dai lyd ishrec ipes.com

Ingredients:
•	 3.4 oz.  Vani l la Instant Pudding
•	 20 oz.  Crushed Pineapple,  do not drain
•	 8 oz.  Sour Cream
•	 8 oz.  Whipped Cream
•	 1 tsp.  Dark Rum 
•	 2 C. Mini  Marshmal lows
•	 1½ C. Sweetened Shredded Coconut
•	 ½ C. Walnuts,  chopped

Direct ions:
1.	 In a large bowl,  combine the vani l la pudding and crushed pineapple wi th ju ice 

and mix wel l .  
2.	 Gent ly fo ld in the sour cream, whipped cream and rum into the mix ture. 
3.	 Add in the marshmal lows, coconut and walnuts.  
4.	 Chi l l  for  approximately 2 hours.  Ser ve cold.

Piña Colada Fluf fy Salad
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

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

This fest ive cock tai l  was created by bar tender 
and cock tai l  educator Jena El lenwood, who 
came up with i t  for  a relat ive’s summer wedding.

Island Oasis
•	 2 oz.  Aged Rum
•	 2 oz.  Coconut Water
•	 1 oz.  Pineapple Juice
•	 1 oz.  Pineapple Shrub (rec ipe below)

Direct ions
1.	 Add al l  ingredients into a shaker with ice 

and shake unt i l  wel l - chi l led.
2.	 Strain into a double rocks glass over f resh 

ice.

Pineaple Shrub Ingredients
•	 4 C. Fresh or Frozen Pineapple Cubes
•	 2 C. Dark Brown Sugar
•	 4 Cloves
•	 4 quar ter- inch pieces peeled Ginger Root
•	 2 Cinnamon St icks
•	 2 C. Water
•	 2 C. Apple Cider Vinegar

Direct ions
1.	 Add pineapple,  brown sugar,  c loves, ginger 

and c innamon into a medium saucepan 
and cook over medium heat unt i l  the sugar 
bubbles and the pineapple is caramelized.

2.	 Add water and br ing to a boi l ,  then reduce 
heat,  cover and simmer for  20 minutes.

3.	 Remove f rom heat and add the vinegar, 
st i r r ing to combine.

4.	 Cool  and refr igerate overnight .
5.	 Strain out sol ids (note:  the pineapple chunks 

are edible and del ic ious;  don’t  discard them) 
and store in refr igerator.

Source: www.l iquor.com

This Month’s Cocktai l:
Is land Oasis



Got Rum?  July 2026 -  18Got Rum?  July 2026 -  18

LIBR ARY
Reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.RumUniversi t y.com
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Caribbean Cocktails: Drinks and Bites from the Afro-Latino Diaspora
by Nelson German and Andréa Lawson Gray

(Publ isher ’s Review) 

Sip and savor the bold f lavors and v ibrant 
cul ture of  the Af ro -Lat ino diaspora wi th 
over 40 dr ink rec ipes and 20 food rec ipes 
f rom Top Chef a lum and acc la imed chef-
restaurateur Nelson German, the cul inar y 
v is ionar y behind Meski,  Sobre Mesa, and 
alaMar K i tchen and Bar.

For Af ro -Dominican chef Nelson German, 
dr inks and food are about connect ion—
whether i t ’s  shar ing stor ies over cock tai ls 
on a stoop in Washington Heights or 
gather ing wi th f r iends under the warm, 
buzzy l ights of  h is restaurants.  In 
Car ibbean Cock ta i ls ,  he br ings the r ich 
cul inar y histor y of  the Af ro -Lat ino diaspora 
st ra ight to your home bar and k i tchen, 
b lending t radi t ion,  personal  stor y te l l ing, 
and modern mixology. Ins ide, you’l l 
f ind cock tai l  rec ipes easy enough for 
home bar tenders yet  invent ive enough 
for seasoned mixologists,  a long wi th an 
ingredient index to help you make the 
most of  ever y bot t le on your bar car t ,  t ips 
for  batching dr inks,  p lus low-ABV and 
alcohol - f ree var iat ions for  ever y k ind of 
ce lebrat ion.

Ref lec t ing the v ibrant dr ink ing and food 
cul ture of  the Af ro -Lat ino diaspora, 
Car ibbean Cock tai ls presents a r ich 
selec t ion of  rec ipes f rom celebrated 
bar tenders and chefs,  spanning ref reshing 
spr i t zes and bold is land c lassics to tasty 
smal l  p lates.  Each chapter h ighl ights a 
dist inc t  f lavor prof i le,  inc luding concoct ions 
for :

Warm and sweet f lavors l ike The Heights 
Mamajuana, Gingerbread Hol iday Mi lk 
Punch, and Coconut Rum Caramel ized 
Sweet Plantains

Floral ,  f ru i t y,  and herbal  f lavors l ike 
Coconut Daiquir i ,  Zombie Revier No. 2,  and 
Dominican Chor izo “K ipe” Bi tes

Sour and bi t ter  f lavors l ike Cafec i to de 
la Mesa, La Cul tura Old-Fashioned, and 
Cof fee Cake wi th Guavaber r y Caramel 
Sauce

Spicy f lavors l ike Spice Me Down, 
Dominican Date Sour,  and Af ro - Cuban 
Mojo Ol ives wi th Peanuts

Sal t y and smoky f lavors l ike El  Premio, 
Mayaimi Swizzle,  and Dungeness Stuf fed 
Piqui l lo Peppers

With the unique, cul tural ly rooted, f lavor fu l 
rec ipes in Car ibbean Cock tai ls ,  you’l l  soon 
be enter ta in ing impressively at  home.

Publ isher :  Ten Speed Press
Publ icat ion date:  June 2,  2026
Language: Engl ish
Pr int  length:  176 pages
ISBN-10: 0593837746
ISBN-13: 978 - 0593837740
Item Weight :  1.29 pounds
Dimensions: 6.8 x 0.78 x 9.3 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

•	 Aged in Rye Whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  Sherry and Wine Barrels

•	 Single Barrels and Second Aging/Finish

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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TAVERNS AND RUM IN EARLY AMERICA 

In Ear ly Amer ica,  taverns were at  the center 
of  soc ial  l i fe.  Of f ic ia l ly,  they ful f i l led a double 
publ ic funct ion:  they were set up for the 
“ receiv ing and ref reshment of  t ravel lers and 
st rangers,  and to ser ve the publ ic occasions 
of  such town or prec int ”.  That is,  f i rst  of  a l l , 
they were meant to feed and lodge t ravelers 
and st rangers sui tably.  A surpr is ing number of 
t raders and t ravelers f rom al l  ranks of  soc iety 
were always on the move, among them judges 
and other c iv i l  ser vants who had to t ravel 
regular ly to the towns and v i l lages. So, there 
was a steady f low of  t ravelers of  middle to 
upper soc ial  rank,  and the idea was to of fer 
them the necessary,  and possib ly comfor table, 
accommodat ion.  Then, taverns were the 
gather ing place for the local  community on 
var ious occasions, for  example,  the s i t t ings of 
ordinar y c iv i l  cour ts.  Taverns were so necessary 
that  the author i t ies obl iged al l  the communit ies 
to have at  least  one. In the v i l lages, but also 
in the towns, the publ ic p laces avai lable for 
gather ings were real ly few: the church and 
the meet ing house, both usual ly b i t ter ly cold 
in winter and where i t  was always necessary 
to have a digni f ied,  proper behavior.  A tavern 
provided i ts customers wi th a warm, f i re - l i t  p lace 

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.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered rum 
and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies, 
met rum people,  at tended 
rum Fest ivals and jo ined the 
Rum Fami ly.  I  have studied 
too, because Rum is not 
only a great dist i l late,  i t ’s  a 
wor ld.  Produced in scores 
of  countr ies,  by thousands 
of  companies,  wi th an 
ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing 
f ie ld of  studies. 
Soon, I  d iscovered that rum 
has also a ter r ib le and r ich 
Histor y,  made of  voyages and 
conquests,  b lood and sweat , 
imper ia l  f leets and revolut ions. 
I  real ized that th is Histor y 
deser ved to be researched 
proper ly and I  dec ided to 
devote mysel f  to i t  wi th the 
help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t 
Histor y of  Rum in Ear ly 
Amer ica”
In 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.



Got Rum? July 2026 -  23

where they could meet in a more re laxed 
way.
The fact  that  local  people gathered there 
to dr ink was of  secondary impor tance, 
of ten barely to lerated by the author i t ies. 
The tavern keepers were subject  to a lot 
of  rules and regulat ions.  They needed a 
l icense issued by the author i t ies,  which 
was granted only to c i t izens of  proven 
moral i t y.  Licenses had to be renewed 
annual ly,  and the ex tension could 
be refused i f  publ ic decency was not 
obser ved. Author i t ies t r ied to l imi t  a lcohol 
consumpt ion, gambl ing,  danc ing, and 
the ver y sojourn of  customers.  Even the 
pr ices were subject  to regulat ions,  and the 
qual i t y of  the products and of  the ser v ice 
too.
Taverns at t racted also vagabonds, 
adventurers,  odd preachers and other 
people to be wary of.  But the author i t ies 
kept watch: “ In 1637, there were not 
many houses in the Town of  Boston, 
amongst which were two houses of 
enter tainment cal led Ordinar ies,  into 
which i f  a st ranger went ,  he was present ly 
fo l lowed by one appointed to that  Of f ice, 
who would t rust  himsel f  into his company 
uninvi ted,  and i f  he cal led more dr ink 
than the Of f icer thought in his judgment 
he could sober ly bear away, he would 
present ly countermand i t ,  and appoint  the 
propor t ion,  beyond which he could not get 
one drop.”  (J.  Josselyn “Account of  two 
Voyages to New England ”  1675)
In the f i rst  decades, they were pr ivate 
houses conver ted into taverns as best as 
possib le and ser ved the general  publ ic , 
f rom al l  ranks of  soc iety.  Later,  in the 
1700s, there is evidence of  bui ld ings 
planned and bui l t  spec i f ical ly as taverns 
and, wi th populat ion growth,  economic 
development and increasing soc ial 
complexi t y,  in the c i t ies taverns star ted to 
cater to a more spec i f ic  publ ic .  In Boston, 
New York,  Phi ladelphia and other c i t ies 
there were taverns for  the é l i tes,  of ten 
in the c i t y center,  where the c l iente le 
had wine, brandy, chocolate,  cof fee and 
other luxur ies at  their  disposal.  Then 
there were taverns for  the middle c lass 
and regular workers,  more modest ,  but 

st i l l  respectable.  Final ly,  usual ly on the 
water f ront ,  there were scores of  lowly 
taverns for  the humble c lasses, where 
they drank mainly rum.
Then, there were retai lers.  They were 
shops or pr ivate houses where they 
sold beer and spir i ts which could not be 
consumed on the premises but had to 
be taken away. Retai lers were forbidden 
to sel l  cups or g lasses, they had to sel l 
only by the bot t le or,  anyway, in vessels 
of  a cer tain capaci ty.  But of ten the owner 
added a few tables,  deal t  out  a few drams 
and i t  became a poorer version of  a 
tavern.
In the tavern you could dr ink beer, 
c ider and var ious k inds of  spir i ts,  but 
most ly rum, “Any account of  o ld - t ime 
t ravel  by stage-coach and lodging in 
o ld- t ime taverns would be incomplete 
wi thout f requent reference to that 
universal  accompaniment of  t ravel  and 
tavern sojourn,  that  most Amer icans of 
comfor t ing st imulants - -  rum.” (A . Morse 
Ear le “Stage- coach and tavern days ” 
1900).
In the1700s, local ly produced Amer ican 
rum became plent i fu l  and cheap, ver y 
cheap. Tavern account books indicated a 
preference for rum over al l  other dr inks, 
both in towns and in the countr yside. For 
instance, in 1728, a group of  backcountr y 
sur veyors in Nor th Carol ina found rum in 
every p lace they ventured and mar veled 
that some set t lers even used i t  in the 
cooking of  bacon. According to Wayne 
Cur t is’  “And a bot t le of  rum ”  2006, 
one tavern keeper ’s book for 1774 in 
Nor th Carol ina showed that out of  221 
customers,  some 165 had ordered rum by 
i tsel f,  and another 41 ordered dr inks that 
contained rum. In Phi ladelphia,  the sales 
at  the One Tun tavern for  f ive months in 
1770 show that dr inks made with rum, 
inc luding toddy, grog and punch, out sold 
beer and wine combined.
Author i t ies were worr ied,  and there 
was no lack of  at tempts to l imi t  the 
consumpt ion of  rum. The highest point 
of  th is prohibi t ionist  ef for t  was perhaps 
reached in 1712 when the General  Cour t 
of  Massachuset ts forbade at  a l l  the sale 
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of rum and of  other dist i l led beverages 
in taverns.  The ban was largely ignored 
by tavern-keepers and in actual  fact  ver y 
few Of f ic ia ls at tempted to enforce the law 
which, over t ime, became a dead let ter. 
Rum was st ronger than the worr ies of  the 
author i t ies and towards 1740 i t  was at  the 
core of  popular dr ink ing cul ture.  “ I t  comes 
ro l l ing in,  hogshead af ter  hogshead” 
lamented Rev. Samuel Ni les in his 1761 
pamphlet .
Everybody could af ford rum and i t  a l lowed 
everybody to take par t  in the col lec t ive 
rounds of  booze, and even to get drunk, 
which led to a loosening of  inhibi t ions 
and soc ial  rules.  A l l  th is threatened 
the t radi t ional,  r ig id contro l  that  the 
upper c lassed had always exer ted on 
soc iety,  “That the upper c lasses were 
able to monitor dr ink ing and to impose 
restraints was due to the hierarchical 
nature of  colonial  soc iety.  A l though 
men were deemed equal  before the 
law and before God, their  soc ial  and 
pol i t ical  inequal i t ies were recognized 
and respected. New Englanders fo l lowed 
the advice of  their  educated, soc ial ly 
prominent Congregat ional  c lergy,  and in 
f ree and open elect ions they chose men 
f rom the upper c lasses as t i th ingmen, 
school  overseers,  town selectmen, 
and legis lat ive representat ives” (W. J. 
Rorabaugh “The Alcohol ic Republ ic ” 
1979).
A lso a future Founding Father was 
worr ied.  “Fi f t y- three years ago – 
remembers John Adams af ter the 
Revolut ion -  I  was f i red wi th a zeal, 
amount ing to enthusiasm, against  ardent 
spir i ts,  the mult ip l icat ion of  taverns, 
retai lers and dram-shop and t ippl ing-
houses. Gr ieved to the hear t  to see 
the number of  id lers,  th ieves, sots and 
consumpt ive pat ients made for use of 
physic ians,  in these infamous seminar ies, 
I  appl ied to the Cour t  od Sessions, 
procured a commit tee of  inspect ion and 
inquir y,  reduced the number of  l icensed 
houses, etc.  But I  only acquired the 
reputat ion of  a hypocr i te and an ambit ious 
demagogue by i t .  The number of  l icensed 
houses was soon reinstated, drams, grog 
and sot t ing were not diminished, and 

remain to th is day as deplorable as ever. 
You may as wel l  preach to the Indians 
against  rum as to our people.”
Taverns were also the main place to share 
news about what was happening in the 
wor ld.  Today we of ten tend to forget that 
modern mass media are a recent th ing. 
Back then, ordinar y c i t izens heard the 
news f rom t raders,  t ravelers,  v is i tors, 
people who came back f rom a journey, 
people who had spoken to someone 
and knew something. So in taverns, 
in -between glasses, people ta lked, 
discussed, shared informat ion,  expressed 
their  v iews; in the 1700s people could 
also f ind a copy of  the f i rst  newspapers 
and some pamphlets.  What is now cal led 
publ ic opinion was created that way.
As t ime went on, taverns became the 
center of  pol i t ical  l i fe;  therefore,  those 
who aspired to be a leader of  their 
people,  had to face up to this new real i t y: 
the winning over of  the c i t izens’  minds, 
and votes,  had to go through taverns 
and rum. Taverns became a sor t  of 
const i tuenc ies.  Therefore,  candidates 
went to the taverns,  spoke to the 
customers,  made themselves popular and 
bought people dr inks,  a lot  of  dr inks.
In 1758 George Washington stood as 
candidate in the Virginia House of 
Burgesses. Taking his usual  pragmat ic 
approach, in the electoral  campaign he 
paid a long l iquor bi l l  where the largest 
i tems of  expendi ture were 40 gal lons of 
Rum Punch, 18,5 gal lons of  wine and 
26 gal lons of  “best Barbados rum”.  He 
was elected with 301 votes,  “ the largest 
number cast  for  any candidate”.
But let ’s see how a young John Adams 
descr ibes the new relat ionship between 
taverns and pol i t ical  l i fe,  in his Diar y,  on 
29th May, 1760:
“Few things I  bel ieve have deviated so far 
f rom the f i rst  Design of  their  Inst i tut ion, 
are so f rui t fu l  of  destruct ive Evi ls or 
so needful  of  a speedy Regulat ion,  as 
Licensed Houses. The Accomodat ion 
of  Strangers,  and perhaps of  Town 
Inhabi tants on publ ic occasions, are the 
only war rantable Intent ions of  a Tavern 
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and the supply of  the Neighbourhood with 
necessary Liquors,  in smal l  Quant i t ies … 
and at  the cheapest Rates are the only 
excusable Designs of  a Retai ler ;  and that 
these Purposes may be ef fected, i t  is 
necessary,  that  both should be selected 
f rom the most v i r tuous, and wealthy 
People who wi l l  accept the Trust ,  and so 
few of  each should be erected, that  the 
Prof i ts may enable them to make the best 
Provis ion,  at  a moderate Pr ice.  But at  the 
present Day, such Houses are become the 
eternal  Haunt ,  of  loose disorder ly People 
of  the same Town, which renders them 
of fensive and unf i t  for  the Enter tainment 
of  a Travel ler  of  the least  del icacy;  and, 
i t  seems that Pover ty,  and dist ressed 
Circumstances are become the st rongest 
Argument,  to procure an Approbat ion, 
and for [ these?] assigned Reasons, such 
Mult i tudes have been late ly l icensed, that 
none can af ford to make Provis ion,  for  any 
but the t r i f l ing,  nasty v ic ious Crew, that 
most f requent them. The Consequences of 
these Abuses are obvious. Young People 
are [ i l legib le]  tempted to waste their 
T ime and Money, and to acquire habi ts 
of  Intemperance and Idleness that we 
of ten see [ i l legib le]  reduce many of  them 
to Beggary,  and V ice,  and lead some of 
them at last  to Pr isons and the Gal lows. 
The Reputat ion of  our County is ruined 
among Strangers who are apt to infer 
the Character of  a Place f rom that of  the 
Taverns and the People they see there. 
But the worst  Ef fect  of  a l l ,  and which 
ought to make every Man who has the 
least  sense of  his Pr iv i ledges t remble, 
these Houses are become in many Places 
the Nurser ies of  our Legis lators;  An Ar t fu l 
Man, who has nei ther sense nor sent iment 
may by gaining a l i t t le sway among the 
Rabble of  a Town, mult ip ly Taverns and 
Dram Shops and thereby secure the Votes 
of  Taverner and Retai ler  and of  a l l ,  who 
wi l l  be induced and the Mult ip l icat ion 
of  Taverns wi l l  make many who may be 
induced by Pl ip and Rum to Vote for 
any Man whatever and for These I  dare 
not presume to point  but  any Method, to 
suppress or Restrain these increasing 
Evi ls;  but  I  th ink for  these Reasons i t 
would be wel l  wor th the At tent ion of  our 

Legis lature,  to conf ine the Number of,  and 
ret r ieve the Character of  L icensed Houses; 
least ,  that  Impiety,  and Prophaneness, 
that  abandoned Intemperance, and 
Prodigal i t y;  that  Impudence and brawl ing 
Temper,  which these abominable Nurser ies 
dai ly propagate,  should ar ise at  length 
to a degree of  st rength,  that  even the 
Legis lature wi l l  not  be able to contro l.”
Customs and laws var ied s l ight ly f rom 
colony to colony and in every colony 
they changed over the years,  yet  cer tain 
general  character ist ics can be recognized. 
To s impl i f y,  in the taverns for  the é l i tes the 
c l iente le was made up almost exc lusively 
of  whi te males.  Entrance to s laves, b lack 
f reemen, Indians and white ser vants 
was of ten absolute ly forbidden. At other 
t imes i t  was discouraged: for  example, 
they could purchase alcohol ic dr inks only 
i f  their  master was present ,  or  wi th his 
wr i t ten author izat ion.  By contrast ,  there 
were no laws which expl ic i t ly  forbade 
women to f requent taverns,  but the 
inf luence of  the al l -per vasive moral  values 
was such that in actual  fact  i t  prevented 
women f rom f requent ing them. Of course, 
female t ravelers were exempted f rom this 
rule,  but ,  i f  possib le,  i t  was considered 
more soc ial ly acceptable to f ind 
accommodat ion for them in a guest house 
or in the pr ivate home of some relat ive or 
acquaintance.
Things were ver y di f ferent in low- rank 
taverns.  There,  the laws were not real ly 
respected and poor whi te workers of  both 
sexes, whores,  occasional  seamen, th ieves 
and receivers of  sto len goods, s laves, 
b lack f reemen, mulat tos and even Indians 
would congregate and interact .  Actual ly, 
according to the prosecut ion,  the so -cal led 
New York Slave Conspirac ies of  1712 and 
1741 took shape in the poor,  low- rank 
taverns and ale houses of  the water f ront . 
And they were washed down with r ivers of 
rum.
And now, just  as I  did last  year,  I ’m tak ing 
my summer leave. See you again in 
November. 
Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory
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The Rum University®
Laboratory

Presents

making your own

Golden Plum 
Rum Liqueur

Ingredients:

•	 1 Cup Honey
•	 1 Cup Water
•	 10 Yel low/Orange Plums, Stemmed
•	 2 Cups Plum Wine
•	 1 Cup Heavy (High Congener) Aged 

Rum
•	 1 Cup Light (Low Congener) White Rum
•	 1/2 tsp Lemon zest
•	 1 Tbsp Freshly-squeezed Lemon Juice

Direct ions:

Combine the water and the honey in a 
medium saucepan, st i r r ing unt i l  a l l  the 
honey has dissolved.  Br ing the mix ture 
to a boi l  over medium heat and maintain 
the boi l  for  3 minutes,  sk im any foam that 
forms on the sur face.  Remove f rom the 
heat and al low i t  to cool.

Cut the p lums in halves and remove the 
pi ts,  p lace the pi ts in a 2-quar t  (2- l i ter)  jar.  
Mash the plum halves wi th a potato masher, 
combine wi th the remaining ingredients, 
inc luding the syrup, then t ransfer the 
mix ture to the jar  wi th the plum pi ts.

A l low the l iqueur to rest  in a dark,  cool 
p lace for at  least  30 days.

Strain and discard the sol ids,  then al low 
i t  to rest  for  another 7-10 days so that 
impur i t ies can prec ip i tate.   Fi l ter  or  rack to 
one or more f inal  ser v ing containers.
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Did you know that plums . . .
•	 Are great for  re l iev ing const ipat ion and digest ive problems: p lums 

are f i l led wi th dietar y f iber,  sorb i to l  and isat in. 
•	 Protec t  your hear t :  a medium f resh p lum contains 113 mg of  potassium 

that he lps manage high b lood pressure and reduce your r isk of  st roke.
•	 Prevent d iabetes:  p lums have a low g lycemic index, so eat ing p lums 

can help you cont ro l  your b lood sugar and reduce the r isk of  t ype 2 
diabetes according to the Diet i t ians of  Canada.

•	 Improve bone heal th:  in a study one group ate prunes, the other group 
ate dr ied apples and both took calc ium and v i tamin D supplements. 
The prune group had substant ia l ly  h igher bone mineral  densi t y in the 
spine and forearms. (Flor ida State and Oklahoma State Univers i t ies)

•	 The Chinese bel ieve p lums symbol ize good for tune.
•	 More than one hundred var iet ies of  p lum stones were found on Henr y 

VIII   ’s  f lagship the Mar y Rose, which sank in 1545.
•	 Februar y is the month for  p lums in Japan; there are p lum blossoms 

ever y where.
•	 Umeboshi  (Japanese p ick led p lums) were thought by the samurai  to 

combat fat igue.
•	 Plum t rees are grown on ever y cont inent except Antarc t ica.
•	 There are more than 140 var iet ies of  p lum sold in the Uni ted States.
•	 Plums are the second most cul t ivated f ru i t  in the wor ld.
•	 Plums can be as large as a basebal l  or  a smal l  as a cher r y.
•	 Plums were on the menu at  the f i rst  Thanksgiv ing dinner in 1621. 

Caut ion:  those wi th a h istor y of  k idney stones are advised to avoid eat ing 
p lums.
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FLOR de CAŇA

Flor de Caña has been awarded the prest ig ious 
“Diamond Product Sustainabi l i t y  Award” by the 
organizat ion Sustainabi l i t y  Award in Aust ra l ia, 
the compet i t ion’s h ighest d ist inc t ion and the 
f i rst  D iamond- level  recogni t ion granted in 2026. 
The award recognizes brands that demonstrate 
except ional  envi ronmental  per formance and 
measurable sustainabi l i t y  impact throughout 
thei r  value chain.  The judges highl ighted Flor 
de Caña’s indust r y- leading “ f ie ld - to -bot t le” 
susta inabi l i t y  model,  which integrates renewable 
energy,  carbon reduct ion in i t iat ives,  c i rcular 
product ion prac t ices,  responsib le packaging, and 
long- term envi ronmental  stewardship.  As one of 
the wor ld ’s f i rs t  Carbon Neutra l  sp i r i ts ,  Flor de 
Caña is d ist i l led us ing 100% renewable energy, 
captures and repurposes a l l  fermentat ion CO2, 
and has p lanted more than one mi l l ion t rees s ince 
2005. The award a lso recognized the brand’s 
premium qual i t y,  consistency, and craf tsmanship 
developed over 135 years of  fami ly t radi t ion.  This 
recogni t ion fur ther st rengthens Flor de Caña’s 
posi t ion as a g lobal  leader in susta inabi l i t y  wi th in 
the spi r i ts indust r y and ref lec ts the company ’s 

Rum in the news
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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long-standing commitment to c reat ing posi t ive 
envi ronmental  and soc ia l  impact .  The rum is 
d ist r ibuted in Aust ra l ia by Vanguard Luxur y 
Brands. w w w.f lordecana.com

CADENHEAD’S

Paying homage to the i r  r ich h istor y as an 
independent bot t ler  of  rum, Cadenhead’s Single 
Cask Edi t ion re leases are each se lec ted to 
showcase the diverse range of  h igh - qual i t y casks 
matur ing in thei r  warehouses. This summer,  they 
wi l l  be re leasing three bot t l ings:
•	 Tr in idad Dist i l ler y -  This Single Cask Edi t ion 

bot t l ing hai ls f rom an undisc losed dist i l ler y on 
the Car ibbean is land of  Tr in idad. Del ic iously 
sweet ,  th is 19 -year-o ld rum features notes of 
dark f ru i ts ,  co la cubes, cook ing apples,  candy 
f loss and cayenne pepper.  D ist i l led in 2007 
and bot t led at  50.4% ABV.

•	 Jamaican Dist i l ler y -  This S ingle Cask Edi t ion 
bot t l ing hai ls f rom an undisc losed dist i l ler y 
on the Car ibbean is land of  Jamaica. This 
15 -year-o ld rum features notes of  p ineapple, 
banana, custard,  whi te grapef ru i t  and tobacco. 
D ist i l led in 2011 and bot t led at  50.4% ABV. 

•	 Panamanian Dist i l ler y -  This Single Cask 
Edi t ion bot t l ing hai ls f rom an undisc losed 
dist i l ler y in Panama. A beaut i fu l ly  balanced 
rum, notes of  b lueber r ies,  baked pear, 
molasses, honey and barbecued p ineapple 
unfo ld as you s ip.  D ist i l led in 2007 and bot t led 
at  55.0 % ABV. 

ht tps: //w w w.cadenhead.scot /

MOUNT GAY

Mount Gay has unvei led the Except ional ly Aged 
Col lec t ion,  a prest ig ious new ser ies pay ing 
t r ibute to t ime, c raf t ,  and the endur ing her i tage 
of  Barbados. Launching wi th two ul t ra - rare 
expressions, Except ional ly Aged 15YO and 
Except ional ly Aged 25YO, th is co l lec t ion marks 
a s igni f icant brand- f i rst ,  w i th i ts emphasis on 
c lear age statements,  opening a new chapter 
for  the brand. Both expressions proudly adhere 
to Mount Gay ’s uncompromis ing commitment 
to qual i t y,  c raf ted wi thout any added sugar or 
f lavor ing.  Mount Gay Except ional ly Aged 15YO 
is a t r ibute to cont inui t y of  c raf tsmanship and 
the endur ing legacy of  the wor ld ’s o ldest running 
rum dist i l ler y.  Craf ted in Barbados, i ts stor y is 
def ined by a generat ional  handover between 
three Master B lenders:  Jer r y Edwards, A l len 
Smith,  and Trudiann Branker.  Ever y drop is 
100% dist i l led,  matured, b lended, and bot t led at 
the Mount Gay dist i l ler y in St .  Lucy,  Barbados, 
imbued wi th the unique essence of  our t ropical 
is land. The journey of  Except ional ly Aged 15YO 
is a testament to cont inuous stewardship across 
generat ions.  I t  began wi th former Master B lender 

Jer r y Edwards, who sk i l l fu l ly  d ist i l led the rums 
on a s ingle co lumn st i l l  and carefu l ly la id them 
down to age in ex-Amer ican oak Bourbon 
casks. The guardianship then passed to former 
Master B lender A l len Smith,  and subsequent ly 
cur rent Master B lender,  Trudiann Branker.  Each 
met iculously moni tored the rum’s evolut ion.  In 
2025, Trudiann Branker brought th is shared 
v is ion to f ru i t ion,  met iculously c raf t ing the 
per fec t  b lend that proudly embodies the essence 
of  a 15 -year-o ld Mount Gay rum.  Mount Gay 
Except ional ly Aged 15YO is a b lend aged for a 
minimum of 15 years in Barbados’s warm, t ropical 
c l imate.  I t  is  non-chi l l  f i l tered and was bot t led 
43% ABV. Except ional ly Aged 25YO represents 
a unique conf luence of  exper t ise,  having been 
shaped by three dist inc t  Mount Gay Master 
B lenders over a quar ter- centur y.  D ist i l led in 
1999 on a s ingle co lumn st i l l  under the v ig i lant 
eye of  then- Master B lender Jer r y Edwards, i ts 
pro longed maturat ion was carefu l ly overseen 
by h is successor,  A l len Smith.  Final ly,  cur rent 
Master B lender Trudiann Branker master fu l ly 
brought th is ex t raordinar y spi r i t  to i ts u l t imate 
expression. Af ter 25 years of  t ropical  ageing 
exc lus ive ly in ex-Amer ican oak Bourbon casks, 
th is rum stands as a testament to a generat ional 
commitment to c raf t ing an unparal le led spi r i t . 
Mount Gay Except ional ly Aged 25YO is a s ingle -
batch rum dist i l led in 1999, aged for prec ise ly 25 
years and presented at  47% ABV and non-chi l l 
f i l tered. 
ht tps: //w w w.mountgayrum.com/

INTERNATIONAL WINE & SPIRITS 
COMPETITION

Out of  the hundreds of  rums f rom al l  over the 
wor ld that  were submit ted to the Internat ional 
Wine & Spir i ts Compet i t ion th is year,  only 184 
won medals.  O f these only 14 won the coveted 
Gold Outstanding medal.  R ichard Seale’s 
Foursquare Dist i l ler y dominated the categor y 
wi th 5 Gold Outstanding medals for  the i r 
Supernum, Epi logue, Mandamus, Penul t imus and 
Indomitas rums. Three Jamaican rums, Wor thy 
Park ’s Overproof Rum, Monymusk ’s MSR Limi ted 
Edi t ion Single Mark 2007 Rum and Hampden 
Estate’s Great House Dist i l ler y Edi t ion 2025 
Rum won Gold Outstanding medals.  St .  Nicholas 
Abbey ’s 12 YO Rare Single Cask St rength Rum 
f rom Barbados and Dist i l ler ie Longueteau’s 
Le 55 Rhum f rom Guadeloupe each won Gold 
Outstanding medals.  Rum’s expanding g lobal 
reach was c lear ly represented in the remaining 
four medals as dist i l ler ies f rom Scot land, Japan 
and the Uni ted States were recognized. Some 
quick notes about the US dist i l ler ies.  One is new, 
the other has been making rum for 17 years. 
Maggie Campbel l  is  the CEO of Amer ican Cane, 
the new rum company in Louis iana. Maggie’s 
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resume in the rum wor ld is legendar y.  The fac t 
that  she and Dar in Vest could develop a new 
blend, bot t le i t ,  br ing i t  to market and win a Gold 
Outstanding in the i r  f i rs t  year is amazing. Deser t 
D iamond Dist i l ler y has been making rum for 17 
years in K ingman, Ar izona, a smal l  town that you 
speed through on your way to Las Vegas, In the 
last  f ive years,  th is smal l  d ist i l ler y,  in the middle 
of  nowhere, has won a dozen Gold Medals at 
IWSC, several  of  which were Gold Outstanding. 
ht tps: // iwsc.net /

VALUE OF JAMAICAN RUM

“Jamaica is wel l  posi t ioned to st rengthen i ts 
foothold in the g lobal  sp i r i ts indust r y and 
generate greater economic value f rom one of 
i ts  most internat ional ly recognized products”, 
said Minister of  State in the Minist r y of  Indust r y, 
Investment and Commerce, Hon. Delano 
Seiver ight .  Speak ing at  the recent ly he ld West 
Indies Rum and Spir i ts Producers’  Assoc iat ion 
(WIRSPA) and Spir i ts Pool  Assoc iat ion (SPA) 
Cock tai l  Recept ion in K ingston, Mr.  Seiver ight 
underscored the s igni f icant cont r ibut ion of 
Jamaica’s rum indust r y to the nat ional  economy 
and highl ighted oppor tuni t ies for  future grow th. 
“The rum indust r y represents far  more than 
beverage product ion.  I t  suppor ts economic 
ac t iv i t y across agr icul ture,  manufac tur ing, 
tour ism, logist ics and expor ts,  making i t  a c r i t ica l 
p i l lar  of  Jamaica’s economic development ,”  he 
said.  The State Minister noted that Jamaica’s rum 
expor ts generated approx imate ly US$57 mi l l ion 
(J$9.1 b i l l ion) in 2024, cont r ibut ing substant ia l ly 
to employment ,  fore ign exchange earnings 
and value -added manufac tur ing.  Highl ight ing 
the scale of  the internat ional  marketp lace, Mr. 
Seiver ight  referenced a 2024 study conducted 
by Ox ford Economics and Internat ional  Wine and 
Spir i ts Research on behal f  of  the Wor ld Spir i ts 
A l l iance. The study found that the g lobal  sp i r i ts 
indust r y cont r ibutes approx imate ly US$730 
b i l l ion (J$117 t r i l l ion) to g lobal  Gross Domest ic 
Product (GDP),  suppor ts some 36 mi l l ion jobs 
wor ldwide, generates roughly US$390 b i l l ion 
(J$62 t r i l l ion) in tax revenues and dr ives 
approx imate ly US$120 b i l l ion (J$19 t r i l l ion) in 
suppl ier  spending. Those f igures,  according to 
the State Minister,  demonstrate that  “ th is is not 
a n iche indust r y.  I t  is  a major g lobal  indust r y 
wi th enormous economic impact ”.  Mr.  Seiver ight 
pointed to Jamaica’s compet i t ive advantages, 
inc luding i ts g lobal ly recognized rum her i tage, 
st rong tour ism l inkages, establ ished product ion 
exper t ise and reputat ion for  authent ic i t y and 
qual i t y.  He emphasized that expanding expor ts, 
st rengthening value -added product ion and 
protec t ing Jamaica Rum through the countr y ’s 
Geographical  Indicat ion (GI)  f ramework wi l l  be 
cr i t ica l  to captur ing a larger share of  growing 

internat ional  demand. “ When we look at  rum, we 
see agr icul ture,  manufac tur ing,  logist ics,  tour ism, 
expor t  earnings, inte l lec tual  proper ty,  rura l 
l ive l ihoods, employment and Brand Jamaica,” 
the State Minister noted. Meanwhi le,  Chairman 
of  WIRSPA and the Spir i ts Pool  Assoc iat ion, 
Clement “J immy” Lawrence, h ighl ighted 
the impor tance of  safeguarding Car ibbean 
compet i t iveness amid evolv ing internat ional  t rade 
condi t ions and ongoing supply chain chal lenges. 
Mr.  Lawrence noted that the Car ibbean spi r i ts 
indust r y remains a s igni f icant cont r ibutor to 
agr icul ture,  manufac tur ing,  tour ism, employment 
and fore ign exchange earnings throughout the 
region. He also underscored the need for st rong 
par tnerships among governments,  regional 
inst i tut ions and pr ivate -sector stakeholders to 
ensure that Car ibbean manufac turers remain 
g lobal ly compet i t ive.  ht tps: // j is .gov. jm/ jamaica-
wel l -posi t ioned- to -st rengthen- foothold - in -g lobal -
spi r i ts - indust r y-state -minister/

RON BARCELÓ and AMBER BEVERAGE  in 
AUSTRA LIA

One of the wor ld ’s leading premium rum brands, 
Ron Barceló,  wi l l  soon be avai lab le to Aust ra l ia’s 
dr inks t rade through exc lus ive nat ional  d ist r ibutor 
Amber Beverage Aust ra l ia.  Ef fec t ive f rom August , 
the Amber Beverage and Ron Barceló par tnership 
marks the Dominican Republ ic d ist i l ler y ’s f i rs t 
major expansion into Aust ra l ia af ter  having 
a l ready secured dist r ibut ion in more than 80 
countr ies g lobal ly.  I t  a lso comes just  a few years 
ahead of  Barcelo’s 100 -year anniversar y in 2029. 
Founded in 1929, Ron Barceló is recognized 
for i ts por t fo l io of  premium aged rums centered 
around thei r  dedicat ion to qual i t y,  provenance 
and sustainabi l i t y.  In 2012, i t  became the f i rst 
rum producer g lobal ly to achieve Carbon Neutra l 
cer t i f icat ion.  The in i t ia l  Aust ra l ian range of 
Ron Barceló wi l l  inc lude Ron Barceló B lanco, 
Dorado, Añejo,  Gran Añejo and Imper ia l ,  w i th 
the dist r ibut ion par tnership to be suppor ted by 
a nat ional  ro l lout  across reta i l ,  key account and 
premium on-premise channels,  a longside t rade 
educat ion in i t iat ives designed to bui ld awareness 
of  the brand and suppor t  categor y development .
Ul iana Linenko, Managing Direc tor of  Amber 
Beverage Aust ra l ia,  said:  “Aust ra l ia’s premium 
spi r i ts dr inker is more cur ious and discerning 
than ever,  and the rum categor y presents a 
s igni f icant oppor tuni t y for  grow th.  Ron Barceló 
br ings together near ly a centur y of  her i tage, 
st rong sustainabi l i t y  c redent ia ls and a por t fo l io 
that  appeals across both cock tai l  and s ipping 
occasions. We are proud to be the brand’s 
Aust ra l ian dist r ibut ion par tner and look for ward 
to expanding i ts presence across the market .” 
In addi t ion to Ron Barceló,  Amber Beverage 
Aust ra l ia’s por t fo l io inc ludes rum brands Flor de 
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Caña, Bayou, Cargo Cul t ,  Chairman’s Reser ve, 
Gosl ings,  Pampero, and Sto len. 
ht tps: //ronbarcelo.com/en/, 
ht tps: //amberbev.com.au/

RON del BARRILTO and ORO HOTEL & 
RESIDENCES

In a move that speaks vo lumes about the future 
of  luxur y development ,  the team behind San 
Juan’s ORO Hote l  & Residences has announced 
a par tnership wi th Ron del  Bar r i l i to,  one of 
Puer to Rico’s most stor ied rum producers.  The 
co l laborat ion wi l l  b i r th the f i rst - ever “Bar r i l i to 
Bar ”  ins ide the lobby of  the new high-end tower. 
Whi le a custom-branded bar is a compel l ing 
feature,  the real  stor y here is the st rategic 
fus ion of  hyper local  her i tage wi th g lobal  luxur y 
standards.  This par tnership is more than a press 
event at  a h istor ic d ist i l ler y;  i t ’s  a calculated 
bet that  in the modern economy, authent ic i t y 
is the u l t imate ameni t y and a power fu l  dr iver 
of  value. “Ron del  Bar r i l i to has been par t  of 
Puer to Rico’s stor y s ince 1880, and we look for 
par tners who share that same commitment to 
c raf t  and p lace. ORO is bui ld ing something that 
ref lec ts the best of  the is land — sophist icated, 
authent ic ,  and unmistakably Puer to R ican — and 
the Bar r i l i to Bar is a natura l  ex tension of  that 
v is ion,”  said Eduardo Bacardi ,  D i rec tor of  Sales 
& Market ing,  Ron del  Bar r i l i to.  Inspi red by the 
proper ty ’s “go lden hour ”  concept ,  the exper ience 
t ransi t ions seamlessly f rom the “go lden” cof fee 
moments of  the morning to the warmth and 
sophist icat ion of  Puer to R ico’s iconic go lden rum 
in the evening. Guests wi l l  enjoy an e legant and 
inv i t ing atmosphere featur ing a curated menu of 
s ignature Bar r i l i to cock tai ls a longside t imeless 
c lassics,  a l l  thought fu l ly c raf ted to complement 
the spi r i t  and ambiance of  ORO. “At ORO Hote l 
& Residences, we are commit ted to c reat ing a 
luxur y exper ience that is deeply rooted in the 
cul ture,  c raf tsmanship,  and excel lence of  Puer to 
Rico.  Par tner ing wi th iconic local  brands such 
as Ron del  Bar r i l i to a l lows us to ce lebrate the 
ver y best the is land has to of fer  whi le del iver ing 
an authent ic and e levated exper ience for our 
res idents and guests,”  said David Weibel ,  f rom 
the ORO Hote l  & Residences development team.  
ht tps: //rondelbar r i l i to.com/ 
ht tps: //w w w.ororesidences.com 

RUMS OF PUERTO RICO and MAJOR LEAGUE 
BASEBALL

Puer to Rico has secured commerc ia l 
par tnerships between i ts Rums of  Puer to 
Rico program and four Major League Basebal l 
organizat ions for  the f i rst  t ime, Gov. Jenni f fer 
González Colón and Depar tment of  Economic 
Development and Commerce (DDEC) Secretar y 

Car los J.  Ríos Pier lu is i  announced last  month. 
The agreements invo lve the New York Yankees, 
New York Mets,  Tampa Bay Rays and Miami 
Mar l ins and are intended to expand the presence 
of  Puer to Rican rum brands in key U.S. markets 
through year- round promot ional  and commerc ia l 
ac t iv i t ies.  Gov. González Colón descr ibed the 
agreements as a mi lestone for Puer to R ico’s 
rum indust r y,  say ing they val idate the qual i t y of 
the is land’s products and st rengthen i ts posi t ion 
in internat ional  markets.  She added that the 
par tnerships were f inal ized wi th in a mat ter 
of  months and that addi t ional  Major League 
Basebal l  organizat ions have expressed interest 
in explor ing s imi lar  agreements.  Ríos Pier lu is i 
said the par tnerships represent a s igni f icant 
oppor tuni t y to expand sales of  Puer to Rican 
rum in the Uni ted States whi le increasing the 
indust r y ’s v is ib i l i t y  among mi l l ions of  basebal l 
fans.  “This is a home run for Puer to Rico,” 
Ríos Pier lu is i  said in a statement .  “Obtain ing 
the conf idence of  organizat ions as prest ig ious 
as the Yankees, Mets,  Rays and Mar l ins 
val idates the st rength of  our rum indust r y and 
our potent ia l  as a st rategic par tner.”  Car los B. 
Her rero Vázquez, d i rec tor of  the Rum of Puer to 
Rico program, said the in i t iat ive ref lec ts a shi f t 
in st rategy f rom focusing pr imar i ly on promot ion 
to emphasiz ing sales,  d ist r ibut ion and market 
expansion. Her rero Vázquez said the program 
spent months conduct ing market research and 
negot iat ing di rec t ly wi th MLB organizat ions to 
establ ish long- term commerc ia l  re lat ionships. 
ht tps: //w w w.rumcapi ta l .pr.gov/home, 
ht tps: //w w w.mlb.com/

TROIS RIVIĖRES

Spir i t  Business repor ted that Campar i  Group’s 
Tro is R iv ières brand f rom Mar t in ique has 
unvei led new packaging for i ts aged rum 
por t fo l io.  The redesigned bot t le and ref reshed 
packaging are inspi red by the sugarcane f ie lds 
that  character ize southern Mar t in ique in the 
Car ibbean. I t  features ver t ica l  engrav ings in 
the g lass that evoke the order ly rows of  cane 
growing across the landscape. The brand’s 
h istor y is h ighl ighted by embossed e lements, 
inc luding the year 1660, which is assoc iated 
wi th the estate’s her i tage, and an i l lust rat ion 
of  the Tro is R iv ières windmi l l .  The bot t le’s 
s i lhouet te has sof t ly rounded angles to c reate 
a ref ined, balanced aesthet ic .  Meanwhi le,  the 
tex tured g lass showcases the natural  hues of 
the aged rums, ranging f rom amber and copper 
to mahogany, depending on matur i t y.  The l iquid 
ins ide remains unchanged for each expression.
ht tps: //w w w.t ro isr iv ieresrhum.com/
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The Sweet
Business
of  Sugar
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Honduras
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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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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

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

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

&
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The H istor y  and Science of  the Barrel
Lesson 7 :  Components  and M anufac ture  of  the Barrel

Welcome to Lesson 7 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

From Stave to Barrel

Oak staves were traditionally shaped 
entirely by hand, each piece carefully cut 
and formed individually and painstakingly 
put together to produce a true piece of 
functional art.  

As time passed, special hand tools were 
invented to aide in the process, but it wasn’t 
until the industrial revolution that coopers 
turned to power tools and mechanization.  

Today most of the staves are prepared by 
machines that allow companies to create 
hundreds of barrels per day, instead of only 
a couple of them per week.  

The process of putting together the barrels is known in the industry as “barrel raising.”  It 
begins with the selection of the bung stave (a wide stave), followed by alternating staves of 
narrow, medium and wide widths, until there are enough staves to complete the circumference 
of the barrel.  A large iron hoop keeps the staves in place as the barrel is moved to the stave 
bending area.  

Bending can be done either using fire (most common method) or water.  The purpose of the 
bending process is to soften the wood staves so they can be molded into the shape of the 
barrel.  Once the staves have been bent into shape, the barrel is toasted (this will be discussed 

A master c raf ter  car v ing the “c roze” in a bar re l ,  V iña 
Tondonia,  Spain.
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in greater detail in Lesson 8) and aligned 
either manually or by machine prior to the 
cutting of the grooves (known as crozes) 
at each end of the barrel to help keep the 
heads in place.  

The heads, which make up about 25% of 
the inner surface of the barrel, are also 
toasted (or charred) prior to being added 
to the rest of the body of the barrel.  

Once the barrels have cooled down 
completely, they receive their permanent 
hoops (until now the staves have been 
kept together using temporary steel 
hoops) and are inspected visually and 
physically for leaks.

Our special thanks to Independent Stave Company for their support in our research of oak.

Components of  an oak bar re l

Par ts of  the Barrel:

1.	 Head
2.	 Head Hoop
3.	 Chime (staves 

that protrude 
past the heads)

4.	 Quar ter Hoop
5.	 Bi lge Hoop
6.	 Stave
7.	 Stave Joint
8.	 Bi lge (widest 

par t  of  cask)
9.	 Bung Hole

1

2

3

4 5

9

8

Note: the typical  Amer ical  oak 
barrel  (shown here) has only 
6 hoops, whi le French barrels 
have 2 addit ional  “French 
Hoops” for  a total  of  8.
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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; 

2026
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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

Father ’s Day
This month’s pai r ing features a mixo logy 
and c igar event in ce lebrat ion of  Father ’s 
Day in Chi le.   I t  took p lace in Sant iago, 
at  the Bar Siete Negronis in Prov idenc ia, 
th is is the f i rst  Chi lean bar to be inc luded 
in the “50 Best Bars,”  managed by “On 
Tr ip,”  a tour ism company that normal ly 
focuses i ts ac t iv i t ies more around wine 
tast ings,  but they are now ventur ing into 
the wor ld of  c igars and dist i l led spi r i ts .
I  know the owners of  the establ ishment 
ver y wel l ,  they are ver y professional 
and are h ighly devoted to making 
ever y ac t iv i t y unique and spec ia l .   The 
preparat ions began a week ear l ier,  in 
order to have ample t ime to implement a l l 
the necessar y changes.  The p lan was to 
feature a couple of  thei r  f lagship cock tai ls 
and, i f  needed, make smal l  tweaks to 
enhance thei r  pai r ing the day of  the 
event .   I  spoke wi th two of  the par tners 
(both named Matías) and ment ioned some 
of the f lavors that  would enhance the 
exper ience and we dec ided how to honor 
rum wi th the main cock tai l .

The f i rst  cock ta i l  was one of  the 
Negronis f rom thei r  menu, named 
Xocolat  Negroni .   This is the cock tai l  we 
modi f ied the most ,  star t ing wi th a base 
of  Ron Bacardi  8 Years O ld,  infused in 
a thermal rec i rculator for  three hours 
at  45C (113F),  wi th French oak chips 
that  were prev iously toasted in an oven 
for 20 minutes at  200C (400F).   This is , 
obv iously,  a level  or  preparat ion beyond 
what average people can do at  home, 
but I  was sur rounded by h ighly-sk i l led 
professionals and I  had to take advantage 
of  the s i tuat ion.   The Ron Bacardi  was 
fur ther infused wi th b i t ter  cocoa nibs, 
Vermouth Rosso and Red Bi t ters.   As 
a f in ishing touch, the cock tai l  featured 
a chocolate per fumed wi th leather, 
reminiscent of  the smel l  of  a new leather 
jacket .

The second cock tai l  was a T i ramisu 
Espresso Mar t in i ,  and i t  d id not 
require any changes.  I t  represented a 
combinat ion of  two favor i tes of  mine: the 
T i ramisu as a desser t  and the Espresso 
Mar t in i  as a last  dr ink of  the day.  At  the 
core of  the cock tai l  is  a smooth T i ramisu 
that is made by combining Grey Goose 
Vodka infused wi th Mascarpone, vani l la 
bean, f resh cof fee and s imple syrup.  I t  is 
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Af ter each smoker se lec ted thei r  c igar, 
they pai red i t  w i th the Xocolat  Negroni .   A l l 
the c igars,  a l though di f ferent amongst 
themselves, had a smoking t ime between 30 
and 40 minutes.   The session star ted wi th each 
at tendee l ight ing up thei r  chosen c igar,  the 
ar r iva l  of  the cock tai ls fo l lowed shor t ly af ter.  
This a l lowed ever yone to exper ience the c igar ’s 
t ransi t ion f rom the f i rst  th i rd to the second 
th i rd,  accompanied by the f i rst  cock ta i l .   The 
T i ramisu Espresso Mar t in i  ar r ived as ever yone 
approached the last  th i rd of  the c igar.

To avoid the potent ia l ly  over whelming intensi t y 
of  the last  th i rd for  the neophy tes in the group, 
I  a lso of fered them a smal l  Dominican puro, 
which had notes s imi lar  to those f rom the f i rst 
th i rd of  the or ig inal  c igars.

The pai r ing turned out exact ly as we had 
p lanned i t ,  i t  was an enjoyable set t ing for 
fathers and sons to share a unique exper ience.  
Fo l lowing the pai r ing,  we had a drawing for 
g i f ts and some lucky at tendees went home wi th 
spec ia l  g i f ts .

I  real ly hope that there are more oppor tuni t ies 
l ike th is one, for  fathers and sons to have these 
exper iences under professional  guidance, as 
they can create ever last ing memor ies.

Phi l ip I l i  Barake
#GRCigarPair ing

accompanied by a cannol i  that  is  stuf fed wi th 
real  T i ramisu cream.

As you can see, the evening featured an 
exquis i te cock tai l  menu.  Now I ’ l l  descr ibe 
the c igar pai r ings,  which was something ver y 
personal  for  each at tendee.  L ike many other 
events of  th is cal iber,  the p lanning star ts by 
ident i f y ing a theme, fo l lowed by the technical 
over v iew for the par t ic ipants.   In th is case, the 
gather ing was an ac t iv i t y for  fathers and thei r 
adul t  chi ldren, where we couldn’ t  assume that 
ever yone had the same level  of  understanding 
regarding dr inks or c igars.

For the c igars,  we presented a se lec t ion f rom 
Dominican Republ ic and f rom Nicaragua.  The 
f i rst  ones f rom Ful ler  Cigar,  a company that 
car r ies tobaccos f rom di f ferent or ig ins,  but 
main ly Dominican.  We had Rigolet to,  Trav iat ta 
and Ote lo,  a l l  box pressed.  The second ones 
were AJ Fernandez f rom Nicaragua, impor ted 
by Club Robusto,  a company led by Anabel, 
who is recognized among c igar lovers in Chi le 
as the Cuban Cigar Lady.  The c igars were Last 
Cal l  Habano and New Wor ld Oscuro.

The range of  of fer ings a l lowed us to present 
d i f ferent c igar intensi t ies for  each smoker, 
based on thei r  exper ience and preference.  
This was per fec t ,  as we had seasoned smokers, 
as wel l  as newcomers to the wor ld of  c igars.
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