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FROM THE EDITOR

Smelling with your  .  .  .
tongue?

Most people wi th an above-average 
interest  in f lavors know that smel ls 
represent a large proport ion of  the 
st imul i  we perceive as taste.   I t  is  for  th is 
reason that food and beverages don’ t 
taste qui te r ight  when our sense of  smel l 
is  compromised, due to a cold,  a l lergy or 
to other upper-respiratory condi t ions.

But did you know that not al l  aromas 
you perceive are being detected by the 
ol factory receptors in your nose?

In a study publ ished in the Chemical 
Senses  journal ,  Dr.  Mehmet Hakan 
Ozdener,  a cel l  b io logist  at  Monel l , 
-a long with a team of researchers- set 
out to invest igate i f  taste and smel l 
were independent sensory systems that 
did not interact  unt i l  their  respect ive 
informat ion reached the brain. 

The team put to use a method developed 
by Monel l ,  which maintains l iv ing human 
taste cel ls in cul ture.   The research 
team then used genet ic and biochemical 
methods to probe these cul tures.  Upon 
examinat ion,  they found that human taste 
cel ls contain many key molecules known 
to be present in the ol factory receptors.

Fol lowing this discovery,  the team used 
a method known as Calcium Imaging  to 
show that cul tured taste cel ls respond 
to odor molecules,  in a way simi lar  to 
the response from the ol factory receptor 
cel ls!

Whi le more research is st i l l  needed to 
fu l ly  understand the extent and impact 
of  th is f inding, i t  does shed l ight  on how 
myster ious the wor ld of  smel l  and taste 

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.

s t i l l  is  today, despi te al l  the advances in 
science from the last  century.

Eugene Ionesco (French-Romanian 
playwright)  once wrote:  “A nose that can 
see is worth two that sni f f ” .   As someone 
with synesthesia,  I  am fascinated by the 
thought of  sensory st imul i  over lapping 
the organs normal ly associated with the 
percept ion.   But even i f  i t  turns out not 
to explain my condi t ion,  I ’m st i l l  thr i l led 
to know that th is area is receiv ing much-
needed scient i f ic  at tent ion.

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

The Ron Barcelo rum l ine is produced 
in the Dominican Republ ic and runs one 
of  the greenest environmental ly for ward 
zero -waste dist i l ler ies in the Car ibbean.  
They ferment the juice f rom their  own 
estate grown sugarcane to create 
their  product l ine and dist i l l  the l iquid 
using modern column st i l ls.   I  had the 
oppor tuni ty to v is i t  i t  dur ing a WIRSPA-
backed t r ip and was real ly impressed 
with their  ent i re operat ion,  inc luding the 
health and educat ion of  the sur rounding 
community.  

Imper ial  Onyx is a blend of  ten year old 
rums that are aged in heavi ly charred 
white oak barrels.  A l l  other Barcelo 
products are aged in l ight ly toasted 
to medium charred barrels so this 
depar ture makes a notable di f ference in 
the look and feel  of  the product .   Af ter 
the rums are blended, Barcelo staf f 
f i l ters the rum through onyx stones, 
which in ancient t imes was worn and 
used to repel  negat ive thoughts and 
fears.   Bot t led at  40% ABV the proof 
of  the rum is consistent with the rest  of 
their  l ine.

Appearance

The rum comes in a bot t le that  is 
encased in a black plast ic shel l .   Pour ing 
the rum in the glass I  discovered a dark 
mahogany l iquid.   Swir l ing i t ,  a medium 
r ing formed around the glass that 
thickened before dropping thick,  s low 
moving legs.  Then, a second ser ies of 
teardrops ran down the side of  the glass 
before eventual ly evaporat ing.

Barcelo Imper ial  Onyx

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?  June 2019 -   6
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Nose

The aroma of  the rum reminds me of 
a desser t-dark chocolate,  caramelized 
vani l la,  b lack cherr ies,  f igs and plums, 
punctuated by a sol id cof fee note.

Palate 

Af ter s ipping the rum I  was surpr ised 
how for ward the f rui t  notes were.  The 
cherr y notes lead the way whi le the plum 
and f ig notes fo l lowed.  Cinnamon, char 
and al lspice f lashed br ief ly across the 
tongue as the dark chocolate mocha 
swir l  took over before fading into a l ight 
spicy vani l la and al lspice f inish.

Review

First ,  the gimmick of  i t  being f i l tered 
in Onyx just  annoys me.  I  detest 
this type of  thing and Barcelo 
makes good enough rum without 
stooping to such market ing 
stupidi ty.   So much for repel l ing 
negat ive thoughts…  

In the past when I  have had 
rums that are aged in heavi ly 
charred barrels,  the smoke and 
char notes were dominant in the 
f lavor prof i le.   The dynamics of 
the Imper ial  Onyx prof i le and 
range of  the f lavors pleased 
me.  I  found this par t icular ly 
interest ing because I  am 
grossly indi f ferent to the regular 
Barcelo Imper ial  rum.  The f inish 
of  the rum is f lat tened sl ight ly by 
the wood tannins “al lspice” note 
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that  twists a l i t t le bi t ter,  balancing out 
any sweetness f rom the vani l la notes.  
Per fect ly ser viceable neat,  I  have also 
been to ld that  i t  is  good mixed with 
ginger beer,  as wel l  as an ingredient in 
cof fee cock tai ls.
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“Probitas” the Lat in word for Honesty is 
the U.S. name for what the rest  of  the 
wor ld wi l l  know as “Ver i tas” the Lat in 
word for t ruth.   The U.S. TTB not i f ied 
Foursquare Rum Dist i l ler y that  they 
would have to pick another name since 
the name was already taken by another 
company.  The rum i tsel f  is  a blend of 
Cof fey St i l l  Rums and Pot St i l l  rums 
f rom Foursquare Rum of Barbados and 
a low ester Pot St i l l  Rum from Hampden 
Estates in Jamaica. The announcement 
of  the creat ive par tnership of  these two 
companies immediately got people in 
the spir i t  industr y ’s at tent ion and I  was 
happy to see i t  ar r ive on store shelves 
in the At lanta area.  The rum is blended 
to 47% ABV and impor ted in the states 
by A ltamar brands.

Appearance

The bot t le is a 750ml with simple f ront 
and back labels with the “Guardians of 
Rum” logo bot tom center on the f ront 
label.   In the bot t le and glass the rum 
has a l ight  golden straw color.  A quick 
swir l  and the band that forms around the 
glass thicken and begin beading within 
ten seconds.  I t  drops a couple of  fast 
moving legs,  before f inal ly evaporat ing.

Nose

The aroma of  the rum leads with a strong 
vani l la note,  f resh cut sugar cane, lemon 
zest ,  and ends with a swir l  of  t ropical 
f rui t  and molasses.

Probitas Rum

Palate 

Consider ing the proof I  expected more 
up f ront heat,  but  found the f rui t  notes, 
lemon zest and vani l la leading the way 
in one big wonder ful  swir l .   The f rui t 
notes are interest ing;  I  found hints of 
st rawberr y,  r ipe cantaloupe, and tangy 
orange.  This is countered/balanced by 
vegetal  notes that give the rum some 
ear thiness as the heat of  the l iquid 
comes into play.   These f lavors l inger in 
a nice long f inish.

Review

As the last  of  the rum fades I  am rel ieved 
that i t  tastes as good as i t  does.  The 
balance of  the blend is interest ing and 
i t  was a chal lenge puzzl ing out where 
the Barbados and Jamaican rums 
united and t ransformed the f lavors of 
the spir i ts.   I  spent a great deal  of  t ime 
just  on the aroma and honest ly cannot 
recal l  the last  t ime I  had white blended 
rum that was this dynamic.   In cock tai ls, 
use i t  in the c lassic Daiquir i  and Moj i tos 
to exper ience di f ferent elements of  the 
f lavor prof i le.   I  p lan on giv ing i t  a t r y in a 
Mai Tai  and Navy Grog as soon as I  have 
the ingredients.   Both dist i l ler ies can be 
proud of  how this rum outshines simi lar 
rums in the market .   Now I  real ly want 
to see simi lar  versions of  this product in 
an ar ray of  di f ferent age ranges.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Potted Round Steak with Rum Gravy
Ingredients:

•	 1 ½ lb.  Steak
•	 Flour
•	 ¼ C. But ter
•	 4 S l iced Onions
•	 1 C. Ketchup
•	 ½ C. Water
•	 ½ C. Dark Rum
•	 1 tsp.  K i tchen Bouquet
•	 1 Tbsp. Worcestershi re Sauce
•	 Sal t  and Pepper

Direct ions:

Spr ink le sal t  and pepper on steak and then ro l l  the steak in f lour.   Pound steak wi th 
wooden mal let  unt i l  th in.   Mel t  but ter  in pan and f r y steak brown.  Remove steak and 
f r y onions brown.  Add to the onions the ketchup, water,  rum, k i tchen bouquet and 
Worcestershi re sauce.  Add addi t ional  sa l t  and pepper to taste.   Put steak back into 
pan and cover.   Cook steak for one and a hal f  hours or unt i l  tender.   Add more water/
rum i f  gravy cooks too th ick.
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Raspberry Rum Pudding
•	 ½ C. But ter,  sof tened
•	 1 C. Sugar
•	 3 Egg Yolks
•	 1 ½ c.  Raspber r y Jam
•	 1 C. Whole Mi lk
•	 1 C. Flour
•	 2 tsp.  Bak ing Powder
•	 1 tsp.  Cinnamon
•	 ½ tsp.  Nutmeg
•	 ¼ tsp.  Cloves
•	 3 Egg Whi tes,  wel l -beaten

Preheat oven at  350°F.  Cream the but ter wi th sugar.  
Add egg yo lks and jam.  S i f t  f lour wi th bak ing powder 
and spices.   Add mi lk and but ter mix ture a l ternate ly to the 
f lour mix ture.   Fo ld in the wel l  beaten egg whi tes.   Pour into a 
greased 2- Quar t  bak ing dish and bake in the oven for one hour 
or unt i l  pudding sets.   Ser ve warm wi th Pudding Sauce (see 
below rec ipe).  Ser ves 6.

Rum Pudding Sauce

•	 ¼ C. But ter,  sof tened
•	 ½ c.  Sugar
•	 1 Egg, wel l -beaten
•	 ½ C. Dark or Spiced Rum

Direc t ions:   Cream the but ter wi th sugar.   Add the egg.  Place in 
a double boi ler  and st i r  unt i l  mix ture th ickens, do not boi l .   Add 
the rum and ser ve immediate ly.
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Fermentation Primer
Lesson VI
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Fermentat ion Primer -  Lesson VI
In last  month’s lesson we discussed the nutr ients needed by yeast and 
some of the consequences of  nutr i t ional  def f ic ienc ies.   In this month’s issue 
we wi l l  look at  the standards employed by sc ient ists in order to c lassi f y or 
categor ize the di f ferent types of  yeast found in nature.

K
Craf t  dist i l lers of ten wonder i f  they already have -or i f  they can get-  wi ld yeast 
st rains in their  fermentat ion tanks.  Many dream of developing or f inding a new 
yeast that  would set  them apar t  f rom their  compet i tors.   Ident i f y ing yeast is a 
complex task,  so let ’s see how the exper ts do i t .

Q: How do scient ists classify yeast?

In order to c lassi f y or name an unknown yeast i t  is  f i rst  necessary to 
establ ish the genus to which i t  belongs. This is of ten the most di f f icul t  par t 
of  the exerc ise,  as the genus depends on morphological  tests and on spore 
shape, both of  which may be di f f icul t  to interpret .  The proper t ies of  the yeast 
which are examined to determine the genus are those set out in Table I .   For 
interpretat ion of  the observat ions,  reference should be made to Lodder ’s 
“The Yeast,”  where descr ipt ions of  the var ious genera,  and keys which aid 
in dist inguishing between them, may be found, and to Kreger van Ri j ’s  “The 
Yeasts ,”  in which diagnosis is discussed and which contains many photographs 
of  spor ing yeasts.

Once the genus is known, the species can general ly be determined by means 
of  a set  of  standard physiological  tests.  The nature of  these is a mat ter of 
histor y and t radi t ion.  The tests normal ly used are set  out in Table II  .

<- New Species!
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TABLE I  -  Tests for Establishing the Genus of a Yeast

Vegetat ive reproduct ion:

•	 Shape and size of  cel ls
•	 Method of  budding
•	 Pel l ic le format ion
•	 Psoudomyccl ium format ion
•	 Appearance of  colony
•	 Pigment product ion
•	 Product ion of  ac id

Sexual reproduct ion:

•	 Ascospore format ion
•	 Bal l istospore format ion
•	 Shape of  spores
•	 Zygote format ion

TABLE II   -  Tests for Establishing the Species of a Yeast

Fermentat ion or assimi lat ion of :

•	 Glucose
•	 Maltose
•	 Sucrose
•	 Raf f inose
•	 Lactose
•	 Galactose

•	 Assimi lat ion of  ni t rate
•	 Cel l  s ize and shape
•	 Product ion of  starch
•	 Product ion of  pigments
•	 Product ion of  ac id
•	 Product ion of  esters

Q: What happens when a potent ial ly-new new yeast is obser ved?

I f  a yeast st rain is found which is 
di f ferent f rom any descr ibed species 
in one or more character ist ics,  i t  is  a 
mat ter of  indiv idual  decision whether i t 
should be descr ibed as a new species 
or as a var iant  of  an exist ing species.  
To aid in this process, a system cal led 
Numer ical  Taxonomy (NT) can be 
appl ied to yeast ident i f icat ion.  The 
basis of  NT is that  instead of  using a 
smal l  number of  diagnost ic tests,  a very 
wide range of  tests is appl ied to each strain and the measure of  s imi lar i t y 
between the strains is then calculated.  NT is unl ikely to be adopted for 
rout ine ident i f icat ion of  yeasts but i t  is  of  value for supply ing a more object ive 
judgement as to whether two yeasts should be maintained as separate species 
or whether they should be merged into one.

Join us again nex t month,  as we cont inue our deep-dive into this fasc inat ing 
wor ld!

References: 
•	 Kreger van Ri j ,  N. J.  W.,  in The Yeasts,  1969, Vol.  I .  The Bio logy of  Yeasts,  cd.  Rose. A . 

H.,  & Har r ison, J.  S.,  Academic Press London.
•	 Lodder,  J.,  ed.  The Yeasts Nor th -Hol land Publ ishing Company, Amsterdam, 1970. 
•	 Yeast Classi f icat ion By R. B. Gi l l i land, St .  James’s Gate,  Dubl in.
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THE MUSE OF MI  XOLOGY
by Cr is Dehlavi

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

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

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

When I  was in San Juan, Puer to Rico, 
back in March i t  occur red to me that 
I  had not wr i t ten about Piña Coladas 
yet .    How could I  have missed the 
oppor tuni t y to wr i te about arguably the 
most famous and popular rum cock tai l 
in the wor ld??   Trust  me, i t  is  not  for 
a lack of  LOVING this iconic dr ink…… 
it  was more my desire to wr i te about 
lesser known rum dr inks.  I  wi l l  a lso say 
that the Piña Colada f rom i ts or ig inal 
rec ipe to today has been cor rupted 
in the Uni ted States and l ike ly many 
people have not had a real ly WELL 
MADE one.   I  am sure the readers 
know what I  am refer r ing to….. Think 
casual  din ing chain restaurants:  their 
vers ion of  the Piña Colada comes 
out of  a p last ic squeeze bot t le and 
is l ike ly b lended in a giant swir ly 
b lending machine and then garnished 
wi th a maraschino cher r y and a paper 
umbrel la.  You have maybe even had a 
“Miami V ice” which blends in st rawberr y 
syrup to make i t  even sweeter.  
This is not at  a l l  what a wel l -made Piña 
Colada should be l ike.   

Aside f rom being such a famous 
cock tai l ,  the Piña Colada is a lso 
assoc iated wi th i ts f resh is land scent 
and used in any thing f rom l ip g loss to 
candles to room sprays.   The t i t le of 
th is ar t ic le is a l ine f rom the c lassic 
song by Ruper t  Holmes, which I  am 
bet t ing most of  you know the words to 
and are s inging in your head r ight  now! 

The Piña Colada (Spanish for st rained 
pineapple) was def in i te ly invented in 
Puer to Rico,  but WHO the f i rst  person 
was and WHERE are up for debate.  
The most common theory is that  i t  was 
or ig inal ly created by Ramon “Monchi to” 
Marrero Perez,  at  the Car ibe Hi l ton,  in 
1954. However,  when I  was there,  we 
happened upon a s ign at  the restaurant 
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Barrachina that c la imed IT was the f i rst 
locat ion.   I t  read “The house where in 
1963 the Piña Colada was created by 
Don Ramon Por tas Mingot .”.  Regardless, 
what we do know is that  i ts or ig in is 
Puer to Rico,  and s ince 1978 i t  has been 
the is land’s nat ional  dr ink.  Jared Brown, 
cock tai l  h istor ian,  cal led i t  “The most 
broadly inf luent ia l  cock tai l  ever created”.    
Iconic is an understatement . 

In the 1950’s,  the Piña Colada quick ly 
replaced the Car ibe Hi l ton’s welcome 
cock tai l  as the hote l ’s s ignature dr ink 
and Joan Craw ford even stated once that 
dr ink ing one was “bet ter than s lapping 
Bet te Davis in the face”.  

The or ig inal  rec ipe was:

2 oz.  whi te Puer to Rican rum
1 oz.  Coco Lopez Coconut Cream
1 oz. Heavy Cream
6 oz. Unsweetened Pineapple Juice
½ cup Crushed Ice
Blend in a b lender for  15 seconds, pour 
into a ta l l  g lass  

Now, i f  you understand por t ions l ike I  do, 
you wi l l  read this and know that th is is 
e i ther a rec ipe for 2 or i t  is  an aw ful ly ta l l 
g lass! !   10 ounces of  l iquid p lus ice makes 
for a giant cock tai l .  I  would say that th is 
rec ipe is a dr ink for  2 people to enjoy. 

I t  is  impor tant to also ta lk a l i t t le b i t  about 
Coco Lopez - -  I t  was a new product in the 
ear ly 1950’s and real ly helped to boost the 
popular i t y of  the Piña Colada.   Pr ior  to i t 

being avai lable,  the only way to ex t ract  the 
cream of a coconut was by crack ing open a 
f resh coconut ,  cut t ing out a l l  of  the meat , 
cooking i t  in i ts own mi lk ,  cool ing i t ,  using 
cheese c loth,  and sk imming of f  the cream.  
A long process for sure.  Coco Lopez gives 
you that r ich th ick coconut cream with 
a l i t t le added cane sugar and saves you 
f rom a lot  of  ex t ra work.  These days there 
are many other brands as wel l  and you 
can also f ind unsweetened ones which 
are real ly nice depending on what you are 
using i t  for.   

The Piña Colada may have been invented 
in Puer to Rico but i t  is  a staple in Spanish 
speaking countr ies al l  over the wor ld.   
When my brother Mat thew and I  were 
in our 20 ’s we l ived in Tucson, Ar izona 
and we spent a lot  of  t ime at  beaches 
in Sonora,  Mexico.    We used to love 
watching the bar tenders in the morning 
juic ing pineapples and c leaning coconuts 
to prepare for  the day ahead of  tour ists 
dr ink ing Piña Coladas.   In Mexico,  they 
garnish them with f reshly grated c innamon, 
which I  absolute ly love….. i t  adds a l i t t le 
complexi t y to what is other wise a real ly 
sweet -a lmost mi lkshake- sty le of  dr ink.  
As wi th al l  c lassic cock tai ls,  there are 
always fun “ r i f fs”  on them, and keep in 
mind you don’ t  have to fo l low that standard 
rec ipe. The Paink i l ler,  for  instance, is a 
Piña Colada wi th the addi t ion of  orange 
juice,  which th ins i t  out  and adds a bi t 
more of  a c i t rus e lement to i t .   

Below I  have inc luded my most recent twist 
to the Piña Colada, which is incredib ly 
l ight ,  low-proof,  and a great opt ion i f  you 
do not want a heavy f rozen dr ink. 

DAY DRINKER

2 oz. Gi f fard Pineapple Liqueur
2 oz.  Coconut Water
2 oz.  Champagne/Spark l ing Wine
Chi l l  the pineapple l iqueur and coconut 
water in a mix ing t in over ice,  st rain into a 
wine glass or champagne f lute.    Top wi th 
bubbly and enjoy! ! 

Cr is
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Nutr i t ion is an impor tant key for  a l l  l iv ing 
creatures - f rom yeast to humans- and 
enzymes are at  the core of  good nutr i t ion.  
This book provides an excel lent  over v iew 
of  the ro le enzymes play in obtaining and 
maintaining opt imal heal th at  a l l  levels.

(Publ isher ’s Review):  Why is eat ing food 
in i ts natural  state,  unprocessed and 
unref ined, so v i ta l  to the maintenance 
of  good heal th? What is lack ing in our 
modern diet  that  makes us so suscept ib le 
to degenerat ive disease? What natural 
e lements in food may play a key ro le in 
unlock ing the secrets of  l i fe ex tension? 
These fasc inat ing quest ions,  and many 
more, are answered in Enzyme Nutr i t ion.

Wr i t ten by one of  Amer ica’s p ioneer ing 
biochemists and nutr i t ion researchers,  Dr. 
Edward Howel l ,  Enzyme Nutr i t ion presents 
the most v i ta l  nutr i t ional  discovery s ince 
that of  v i tamins and minerals—food 
enzymes. Our digest ive organs produce 
some enzymes internal ly,  however food 
enzymes are necessary for  opt imal heal th 
and must come f rom uncooked foods 
such as f resh f rui ts and vegetables,  raw 
sprouted grains,  unpasteur ized dair y 
products,  and food enzyme supplements.
Enzyme Nutr i t ion represents more than 
f i f t y years of  research and exper imentat ion 
by Dr.  Howel l .  He shows us how to 
conser ve our enzymes and maintain 
internal  balance. As the body regains i ts 
st rength and v igor,  i ts  capac i t y to maintain 
i ts normal weight ,  f ight  disease, and heal 
i tse l f  is  enhanced.
About the Author
Dr.  Edward Howel l  began his study of  food 
enzymes more than eighty years ago. 
Af ter receiv ing a medical  l icense f rom 
the state of  I l l inois,  he spent s ix years 
on the professional  staf f  of  the Lindlahr 
Sani tar ium, a wel l -known “nature cure” 
hospi ta l .  In 1930, Dr.  Howel l  establ ished 

Enzyme Nutr i t ion -  The Food Enzyme Concept

his own fac i l i t y  for  the t reatment of  chronic 
ai lments,  ut i l iz ing nutr i t ional  and physical 
therapies.  Unt i l  h is ret i rement in 1970, Dr. 
Howel l  devoted his t ime to both his pr ivate 
pract ice and his food and soi l  enzyme 
research.  He cont inued his wr i t ing and 
research ef for ts up unt i l  the t ime of  h is 
death in 1988.

Paperback: 192 pages
Publ isher :  Avery Publ ishing Group; Wr i t ing 
in Book edi t ion (January 1,  1995)
Language: Engl ish
ISBN-10: 0895292211
ISBN-13: 978 - 0895292216
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4 WAYS TO TR E AT YOU R
FA T H E R  O N  H I S  D AY

by Margaret  Ayala

Father ’s Day in June Throughout the World
•	 First Sunday in June:   L i thuania
•	 Second Sunday in June:   Austr ia and Belgium
•	 Third Sunday in June:   Argent ina,  Ant igua, 

Bahamas, Bangladesh, Barbados, Bel ize,  Bulgar ia, 
Canada, Chi le,  People’s Republ ic of  China, 
Colombia,  Costa Rica, Cuba, Cyprus,  Czech 
Republ ic ,  Ecuador,  Ethiopia,  France, Ghana, 
Greece, Guyana, Hong Kong, Hungary,  India, 
I re land, Jamaica, Japan, Malaysia,  Malta,  Maur i t ius, 
Myanmar,  Mexico,  Nether lands, Pakistan, Panama, 
Paraguay, Peru,  Phi l ippines, Puer to Rico,  Saint 
V incent and the Grenadines, Singapore,  Slovakia, 
South Afr ica,  Sr i  Lanka, Swit zer land, Tr in idad and 
Tobago, Turkey, Uni ted K ingdom, Uni ted States, 
Ukraine, Venezuela and Zimbabwe.

•	 Last Sunday in June:   Hai t i
•	 Other  -  June 5th: Denmark, June 17th: El Salvador, 

June 20th:  Bulgaria,  June 21st :   Guatemala,  June 
23rd:  Nicaragua, Poland and Uganda
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T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion,  were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

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

Featured Biography: James B. Sumner

Ear ly Li fe

James Batchel ler  Sumner was born in 
Canton, Massachuset ts,  on Nov. 19th,  1887, 
as the son of  Char les Sumner and El izabeth 
Rand Kel ly.  His ancestors were Pur i tans who 
came f rom Bicester,  England, in 1636 and 
set t led in Boston. His father owned a large 
countr y estate,  whi le his grandfather had a 
farm and also a cot ton factor y. 

Young Sumner at tended the El iot  Grammar 
School  for  a few years and then was sent 
to Roxbury Lat in school.  At  school  he 
was bored by almost ever y subject  except 
physics and chemist r y.  He was interested 
in f i re -arms and of ten went hunt ing.  Whi le 
grouse hunt ing at  the age of  17,  he was 
acc idental ly shot in the lef t  arm by a 
companion; as a consequence, his arm 
had to be amputated just  below the e lbow. 
Having been lef t -handed, he then had to 
learn to do things wi th his r ight  hand. The 
loss of  h is arm made him exer t  ever y ef for t 
to excel  in a l l  sor ts of  athlet ic spor ts,  such 
as tennis,  sk i ing,  skat ing,  b i l l iards,  and c lay-
pigeon shoot ing.

Academic Work

In 1906 Sumner entered Har vard Col lege; he graduated in 1910, having spec ial ized in 
chemist r y.  Af ter  a shor t  inter val  of  work ing in the cot ton kni t t ing factor y owned by his 
unc le,  a t ype of  work that  did not interest  h im in the least ,  he accepted a teaching post 
at  Mt .  A l l ison Col lege, Sackvi l le,  New Brunswick.  This was fo l lowed by an assistantship 
in chemist r y at  Worcester Poly technic Inst i tute,  Worcester,  Mass.,  in 1911, f rom which 
he resigned in 1912 in order to study biochemist r y wi th Professor Ot to Fol in at  Har vard 
Medical  School.  A l though Fol in advised him to take up Law, s ince he thought that  a one -
armed man could never make a success of  chemist r y,  Sumner persisted and obtained 
his Ph.D. degree in June, 1914. A few months later whi le t ravel l ing in Europe he was 
st randed in Swit zer land for about a month by the outbreak of  Wor ld War I .  Dur ing th is 
t ime he received a cable inv i t ing him to be Assistant Professor of  Biochemist r y at  Cornel l 
Medical  School,  I thaca, N.Y.,  a post which he held unt i l  1929, when he was made ful l 
Professor of  Biochemist r y.
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Sumner ’s research work at  Cornel l  f i rst 
centered around analy t ical  methods; but 
despi te hard work he was unable to obtain 
any interest ing resul ts.  He then dec ided to 
iso late an enzyme in pure form, an ambit ious 
aim never achieved by anyone up unt i l  then, 
but a t ype of  research sui ted to his scanty 
apparatus and ver y smal l  laborator y staf f. 
He dec ided to focus on the enzyme urease.

For many years his work was unsuccessful , 
but  he cont inued despi te discouragement 
f rom col leagues who doubted whether any 
enzyme could ever be iso lated in pure 
form. In 1921, when his research was st i l l 
in i ts ear ly stages, he had been granted an 
Amer ican-Belgian fe l lowship and dec ided 
to go to Brussels to work wi th Jean Ef f ront , 
who had wr i t ten several  books on enzymes. 
The plan fe l l  through, however,  because 
Ef f ront thought Sumner ’s idea of  iso lat ing 
urease was r id iculous. Back in I thaca, he 
resumed his work unt i l  f inal ly,  in 1926, he 
succeeded ( “ I  went to the te lephone and 
to ld my wi fe that  I  had cr ystal l ized the f i rst 
enzyme”,  he wrote in an autobiographical 
note).  His iso lat ion and cr ystal l izat ion of 
urease was met wi th mixed response; i t  was 
ignored or disbel ieved by most b iochemists, 
but  i t  brought him a fu l l  professorship in 1929.

Nobel Pr ize

Recogni t ion fo l lowed gradual ly.  In 1937, he was given a Guggenheim Fel lowship;  he 
went to Uppsala and worked in the laborator y of  Professor Svedberg for f ive months.  He 
was awarded the Scheele Medal in Stockholm in the same year.  When Nor throp, of  the 
Rockefel ler  Inst i tute,  obtained cr ystal l ine pepsin,  and subsequent ly other enzymes, i t 
became c lear that  Sumner had devised a general  c r ystal l izat ion method for enzymes. The 
opponents gradual ly admit ted Sumner ’s and Nor throp’s c la ims – Wi l lstät ter  last  of  a l l  – 
and the crowning recogni t ion came in 1946 when the Nobel Pr ize was awarded to Sumner 
and Nor throp. In 1948, Sumner was elected to the Nat ional  Academy of  Sc iences (USA).

Dur ing his Nobel  Laureate Lecture in Stockholm in 1948, whi le explaining his dec is ion to 
iso late enzymes, Sumner stated:

“ I  wish to te l l  nex t  why I  dec ided in 1917 to at tempt to iso late an enzyme. At that  t ime I 
had l i t t le t ime for research, not much apparatus,  research money or ass is tance. I  des i red 
to accompl ish something of  real  impor tance. In other words,  I  dec ided to take a ‘ long 
shot .’  A number of  persons advised me that my at tempt to iso late an enzyme was fool ish, 
but  th is advice made me feel  a l l  the more cer ta in that ,  i f  successfu l ,  the quest would be 
wor thwhi le.”

Publicat ions

Sumner ’s publ icat ions inc luded books as wel l  as his many sc ient i f ic  papers.  He wrote 
a Textbook of  B io log ical  Chemistr y  which was publ ished by the Macmi l lan Company 
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in 1927. With G. Fred Somers,  one of  h is students,  he wrote the book, Chemistr y and 
Methods of  Enzymes ,  publ ished f i rst  in 1943 by the Academic Press,  and now
in i ts th i rd edi t ion.  He and Somers were also authors of  Laborator y Exper iments 
in B io log ical  Chemistr y,  publ ished in 1944 by the Academic Press and revised and 
republ ished in 1949. Sumner and Kar l  Myrba’ck of  the Universi t y of  Stockholm edi ted a 
mammoth work ent i t led The Enzymes, Chemistr y and Mechanism of Act ion,  which
was publ ished by the Academic Press as four books, compr is ing two volumes of  two par ts 
each. These volumes appeared over the per iod,  1951-1952. They totaled some 2,800 
pages and contained ar t ic les wr i t ten by seventy-eight sc ient ists.  Each ar t ic le received 
a careful  reading by Sumner.  In several  cases, where he quest ioned whether a repor ted 
method would work,  he tested i t  out  in the laborator y before approving the ar t ic le in 
quest ion.

Later Years

On May 25 -26,1955, Cornel l  Univers i t y held a symposium in jo int  honor of  Sumner and 
of  L .  A .  Maynard,  who were ret i r ing on July 1st .  At  th is symposium, former students 
of  both men presented papers deal ing wi th e i ther b iochemical  or  nutr i t ional  topics.  At 
the dinner meet ing Sumner gave a shor t  speech and charmed his audience wi th his 
phi losophy and his wi t .  This was an amazing per formance, s ince he was in pain at  the 
t ime and undoubtedly knew that he had only a shor t  t ime to l ive.   Actual ly,  he was taken 
to the hospi ta l  the nex t day and never lef t .  He died of  cancer on August 12, 1955, at  the 
Roswel l  Park Memor ial  Inst i tute in Buf fa lo,  New York.

Did you know that . . .

•	 Enzymes — proteins composed of  amino ac ids — are secreted by your body to 
catalyze funct ions that normal ly would not occur at  body temperature,  making them 
vi ta l  to good heal th and longevi t y.

•	 Enzymes can be broadly div ided into the fo l lowing categor ies:  Digest ive Enzymes, 
Metabol ic Enzymes and Food-Based Enzymes.

•	 The enzymes inver tase  and amylase  are two of  the most common -and impor tant- 
enzymes in the alcohol  industr y.

•	 Sc ience has ident i f ied more than 3,000 di f ferent enzymes, yet  we’ve l ike ly only 
scratched the sur face. Some bel ieve we may have anywhere f rom 50,000 to 70,000 
enzymes in our bodies alone!

•	 Each organism has i ts own set of  enzymes and each enzyme has a di f ferent funct ion. 
In essence, they act  l ike spec ial ized “keys” cut  to f i t  spec i f ic  “ locks.”  In th is analogy, 
the locks are biochemical  react ions. 

•	 Over the years,  researchers have discovered enzymes for a l l  sor ts of  uses, f rom 
boost ing athlet ic endurance by opt imizing digest ion and nutr ient  uptake to t reat ing 
cancer. 

•	 According to some researchers,  enzyme preser vat ion is an impor tant aspect of 
longevi t y,  as younger people have far higher levels of  enzymes than o lder people.

References: 
James Batchel ler  Sumner,  A Biographical  Memoir  by Leonard A . Maynard,  Nat ional  Academy of 
Sc ience, 1958.
Nobel Lectures,  Chemist r y 1942-1962, Elsev ier Publ ishing Company, Amsterdam, 1964.
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Marco Pier ini  -  Rum Histor ian

A HISTORY OF FRENCH RUM. 
2.  THE SUN K ING AGAINST RUM

In previous ar t ic les,  we have seen 
how in the French Car ibbean rum was 
produced at  least  as ear ly as the 1640s, 
that  is  at  the same t ime, i f  not  even a 
l i t t le ear l ier  than in Engl ish Barbados. 
Nex t ,  wi th Jean-Bapt iste Labat,  we 
have learnt  that ,  around 1700, French 
Car ibbean plantat ions usual ly produced 
also notewor thy quant i t ies of  rum, with 
advanced techniques.

In 1670 and 1671 Colber t  – the great 
minister of   K ing Louis XIV -  enacted 
three laws restr ic t ing t rade to and 
f rom the French is lands to Frenchmen. 
These laws formed the basis of   French 
mercant i l ist  t rade pol icy and contr ibuted 
to developing French t rade and the 
economy in general.  But to enact laws 
is of ten far easier than to real ly enforce 
them. French merchants were never 
able to supply the colonies with al l  the 
goods they needed and their  products 
were of ten more expensive and of 

THE RUM HISTORIA  N
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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infer ior  qual i t y than the products of fered 
by Dutch and Engl ish merchants. 
Moreover,  the Spanish, the Br i t ish 
set t lers of  Nor th Amer ica and other 
foreigners were eager to t rade, i l legal ly 
of  course, with the French Car ibbean 
planters.  So smuggl ing was a constant 
feature of  t rade in the French Car ibbean 
( indeed, al l  over the At lant ic wor ld). 

Therefore,  the quest ion is:  why, af ter 
such a promising star t ,  did French rum 
lag behind? Why in the XVIII   centur y 
Great Br i tain and not France was by far 
the greatest  producer and consumer 
of  rum? Sugar was not lacking, indeed 
as ear ly as the 1730s France became 
the f i rst  European expor ter of  sugar. 

To respond to this quest ion,  we have to 
deal,  a lbei t  in shor t ,  wi th Big Histor y, 
that  is  wi th The Sun King. The long 
reign of  Louis XIV (1643 – 1715),  cal led 
Louis The Great or The Sun King,  
was a cornerstone in the histor y of 
France, and of  Europe as wel l .  Louis 
consol idated the State’s central  power 
and modernized France, weakening the 
ar istocracy and the many local  powers. 
However,  especial ly in the last  decades 
of  his reign, he dragged France into a 
long ser ies of  wars against  near ly al l 
the other European powers.  Bloody and 
expensive wars of ten conc luded with 
uncer tain outcomes, i f  not  wi th actual 
defeats.  Some of Louis XIV ’s wars:  The 
War of  Devolut ion (1667-1668);  The 

Char les de Rochefor t ,  Sugar Mi l l  1665.

Detai l  of  por t ra i t  of  Louis XIV of  France, by Hyac inthe Rigaud, 1701.
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Dutch War (1672-1678);  The Nine Years’ 
War (1688 -1697);  The War of  Spanish 
Succession (1701-1713).

France was the most densely populated, 
r ichest and power ful  European countr y, 
but  the burden of  Louis XIV ’s wars 
was too heavy even for her.  “ In 1688 
and 1689, France found i tsel f  at  war 
with two great sea powers,  England 
and the Dutch Republ ic,  as wel l  as the 
armies of  the Austr ian and Spanish 
Hapsburgs.  The Nine Years’  War lasted 
unt i l  1697. (Histor ians who look beyond 
the European campaigns prefer ‘The 

Bat t le of  Texel,  1694.  Paint ing by Eugène Isabey, 19 th centur y,  Musée de la Mar ine.

Nine Years’  War ’  to the name ‘War of 
the League of  Augsburg’;  ‘K ing Wil l iam’s 
War is also used in connect ion with 
colonial  Nor th Amer ica.)  A l though the 
colonial  status quo ante prevai led at 
the Treaty of  Ryswick,  which ended the 
war in 1697, i ts ter r ib le f iscal  costs,  in 
combinat ion with economic di f f icul t ies 
and massive harvest fai lures,  lef t 
France exhausted. Impor tant naval 
defeats in the ear ly 1690s signaled 
the demise of  Colber t ’s of fensive blue 
water pol icy,  and the French Car ibbean 
colonies were lef t  wi thout s igni f icant 
suppor t .  In any case, the royal  navy had 
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not overcome inf rastructure and logist ic 
problems that would al low lengthy 
Car ibbean cruises.  Lack of  fac i l i t ies to 
under take repairs and local  shor tages 
of  foodstuf f  were the two most ser ious 
problems.”  (P.P. Boucher “France and 
the Amer ican Tropics  …” 2008)

To put i t  s imply,  the enormous ambit ions 
of  the Sun King’s foreign pol icy 
great ly weakened France and probably 
prevented her f rom becoming the long-
last ing European hegemonic power. 
And, get t ing back to rum, in those wars 
and in their  upcoming consequences, 
lays the reason why French rum didn’ t 
develop in the XVIII   Century. 

As of ten happens in our research, we’l l 
star t  f rom sugar.

According to R. L.  Stein in his 
“The French Sugar Business in the 
Eighteenth Century ”,  1988, “The French 
ref ining industr y may wel l  have begun 
in Rouen in 1548, when ‘Pier re Dubosc, 
apothecary,  s igned a contract  wi th 
Baltazar Sanchez, a Spanish subject , 
to learn f rom the lat ter  in two years 
how to ref ine sugar and make jams.’ 
…In the mid-six teenth centur y there 
were ref iners i f  not  ref iner ies work ing 
in Rouen, Marsei l les,  and Bordeaux, 
al though on a smal l  scale.”  Where 
was this sugar f rom? France, l ike the 
rest  of  Europe, had to re ly most ly on 
Brazi l ian sugar for  i ts growing needs. 
Later,  in the second hal f  of  the 1600s, 
great quant i t ies of  muscovado  [raw 
sugar]  began to ar r ive in France f rom 
the newly set t led French Car ibbean 
and by the end of  the centur y;  France 
was suddenly sel f -suf f ic ient  in sugar.  A 
large par t  of  the impor ted muscovado 
was re -expor ted to Nor thern Europe, 
where Amsterdam and Hamburg were 
impor tant centers of  the sugar ref ining 
industr y;  the rest  was ref ined in France 
for the domest ic market and for expor t . 
A l l  th is occurred whi le Europe knew a 
massive surge in sugar consumpt ion.

There also was another group of 
ref iner ies operat ing in Old Regime 
France for a br ief  whi le,  those in the 
French Car ibbean. They were act ive 
in the lat ter  par t  of  the seventeenth 
centur y,  having received strong 
encouragement f rom Colber t .  Later 
these met with st i f f  opposi t ion f rom 
metropol i tan merchants and ref iners. 
Eventual ly,  the government began to 
discourage colonial  ref ining.

Several  sources suggest that  wi th sugar, 
the consumpt ion of  rum had also begun 
to spread in France. Rum appeared in 
metropol i tan France in two ways: the 
f i rst  was almost cer tainly the direct 
impor tat ion f rom the Car ibbean of  smal l 
amounts of  rum produced on plantat ions 
such as those of  Jean-Bapt iste Labat, 
a phenomenon that mir rored the 
exchanges between the Br i t ish West 
Indies and England through which rum 
became establ ished as an impor tant 
dr ink.  The second way, perhaps an even 
more power ful  threat that  French rum 
posed to brandy, however,  came f rom 
the sugar ref iner ies establ ished in the 
1680s and 1690s in France i tsel f,  a 
result  of  Colber t ’s del iberate at tempts 
to encourage metropol i tan ref ining. 
These ref iner ies,  constructed mainly 
along the Loire val ley,  began to produce 
signi f icant quant i t ies of  sugar syrups 
and i t  was only natural  for  the ref iners 
to ferment these syrups, then to dist i l 
a cane spir i t  and to sel l  i t ,  doing so 
for the same economic reasons that 
mot ivated colonial  p lanters:  to turn a 
useless waste into the raw mater ial  of  a 
prof i table product .

Let ’s remember that  for  us,  in our 
histor ic research, RUM means every 
dist i l led dr ink produced by the 
fermentat ion and then by the dist i l lat ion 
of  sugar cane products:  juice,  molasses, 
syrups etc.  In 1600 and 1700 -century 
France they cal led i t  in many ways: 
taf f ia,  gui ld ive,  eau-de-vie de canne, 
rhum, rome  etc.  To understand the 
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contemporary documents,  i t  is 
also impor tant to know that these 
terms were not used with absolute 
consistency. More about this in future 
ar t ic les.

From now on, this ar t ic le is largely 
based on Bernie Mandelblat t ’s  two 
seminal  essays: “Atlant ic consumption 
of  French Rum and Brandy …” (2011) 
and “L’alambique dans l ’at lant ique,...”  ( 
2012)

In the second hal f  of  the XVII  centur y, 
the consumpt ion of  dist i l led beverages 
grew a lot  al l  over Europe and 
European colonies.  One of  the reasons 
of  this change in the consumers’  habi ts 
was surely the physical  robustness 
of  spir i ts.  Their  heightened alcohol 
content made them withstand the 
t r ia ls of  long-haul  sea voyages much 
bet ter than beer or wine; accordingly, 
i t  became ideal  merchandise for 
t ransat lant ic voyages for t rade of  al l 
k inds,  as wel l  as for  consumpt ion 
on board.  Never theless,  the dist i l led 
alcohol  that  f lour ished in the f inal 
decades of  the seventeenth centur y, 
and became one of  the most highly 
pr ized consumer goods within Europe 
as wel l  as in the At lant ic wor ld was, 
in fact ,  French brandy, not Car ibbean 
rum. 

In t ime, though, French wine and 
brandy producers became worr ied 
about the compet i t ion of  the new 
cheap and strong spir i t .  The outbreak 
of  the f i rst  ser ious t rade dispute 
between brandy and rum in the 1690s 
provides evidence that a t ransat lant ic 
commerc ial izat ion of  the Car ibbean 
product was indeed possible.  That such 
a t rade may exist  should not surpr ise 
us:  f rom the outset of  the sugar 
industr y in the French Car ibbean, 
there was a t ransat lant ic t rade in 
sugar syrups, and i t  is  l ikely that  rum 
also c irculated. However,  the growing 
ref ining of  Car ibbean raw sugar in 
France inevi tably produced i ts own 

der ivat ives:  the now “mainland” syrups 
and rum. French sugar ref iners then 
quick ly found themselves as potent ial 
producers of  a mainland rum and 
their  pet i t ions demonstrate that  purely 
Franco -Car ibbean, or mainland-colonial 
compet i t ion had changed in nature:  the 
bat t le was no longer a geographical  one 
but concerned the raw mater ial.  The 
erupt ion of  a l ively compet i t ion between 
rum and brandy c lear ly star ts.

To make things worse, the European 
wars of  the late XVII  centur y const i tuted 
a catac lysm for the French wine and 
brandy expor t  markets.   England and 
the Dutch Republ ic were enemies of 
France dur ing the War of  the League of 
Augsburg and, as a result  of  the general 
Engl ish blockade; France lost  the main 
market for  i ts  wines and brandy. Dur ing 
the war,  and especial ly af ter  the Peace 
of  Ryswick in 1697, the measures taken 
by the Engl ish to prevent the restorat ion 
of  French dominat ion in the market were 
relat ively ef fect ive.  England imposed 
prohibi t ive tar i f fs on French wine and 
brandy and t r ied to subst i tute Por tugal 
for  France as the main suppl ier  of  these 
products. 

The sudden disappearance of  the 
Engl ish and Dutch out lets made the 
huge domest ic market even more 
impor tant for  wine and brandy producers 
and therefore rum appeared as a 
dangerous threat .  And not only rum, any 
dist i l led alcohol  was considered to be a 
compet i tor,  a commerc ial  threat to both 
the domest ic and the remaining expor t 
markets.

In March 1699, the Crown promulgated 
the f i rst  ban against  rum: i t  was 
forbidden to br ing i t  to Par is,  under 
penalty of  conf iscat ion and a 1000 
pounds f ine.

The main just i f icat ion of  this ban was 
that rum was dangerous for the health 
of  the consumers.  The argument was 
v igorously contested by the sugar 
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ref iners of  Or léans, Saumur,  Angers 
and other c i t ies of  the Loire.  The 
“creamy and sweet syrup [product of ] 
Muscovado  comes f rom the sugar cane 
that the Ant i l les provide us which is 
c lean for making spir i t ”  dec lared the 
ref iners.  Their  argument was based on 
two central  points:  on the one hand, 
cane spir i t ,  made without the addit ion 
of  health -damaging ingredients such 
as quick l ime or alum, was healthy,  and 
on the other hand, banning their  t rade 
r isked depr iv ing His Majesty of  a huge 
prof i t  by the dut ies on i t .  Moreover, 
the ref iners observed that ,  even i f 
the brandy was a much bet ter-qual i t y 
product ,”...  i t  would not fo l low that 
that  syrup had to be condemned” and, 
in any way, i t  was dest ined for the 
“ lowest people”,  as in the Car ibbean 
is lands.

The War of  the Spanish Succession 
was fought the fo l lowing decade and 
i t  proved equal ly fatal  to the French 
winegrowers because the Engl ish 
market remained c losed; dur ing the 
war the legal  t rade between France 
and i ts Car ibbean colonies was 
disrupted by the Br i t ish Navy and 
French set t lers had to re ly more than 
ever on smuggl ing to feed their  s laves 
and to save their  p lantat ions.  And they 
did i t  wi th a de facto to lerance of  the 
French colonial  author i t ies. 

In 1710 the Crown launched an 
invest igat ion conducted “ in the 
di f ferent provinces of  our K ingdom” 
that lasted three years.  I t  was 
intended to examine the ef fects of  any 
spir i t  that  was not der ived f rom the 
dist i l lat ion of  wine. The result  of  this 
invest igat ion was the proc lamat ion of 
the Royal  Declarat ion of  1713. This 
Declarat ion prohibi ted the product ion 
and consumpt ion of,  and t rade in, 
any dr ink dist i l led f rom an ent i re 
catalogue of  substances anywhere in 
the k ingdom (inc luding the colonies).  I t 
reads:

“ We have examined … the product ion, 
use and t rade of  brandy made f rom 
sugar syrups, molasses, grain,  beer, 
lees or dregs, bassière  [ the dregs of 
near ly empty wine and c ider bar rels] , 
marc de rais ins,  hydromel,  c ider, 
pear c ider and other mater ials.… i t  is 
recognized that the product ion of  these 
k inds of  brandy is ex tremely detr imental 
to the t rade in brandy made f rom wine, 
and in any case they al l  have negat ive 
ef fects on human health because of  the 
qual i t y of  the ingredients that  combine 
in each preparat ion.  There is therefore 
an absolute need to forbid them …”

The two basic reasons for the ban, as 
in 1699, were the harm done to the 
brandy t rade and the danger posed to 
the health of  the consumer as a result 
of  the new product . 

The presence of  an ex tensive range 
of  metropol i tan products – grain,  less, 
beer,  wine dregs, hydromel,  and apple 
and pear c ider – indicates that brandy 
producers were at  least  as concerned 
with metropol i tan compet i t ion for  the 
valuable brandy market as with the rum 
coming f rom Car ibbean planters,  and, 
possibly,  a great deal  more.

The Royal  Declarat ion prohibi ted the 
legal  product ion and sale of  French 
Car ibbean rum, not only to the French 
and European markets but also to the 
growing Amer ican markets.  However, 
the Royal  Declarat ion of  1713 did not 
total ly stop French rum product ion,  in 
spi te of  i ts  promoters’  wishes. Indeed, 
in France, the law was real ly enforced 
and both metropol i tan rum product ion 
and French Car ibbean rum impor tat ion 
v ir tual ly ended. 

However,  in the colonies the si tuat ion 
was very di f ferent ,  as we wi l l  see in the 
nex t ar t ic le.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich

Got Rum?  June 2019 -   40
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THE PAI  NK ILL ER
I NTRO DUCTIO   N

I f  there was a royal  dr ink of  the Car ibbean 
i t  most cer tain ly would be the Paink i l ler. 
Not to be fooled by the name; the Paink i l ler 
is  any thing but what the name might 
suggest ,  a numbing drug that removes 
physical  pain f rom the body. In fac t ,  the 
dr ink is a ver y savory cock tai l .

Beloved by many, both locals and tour ists 
of  the Br i t ish Virgin Is lands, the dr ink 
made i ts way to the global  stage and on 
menus al l  over the wor ld,  thanks in par t 
to being t rademarked by Pusser ’s Rum. 
However,  i t  is  the t ropical  dr ink ’s ease of 
preparat ion (shaken not b lended) and the 
combinat ion of  a high congener rum with 
f rui t  ju ices that keeps af ic ionados loyal, 
and new fans enthral led wi th ever y f i rst 
s ip. 
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For years,  the Paink i l ler ’s rec ipe lay 
secret  to only her.  Unt i l  one day one of 
her p i lgr ims, Char les Tobias,  owner of 
Pusser ’s Rum,  deconstructed the cock tai l 
af ter  t r y ing to get the rec ipe f rom her for 
a couple of  years.  In Char les’  own words, 
“One Sunday af ternoon at  the conc lusion 
of  a long session of  Paink i l l ing,  I  somehow 
managed to get one of  her concoct ions 
back through the sur f  and over the gunwale 
into my boat ,  and ul t imately into my k i tchen 
on Tor to la where I  l ive.  I  went to work, 
t r y ing to match her f lavor as c losely as 
possib le wi th my own rec ipe which I  f inal ly 
worked out to be ‘4 -1-1’  rat io – four par ts 
p ineapple,  one par t  c ream of coconut and 
one par t  orange juice – adding Pusser ’s 
Rum to sui t .”  Whi le Char les’  vers ion of  the 
Paink i l ler  was not as sweet as Daphne’s 
rec ipe i t  d id win a head to head taste -of f, 
as judged by local  patrons of  the Soggy 
Dol lar  Bar.  Char les went on to t rademark 
the Paink i l ler  cock tai l  under the Pusser ’s 
Rum brand name, but he has always given 
Daphne Henderson credi t  wi th a by- l ine in 
Pusser ’s Rum  pr inted media:  AS INSPIRED 
BY DAPHNE AT THE SOGGY DOLLAR 
BAR AT WHITE BAY ON JOST VAN DYKE 
(1).  Thanks to Char les Tobias ef for ts at 
f lavor sc ience, the royal  cock tai l  of  the 
Car ibbean is known to the wor ld.

Flavor Prof i le

The Paink i l ler  cock tai l ’s  complex f lavor 
prof i le stems f rom the combinat ion of 
a high congener rum with t ropical  f rui t 
ju ices,  p ineapple and orange, mixed wi th 
coconut .  Each one of  these ingredients 
donates power ful  aromat ic volat i le 
compounds to the cock tai l ’s  overal l  f lavor 
prof i le. 
When Char les Tobias f i rst  incorporated 
Pusser ’s Rum  into the Paink i l ler ’s genet ic 
make-up, he had int roduced a ver y st rong 
Naval  proof Rum to the dr ink.  A Navy Rum 
is a spec i f ic  t ype of  rum that must be 
dist i l led in wooden pot st i l ls  to be as so 
named. As such, Pusser ’s Rum  is  said to 
be the or ig inal  Royal  Navy rec ipe and is a 
b lend of  West Indian Rums. Clear and dark 
amber in color,  thanks to use of  Wood Pot 
st i l ls ,  Pusser ’s Rum  is  40% alcohol  (U.S.) 
and is a fu l l  bodied, ver y f lavor ful  and 
deeply aromat ic rum.

MATERIALS & METHODS

Pusser ’s Rum Paink i l ler  Rec ipe (1)

Rum– 2.0 oz (60 mL) -  Pusser ’s Rum
Pineapple ju ice – 4.0 oz (120 mL)
Orange juice – 1.0 oz (30 mL)
Cream of coconut – 1.0 oz (30 mL)
Fresh grated nutmeg

1.	 Mix al l  ingredients together in a shaker 
on ice and shake v igorously

2.	 Pour into a big glass,  or  goblet ,  f i l led 
wi th crushed ice

3.	 Grate f resh nutmeg on top and enjoy

DISCUSSION

Histor ical Or igin

When Daphne Henderson f i rst  c reated the 
Paink i l ler  in 1971, she l ike ly had no idea 
she had created an iconic cock tai l  that 
would become forever immor tal ized in 
cock tai l  h istor y.  The bar tender and owner 
of  the Soggy Dol lar  Bar,  a now legendary 
smal l  beach bar on Jost Van Dyke’s White 
Bay in the Br i t ish V irgin Is lands, Daphne 
had done just  that .  For years boaters 
journeyed to the smal l  beach bar and 
would swim ashore to dr ink her Paink i l lers 
at  a lmost a p i lgr image level,  paying for 
cock tai ls wi th their  water-soaked cur rency, 
which the bar was comical ly named af ter.  
However,  the cock tai l  was apt ly coined 
“The Paink i l ler ”  because Daphne fe l t  the 
st rength of  the cock tai l  would surely take 
away anyone’s pain they may be having, 
espec ial ly having just  burned a number of 
calor ies swimming to shore.
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However,  i t  is  the addi t ion of  the Pineapple 
(Ananas comosus)  f lavor,  together wi th the 
Pusser ’s Rum, which provides the greatest 
character to the Paink i l ler ’s formulat ion. 
More than 280 compounds are known to be 
involved in generat ing the character ist ic 
f lavor of  p ineapple,  making i t  one of  the 
most complex ingredients in any cock tai l 
(2).  A k iss ing cousin to the Pina Colada, 
the Paink i l ler  l ike the Pina Colada re l ies 
on pineapple f lavor f rom pineapple ju ice to 
interact  wi th the rum to enhance the f rui t fu l 
aroma of  the cock tai l .  With a pH of  3.5, 
Pineapple Juice is mi ld ly ac idic which al lows 
for a nice balance of  sweet and tar t .  The 
tar tness comes f rom the ac id proper t ies of 
the f rui t ,  and the sweetness comes f rom the 
sugar proper t ies which are located near the 
base of  the f rui t .
Whi le Pineapple Juice may be one of  the 
most complex ingredients to any cock tai l , 
Orange juice made f rom sweet oranges 
(Citrus s inens is)  is  one of  the most popular 
and abundant ju ice beverages and cock tai l 
ingredients around the wor ld (3).  With an 
ac idi t y level  ranging f rom 3.0 - 4.0 depending 
on the type of  orange used to make a 
Paink i l ler,  the orange f lavor in the cock tai l 
is  a lso inf luenced by sugars,  pulp,  pect in, 
sal ts,  and phenol ic compounds. 
In addi t ion to the two juices that are 
inc luded in the formulat ion of  the Paink i l ler, 
the cock tai l  a lso inc ludes Cream of Coconut . 
Cream of Coconut is a sweetened processed 
coconut mi lk product .  Made with a lot 
of  sugar,  the ingredient is of ten used in 
cooking to enhance sweetening prof i les. 
Cream of coconut a lso has a higher fat 
content than t radi t ional  Coconut mi lk which 
adds thickening proper t ies to the Paink i l ler 
cock tai l .
The f inal  ingredient which is added to the 
Paink i l ler  Cock tai l  is  f reshly grated Nutmeg, 
which is a ver y f lavor ful  spice.  Topping the 
cock tai l  of f  wi th nutmeg (Myr is t ica f ragrans), 
which is achieved by gr inding the seed of 
the nutmeg into a f ine powder,  provides a 
s l ight ly sweet ,  pungent f lavor,  and aromat ic 
proper ty to the dr ink.

NUTRITION

The Paink i l ler  is  a high calor ie cock tai l  that 
a lso has a high sugar content .  However,  i f 

there is a s i lver l in ing to the cock tai l  f rom 
a heal th angle,  there are some re levant 
heal th benef i ts to the cock tai l  as the dr ink 
cal ls for  a fa i r  share of  Pineapple ju ice. 
Pineapple ju ice has par t icular ly high levels 
of  v i tamin C and Manganese. In addi t ion, 
p ineapples are low in cholestero l,  sodium 
and saturated fat .

NUTRITION FACTS
(Amount Per 8 Fl  oz cock tai l)

Calor ies:  			   326 
Total  Fat : 			   4 g
Cholestero l: 			   0 mg
Sodium: 			   17 mg
Total  Carbohydrates: 	 37 g
Dietar y Fiber : 		  0 g
Sugar :  			   32 g

CONCLUSION

The Paink i l ler  is  a t ropical  cock tai l  that 
has grown in popular i t y over the years 
s ince i t  h i t  the global  scene. Enhanced by 
Pusser ’s Rum,  a “Navy Strength” rum, i t 
is  the combinat ion of  a l l  f ive ingredients 
that  contr ibute to the overal l  sweet and 
r ich aromat ic prof i le of  the cock tai l .  Whi le 
i t  does indeed lack in the nutr i t ional 
depar tment compared to other heal th ier 
rum cock tai ls,  the Paink i l ler  is  st i l l  a 
del ight fu l  escape f rom modern pressures 
as i t  wi l l  def in i te ly r id the body of  any pain 
that  i t  may be feel ing whi le the f rui t fu l 
aromas mask the high alcohol  content of 
the cock tai l .
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CASTLE BRA NDS

Cast le Brands Inc.,  a developer and internat ional 
marketer of  premium and super-premium dr inks 
brands, announced pre l iminar y,  unaudi ted f inanc ia l 
resul ts for  the f iscal  year ending March 31, 2019. 
Ten years of  st rong grow th in the Gosl ings Rum 
and Jef ferson’s brands drove expected record net 
sales of  approx imate ly $95.8 mi l l ion in f iscal  2019, 
an increase of  7% over net sales of  $89.9 mi l l ion 
in f iscal  2018. Net sales for  the four th quar ter of 
f iscal  2019 are expected to be approx imate ly $26.9 
mi l l ion,  an increase of  12% f rom the pr ior-year 
per iod.  Gosl ings Rum U.S. case sales grew 5.5% in 
the f iscal  year as compared to the pr ior  f iscal  year. 
Gosl ing’s rum is one of  the top - ten premium impor ted 
rum brands in Amer ica,  and, as wi th Jef ferson’s,  i t 
is  the only brand in that  group not owned by a major 
sp i r i ts company. Gosl ings Stormy Ginger Beer has 
cont inued i ts record of  de l iver ing st rong grow th over 
the 10 years i t  has been in ex istence. Sales and 
points of  d ist r ibut ion cont inued to grow across a l l 
d ist r ibut ion channels in the US, inc luding grocer y 
stores,  c lub stores,  l iquor stores,  nat ional  account 
chains,  bars,  and restaurants.  “ We are proud of 

Rum in the new s
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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Cast le Brand’s case sales per formance in the f iscal 
year ended March 31, 2019. We bel ieve that i t  is 
unique for a smal l  independent sp i r i ts and premium 
beverage company to have several  brands that 
are e i ther leading or outpac ing the grow th of  the i r 
respect ive categor ies,”  stated Richard J.  Lampen, 
President and Chief  Execut ive Of f icer of  Cast le 
Brands. ht tps: //cast lebrandsinc.com/

BAYOU RUM

Louis iana Spir i ts D ist i l ler y recent ly int roduced two 
new rum blends.  Bayou XO Mardi  Gras is aged for 
up to 6 years in bourbon bar re ls,  and Bayou Single 
Bar re l  is  aged 2.5 years in the r ye bar re ls.   The 
var iet ies are the latest  to jo in the dist i l ler y ’s l ineup of 
unique Louis iana rum of fer ings.   Bayou Rum is made 
f rom molasses f rom local ly grown sugarcane f rom the 
o ldest fami ly-owned and operated sugar mi l l  in the 
Uni ted States.  Ever y batch of  Bayou Rum is d ist i l led 
in copper pot st i l ls ,  aged most ly in Bourbon casks 
under a so lera system and bot t led in house. Bayou 
Rum also recent ly ce lebrated the grand opening 
of  the i ts new cof fee shop, Café du Bayou, located 
just  outs ide the dist i l ler y in a renovated farmhouse 
that was bui l t  in 1903.  They wi l l  soon ce lebrate yet 
another grand opening wi th the addi t ion of  a new 
bar re l  house and event center.  ht tps: //bayourum.com

ST LUCIA TOURISM MINISTER’S CHALLENGE

Car ibbean rum producers have been chal lenged to fu l ly 
explo i t  the potent ia l  of  the regional  tour ism indust r y 
to bui ld thei r  brands. St .  Luc ia’s Minister of  Tour ism 
and Chairman of  the Car ibbean Tour ism Organizat ion 
(CTO), Dominic Fedee, said there was t remendous 
oppor tuni t y for  the region’s two preeminent brands 
– tour ism and rum. Rum producers f rom the 
Car ibbean Communi t y,  the Dominican Republ ic ,  and 
members of  the West Indies Rum & Spir i ts Producers 
Assoc iat ion (WIRSPA) met in St .  Luc ia on May 6 
and May 7 for  the i r  b iannual  d i rec tors’  and annual 
general  meet ings.  Dur ing the meet ings,  head of  the 
Guyana conglomerate Demerara Dist i l lers,  Mr.  Komal 
Samaroo, was re -e lec ted chairman of  the grouping. 
Issuing his c lar ion cal l  at  a tast ing of  Authent ic 
Car ibbean Rums, Minister Fedee lamented the low 
prof i le g iven to the iconic rum brands being produced 
in the region. Fedee said:  “As a people we need to be 
prouder of  our indigenous wor ld c lass brands. Many 
persons aspi re to fore ign brands, whi le consumers 
in those se l f -same countr ies c rave our products. 
With some 40 mi l l ion v is i tors coming to our countr ies 
each year.  We have a unique oppor tuni t y for  them 
to sample and purchase our products,  whether i t  be 
on board ship,  in our resor ts,  or  in our communi t y 
tour ism in i t iat ives.”  Responding to the cal l ,  Samaroo 
said:  “The potent ia l  to improve the v is i tor  package 
and to increase exposure of  our h igh-qual i t y premium 
brands through leveraging our 300 -p lus years of  rum 
histor y and her i tage are wel l  apprec iated, and an 
oppor tuni t y our producers are ac t ive ly addressing.”

Margaret  Monplais i r,  managing di rec tor of  St .  Luc ia 
Dist i l lers,  said:  “ V is i tors are an increasingly impor tant 
par t  of  our business model.  We are cur rent ly p lanning 
a major investment in a new v is i tor  fac i l i t y  that  wi l l 
expose the best of  St .  Luc ia and of  course the best 
of  our rums.”  The investment ,  she expla ined, “ is a 
substant ia l  one and when completed, wi l l  be among 
St .  Luc ia’s premier v is i tor  at t rac t ions.  ht tp: //w w w.
wirspa.com   ht tps: //w w w.onecar ibbean.org /

SAILOR JERRY

Sai lor  Jer r y Spiced Rum cont inues i ts suppor t  of  our 
nat ion’s ser v icemen and women, past and present , 
by par tner ing wi th the Uni ted Ser v ice Organizat ions 
(USO). This year,  Sai lor  Jer r y and Anchor Media are 
donat ing $100,000 to the USO to suppor t  programs 
that he lp keep our nat ion’s heroes connected to 
fami ly,  home and countr y,  throughout thei r  ser v ice 
to the nat ion.  Sai lor  Jer r y has cont r ibuted a tota l 
of  $750,000 to suppor t  the USO and other mi l i tar y 
organizat ions over the past s ix years.  In tandem 
wi th th is year ’s par tnership,  Sai lor  Jer r y re leased a 
l imi ted-edi t ion commemorat ive bot t le in May in honor 
of  mi l i tar y apprec iat ion month. 

The USO par tnership ref lec ts a spec ia l  passion point 
for  Sai lor  Jer r y Spiced Rum, which was created to 
honor the late tat too master,  Norman “Sai lor  Jer r y ” 
Col l ins.   B lended and bot t led in Amer ica,  Sai lor  Jer r y 
exempl i f ies h is sp i r i t  and dedicat ion in c raf t ing the 
rum. “ I t ’s  an honor to expand our USO par tnership, 
g iven the fac t  that  Norman ‘Sai lor  Jer r y ’  Col l ins was 
great ly inf luenced by h is t ime ser v ing our countr y,” 
shared Ashley Thomas, Sai lor  Jer r y Spiced Rum 
Brand Ambassador.  “ With the launch of  the new, 
l imi ted-edi t ion bot t le wrap, we are proud to ce lebrate 
our pat r iot ism, as wel l  as honor the dedicated ser v ice 
of  the t roops and Norman himsel f.”  For more than 
78 years,  the USO has been the nat ion’s leading 
organizat ion to ser ve the women and men in the U.S. 
mi l i tar y,  and thei r  fami l ies.  From the moment they 
jo in,  through thei r  ass ignments and deployments, 
and as they t ransi t ion back to the i r  communi t ies,  the 
USO is a lways by thei r  s ide as a Force Behind the 
Forces®. ht tps: //sai lor jer r y.com/en/uso/

HOXTON SPIRITS

London-based Hox ton Spir i ts has added a Banana 
Rum to i ts growing por t fo l io.  The launch of  the new 
rum marks the nex t bo ld step in the evolut ion of  the 
brand, and presents the f i rst  in a range of  sp i r i ts 
outs ide the g in categor y.  Inspi red by is land l iv ing, 
the spi r i t  is  a b lend of  authent ic co lumn st i l l  and pot 
st i l l  rums f rom Barbados, Dominican Republ ic and 
Nicaragua, which have been aged f rom between 
three and e ight years.  An ex tensive process is used 
to c reate the f lavor,  which invo lves f resh and dr ied 
banana being macerated for f ive weeks wi th the 
hand-selec ted Car ibbean rums. On the nose, there 
is a “d ist inc t  molasses rum character,  backed up 
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by gent le banana”,  whi le on the palate,  the banana 
comes ver y much to the fore and l ingers on the 
f in ish wi th a “smooth,  just  of f - dr y t ropical  f ru i t  and 
spi r i t  note”.  The rum is made f rom 100% natural 
ingredients,  wi th no ar t i f ic ia l  co lors or f lavors added 
in the process. ht tps: //w w w.hox tonspir i ts .com

MOUNT GAY

Mount Gay, the makers of  the wor ld ’s o ldest rum, 
is suppor t ing Oceana, the largest internat ional 
organizat ion dedicated so le ly to ocean conser vat ion, 
wi th the launch of  More Taste,  Less Waste,  a 
co l laborat ive Mount Gay Rum - Oceana campaign 
that promotes the reduct ion of  s ingle -use p last ics. 
Commit ted to lessening the impact of  p last ics whi le 
enjoy ing the ul t ra -premium rum, Mount Gay and 
Oceana are encouraging customers to take a p ledge 
to reduce thei r  own use of  s ingle -use p last ics and 
to jo in Oceana in work ing to help reduce p last ics 
and thei r  impact on the oceans. To fur ther th is 
commitment and reduce i ts own company footpr int , 
Mount Gay is ensur ing ever yone is ‘equipped to s ip’ 
wi th the launch of  reusable products at  designated 
accounts and events.  At  se lec t  water f ront accounts, 
Mount Gay customers can show thei r  d ig i ta l  p ledge 
to a Mount Gay representat ive and receive l imi ted-
edi t ion reusable dr inkware and accessor ies.  “Mount 
Gay has a deep apprec iat ion for  the envi ronment , 
f rom the ingredients used to c reate our h igh-end 
rums der ived f rom the ter ro i r  of  Barbados to the 
brand’s longstanding connect ion to the sea and 
sai l ing communi t y,”  said Dorothee Her iard Dubreui l , 
brand di rec tor of  Mount Gay. “ In par tnership wi th 
a l ike -minded brand, Oceana, and through the 
More Taste,  Less Waste p ledge, we are proact ive ly 
implement ing in i t iat ives to help fur ther reduce our 
footpr int  and promote soc ia l  responsib i l i t y  whi le 
st i l l  enjoy ing Mount Gay cock tai ls wi th f r iends and 
fami ly across Amer ica.”  Shel ley Brown, educat ion 
di rec tor,  Sai lors for  the Sea Powered by Oceana 
notes:  “ We’re gratefu l  for  Mount Gay ’s suppor t 
of  Oceana. Through our po l icy campaigns and by 
bui ld ing a communi t y of  eco -consc ious boaters who 
are tak ing ac t ion such as e l iminat ing s ingle -use 
p last ics on thei r  boats as par t  of  our Green Boat ing 
in i t iat ive v ia Sai lors for  the Sea, we are commit ted 
to ef for ts towards reduc ing p last ic po l lut ion.  We 
bel ieve th is par tnership wi l l  resonate wi th people 
eager to help Oceana win v ic tor ies for  our oceans.” 
Over the last  year,  Mount Gay USA has made a 
robust ef for t  to reduce thei r  env i ronmental  impact 
by moving to compostable cups for a l l  sampl ing 
and regat ta events,  in i t iat ing a local  Sk ip the St raw 
program and encouraging the use and reuse of  the 
red Mount Gay thermos cups. The More Taste,  Less 
Waste campaign wi l l  cont inue the brand’s ef for t  to 
become more envi ronmental ly responsib le through 
the suppor t  of  Oceana, and is encouraging c l ients 
to do the same.  ht tps: //w w w.mountgayrum.com/   
ht tps: //oceana.org /

RHUM JM

SPIRIBAM Fine Rum Spec ia l is ts recent ly announced 
the upcoming re lease of  a 110 -proof expression of 
i ts  Rhum J.M White Rhum Agr ico le.  The new product , 
Rhum J.M 110 Proof,  wi l l  sat iate a demand lead by a 
popular surge in premium craf t  and high-proof sp i r i ts . 
S ince 1845, Rhum J.M has been regarded as one 
of  the Car ibbean’s most prest ig ious rum dist i l ler ies. 
The brand’s l ine of  expressions is renowned by 
some of the f inest  cock tai l  bars in the wor ld,  and 
are used as a core ingredient to some of the wor ld ’s 
most innovat ive cock tai ls .  This 110 Proof expression 
wi l l  be bot t led in l i ters,  addi t ional ly of fer ing many 
advantages for buyers,  and wi l l  be compl imentar y to 
Rhum J.M’s a l ready establ ished l ine of  whi te rhum 
which inc lude: Rhum J.M 80 Proof and Rhum J.M 100 
Proof.  “This is a long-awai ted moment for  the US rum 
market .  Not only is Rhum J.M a gorgeous and beloved 
rhum amongst the bar tending communi t y – but th is 
re lease f i l ls  a vo id in the over-proof Mar t in ique Rhum 
Agr ico le categor y that  is a l ready being welcomed wi th 
open arms” expla ins K iowa Br yan, Market ing Direc tor 
of  SPIRIBAM, the brand’s U.S. impor ter.  Produced 
at  the foot of  Mar t in ique’s vo lcanic Mount Pelée, 
consumers can expect the t yp ical  Rhum J.M notes of 
r ipe t ropical  f ru i t  accompanied by a heavy mineral i t y 
and touch of  sal in i t y.  Rhum J.M 110 proof couldn’ t  be 
more per fec t  for  the t radi t ional  Mar t in ique cock tai l , 
the t i ’punch or i f  you’re look ing for something l ighter, 
an Agr ico le & tonic wi l l  cool  you of f  on a hot summer 
day. ht tp: //w w w.rhumjmusa.com

WEST INDIES RUM & SPIRITS PRODUCER’S 
ASSOCIATION

Car ibbean rum brands, members of  the regional 
grouping WIRSPA, have appointed a Communi t y 
Envoy to fur ther suppor t  thei r  ef for ts to promote the 
indust r y g lobal ly and in keeping wi th the increasing 
inf luence of  soc ia l  media on consumer behavior. 
Mat t  Piet rek,  more fami l iar ly known onl ine as the 
‘Cock tai l  Wonk ’  wi l l  complement the work of  the 
grouping to ra ise the prof i le of  Car ibbean Rum in 
the new soc ia l  media space as the indust r y seeks 
to ex tend i ts reach to educate and engage a wider 
audience. He wi l l  work wi th producers to expose the 
histor y,  her i tage and qual i t y of  Authent ic Car ibbean 
Rums, and ra ise awareness of  WIRSPA’s miss ion 
and programs, best prac t ice shar ing between large 
and smal l  producers and i ts advocacy for authent ic 
rum or ig in.  The versat i l i t y  of  rum and i ts t remendous 
her i tage is at t rac t ing much at tent ion internat ional ly. 
No more so than in the dig i ta l  wor ld where soc ia l 
media has prov ided a p lat form for ac t ive groups of 
enthusiasts who are th i rst y for  knowledge and fac ts 
about authent ic rum. As a grouping f i rst  formed in 
the 1960’s,  WIRSPA – the West Indies Rum & Spir i ts 
Producers Assoc iat ion – now represents over twenty-
f ive producers in 13 countr ies ranging f rom smal l 
ar t isanal  producers to larger d ist i l lers who make 
some of the region’s iconic brands.
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Chairman of  WIRSPA, Komal Samaroo, head of 
the Guyana rum brand El  Dorado, welcomed the 
appointment ,  “we are ver y p leased that Mat t  Piet rek, 
a wel l - known and t rusted voice for  t rue rum, has 
agreed to car r y our message of  authent ic i t y and 
provenance.”   He added, “we are a group of  countr ies 
which has been making rum for over 300 years,  wi th a 
shared phi losophy of  t rue or ig in,  common regulat ion 
and deep roots in the communi t ies in which we 
operate.”

According to Vaughn Renwick,  Chief  Execut ive of 
WIRSPA, “Mat t  is  a wel l - respected and objec t ive 
exper t  in the wor ld of  rum and br ings to our 
co l laborat ion a passion for th is d iverse spi r i t  and 
an analy t ica l  r igor which wi l l  he lp us to expose the 
great stor ies and t remendous her i tage of  our member 
brands, producers of  Authent ic Car ibbean Rum.” Mat t 
Piet rek said,  “ I ’m honored to have been ent rusted 
wi th the ro le of  Communi t y Envoy for WIRSPA and 
i ts member brands. Theirs is a her i tage r ich wi th 
t radi t ion and divers i t y,  connected by a common 
thread of  h istor y.   I t ’s  a great stor y and one which 
I ’m ver y happy to help te l l .”

MINIMALIST TIKI:  A COCKTAIL WONK LOOK AT 
CLASSIC LIBATIONS AND THE MODERN TIKI 

VANGUARD

The other b ig news f rom Mr.  Piet rek is the publ icat ion 
of  h is new book nex t month,  Minimal ist  T ik i:  A 
Cock tai l  Wonk Look at  Classic L ibat ions and the 
Modern T ik i  Vanguard. In Mat t ’s words,  “Minimal ist 
T ik i  is  a hef t y,  no -compromises book—hardcover 
and in fu l l ,  g lor ious co lor,  wi th more than 300 pages 
of  geek ing out ,  photos and rec ipes. I t  weighs over 
3 pounds! We hope i t  w i l l  s i t  proudly a longside the 
books that inspi red i t .  In case you’re wonder ing, 
th is book is se l f -publ ished and ent i re ly se l f - funded. 
Our smal l  yet  amazing team did ever y th ing except 
running the ac tual  pr int ing press—and Mrs.  Wonk 
and I  wi l l  handle a l l  the order fu l f i l lment .  So, whi le 
you won’ t  f ind Minimal ist  T ik i  for  55% of f  the cover 
pr ice on Amazon wi th f ree Pr ime shipping, know that 
ever y copy so ld means so much more to us.”  The 
book wi l l  be div ided into four sec t ion:  Minimal ist  T ik i , 
Beyond Minimal ist  T ik i ,  The Rums of  T ik i  and Movers 
& (Cock tai l)  Shakers.  I  w i l l  g ive a fu l l  rev iew in the 
August issue of  Got Rum. Preorders are being taken 
now at ht tps: //minimal ist t ik i .com

COCA- COLA CRAFT  LINE OF SIGNATURE 
MIXERS

Coca- Cola Great Br i ta in wi l l  int roduce the Craf t  L ine 
of  S ignature Mixers th is month.  The unique yet fami l iar 
f lavor of  Coca- Cola has cemented i ts status as one 
of  the wor ld ’s most be loved mixers.  Now, wi th dark 
spi r i ts making a comeback and the cock tai l  cul ture 
hot ter than ever,  Coca- Cola is teaming up wi th some 
of the wor ld ’s most innovat ive mixo logists to c raf t  a 
l ine of  mixers.  Coca- Cola S ignature Mixers wi l l  be 
so ld exc lus ive ly in the U.K . in s leek Hutchinson g lass 

bot t les – a nod to the s i lhouet te of  the f i rst - ever 
Coca- Cola bot t le f rom 1894. Each batch is stamped 
wi th the s ignature of  i ts  co - creator.  Coca- Cola Great 
Br i ta in chal lenged a handful  of  the wor ld ’s leading 
bar tenders to exper iment wi th Coca- Cola and more 
than 200 contemporar y and t radi t ional  ingredients. 
Last  spr ing,  several  mixo logists at tended a Coke -
curated workshop, where they created di f ferent 
rec ipes designed to pai r  wi th premium dark spi r i ts .
These four var iet ies bubbled to the top in consumer 
taste tests:

•	 Coca- Cola S ignature Mixers Smoky Notes,  by 
Max Venning: An intensely aromat ic b lend wi th 
smoky hints,  th is mix br ings nuanced dimension 
to deep, sp iced rums and bold,  premium whisk ies. 
Y lang, ambret te seed and dr ied f ru i t ,  which 
inhabi t  the top layer,  balance wi th an e legant 
base of  warm brown spices,  Peru Balsam and 
amber.

•	 Coca- Cola Signature Mixers Spicy Notes, 
by Adr iana Chía and Pippa Guy: With a warm 
int roduct ion that g ives way to a f ier y f in ish, 
th is S ignature Mixer boasts a sophist icated 
and complex b lend. Ci t rusy l ime, g inger,  sp icy 
ja lapeño, f ragrant rosemar y and aromat ic 
jasmine combine to c reate a mixer wi th a 
considered balance of  zest  and ear thy f lavors 
that  pai rs beaut i fu l ly  wi th spiced rums, aged/
gold tequi las and spicy or sweet whisk ies.

•	 Coca- Cola Signature Mixers Herbal  Notes,  by 
Antonio Naranjo:  A del ight fu l ly f lora l ,  c r isp and 
tar t  mix,  th is Signature Mixer was developed 
to del iver f resh and herbaceous notes for 
d iscerning palates.  Balanc ing ref reshing notes 
of  lemongrass wi th the ear thy tones of  d i l l 
seed and tagetes,  th is inv i t ing mixer features a 
ref reshing, s imple prof i le that  pai rs beaut i fu l ly 
wi th amber whisk ies and most rums.

•	 Coca- Cola Signature Mixers Woody Notes by A lex 
Lawrence: Craf ted f rom a subt le b lend of  ear thy 
patchoul i ,  c i t rusy yuzu and aromat ic basi l ,  th is 
S ignature Mixer has a tar t ,  l ight  and ref reshing 
prof i le,  wi th a h int  of  warmth. These e lements, 
exper t ly b lended, combine to e legant ly enhance 
the mel low wood and sweet t ropical  f lavors of 
go lden rums and smoky to woody whisk ies.

Coca- Cola has a lways had a synergy wi th dark 
spi r i ts and c lassic cock tai ls ,  f rom the incept ion of 
the iconic Cuba Libre in the late 1900s to the popular 
Whiskey and Coke in the ear ly 20 th centur y,”  said 
Ana Amura, senior brand manager,  Coca- Cola Great 
Br i ta in.  “ With the r ise of  mixed dr inks,  we’re exc i ted 
to announce the launch of  Coca- Cola Signature 
Mixers,  a spec i f ic  range uniquely c reated to mix 
wi th dark spi r i ts .”  She added, “ Work ing wi th an 
inspi rat ional  group of  g lobal  mixo logists to c reate 
amazing f lavor combinat ions,  we hope Coca- Cola 
Signature Mixers open up the wor ld of  mixo logy to 
an even wider audience.” 
ht tps: //w w w.coca-co lacompany.com
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RUM
And The Environment

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

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

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

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

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

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

2018 Winners appeared on the Dec. 2018 issue 
of  “Got Rum?”.  Visi t  “Archives” at  gotrum.com.
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Kenneth Gravois,  Sugar Cane Specialist
In Louisiana, growing up on a 5th generat ion sugarcane farm is not unusual.  A 
l i t t le less l ikely is the fact  that  Kenneth Gravois took his love for sugarcane and 
farming in a unique direct ion – one that placed him as a leading author i ty on the 
industr y and i ts impor tance to his beloved home state of  Louisiana.

From a young age, Kenneth had an academic streak that helped him see 
possibi l i t ies in and ask quest ions about sugarcane, agr icul ture,  sustainabi l i t y, 
and environmental  impact.  This persistent inquisi t iveness took him to Louisiana 
State Universi ty (LSU) where he earned his bachelor degree in crop sc ience and 
a masters and PhD in plant breeding.

His goal  has always been to f ind ways to improve and suppor t  the Louisiana 
sugarcane industr y.  A student of  histor y,  Ken also points out that  wel l  over 100 
years ago, the state was already thinking ahead for ways to protect  and improve 
i ts leading row crop.

In 1877, af ter  the Amer ican Civi l  War,  Louisiana sugarcane growers recognized 
the need to invest in research and sc ience to stay compet i t ive with growers in 
other states and other countr ies.  The Louisiana Sugar Planters Associat ion was 
formed in 1877 with the foresight to establ ish the Louisiana Sugar Exper iment 
Stat ion in 1885 – even before the federal  government establ ished i ts network of 
state -based agr icul ture research stat ions.

Today, Kenneth provides leadership for  the LSU AgCenter ’s Sugar Research 
Stat ion which has descended f rom the or iginal  Louisiana Sugar Exper iment 
Stat ion.  One thing he sees becoming more impor tant to the sc ient i f ic  research 
community,  and to his work in par t icular,  is  connect ing with consumers.

Over the last  2-3 years,  Ken has not iced a t rend of  large commerc ial  customers 
requir ing processors and ref iners to show how they are good stewards on 
environmental,  sustainabi l i t y,  and community f ronts.  He sees these emerging 
cer t i f icat ion programs as ex tensions of  consumers asking the same quest ions 
when they go to the store to purchase their  favor i te products.

Marco Pier ini  -  Rum Histor ianTHE SWEET HARVEST 
Farmers’  Spot l ight
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Connect ing more direct ly with consumers to assure them of the sugar industr y ’s 
long held commitments to these very issues is something that Kenneth and the 
LSU AgCenter are focusing on as wel l .  With a revamped website bet ter geared 
to explain agr icul tural  sc ience to consumers;  a dedicated sugar cane school; 
and helping growers,  processors,  and ref iners apprec iate the impor tance of 
engagement,  he is hoping to open and maintain l ines of  communicat ions.

“We see this al l  around us today; people are disconnected from where their 
food comes from. Even i f  they dr ive past a farm every day, they don’ t  actual ly 
know how i t  works.”  At  the same t ime, he notes,  more and more consumers are 
demanding to know how that food is made and i ts impact on the wor ld in which we 
al l  l ive.

“Answer ing those quest ions is no longer an opt ion – we have to do i t ,  and do 
i t  ourselves.  Other wise, someone else is going to do i t  for  us.”  And, when i t 
comes to complex issues l ike sc ience and agr icul ture,  i t ’s  easy for people to get 
confused and look for easy answers that  are of ten inaccurate and promoted by 
our opponents.

So, exper ts l ike Kenneth,  who l i teral ly grew up in and has dedicated his l i fe to the 
sugarcane industr y,  are helping to bet ter communicate what makes sugar such an 
impor tant ,  and enjoyable,  par t  of  people’s l ives.

Re-pr inted wi th permiss ion f rom The Sugar Assoc iat ion,  w w w.sugar.org
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Q: What are your ful l  names, t i t les, 
company name and company locat ion?

Ed Tiedge, President and Master Dist i l ler, 
Copal  Tree Dist i l ler y (ET).

Waluco Maheia,  Rum Exper t ,  Copal  Tree 
Lodge, Punta Gorda, Bel ize (WM).

Q: You operate both a resor t and a 
dist i l ler y.   This concept (resor t + 
dist i l ler y) is relat ively new, can you tel l 
us what at t racted you to i t?

ET: Whi le resor t  and dist i l ler y are co -
located and we have a c lose work ing 
re lat ionship,  we are two separate ent i t ies. 
The dist i l ler y is owned by a char table t rust 
whose goals are to improve educat ional 
oppor tuni t ies for  Bel izeans and promote 
sustainable agr icul ture in Bel ize.  The 

E xclusi ve INTERV IE W

What happens 
when you combine 
dist i l lat ion 
equipment wi th a 
passionate team, 
nex t to a sugarcane 
p lantat ion and mi l l , 
in an idy l l ic  paradise 
in Central  Amer ica?  
The answer is 
s imple:  Copal  Tree 
Dist i l ler y!   I  am ver y 
happy to share th is 
inter v iew wi th our 
readers,  as i t  is 
both inspir ing and 
reassur ing to know that sanctuar ies l ike 
th is one ex ist ,  where rum lovers can re lax 
and recharge their  spi r i ts!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

(L to R) Ed T iedge, Copal  Tree Dist i l ler y and Waluco Maheia,  Copal  Tree Lodge
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Lodge is run by a separate company and 
management. 

WM: The lodge was here before the 
dist i l ler y was conceived. 

Q: Where does the name “Copall i” 
or iginate from and why did you chose 
i t?

WM: “Copal l i ”  was inf luenced f rom the 
Copal Tree located in Bel ize and popular 
wi th in the Mayan Communit ies.  The Copal 
Tree produces a sap that is burned as an 
incense at  ceremonial  events and r i tuals.  I 
bel ieve there is a connect ion between the 
spir i tual  use and aspect of  the Copal and 
rum being a “spir i t .” 
	
Q: Dist i l ler ies on islands face 
chal lenges unique to their locat ion, so 

do dist i l ler ies far away from cane f ields 
or sugar mil ls,  for example.  What are 
some of the chal lenges unique to you 
and your locat ion? 

ET: Every thing gets used f rom the 
shredded cane f ibers (bagasse) to power 
our boi ler  and the resul t ing ash returned to 
the f ie ld to the spent rum wash (v inasse) 
that  goes back to the f ie lds as i r r igat ion 
and fer t i l izer.  

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

ET: We have two cer t i f ied organic rums 
cur rent ly.  Our whi te rum is a b lend of 
column and pot st i l l  rums. Held in tanks 
4 - 6 months and blended wi th rain water to 
bot t l ing st rength.  The alcohol  content is 84 
proof.
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Our rested rum is 100% pot st i l l  rum held 
in once used bourbon bar re ls for  less 
than one year.  B lended wi th rainwater to 
bot t l ing st rength and bot t led at  88 proof. 

We are also aging an organic Mayan corn 
whiskey that wi l l  be re leased in a year 
or so.  We’re aging that in new char red 
Amer ican oak bar re ls. 

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

ET: My in i t ia l  t ra in ing was at  a smal l 
cognac dist i l ler y,  but  we were star t ing 
wi th a c lean s late wi thout preconceived 
not ions on how the rum should be made. 
Our object ive was to produce a rum that 
focused on the character of  the sugar 
cane.  We changed a lot  of  var iables in 
fermentat ion and di f ferent dist i l lat ion 
sty les unt i l  set t l ing on techniques that 
brought me back to my t raining as a eau de 
v ie maker. 

Q: Why did you decide to ferment 
the fresh cane juice, versus using 
molasses?

ET: I t  was never a dec is ion point .  We’re 
a company based upon organic and 
sustainable pract ices.  Rum f rom cane 
juice is an agr icul tural  product .  Molasses 
is an industr ia l  residual  f rom commodity 
sugar product ion.  They couldn’ t  be more 
di f ferent . 

Q: Can you descr ibe your fermentat ion 
process?

ET: Our organic sugar can f ie lds are 
wi th in 2 mi les of  the dist i l ler y and the 
cane is mi l led wi th in an hour or two of 
cut t ing.  We hand cut the cane. Once the 
cane is shredded and pressed i t  goes 
through some f i l ter ing and direct ly into 
our stain less steel  c losed top fermenters.  
We don’ t  pasteur ize the ju ice pr ior  to 
fermentat ion.  We let  the ju ice natural ly 
ferment as i t  accumulates in the tank unt i l 
the tank is about 1/3 fu l l  (about 3 hours 
f rom the star t  of  mi l l ing).  We then star t 
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adding our rum yeast . 

We contro l  the temperature of  the 
fermentat ion to about 88 degrees 
Fahrenhei t  and the ju ice is fu l ly  fermented 
in about 4 days. 

Q: What type of dist i l lat ion equipment 
do you use to produce your rums?

ET: We have 2 Charentais sty le pot st i l ls 
(5000 l i ter  and 2000 l i ter)  and a cont inuous 
column. The pot st i l ls  are used for a l l  our 
bar re led spir i ts and as a b lend for our 
whi te rum. The column rum is used to 
b lend in our whi te rum and the base for 
future f lavored rums. 

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

ET: We have a couple of  f lavored rums in 
development that  use ingredients grown 
in Bel ize and also developing a spec i f ic 
var ietal  sugar cane rum. 

Q: Are your rums avai lable for purchase 
outside the dist i l ler y/resor t? 

Yes, we’re being dist r ibuted in Cal i fornia 
and New York.  You can f ind i t  onl ine 
through our websi te,  www.copal l i rum.com, 
and a complete l ist  of  retai lers should be 
up soon. 

Q: Do you of fer tours of your dist i l ler y 
and tast ings? I f  yes, what are the 
hours of operat ion and is a reser vat ion 
required?

WM: Yes, we do of fer  dist i l ler y tours that 
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t ypical ly end wi th a 
tast ing of  our Copal l i 
l ine up. Guests get 
a chance to v is i t  our 
cane f ie lds,  learn about 
and taste our var ietals 
of  organic sugarcane, 
as wel l  as v is i t  our 
dist i l ler y and learn 
about the process of 
how our rum is made. 
The tours are typical ly 
of fered Mondays to 
Fr idays between 9AM 
and 4PM. Tour t imes 
can be scheduled 
and conf i rmed with 
a reser vat ion cal l  or 
emai l . 

Q: Do your resor t 
guests have a di f ferent level of access 
to the dist i l ler y than day tour ists who 
stop by?

WM: Not necessar i ly,  d ist i l ler y tours are 
standard for a l l  guests.  The only di f ference 
is that  resor t  guest have a near endless 
supply of  Copal l i  rum haha! 

Q: Can you tel l  us what kind of 
exper ience one can expect i f  staying at 
the resor t and visi t ing the dist i l ler y?

WM: The resor t  and dist i l ler y are located 
in the rain forest  of  Bel ize,  and only a 
few mi les away f rom the Car ibbean Sea. 
Guests wi l l  be able to learn about how 
Copal l i  Rum is made, whi le indulging in 
vast  cock tai l  c reat ions and enjoy ing the 
beauty of  nature,  whether that  be in the 
jungle or at  sea.

Q: Which is (or are) your most popular 
cocktai l (s) your guests ask for?  Which 
is your favor i te and why?

WM: Daiquir i ,  Moj i to,  Watermelon Smash, 
Ginger Buck; my favor i te is between a 
Copal l i  Sour and Gingerbuck; I  am a big 
fan of  the grapefrui t  and Campar i  b lend 
in the Sour,  and the Copal l i  White rum 
simply adds v ibrat ion to the c i t rus and 
t ropical  f rui t  prof i les in the cock tai l .  As 
for  the Ginger Buck, the ginger infuses 

mar velously wi th the Copal l i  Bar re l  Rested 
rum, not to ment ion our ginger syrup is 
made f rom f resh ginger,  g iv ing you and 
explosive ginger spice. 

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

WM: Emai l  is  the most ef f ic ient  means of 
contact  for  me. My emai l  address is:  bm@
copalt reelodge.com

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

WM: Actual ly yes,  aside f rom our standard 
dist i l ler y tours,  guests now have an 
oppor tuni t y to s ign up for our new Rum 
Camp, of fered, for  now, in the months 
of  Apr i l  and May. Rum Camp is a 4 day 
package where guests not only learn about 
Copal l i  rum, but get mult ip le oppor tuni t ies 
to work hands on wi th our rum. This 
involves a hands on dist i l lat ion as wel l  as 
a mixology c lass.

Of course, food and Copal l i  rum are al l 
inc lusive. 

Margaret:  Again Waluco and Ed, thank 
you so much for the oppor tuni ty to 
inter view you.  I  wish you al l  much 
success.
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Visit  www.gotrum.com, click on “shop”
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EQUIPMENT MARKETPLACE

Complete Turn-Key Craf t  Dist i l lery Available for Immediate Shipping:
Al l  the equipment you need to star t  or  expand your 
craf t  d ist i l ler y.   Sold as a turn-key package, not 
separate ly.

A l l  the equipment is in work ing condi t ion,  used unless 
spec i f ied other wise, ready to ship f rom the USA:

•	 100 - Gal lon al l  copper Pot St i l l  w/6 p lates, 
e lect r ical ly-heated ( inc ludes contro l ler)  and 
pneumat ic agi tator

•	 Let ina Mix ing Tank M2000 (new)
•	 Two Let ina Tanks TD 1000
•	 Let ina Tank ZR 1100
•	 Let ina Tank SB 1000 - C
•	 Reverse Osmosis System, 1 l i ter  per minute
•	 Two Bot t le Fi l lers (one used, one new)
•	 Explosion Proof Pneumat ic Spir i ts Pump
•	 Por table A lcohol  Densi t y Meter,  Anton Paar DMA 

35
•	 Floor Crane for 55 gal lon drums
•	 Ozone System (can be used for water and spent 

wash t reatment)
•	 Two bot t le labelers
•	 Molasses Pump

Don’t  delay,  act  now, i t  wi l l  not  be around for long!

For addi t ional  informat ion,  p lease send an e -mai l  to: 
marketplace@rumcentral.com, subject  l ine “Turn-Key Craf t  Dist i l ler y “  and inc lude your 
name, company name and phone number.
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CIGAR & RUM PAIRI  NG
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2019
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Petit  Robusto

Some t ime ago, a f r iend of  mine t ravel led 
to Cuba and met up wi th addi t ional 
local  f r iends.  They then sent me back, 
to celebrate our f r iendship,  three c igar 
formats that  I  had selected in 2010 when I 
won the Wor ld Habano Championship.   This 
gi f t  had a spec ial  meaning to me, but most 
people would not have understood i t .   For 
th is pair ing I  chose one of  those c igars,  a 
Pet i t  Robusto f rom Hoyo de Monter rey (50 x 
102mm), a smal l - format c igar wi th no more 
than 25 minutes of  smoking t ime, mi ld in 
st rength,  ideal  for  those get t ing star ted in 
the wor ld of  c igars.   To do a pair ing wi th 
a c igar l ike th is one, the cock tai l  would 
benef i t  f rom having Por t ,  Brandy, Cognac, 
l iqueurs or rum.  At  the championship f inal, 
I  paired this same c igar wi th a Brandy f rom 
Cardenal  Mendoza.

For th is pair ing,  however,  I  se lected Rum 
Brugal  1888 Limited Edi t ion as a base to 
create two cock tai l  var iants.   Both cock tai ls 
are ser ved in Mar t in i  g lasses and the 
rec ipes are as fo l lows:

Cocktail  #1

2 ½ oz. Rum Brugal  1888
¾ oz. Fernet Branca
½ oz. Cof fee Liqueur
½ oz. Water (not carbonated)

Inst ruct ions:  pour al l  ingredients in a 
cock tai l  shaker f i l led wi th ice,  shake wel l , 
st rain and ser ve in a chi l led glass.

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

Phi l ip
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Cocktail  #2

2 ½ oz. Rum Brugal  1888
1 ½ oz. Santa Teresa Rhum Orange Liqueur
A dash of  Cof fee Liqueur

Inst ruct ions:  add a dash of  the Cof fee Liqueur 
to an ice shaker f i l led wi th ice,  st i r  wel l  and 
drain the l iqueur.   The idea is to infuse the 
ice cubes wi th the aroma.  Add the remaining 
ingredients,  st i r  wel l  and st rain into a Mar t in i 
g lass and garnish wi th an orange peel.

Both cock tai ls are easy to make once you 
have al l  ingredients.   You can adjust  the 
ingredients to f i t  your taste preferences.  
In my case, for  th is pair ing,  i t  took me two 
at tempts to ar r ive at  these rec ipes.

The pair ing,  due to the shor t  smoking t ime 
of  the c igar,  is  inv i t ing and s imple.   Rather 
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t han div iding i t  in th i rds,  l ike we normal ly 
do wi th longer c igars,  in th is case you can 
smoke the ent i re c igar as a whole,  s ince the 
intensi t y does not change much throughout 
the smoking session, which al lows you to 
enjoy the ingredients in the cock tai ls.   Both 
cock tai ls are complemented by the cof fee 
notes,  espec ial ly the Fernet Branca, which I 
don’ t  par t icular ly care for,  but  in th is case, 
i t  was the cock tai l  I  f in ished f i rst !

I  hope you can enjoy th is pair ing which, 
despi te i ts ease of  preparat ion,  is  impressive, 
par t icular ly the combinat ion between Fernet 
and cof fee, which has a lot  of  future pair ing 
potent ia l .

Phi l ip I l i  Barake
#GRCigarPair ing




