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FROM THE EDITOR

The Return of  Normalc y
As the world takes i ts f i rst  steps 
towards re-opening markets and trade, 
inching closer to pre-pandemic act iv i ty 
levels,  we start  seeing craf t  d ist i l ler ies 
release products wi th creat ive 
names, such as:  “Lockdown Edi t ion,” 
“Pandemic Vintage,”  and “Bott led in 
Quarant ine” (based on the “Bott led In 
Bond” concept) .

Whi le these expressions  help 
producers vent their  f rustrat ions and 
anxiety,  they usual ly do not represent 
aspirat ional  purchases ,  as def ined and 
understood by economists,  but  rather 
represent a painful  past  that  many are 
happy to leave behind.  People,  for 
the most part ,  are eager to exper ience 
feel ings of  f reedom and abundance, 
and to be seen enjoying these luxur ies.

I t  reminds me of  a verse from the poem 
Sti l l  I  Rise ,  by Maya Angelou:

Does my sassiness upset you?
Why are you beset wi th gloom?

’Cause I  walk l ike I ’ve got oi l  wel ls
Pumping in my l iv ing room.

Meanwhi le,  as consumers’ l ives 
normal ize,  the shipping industry is 
under extreme pressure:  on one hand 
i t  is  facing an increase in demand 
for t ransportat ion of  goods, whi le on 
the other i t  is  being confronted by a 
shortage of  shipping containers and 
a misal locat ion of  exist ing containers 
throughout the wor ld.   These problems 
have resul ted in ocean freight costs 
almost t r ip l ing for  some routes,  a cost 
that  producers and wholesalers have to 
pass down to consumers.

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.

Internat ional  tar i ffs are also being 
revaluated, some are l ikely to be l i f ted 
soon, a move that is expected to offset 
some of the retai l  pr ice increased 
exacerbated by the f re ight nightmare.

As al l  these gears begin to interact  in 
their  newest conf igurat ion,  let ’s stay 
calm, knowing that everyone is working 
hard to supply our markets and stores.  
Unt i l  then, walk l ike you’ve got oi l  wel ls 
pumping in your l iv ing rooms!

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

Establ ished in 1790 the Rhum JM 
dist i l ler y located on the Car ibbean 
is land of  Mar t inique has become one 
of  the most prest igious Rhum Agr icole 
brands in the spir i ts industr y.   For 
their  rhum, the company has used 
sugarcane grown in the volcanic soul 
of  Mt.  Pelée to produce their  spir i ts.  
This cane is squeezed and the f resh 
juice is fermented and dist i l led using 
a Creole column st i l l .   The rhum is 
then rested in steel  vats or aged in 
French Limousin oak for whatever t ime 
per iod the blender dic tates where i t  is 
blended and bot t led.   In this case the 
Blanc is rested for three months,  then 
blended to 40% ABV using mineral 
water sourced at  the Rhum JM estate.    

Appearance

The bot t le has a blue and yel low label 
with matching screw top.  The labels 
provide the basic informat ion about 
the rhum.  The l iquid is c lear in the 
bot t le and glass.   Swir l ing the l iquid 
creates a thin band around the glass 
that s lowly beads up, thickens, and 
drops slow legs that evaporate before 
returning to the l iquid.

Nose

The aroma begins with a strong l ime 
note,  wi ldf lower honey, cane, with 
hints of  green bel l  pepper and anise 
wrapping up the exper ience. 

Palate

The f i rst  s ip del ivers a rare balance 
and ear thy and sweet impressions 

Rhum JM Blanc

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 2021 -   6
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as the alcohol  of  the rhum gent ly 
condit ions the mouth.  Notes of  honeyed 
bananas, gr i l led pineapple,  green 
apple and a tweak of  b lack pepper.  A 
raspberr y note l ingers on the palate 
as the exper ience t ransi t ions and the 
green pepper and anise f rom the aroma 
manifest .   As the f lavors begin to 
fade, I  detected salt ,  carbon and other 
minerals as the sweet note l ingers for  a 
long f inish.

Review

So of ten when I  exper ience a minimal ly 
aged rum or rhum the f lavor prof i le is 
dominated by the alcohols f ier y bi te 
and I  have to let  that  c lear before 
f inding the f lavor notes.  With Rhum JM 
Blanc the exper ience was far super ior 
to that .   Now I  t ruly understand why 
some bar tenders l ike to use this as 
their  prefer red Rhum Agr icole behind 
the bar.   The versat i l i t y  of  the product 
makes i t  ser viceable far  beyond a Tí 
Punch (though i t  is  qui te good in one) 
with the f lavor prof i le work ing wel l  wi th 
punches and t ropical  cock tai ls that  use 
f rui t  juices. 

Whi le I  have exper ienced several  of 
Rhum JM’s older expressions af ter 
t r y ing this one I  f ind mysel f  asking 
“what in the wor ld took me so long??”.  
I f  you are looking to t r y a minimal ly 
aged Agr icole and have not t r ied this 
product yet ,  put  i t  on the top of  your 
l ist . 

Cheers!
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On a recent road t r ip in South Carol ina 
my wife and I  stopped at  a l iquor store 
that  we knew had a good rum select ion 
f rom a previous vis i t  in the hopes of 
f inding rums to review.  Right when 
we entered the bui lding this unique 
bot t le design caught my eye as i t  had 
great placement on the new products 
ais le.   Not much is shared about the 
product ion of  the rum other than i t  is 
produced f rom sugarcane juice and not 
molasses and blended to 40% ABV.  By 
design the brand owners encourage 
customers to exper iment with their 
product making infusions or i f  you 
purchase the aging rod/muddler the 
ef fects of  accelerated aging.  

Appearance

The 750ml bot t le is a tal l  cy l inder 
with plast ic l id.   The l id has a unique 
pour ing mechanism and i f  you wish 
to add f rui t  or  the aging rod the top 
easi ly screws of f  to accommodate 
your goal.  One note about the pour ing 
mechanism, i t  is  a rubber band that 
s l ides down and with two pour por ts i t 
is  easy to make a mess i f  you are not 
careful.   Not sure why they chose to 
have two por ts,  but  once i t  was puzzled 
out i t  was easy enough to use. The 
l iquid in the bot t le is cr ystal  c lear and 
does not change af ter  being poured in 
the glass.    When I  poured the l iquid in 
the glass,  I  detected something in the 
aroma that led me to do a tact i le test 
and found that the l iquid lef t  a st icky 
residue behind.

In l ine with the unique bot t le design the 
label  wraps the vessel  and is secured 

Baterí  Rum

with a t ie.  The f ront of  the label 
provides the detai ls of  the product , 
inc luding batch and bot t le numbers. 
Whi le the back of  the label  is  designed 
for the owner to make notes related 
to their  infusion or aging exper iment. 
The bot t le for  this review is batch 
number one, bot t le number 1324. One 
f inal  detai l  concerning the bot t le is the 
measurement notat ions in mi l l i l i ters.  

Nose

The aroma of the spir i t  has a musky, 
ear thy smel l  counterbalanced by a 
sugary sweetness with a twang of  ethyl 
alcohol  terminat ing the exper ience.

Palate

The immatur i t y of  the spir i t  is  f ront  and 
center with f lavors of  sweet cane, c i t r ic 
ac id,  and burn of  the alcohol.   Af ter 
this ini t ia l  rush the f lavors f lat tened out 
in a tangle of  mineral  notes.

Review

Af ter perusing the company ’s website, 
I  understand the focus on a raw spir i t 
that  al lows the customer to exper iment 
and develop their  own exper ience.  I f 
th is is the goal,  they have achieved 
i t .   This product is for  those who are 
cur ious and wi l l ing to explore infusions 
and “aging” with the wooden rod 
avai lable on their  website or perhaps 
dream up their  own concoct ion to 
enjoy.  One thing I  wi l l  not  recommend 
is dr ink ing i t  neat .

 

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



Got Rum?  June 2021 -   10Got Rum?  June 2021 -   10



Got Rum? June 2021 -  11

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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Asian Pepper Steak

Photo c redi t :   w w w.angsarap.net

D irec t ions:
Brown meat in vegetable o i l .   Add seasonings, soy sauce and hal f  of  the Rum.  
Cover and cook on medium heat for  about 5 minutes,  turn ing once.  Add vegetables 
and cook for about 7 minutes,  turn ing and mix ing constant ly unt i l  vegetables are 
cooked, but st i l l  c r isp and co lor fu l .   Pour remaining rum and remove f rom heat .  
A l low to s i t  for  2 minutes before ser v ing.  Ser ves 4 - 6.

Ingredients:
•	 2 ½ lbs.  Round Steak, th in ly s l iced
•	 1 lb.  Mushrooms
•	 2 Car rots
•	 3 C. Water
•	 1 C. Dark Rum
•	 1 Tbsp. Dark Molasses
•	 2 Tbsp. Worcestershi re Sauce
•	 2 Char red Yel low Onions*

•	 2 Whi te Onions, chopped
•	 1 Gar l ic bulb
•	 8 Tbsp.  But ter
•	 A dash of  Soy Sauce
•	 Flour,  to ro l l  s teak
•	 Salt  and Pepper,  to taste
•	 Dark Rum, to be added to gravy
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Rum Souf f lé Flare Up
Ingredients:
•	 ¾ C. Hal f  n Hal f
•	 3 Tbsp. But ter,  mel ted
•	 ¼ C. Flour,  s i f ted
•	 4 Eggs, separated
•	 ¼ C. Sugar
•	 ½ tsp. Sal t
•	 ¼ C. Dark Rum
•	 3 tbsp. Coint reau
•	 ¼ C. Overproof Rum, for  f laming

Direc t ions:
In a smal l  pot ,  br ing Hal f  n Hal f  to a lmost boi l ing 
temperature.   In a separate bowl,  mix but ter and f lour.  
Beat egg yo lks unt i l  lemon-colored.  Add sugar,  sal t  and Rum.  
Gradual ly combine the warm Hal f  n Hal f  wi th the mix ture,  beat ing 
constant ly.   Chi l l  mix ture for  a few minutes.   In a separate bowl, 
beat egg whi tes unt i l  s t i f f,  then add the Coint reau to the egg 
whi tes.   Fo ld into chi l led custard mix ture.   Pour custard into a 
but tered 2-quar t  cassero le dish.   Now p lace the dish in a pan 
hal f  fu l l  of  hot  water.   Bake at  325°F for 40 minutes.   Remove 
f rom oven and pour ¼ cup of  L ight Rum over the custard.   Igni te 
the rum and al low f lames to disappear before ser v ing.  Ser ve 
immediate ly.   Ser ves 6 - 8.

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

Introduction

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

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

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

May’s Weather
The f i rst  10 days of  May suggested that summer was r ight  around the 
corner.   The remaining 20 days of  the month,  however,  had cooler 
p lans in mind.  Dai ly rains and cooler mornings surpr ised everyone, 
even delay ing the emergence of  the Brood X (17-year)  c icadas ,  which 
were expected to invade parks and backyards as ear ly as May but 
which,  as of  th is wr i t ing,  have remained hidden.

Frequent (a lmost dai ly)  ra ins have resul ted in steadi ly-high levels of 
humidi t y,  both inside and outs ide the aging cel lar.

Heat ’s Magic

The higher temperatures are accompanied by higher ex t ract ion rates 
f rom the bar re ls.   Not only does solubi l i t y  increase, but the volume 
of  the rum also increases inside the bar re l ,  causing higher pressure 
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RUM Aging Science
American Oak: New vs. Used

which, in turn,  forces the rum deeper into the staves.  The increased 
volume also resul ts in higher evaporat ion losses and leakage.  

The char t  below shows that despi te the unusual ly cool  weather in May, 
Year-To -Date temperatures have been steadi ly r is ing.

The Year-To -Date humidi t y readings paint  a ver y good pic ture of 
increased and consistent humidi t y in May, more so than dur ing any other 
month of  the year.
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RUM Aging Science
American Oak: New vs. Used

Above: co lor t ransformat ion of  the rum in a new char red bar re l .   One month in a new bar re l  ex t rac ted more 
wood and tannins than 12 months in an used one.  The latest  sample has more natura l ly - occur r ing copper-
red h igh l ights.

Below: the ac tual  bar re l  we are us ing in th is ser ies,  exper t ly const ruc ted by our f r iends at  Independent 
Stave Company (w w w.independentstavecompany.com).
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RUM Aging Science
American Oak: New vs. Used

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

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
June 4.41 5.03

And these are the changes in ABV % readings, a lso 
compared to the ex-Bourbon bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

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

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

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

Join us again nex t month,  as we cont inue to explore the 
fasc inat ing wor ld of  rum aging!
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(Publ isher ’s Review) 

Great cooking goes 
beyond fo l lowing a 
rec ipe - - i t ’s  knowing how 
to season ingredients 
to coax the greatest 
possib le f lavor f rom 
them. Drawing on 
dozens of  leading chefs’ 
combined exper ience in 
top restaurants across 
the countr y,  Karen Page 
and Andrew Dornenburg 
present the def in i t ive 
guide to creat ing 
“del ic iousness” in any 
dish.

Thousands of  ingredient 
entr ies,  organized 
alphabet ical ly and 
cross- referenced, 
provide a t reasure 
t rove of  spectacular 
f lavor combinat ions. 
Readers wi l l  learn to 
work more intui t ive ly 
and ef fect ive ly wi th 
ingredients;  exper iment 
wi th temperature and 
tex ture;  exc i te the 
nose and palate wi th 
herbs,  spices,  and other 
seasonings; and balance 
the sensual,  emot ional, 
and spir i tual  e lements 
of  an ex traordinar y 
meal.  Seasoned with t ips,  anecdotes,  and 
s ignature dishes f rom Amer ica’s most 
imaginat ive chefs,  The Flavor B ib le is  an 
essent ia l  reference for ever y k i tchen.

Winner of  the 2009 James Beard Book 
Award for Best Book: Reference and 
Scholarship

The Flavor Bible

Publ isher :  L i t t le,  Brown & Co.;  1st  edi t ion 
(September 1,  2008)
Language :  Engl ish
Hardcover :  392 pages
ISBN-10 :  0316118400
ISBN-13 :  978 - 0316118408
Item Weight :  3.1 pounds
Dimensions :  7.8 x 1.4 x 10.4 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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A TA LE OF RUM
6. NEW  ENGL  A ND

Our long- t ime readers wi l l  forgive us,  for  they 
al ready know what they are going to read in th is 
ar t ic le.  This is ,  in fac t ,  a shor t  summar y of  the long 
ser ies of  ar t ic les I  devoted to Amer ican Rum some 
years ago. There is nothing new, but I  couldn’ t 
help returning to the subject :  rum product ion and 
consumpt ion in ear ly Amer ica is too impor tant and 
I  have to inc lude i t  in th is Tale of  Rum. Moreover, 
GOT RUM has been growing consistent ly and 
today there are many new readers.  That said,  let ’s 
proceed and commence wi th the stor y of  John 
Josselyn.

John Josselyn t ravel led to New England for the 
f i rst  t ime in 1638 for more than a year,  and again 
in 1663 for e ight years.  Sadly,  we know ver y l i t t le 
about h im. He was born in Essex, England, in 1608 
and sure ly was f rom a wel l - of f  fami ly because he 
had received a good educat ion and he could pay 
for h is two expensive voyages. We also ignore the 
exact purpose of  h is voyages, whi le we know that 
a brother of  h is was an impor tant p lanter in the 
colony. Back in England Josselyn wrote a book, “An 
Account of  Two Voyages to New England ”,  publ ished 
in 1674. He was a keen natural ist  and obser ver, 
par t icular ly interested in medic ine and botany and 
the Account  is  one of  our fundamental  sources 

THE RUM 
HISTORIA  N

by Marco Pier ini

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

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

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

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

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

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

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

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

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

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

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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about New England in th is ear ly phase of 
set t lement .  He wr i tes:

“The four th and twent ieth day [September 
1639] being Munday,  I  went aboard the 
Fel lowship  of  100 and 70 Tuns a Flemish 
bot tom the master George Luxon  of  Bi t t i ford 
in Devonshire,  several  of  my f r iends came 
to b id me farewel l ,  among the rest  Captain 
Thomas Wanner ton who drank to me a p int  of 
k i l l - devi l  al ias  Rhum at a draught ” 

As far as I  know, th is is the f i rst  ment ion of 
rum in to -day USA. 

Later in h is book, Josselyn gives us 
also an example of  precoc ious yankee 
entrepreneur ia l  spi r i t .  Local  f ishermen spent 
long per iods at  sea, work ing hard on f ishing 
grounds in the bi t ter  co ld of  New England 
and, s ince they couldn’ t  go to the taverns, 
the taverns went to them: “at  the end thereof 

comes in wi th a walk ing Tavern,  a bark 
laden wi th the Legi t imate b loud of  the r ich 
grape, which they br ing f rom Phial ,  Madera, 
Canar ies,  wi th Brandy, Rhum, the Barbadoes 
st rong-water,  and Tobacco”. 

Josselyn’s rum was impor ted f rom Barbados, 
but soon the New England set t lers began to 
make i t ,  ferment ing and dist i l l ing molasses 
impor ted f rom the West Indies.  We don’ t 
know who eventual ly star ted to produce rum 
commerc ia l ly.  I  l ike to th ink that  i t  was a 
Thomas Ruck, f rom London, who ar r ived in 
New England in 1638. He was a sk i l led and 
enterpr is ing merchant and a dist i l ler  too and 
we know that in 1648 he was sai l ing to and 
f rom Barbados and had di rec t  commerc ia l 
re lat ions wi th James Drax, that  ver y James 
Drax who had p layed a cruc ia l  ro le in the 
development of  sugar-making in Barbados a 
few years before. 

Anyway, a thr iv ing grain dist i l lat ion 
f lour ished in New England as ear ly as 
the 1640s, a longside other manufactur ing 
enterpr ises,  and l imi ted quant i t ies of 
impor ted molasses reached the colonies 
perhaps at  the same t ime. Then around 
1660 they star ted impor t ing molasses on a 
regular basis,  most ly to make rum. Dur ing 
the f i rst  decades, dist i l ler ies were smal l 
c raf t  enterpr ises,  usual ly set  up at  home. 
Dist i l lat ion was a means of  supplement ing 
a fami ly ’s income, and among the f i rst 
d ist i l lers we can f ind merchants,  inn-
keepers,  c raf tsmen and numerous widows. 
Gradual ly,  though, th ings changed and by the 
beginning of  1700s a real  d ist i l lat ion industr y 
was thr iv ing in Boston produc ing mainly rum, 
which had already become the t ypical  local 
dr ink.  At  least  25 dist i l ler ies were operat ing 
in Boston in 1720, and 40 by the end of 
the decade. The populat ion of  the town in 
1720 stood around 10.000 people,  wi th one 
dist i l ler y for  ever y 400 residents. 

New England rum was considered of  bad 
qual i t y,  but  i t  was ver y cheap. The wel l - to -do 
drank impor ted West Indies rum, whi le those 
who could not af ford i t  made do wi th local 
rum. I t  was also expor ted al l  over Br i t ish 
Nor th Amer ica and i t  became an impor tant 
commodity in the t rade wi th the Indians and 
in the s lave t rade.

Around 1740 in Boston the dist i l ler ies were 
no longer smal l -scale household act iv i t ies 
but real  fac tor ies and they represented one 
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of the most impor tant manufactur ing sectors 
and one of  the f i rst  examples of  mass 
product ion in Amer ica.  But there is more: 
beside their  re levant di rec t  impor tance, 
Boston’s dist i l ler ies contr ibuted to the 
development of  a complex product ion chain. 
I t  was necessar y to bui ld many bar re ls to 
car r y molasses and rum and, of  course, many 
ships to t ranspor t  them. I t  is  a lso thanks to 
rum that shipbui ld ing soon became the most 
impor tant manufactur ing industr y in New 
England, and i ts merchant f leet  grew rapidly, 
so that  i t  could compete wi th the Br i t ish 
merchant f leet  i tse l f.  On top of  that ,  the ships 
had to be armed, equipped, insured, etc .  In 
shor t ,  rum product ion contr ibuted st rongly to 
the development of  a complex,  dynamic local 
economy, able to f lour ish independent ly of 
the mother countr y. 

The success of  Boston’s dist i l l ing industr y 
did not go unnot iced; on the contrar y,  i t 
set  a precedent in the other co lonies.  In 
New York,  Rhode Is land, Pennsylvania 
and other co lonies new dist i l ler ies were 
born and f lour ished and on the Eve of  the 
Revolut ion Boston had lost  i ts  supremacy in 
rum product ion.  Rhode Is land in par t icular 
became an impor tant producer and expor ter 
of  rum, even thanks to i ts large merchant 
navy and to i ts ro le in the s lave t rade.

Figures f rom pre - industr ia l  t imes have 
to be taken wi th a grain of  sal t ,  but  i t  is 
widely bel ieved that in 1770 the Cont inental 
Colonies,  wi th maybe about 1.700.000 
whi te inhabi tants,  had more than 100 rum 
dist i l ler ies and a product ion of  more than 4 
mi l l ion gal lons of  rum a year !  More or less 4 
mi l l ions of  gal lons more were impor ted f rom 
the West Indies.

What did Amer ican rum taste l ike? Of course 
we don’ t  know, but wi th the product ion 
techniques of  the age, probably i t  was harsh, 
greasy, fu l l  of  impur i t ies and wi th a heavy 
smel l ,  not  to say stench. I t ’s  qui te l ike ly that 
today we would f ind i t  undr inkable.  I t  was not 
good, but i t  was p lent i fu l ,  cheap and st rong; 
that  was enough for most dr inkers.  I t  should 
a lso be borne in mind, however,  that  at  the 
t ime rum was not general ly drunk neat ,  but 
in concoct ions which hid i ts or ig inal  taste 
wi th sugar,  molasses, f ru i t  and al l  k inds 
of  ingredients.  Anyway, a l l  contemporar y 
accounts agree, the qual i t y was ver y poor. 
“The quant i t y of  spi r i ts which they dist i l l  in 
Boston f rom molasses which they impor t  is 

as surpr is ing as the cheapness at  which they 
sel l  i t ,  which is under two shi l l ings a gal lon; 
but they are more famous for the quant i t y 
and cheapness than for the excel lency of 
their  rum”,  so Edmund Burke wrote around 
1750. 

The colonists drank a lot ,  and rum was 
the iconic Amer ican spir i t ,  not  whisky.  In 
co lonia l  l i fe,  rum was ever ywhere, p lay ing an 
impor tant par t  in the set t lers’  dai ly rout ine. 
I t  was drunk at  home, f i rst  in the ear ly 
morning before work,  then dur ing the meals 
and f inal ly af ter  d inner,  not  only by men, but 
a lso by women and boys. I t  was consumed in 
taverns and also dur ing work:  a dai ly rat ion 
of  rum was actual ly a par t  of  many laborers’ 
wage. Many contemporar y sources te l l  us 
stor ies of  workers who used to dr ink too 
much, provok ing the government to issue 
laws to forb id or to l imi t  the habi t  of  dr ink ing 
at  work.  Usual ly wi th l i t t le success. 

Moreover,  according to the great major i t y 
of  the colonists,  rum, and actual ly spir i ts in 
general ,  were heal thy;  so i l l  or  consumpt ive 
adul ts somet imes bathed in warm whi te rum 
and unt i l  at  least  the mid-nineteenth centur y, 
many mothers bathed their  babies in spir i ts 
rather than water. 

What ’s more, on the eve of  the Revolut ion, 
rum helped to igni te the spir i ts of  the 
colonists against  Br i t ish author i t ies and to 
mobi l ize the mobs against  them. Later,  i t  was 
fundamental  in keeping soldiers’  morale high 
in the long years of  the war.  In th is sense, we 
may maintain that  rum was the t rue “Spir i t  of 
1776”.

Yet i t  was prec isely wi th the v ic tor y of  the 
Revolut ion that the dec l ine of  Amer ican Rum 
began. I t  was due to two main reasons: a 
new negat ive v iew of  a lcohol,  drunkenness 
and spir i ts in general ,  among the cul t ivated 
c lasses; and the emergence of  a power ful 
new compet i tor :  whiskey.

A number of  physic ians had already become 
aware of  the dangers assoc iated wi th a lcohol 
and af ter  the Revolut ion th is new image of 
a lcohol  was backed up by new arguments. 
Considerat ions of  soc ia l  contro l  were also 
involved, s imi lar  to those that had in the past 
led to an at tempt to l imi t  the number and 
the business of  the taverns.  The st rongest 
b low to the t radi t ional  v is ion of  a lcohol 
as something benef ic ia l  and heal th -giv ing 
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came f rom the wr i t ings and mi l i tant  work of 
physic ian and patr iot  Benjamin Rush, who 
had ser ved for a t ime as surgeon general  in 
the Cont inental  Army. In 1784, he publ ished 
the pamphlet  “An Inqui r y into the Ef fec ts 
of  Spi r i tuous L iquors ”.  Only a few pages, 
packed wi th informat ion on the ser ious 
physical  and moral  damage caused by 
spir i ts.  Rush wr i tes:  “ I  shal l  conc lude what 
has been said of  the ef fec ts of  spi r i tuous 
l iquor … a people cor rupted wi th st rong dr ink 
cannot long be a f ree  people.  The rulers of 
such a community wi l l  soon par take of  a l l 
the v ices of  that  mass f rom which they are 
secreted, and al l  our laws and governments 
wi l l  soon or later bear the same marks of 
the ef fec ts of  spi r i tuous l iquors which were 
descr ibed former ly upon indiv iduals”.  So, a 
f ree people cannot be enslaved by alcohol: 
th is idea of  republ ican v i r tue was to sur v ive 
for  a long t ime. 

The pamphlet  was a great success and 
Rush’s medical  and soc ia l  theor ies passed 
into the mainst ream of the Amer ican e l i te, 
though not among the common people,  who 
cont inued to dr ink as much as before,  wi th 
consumpt ion peaking, as we have seen, in 
1830. But the work of  Rush, and others,  was 
not wi thout consequence. I t  had p lanted 
the seeds of  the Temperance movements 
and at t rac ted at tent ion to the economic and 
soc ia l  costs of  rum consumpt ion, just  as i ts 
centra l  ro le in Amer ican l i fe was vac i l lat ing 
in the face of  new compet i t ion f rom whiskey.

In the war years,  the Royal  Navy b lockaded 
Amer ican por ts,  and rum and molasses 
impor ts f rom the West Indies therefore 
became ver y scarce in the areas contro l led 
by the Cont inental  Congress. Whiskey 
dist i l led f rom re lat ive ly abundant local  grain 
was used to f i l l  the demand for spir i ts and 
the soldiers got accustomed to i t .  

Af ter  the war,  rum dist i l lers faced a new 
and unpleasant s i tuat ion.  Impor ters and 
dist i l lers of  rum and molasses cont inued 
to pay the impor t  dut ies,  and, adding the 
costs of  i ts  t ranspor tat ion wi th in the countr y, 
their  product became too high-pr iced to be 
compet i t ive,  except ,  for  the moment ,  a long 
the seaboard. Rum was expensive because 
made f rom impor ted molasses that paid 
a duty,  whisky was cheap because i t  was 
dist i l led f rom cheap domest ic grain,  and at  a 
t ime of  great grow th in a lcohol  consumpt ion, 
product ion of  Amer ican rum remained 

stagnant ,  whi le impor ts of  rum f rom the West 
Indies co l lapsed.

Actual ly,  whisky was ver y cheap. The 
Appalachian Mountains formed a bar r ier  to 
the t ranspor t  of  grain f rom the new western 
set t lements to east coast markets.  Corn 
was so bulky that  a horse could not car r y 
enough across the Appalachian Mountains 
to provide i ts own feed. Some farmers 
shipped their  grain to New Or leans along the 
Mississ ippi.  As the cost of  t ranspor tat ion 
made i t  impossib le to take i t  to the east 
coast ,  t ransforming i t  into spir i ts was the 
logical  choice:  whiskey was wor th more than 
grain,  about s ix t imes as much for the same 
volume, and so a horse could car r y enough 
whiskey to make a prof i t .  Over the years the 
populat ion increased, and so did product ion, 
and when t ranspor tat ion to the east coast 
became much more economical  thanks to the 
ear l iest  canals and steamboats,  a r iver of 
cheap whiskey began to f low.

Last ,  but  not least ,  the taxes on rum and 
molasses were easy to co l lec t  as these 
products landed at  por ts,  whi le whiskey 
had a huge advantage: i t  was c lose to many 
customers and far f rom the tax co l lec tors. 
Amer icans had never drunk New England rum 
for i ts taste;  i t  was the alcohol ic ef fec t  that 
people wanted. And now i t  was cheaper to 
get inebr iated on whiskey than on rum.

Rum also suf fered f rom the r is ing Amer ican 
nat ional ism. Af ter the war,  the US wished 
to af f i rm i ts nat ional  ident i t y,  i ts  break 
wi th the colonia l  past ,  and i ts di f ferences 
f rom other nat ions.  A wave of  nat ional ism 
swept Amer ican cul ture.  In th is new cul tural 
c l imate,  rum made f rom impor ted molasses 
became a symbol of  co lonia l ism, economic 
dependence and decadent tastes.  Whiskey, 
on the contrar y,  made at  home wi th Amer ican 
grain,  meant nat ional  ident i t y,  independence, 
and honest habi ts.  

To conc lude, around 1830 whiskey 
supplanted rum as the favor i te spir i t  of 
Amer icans. Throughout the 1800s, rum 
product ion dec l ined year by year,  eventual ly 
becoming a minor i tem of the spir i ts industr y. 
The golden age of  Amer ican rum was over. 

Marco Pier in i
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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
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The Chi ef L apu L apu
I N TRO  D U CTIO    N

The Chief  Lapu Lapu is a del ic ious cock tai l  that 
has been admired by T ik i  loyal is ts for  decades 
and has late ly become increasingly popular on 
menus across the g lobe. The cock tai l  which 
i ronical ly is ver y easy to make despi te having a 
complex and r ich f lavor prof i le,  d id not garner 
the immediate fame l ike i ts cousins,  the Zombie 
and the Mai Tai .   Only in recent years wi th the 
re -emergence of  the T ik i  cul ture has the Chief 
Lapu Lapu star ted growing in popular i t y.  But 
an under ly ing growing theme to the Chief  Lapu 
Lapu is that  i t  ce lebrates mul t icul tur ism, as 
the cock tai l ’s  name pays homage to a famous 
war r ior  chief  and ver y l ike ly was invented 
centur ies later by a bar tender f rom the same 
her i tage.
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MATERIALS & METHODS

The Chief  Lapu Lapu rec ipe (1)
Ingredients:
•	 Light Rum – 1.5 oz (45 mL)
•	 Dark (Jamaican) Rum – 1.5 oz (45 mL)
•	 Freshly Squeezed Orange Juice – 3 oz (90 

mL)
•	 Freshly Squeezed Lemon Juice – 2 oz (60 

mL)
•	 Passion Frui t  Syrup – 1.0 oz (30 mL)
•	 Simple Syrup – 1.0 oz (30 mL)
•	 Crushed Ice – 12.0 oz
•	 Garnish:  Pineapple Leaves
•	 Garnish:  Orange Sl ice
•	 Garnish:  Cinnamon St ick (opt ional)

D irec t ions:
1.	 Fi rst ,  add crushed ice to a cock tai l  shaker.
2.	 Nex t add al l  ingredients to the ice f i l led 

cock tai l  shaker.
3.	 Shake the cock tai l  v igorously for  10 – 15 

seconds.
4.	 Af ter shak ing the cock tai l ,  s lowly pour the 

contents unst ra ined into a large cock tai l 
g lass,  or  T ik i  mug.

5.	 Final ly,  add the p ineapple leaves garnish 
in a format ion where the leaves look l ike a 
c rown, and add the remaining garnish(es) to 
the cock tai l  g lass.

6.	 Enjoy!

DISCUSSION

Histor ical Or igin

To t ru ly understand the Chief  Lapu Lapu 
cock tai l  one needs to understand the histor ical 
s igni f icance of  the war r ior  chief  the cock tai l  is 
named af ter.   Lapulapu, or Lapu- Lapu, whose 
name was f i rst  recorded as Çi lapulapu, is best 
known for h is ef for ts at  the Bat t le of  Mactan 
that happened at  dawn on Apr i l  27,  1521 (2). 
On th is date,  Chief  Lapulapu and his war r iors 
defeated the forces of  Por tuguese explorer 
Ferdinand Magel lan in what is now known as 
the Phi l ipp ines. Today, Fi l ip ino cul ture hai ls 
S i  Lapulapu as the f i rst  Fi l ip ino to res ist 
co lonia l  ru le,  an independence that was not 
ent i re ly gained unt i l  Ju ly 4th,  1946, f rom the 
Uni ted States (3).  And al though the cock tai l 
is  named “Chief  Lapu Lapu”,  the Nat ional 
Histor ical  Commission of  the Phi l ipp ines’ 
Nat ional  Quincentennia l  Commit tee, tasked 

wi th handl ing preparat ions for the 500th 
anniversar y commemorat ion of  Magel lan’s 
ar r iva l ,  s tated that “ Lapulapu” wi thout the 
hyphen is the cor rec t  spel l ing of  the Mactan 
ru ler ’s name (4).

Fast for ward to the 1940’s and the “Lapu-
Lapu” cock tai l  f i rs t  appeared on The Tropics 
bar and restaurant menu in Bever ly Hi l ls , 
Cal i forn ia.  The Tropics  later eventual ly 
became the famous T ik i  restaurant and bar 
known as The Luau ,  which was owned and 
operated by Lana Turner ’s husband, Steven 
Crane (5).  L ike most iconic rum cock tai ls , 
the or ig in,  and the inventor y of  the Chief 
Lapu Lapu cock tai l  is  murky.  I t  has long been 
speculated that one of  the Fi l ip ino bar tenders 
that  worked at  Don the Beachcomber c reated 
the cock tai l  in respect to the war r ior  chief. 
Dur ing th is t ime -per iod,  there was an inf lux of 
Fi l ip ino immigrants,  many of  whom found thei r 
way into the hospi ta l i t y indust r y and behind 
the bar and popular iz ing Don the Beach’s 
t ropical  dr inks.  The cock tai l  inventor would 
have had to know his /her way around exot ic 
dr inks,  how to prepare them, and would have 
been wel l  versed in the legend of  Chief  Lapu 
Lapu.

Flavor Prof i le

I f  a cock tai l  could be judged by i ts cover,  the 
Chief  Lapu Lapu f ru i t  for ward ingredient l is t 
makes i t  ver y at t rac t ive r ight  out of  the gate. 
Fi rst  t ime dr inkers,  r ight  before thei r  f i rs t  s ip, 
are seemingly lured into the dr ink largely in 
par t  due to the hef t y presence of  mul t i far ious 
esters which are responsib le for  the dr ink ’s 
f ru i t y aroma. Never d isappoint ing,  these same 
esters are responsib le for  sweetness and the 
f ru i t y taste of  the cock tai l  as wel l .

Rum

The Chief  Lapu Lapu is a st rong rum dr ink that 
can be greater than 15% alcohol  by vo lume 
depending on the proof of  the rums that are 
used. The f i rst  rum t radi t ional ly used in the 
archi tec ture of  the Chief  Lapu Lapu is a 
l ight  rum, which is 80 -proof and is of  the low 
congener var iety.  The use of  a l ight  rum of th is 
sor t  a l lows the other ingredients,  spec i f ica l ly 
the f ru i t fu l  ingredients,  to present themselves 
fur ther because low congener rums lack 
impact fu l  esters.

The second rum f requent ly used when making 
the Chief  Lapu Lapu cock tai l  is  a heavy dark 
Jamaican rum which is at  least  80 -proof. 
Rums f rom Jamaica are considered fu l l 
body in nature.  The molasses used in thei r 
manufac ture is fermented in large casks 
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cal led puncheons and dist i l led in pot st i l ls . 
The fermentat ion process g ives Jamaican 
rums thei r  t i t le of  “Jamaican funk ” as a 
descr iptor for  the rum and i ts wi ld quant i t y and 
combinat ion or esters found in ever y bot t le.

Addit ional Ingredients

Passion Frui t  Syrup

Adding passion f ru i t  syrup is l ike adding 
t ropical  t reasure to a cock tai l .  Passion f ru i t 
which is sweet and tar t  and in nature comes 
f rom a c l imbing v ine wi th beaut i fu l  f lowers.  The 
name, passion f ru i t ,  or ig inated f rom Chr ist ian 
miss ionar ies who gave the v ine i ts name 
when they obser ved that par ts of  the f lowers 
i l lust rated the cruc i f ix ion of  Chr ist ,  and they 
cal led i t  the “ f lower of  the f ive wounds.”  (6)

Simple Syrup 

Simple syrup is a 1:1 rat io of  sugar (sucrose) 
to water.  I ts consistency is that  of  molasses. 
The predominant use case for ut i l iz ing s imple 
syrup is that  i t  balances the sourness of  many 
cock tai ls as wel l  as mask ing the presence of 
a lcohol.

Orange Juice

Orange ju ice is a ver y popular mixer in cock tai ls 
because i t  contains ac ids,  sugars,  and phenol ic 
compounds. The pH of  orange ju ice t radi t ional ly 
fa l ls  between 3 and 4,  as i t  contains c i t r ic , 
mal ic ,  and ascorbic ac ids.  Orange ju ice 
t yp ical ly tastes sweet and delec table because 
of  the natura l  sugars found in oranges which 
balances wi th the ac ids that  are present .

Lemon Juice

Lemon ju ice is known for i ts pronounced sour 
taste and is a popular addi t ive to cock tai ls . 
With a pH of  2,  lemon ju ice is much lower in 
pH than orange ju ice.  The c i t r ic  ac id which is 
present in the ju ice is the cont r ibut ing fac tor to 
the sourness.

NUTRITION

Less in calor ies than a t radi t ional  Mai Tai ,  but 
only because the a lcohol  is  d i luted wi th more 
cock tai l  ingredient vo lume, the Chief  Lapu 
Lapu is a wonder fu l  cock ta i l  that  is  b ig enough 
to be enjoyed by two. Depending on proof of  the 
rums, i f  a h igher proof rum were chosen, i t  can 
be expected that calor ie count and ABV would 
go up as wel l .

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 10.0 Fl  oz Cock ta i l )

Calor ies:  				    45.1
Tota l  Fat : 				    0.0 g
Cholestero l: 				    0 mg
Sodium:				    0 mg
Total  Carbohydrates: 			   6 .6 g
Dietar y Fiber : 				    0.1 g
Sugar : 					     5 .9 g
ABV:					     15 % + 

(rum proof dependent)

CONCLUSION

Tropical  and T ik i  in nature,  the Chief  Lapu Lapu 
cock tai l  is  more than just  an enchant ing dr ink, 
i t  is  a symbol of  one of  the Phi l ipp ine’s greatest 
iconic f igures.  The use of  two rums, the 
creat ive garnishing, the s imple but at t rac t ive 
and tastefu l  ingredient l is t ,  and i ts p lace in 
T ik i  cock ta i l  lore a l l  cont r ibute to the dr ink ’s 
popular i t y and st rengthen i ts dest ined r is ing 
permanence a long s ide the Mai Tai  and the 
Zombie as a l l - t ime rum cock tai l  favor i tes.
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BACARDI

BACARDÍ Rum is expanding i ts range of  canned 
cock ta i ls w i th three v ibrant new f lavors and the 
f i rs t - ever var iet y pack, just  in t ime for summer.  The 
new f lavors are BACARDÍ Bahama Mama, BACARDÍ 
Moj i to and BACARDÍ Sunset Punch (Sunset Punch 
exc lus ive ly avai lab le as par t  of  the new var iet y 
pack).  This lush, t rop ica l  t r io jo ins the ref reshing 
range that launched last  year,  BACARDÍ L ime & 
Soda, BACARDÍ L imon & Lemonade and BACARDÍ 
Rum Punch. BACARDÍ Real Rum Canned Cock ta i ls 
are made wi th natura l  f lavors,  real  ingredients,  and 
no ar t i f ic ia l  sweeteners.  These convenient ,  g luten -
f ree per fec t ly mixed ready- to - dr ink cock ta i ls are 
exper t ly c raf ted wi th an award-winning base sp i r i t 
of  BACARDÍ Super ior,  as opposed to a mal t  base 
l ike many other canned beverage opt ions on the 
market .  “The launch of  BACARDÍ Real Rum Canned 
Cock ta i ls last  year far  exceeded our expectat ions, 
and wi th the popular i t y of  the Rum Punch f lavor 
in par t icu lar,  we wanted to expand our range wi th 
more fu l l - f lavored opt ions,”  sa id L isa P fenning, V ice 
Pres ident ,  BACARDÍ for  Nor th Amer ica.  “ We have 
seen people consistent ly reach for canned cock ta i ls 
th is past year,  whether they are look ing for l ight , 
c r isp ser ves l ike the L ime & Soda or something 

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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br ight and f ru i t y l ike the Rum Punch. As the wor ld 
opens up again,  we want to cont inue to enl iven the 
moments where people can come together safe ly and 
ce lebrate wi th h igh qual i t y cock ta i ls in a convenient 
format .”  The expanded f lavor range features iconic , 
t rop ica l  cock ta i ls that  evoke a summer state of  mind 
wi th the fo l lowing new f lavors:  BACARDÍ Bahama 
Mama, boast ing f ru i t y notes of  orange, red ber r ies 
and p ineapple;  BACARDÍ Moj i to,  a c lass ic BACARDÍ 
cock ta i l  combin ing zesty l ime and rev i ta l iz ing mint 
f lavors;  and BACARDÍ Sunset Punch – wi th tangy 
b lood orange, lemon and g inger f lavor notes.  “ We’re 
conf ident that  our new BACARDÍ Real Rum Cock ta i ls 
w i l l  cont inue to appeal  to d iscerning dr inkers 
who are look ing for h igh qual i t y canned cock ta i ls 
made wi th natura l  f lavors and real  ingredients,” 
sa id Mar ia Gal is ,  Market ing Direc tor,  BACARDÍ for 
Nor th Amer ica.  “ Wi th the new var iet y pack of fer ing 
the spec ia l  Sunset Punch f lavor,  we’re espec ia l ly 
p leased to of fer  consumers a range of  i r res ist ib le 
f lavors in one pack, no addi t ional  bar too ls requi red.” 
The new BACARDÍ Bahama Mama and BACARDÍ 
Moj i to Real  Rum Cock ta i ls are avai lab le in four 
packs of  s leek 355mL cans wi th a 5.9% ABV.  The 
var iet y pack is avai lab le for  purchase in se lec t 
markets in packs of  s ix 355 mL cans, consist ing 
of  BACARDÍ Rum Punch, BACARDÍ Moj i to,  and 
exc lus ive BACARDÍ Sunset Punch f lavor.  ht tps: //
w w w.bacardi .com/us /en /

HAVANA CLUB

The jo int  venture Havana Club Internat ional  S. A . 
launched a new product ca l led Havana Club 
Profundo, the resul t  of  the exper ience and innovat ion 
sk i l ls  of  i ts  rum masters.  The c reator,  Juan Car los 
González Delgado, Fi rs t  Master of  Cuban Rum, 
found the per fec t  balance between intensi t y and 
mel lowness, achieved by a unique b lend of  aged 
rum bases wi th a h igher propor t ion of  aguardientes 
and a minimum amount of  sugar.  Descr ibed as an 
exquis i te,  versat i le,  complex rum that reveals a 
d i f ferent qual i t y in ever y s ip,  th is new product comes 
wi th the s logan “ V ive Profundo” (L ive Profoundly) 
and is intended to p lease demanding customers 
and connoisseurs a l ike.  I t  is  a lso recommended 
for rev iv ing ref ined cock ta i ls ,  such as the c lass ic 
natura l  Daiqui r i  and other re lated dr inks for  spec ia l 
occasions. Profundo is bot t led in the t ransparent 
vers ion of  the Havana Club 7 Years O ld bot t le,  so 
that  i ts d is t inc t ive st raw-ye l low co lor,  charac ter is t ic 
of  the aging process, can be apprec iated. The 
predominant b lue co lor in i ts presentat ion refers 
to the d ist i l le r y where i t  was born,  Santa Cruz de l 
Nor te,  whose shores are bathed by the At lant ic 
Ocean. I t  a lso h ighl ights that  the new rum wi l l  be 
par t  of  Havana Club’s permanent por t fo l io and wi l l  be 
present in a lmost a l l  Cuban reta i l  chains and tour ism 
fac i l i t ies.  I ts c reators def ine i ts scent as intense, 
t yp ica l  of  cane spi r i ts ,  f ru i t y,  w i th herbaceous 
nuances and notes of  oak wood and a smooth, 
harmonious, herbaceous, dr y f lavor marked by i ts 
last ing permanence in the mouth and pers is tent 
af ter taste.   In addi t ion to Profundo, Havana Club has 

debuted a new expression in the Canadian market ,  a 
smoky rum matured in Is lay whisky bar re ls.  Havana 
Club Cuban Smoky is a dark rum that has been 
par t -aged in Scotch whisky bar re ls f rom Is lay.  On 
the nose, the rum of fers touches of  dr ied f ru i t  and a 
l ight  smokiness; the palate br ings notes of  smoke, 
cocoa, dark chocolate and a dr y sp ic iness, fo l lowed 
by a hal f - dr y f in ish.  “ We have a new k id on the b lock 
and i t  is  br ing ing the smoke,”  says Aure l ie Gof f inet , 
Brand Manager.  “Cuban Smoky is the f i rs t  of  i ts 
k ind in the Canadian market ,  the intense brother of 
Havana Club 7,  and i t  is  shak ing up the rum shelves 
in the l iquor store.”   ht tps: //havana- c lub.com/en/

ENGLISH SPIRIT DISTILLERY

The Engl ish Spi r i t  D ist i l le r y,  which is based in Great 
Yeldham, England, has unvei led i ts latest  c reat ion, 
a new Char les Dar win themed spi r i t  to mark th is 
year ’s Father ’s Day.  The new rum is ca l led Dar win: 
Ci t rus Spiced Engl ish Rum and is double d is t i l led 
wi th c lement ines and Engl ish Oak, a technique they 
p ioneered and are the only d is t i l le r y in the wor ld to 
ac tual ly achieve i t .  Master D ist i l le r,  Dr.  John Wal ters, 
sa id:  “ We wanted to make a sp iced rum that ’s good 
enough for s ipp ing neat ,  in honor of  the man that 
not only fathered the theor y of  evo lut ion,  but a lso 
ten chi ldren.  “ We th ink th is wi l l  go down wel l  w i th 
d iscerning dads and rum lovers a l ike.”  The rum has 
an a lcohol  content of  42 per cent and is a l imi ted 
edi t ion.  The company says i t  is  best ser ved chi l led 
or over ice wi th a mixer of  choice.  Engl ish Spi r i t  w i l l 
be opening   the i r  new dist i l le r y in Cornwal l  later 
th is year.  At  the center of  the new dist i l le r y wi l l  s i t 
the custom 2,500 l i ter  copper st i l l ,  engineered by 
founder,  Dr.  John Wal ters.  Ut i l iz ing h is knowledge 
of  b iochemist r y and dist i l la t ion,  he developed the 
design f rom the or ig inal  200 l i ter  a lembic st i l ls  he 
engineered for Great Yeldham Hal l .  The new st i l l 
has been designed to ensure u l t imate cont ro l  when 
i t  comes to harnessing the hear t  of  the sp i r i ts , 
ensur ing they cont inue to produce the ver y h ighest 
qual i t y sp i r i ts and l iqueurs.  ht tps: //w w w.engl ishspi r i t .
uk /

MAGGIE’S FARM

Hidden Harbor Whi te Rum, a co l laborat ion between 
Maggie’s Farm Rum in Pi t tsburgh’s St r ip D ist r ic t 
and Hidden Harbor,  rated one of  Amer ica’s best t ik i 
bars,  has been awarded Best Rum f rom the 2021 San 
Franc isco Wor ld Spi r i ts Compet i t ion.  SFWSC is one 
of  the wor ld ’s o ldest and largest sp i r i ts compet i t ions 
b l ind - judging over 3,000 sp i r i ts ,  inc luding hundreds 
of  rums f rom around the wor ld.  Hidden Harbor rum 
was a lso awarded a Double Gold medal and Best- of -
Class for  whi te rum. To achieve Best Rum th is whi te 
rum out-per formed other Best- of - Class rum winners 
for  ex t ra -aged rum, overproof rum, f lavored rum, and 
dark /go ld rum. Hidden Harbor Whi te Rum is notable 
in be ing one of  the f i rs t ,  i f  not  the ver y f i rs t ,  rum 
b lends formulated spec i f ica l ly for  use in Daiqui r is 
and other t rop ica l  cock ta i ls ca l l ing for  whi te rums. 
Addi t ional ly,  i t  may be the f i rs t  commerc ia l ly 
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packaged whi te rum b lend conceived and created 
as a co l laborat ion between a t ik i  bar and dist i l le r y. 
Maggie’s Farm was a lso awarded a go ld medal 
for  the 3 -years -aged Sher r y Cask Rum. Maggie’s 
Farm’s seasonal  b lueber r y brandy and pear brandy 
were both awarded s i lver medals.  H idden Harbor 
is cur rent ly avai lab le to a l l  of  A l legheny D ist i l ing’s 
US dist r ibut ion markets,  inc luding Pennsy lvania, 
Cal i forn ia,  Flor ida,  I l l ino is,  Mar y land, New York, 
Ohio,  Ok lahoma, Tennessee, and Washington DC. 
ht tps: //w w w.maggiesfarmrum.com/ ,  ht tp: //w w w.
hiddenharborpgh.com/

DIPLOMATICO

As par t  of  i ts  inaugural  “The Hear t  of  Rum” 
campaign, iconic Venezuelan rum maker D ip lomát ico 
has announced a year- long par tnership wi th Celebr i t y 
Chef,  and T V personal i t y,  Michael  Symon. Symon, 
most famous for h is appearances on Food Network 
and ABC, has been a fan of  D ip lomát ico Rum for 
years and is inspi red by the many synergies between 
h is c raf t  and the brand’s h is tor y.  H ighl ight ing the 
“hear t ”  and know-how that goes into each bot t le of 
D ip lomát ico,  the co l laborat ion br ings the brand’s 
va lues of  c raf tsmanship,  fami ly,  and authent ic i t y 
to l i fe a longside Symon’s stor y and the passions 
that dr ive h is love for cook ing. In the same way 
the D ip lomát ico fami ly and i ts Master B lenders 
employ the i r  exper t ise to combine the f inest  local 
sugar cane wi th the i r  unique dist i l la t ion methods, 
Symon’s cook ing is a lso the product of  h is met icu lous 
approach and unwaver ing commitment to c raf t ing 
ex t raordinar y d ishes f rom s imple,  h igh - qual i t y 
ingredients.  “My cook ing is a representat ion of  my 
love for my craf t ,  for  those I ’m shar ing a meal w i th, 
and for those who’ve he lped me a long the way,” 
sa id Symon. “D ip lomát ico has long been one of 
my favor i te sp i r i ts for  s ipp ing and cock ta i ls in the 
k i tchen, but beyond i ts de l ic ious taste,  i t ’s  a brand 
that real ly ref lec ts th is phi losophy and cares about 
c raf t ing qual i t y products wi th purpose.”  To launch 
the campaign, the brand created a ser ies of  v ideos 
that h ighl ight  some of Symon’s favor i te d ishes and 
cock ta i ls to make at  home for h is fami ly and f r iends. 
V iewers can fo l low a long wi th Symon to recreate h is 
d ishes and cock ta i ls ,  inc luding one of  summer t ime’s 
most ref reshing dr inks:  the c lass ic Daiqui r i .”  We’re 
proud to par tner wi th a t rue ar t isan l ike Michael 
Symon,”  said D ip lomát ico Senior Brand Manager, 
A lex Fel lows. “He’s an exper t  w i th deep respect 
for  h is c raf t ,  the process, the ingredients,  and the 
her i tage. These values represent D ip lomát ico Rum at 
i ts core and have made us the t rusted brand we are 
today. “The brand wi l l  be re leasing addi t ional  v ideo 
content featur ing Michael . 
rondip lomat ico.com

TOMMY BAHAMA

375 Park Avenue Spi r i ts ,  a d iv is ion of  the Sazerac 
Company, is p leased to announce that i t  has entered 
into a supply and dist r ibut ion agreement wi th Tommy 
Bahama Spir i ts ,  ef fec t ive July 1,  2021.  Under th is 

agreement ,  375 Park Avenue Spi r i ts w i l l  assume 
responsib i l i t y  for  a l l  sa les and operat ional  func t ions 
as wel l  as suppor t  Tommy Bahama Spir i ts’  market ing 
ef for ts .  “ Whether i t  be sp i r i ts ,  home furn ish ings or 
appare l ,  the Tommy Bahama brand has a proven t rack 
record of  c reat ing qual i t y products that  inspi re and 
encourage the re laxed, caref ree l i festy le i t  embodies,” 
says Jason Schladenhauf fen, Pres ident and CEO of 
375 Park Avenue Spi r i ts .  “This unique co l lec t ion of 
c raf t  sp i r i ts and RTD (ready- to - dr ink) products have 
a l ready won numerous awards and c reated a loyal 
fo l lowing due to i ts super ior  taste and the is land 
state - of -mind exuded f rom ever y s ip.  We’re exc i ted to 
h i t  the ground running, in our f l ip - f lops,  to expand the 
avai lab i l i t y  of  th is por t fo l io across the U.S.”  A p ioneer 
in the ar t  of  re laxat ion,  the Tommy Bahama brand 
represents the desi re to escape the ever yday and 
l ive l i fe as i f  i t  were one long weekend. Produced and 
handcraf ted by Coral  Cay Dist i l l ing,  Tommy Bahama 
Spir i ts embraces the is land l i festy le wi th a d is t inc t ive 
por t fo l io of  t rop ica l ly- inspi red sp i r i ts and RTD canned 
cock ta i ls .  The brand’s cul ture and at tent ion - to - deta i l 
has resul ted in super ior  c raf t  beverages that are 
inspi red, innovat ive and emanate the Tommy Bahama 
way of  l iv ing.  “Tommy Bahama Spir i ts is thr i l led to 
be work ing wi th 375 Park Avenue Spi r i ts on th is 
venture to d is t r ibute our bespoke por t fo l io across the 
US market ,”  says Jef f  Soehren, par tner and head of 
d is t i l le r y operat ions for  Cora l  Cay Dist i l l ing.  “This new 
par tnership wi l l  a l low us to reach the Tommy Bahama 
Paradise Nat ion and beyond wi th these award-
winning sp i r i ts .  I t  is  rare that  legacy, authent ic i t y, 
innovat ion and inspi rat ion come together in such an 
integrated way as a path to f ind your is land l i festy le.” 
Recent ly,  Tommy Bahama Spir i ts was recognized wi th 
a remarkable s ix medals at  the 2021 San Franc isco 
Wor ld Spi r i ts Compet i t ion.  tommybahamaspir i ts .com., 
w w w.375park.com, w w w.sazerac.com.

U.S. POSTAL SERVIVCE

The Hi l l  websi te recent ly repor ted that House 
lawmakers int roduced b ipar t isan legis lat ion to end 
the ban on the U.S. Posta l  Ser v ice mai l ing shipments 
of  a lcohol .  Rep. Dan Newhouse (R-Wash.)  sa id in 
a statement that  he, Rep. Jack ie Speier (D - Cal i f.) 
and 17 other House co -sponsors have int roduced 
the USPS Shipping Equi t y Ac t ,  which would a l low 
the Posta l  Ser v ice to ship l icensed a lcohol ic 
beverages d i rec t ly to consumers over the age of  21,  in 
accordance wi th state and local  sh ipping regulat ions. 
“Cur rent ly,  the U.S. Posta l  Ser v ice cannot sh ip beer, 
w ine, or d is t i l led sp i r i ts ,  because of  an outdated, 
Prohib i t ion -era ban. This nonsensica l  regulat ion 
l imi ts sh ipping opt ions for producers and customers 
a l ike,  af fec t ing many of  Cent ra l  Washington’s local 
c raf t  brewer ies and winer ies,”  Newhouse said.  “The 
USPS Shipping Equi t y Ac t would g ive rura l  producers 
access to another opt ion for  sh ipping a lcohol ic 
beverages, thereby increasing market access and 
enabl ing Cent ra l  Washington businesses to cont inue 
to invest in our communi t ies.”  The b i l l  lets the Posta l 
Ser v ice develop i ts own regulat ions to ensure that 
a lcohol ic beverages are safe ly de l ivered to consumers 
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who meet ident i f icat ion checks. “ In most s tates, 
pr ivate car r iers such as FedEx and UPS are a l ready 
de l iver ing a lcohol ic beverages. I t  makes no sense 
to c reate a compet i t ive d isadvantage for the USPS 
by bar r ing them f rom these k inds of  sh ipments, 
espec ia l ly g iven the Posta l  Ser v ice’s d i re f inanc ia l 
condi t ion,”  Speier sa id in the statement .  The b i l l 
is  suppor ted by 12 unions, inc luding the Amer ican 
Posta l  Workers Union, Nat ional  Posta l  Mai l  Handlers 
Union and WineAmer ica.  “This leg is lat ion wi l l  benef i t 
adul t  consumers whi le he lp ing the U.S. Posta l 
Ser v ice,  w i th i ts more than 600,000 employees, 
generate much-needed revenue,”  sa id Chr is 
Swonger,  Pres ident and CEO of the D ist i l led Spi r i ts 
Counc i l ,  in a statement shared to The Hi l l .  “The 
pandemic has great ly accelerated the shi f t  to onl ine 
shopping and consumers have come to expect new 
del iver y opt ions and greater convenience. For the 
U.S. Posta l  Ser v ice to compete ef fec t ive ly against 
other car r iers,  i t  must be able to evo lve wi th the 
changing marketp lace.”   ht tps: //w w w.usps.com/

ANGOSTURA

Angostura® has prov ided ass istance to St .  V incent 
and the Grenadines (SVG) through the purchase of 
re l ief  i tems for i ts c i t izens whose l ives have been 
turned upside down by the ongoing erupt ions of  the 
La Souf r ière vo lcano.  Angostura® in co l laborat ion 
wi th the Minist r y of  Trade and Indust r y donated 
much needed suppl ies which were loaded onto the 
Gal leons Passage, to head to SVG. Angostura® 
donated 500 fu l l - s ize mat t resses, 100 shovels,  300 
pai rs of  s tee l  t ip boots,  200 mops, 100 scrubbing 
brooms, 200 buckets,  150 water hoses and 2,300 
ref lec t ive vests to ass ist  in re l ief  and c leaning 
ef for ts .  Angostura’s CEO (Ag.)  Ian Forbes says, 
“Angostura is proud to be par t  of  th is ef for t  to 
ass ist  St .  V incent and the Grenadines. The disaster 
in SVG has seen thousands of  people be ing 
evacuated f rom the i r  homes and businesses and 
Angostura® understands the is land’s urgent need for 
humani tar ian ass istance. Our hear ts go out to the 
fami l ies who have been disp laced by the vo lcanic 
erupt ions and the ash fa l l .  We are a res i l ient  region 
and together we wi l l  he lp SVG overcome th is natura l 
d isaster.”  In addi t ion to prov id ing he lp for  the 
c i t izens of  SVG, Angostura® wi l l  a lso be donat ing 
suppl ies for  the animals on the is land and th is wi l l  be 
done through the Tr in idad and Tobago Soc iety for  the 
Prevent ion of  Cruel t y to Animals (TTSPCA). ht tp: //
w w w.angostura.com/

EQUIANO

The team behind the mul t i -award-winning Equiano 
Rum Co. are de l ighted to announce the i r  second 
Af r ican & Car ibbean b lend, Equiano L ight ,  which wi l l 
be avai lab le throughout the US. Equiano cont inues 
the i r  miss ion to redef ine a four- centur y- o ld indust r y 
by of fer ing never-before -seen b lends that are 
inspi red by Niger ian -born wr i ter,  ent repreneur, 
abol i t ion ist  and f reedom f ighter O laudah Equiano. 
Thei r  f i rs t  express ion b lended two cul tures,  two 

dist i l le r ies f rom two di f ferent cont inents,  mak ing i t 
the per fec t  co l laborat ion between the eastern and 
western hemispheres.  Equiano L ight is ref reshingly 
unique, an except ional  b lend of  l ight ly aged molasses 
rum f rom the Car ibbean, fused wi th f resh sugar 
cane ju ice rum f rom Af r ica.  Again,  chal lenging the 
ideas and expectat ions we have of  rum, th is exc i t ing 
of fer ing e levates the categor y and enr iches the taste 
prof i le of  an of ten -under rated sp i r i t ,  s i lenc ing any 
not ion that whi te rums lack the sophist icat ion of  the i r 
darker counterpar ts.  The idea behind the b lend was 
to c reate a l ight ly aged rum wi th a f lavor prof i le of 
days gone by;  the subt le notes of  r ipe sugarcane, 
h ints of  natura l  vani l la and c i t rus,  that  were 
apprec iated in c lass ic rum cock ta i ls such as The 
Daiqui r i ,  or  for  the new sty le of  long rum highbal ls 
that  use var ious premium tonics and sodas. Equiano 
L ight consists of  molasses rum dist i l led at  the award-
winning Foursquare D ist i l le r y,  in copper pot s t i l ls 
that  g ive the rum greater complex i t y and depth of 
f lavor.  I t  is  t ru ly an ar t isanal  smal l  batch process, 
whi ls t  the co lumn st i l l  a l lows the f ina l  b lend to have 
a super ior  balance both in aroma and on the palate. 
I t  is  then b lended and aged in once used Bourbon 
bar re ls for  a min imum of 3 t rop ica l  years.  The 
Barbadian rum is then sk i l l fu l ly  b lended wi th unaged 
rum made f rom f resh sugarcane ju ice f rom Af r ica. 
This “cane ju ice” rum is d is t i l led in a s ing le co lumn 
st i l l  to produce a ref reshingly l ight  rum that reta ins 
a l l  of  the natura l  grassy notes of  the raw sugar 
cane ingredients.  In your g lass you wi l l  see a subt le 
l ight  go lden hue, a lmost sugarcane beige, which is 
a resul t  of  the carefu l  b lending of  bar re l  aged and 
unaged rums f rom Barbados & Maur i t ius.  On the 
nose a harmonious balance of  f resh sugarcane wi th 
h ints of  vani l la ,  dr ied l ight  oak and touches of  ear thy, 
herbal  notes normal ly assoc iated wi th sugarcane 
ju ice rum.  The 43% abv a lso de l ivers aromas of  l ight 
t rop ica l  f ru i ts ,  c i t rus o i ls and h ints of  green apple 
as i t  warms and acc l imates to your g lass.  The in i t ia l 
mouthfee l  of  th is l ight  rum is a medium sweet taste 
of  r ipe sugarcane, more t rop ica l  f ru i t  and c i t rus peel , 
layered wi th green apples,  pears and h ints of  vani l la 
and l ight  oak on the palate.   The exper ience is l ight 
bodied wi th the natura l ,  subt le sweetness of  exot ic 
f ru i ts .  To f in ish,  the aged Barbadian component 
takes center s tage as the t rop ica l  aging of  the rum, 
in once used Amer ican oak bar re ls,  leaves a l ight 
dust ing of  wood on the f in ish.  The in i t ia l  sweetness 
quick ly dr ies of f  leav ing c i t rus peel ,  touches of 
vani l la ,  whi te pepper and sweet sp ices.   Cont inuing 
to draw on the legacy of  O laudah Equiano, Equiano 
L ight is inspi red by the theme of enl ightenment .  The 
new coordinates on the back of  the bot t le s igni f y the 
beginning of  h is journey in modern - day Niger ia to h is 
end in London, encompassing h is exper iences dur ing 
h is ex t raordinar y l i fet ime. In honor of  h is name, $2 
of  ever y bot t le so ld through equianorum.com goes 
towards Equiano Rum Co.’s char i tab le grant ,  he lp ing 
abol ish modern s laver y in a l l  i ts  forms around the 
wor ld through the i r  2021 rec ip ient ,  Ant i - S laver y 
Internat ional .  ht tps: //equianorum.com/
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Gemini the Twins
May 21 -  June 20

Cur ious, af fec t ionate,  inte l l igent and versat i le 
are the key words for the Gemini .   They tend 
to have a dual i t y to the i r  nature,  and can 
somet imes be tough to predic t  how they wi l l 
reac t .  They can turn f rom hot to co ld and 
may be prone to not iceable mood swings. 
Geminians are ver y suppor t ive,  and are one of 
the three a i r  s igns.  

The cock ta i l  that  best f i ts  the Gemini  s ign is 
the Hot But tered Rum. I t  is  versat i le in the 
respect that  you can adjust  the rec ipe to f i t 
your own palate,  and I  h ighly encourage you to 
do just  that .   I t  is  the k ind of  dr ink that  warms 
you up and makes you fee l  cozy.   In a cof fee 
mug add:

•	 1 ½ oz. Rum, s imi lar  to Flor de Caña 7
•	 1 Tbsp. room temperature But ter Mix ture* *

Fi l l  w i th hot water.   St i r  th is ver y wel l  unt i l 
the but ter mel ts ,  and garnish wi th a c innamon 
st ick.  

* *BUTTER MIXTURE**

2 st icks of  Sof tened But ter
½ cup Whi te Sugar
½ cup Brown Sugar
1 tsp Ground Cinnamon
½ tsp Ground Nutmeg
½ tsp Ground A l lsp ice
¼ tsp Ground Clove
Pinch of  Sal t

Mix th is ver y wel l  by hand, then ref r igerate.  
Remove f rom the ref r igerator one hour pr ior  to 
mak ing your hot but tered rum.  You can f reeze 
th is as wel l .
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Q: What are your names, t i t les,  company 
name and company locat ion?

Robbie Delaney, Owner/Founder of  Muddy 
River Dist i l ler y in Belmont ,  Nor th Carol ina, 
and my wi fe,  Carol ine Delaney, CFO.

Q: I  understand you and your wife, 
Carol ine, founded the dist i l ler y.   What 
inspired you to get into the spir i ts 
industr y and why rum?

I  was a 27-year-o ld General  Contractor 
f ly ing back and for th to Texas every week 
to work on a job at  the t ime. On one f l ight 
home, I  read an in - f l ight  magazine ar t ic le 
about craf t  brewer ies and how they were 
growing, but i t  hadn’ t  real ly happened with 
the dist i l l ing industr y yet .  I  thought why 
not be one of  the f i rst  dist i l ler ies in NC, 
not the 100th brewery,  so I  star ted play ing 

E xclusi ve INTERV IE W
by Margaret  Ayala

Robbie Delaney, Owner/Founder of  Muddy River D ist i l ler y in Belmont ,  Nor th Caro l ina,  USA.

Entrepreneurs never 
cease to amaze me: 
they are a lways wi l l ing 
to abandon ever yday 
comfor ts and rout ines 
in order to explore 
the famous road less 
t ravel led.   The major i t y 
of  c raf t  d ist i l lers easi ly 
fa l l  in th is categor y,  but 
then there is a smal ler 
subset of  ent repreneurs 
who ac tual ly design 
and const ruc t  the i r 
own equipment .   They 
epi tomize what “passion for one’s c raf t ”  is 
a l l  about .   My admirat ion and best wishes 
go out to the ent i re team at Muddy River 
D ist i l ler y,  for  the i r  passion, inspi rat ion and 
thei r  awesome rums!

Margaret  Ayala,  Publ isher
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around wi th dist i l l ing.   I  real ized that was 
i l legal  and dec ided to go legi t imate.  I 
designed and bui l t  our f i rst  2 st i l ls  f rom 
used dair y tanks.  I  found this t iny 500 sf 
space for rent in an o ld tex t i le mi l l  on the 
Catawba River in Belmont ,  just  outs ide of 
Char lot te,  NC.  I  was work ing in Texas so 
I  ac tual ly sent my mom to look at  i t .   She 
said i t ’s  per fect  and I  have your name: 
Muddy River.  I t  had just  ra ined and was 
f looded and “muddy”.

Q: Where did you gain your knowledge 
about the spir i ts industr y,  including 
fermentat ion and dist i l lat ion?

Bui lding the st i l ls  real ly helped me 
learn how to dist i l l .   This par t  has to go 
here to make this process happen, etc.  
Fermentat ion was a learning and t r ia l 
process for sure,  but  we have i t  down now. 

Q: Can you descr ibe your fermentat ion?  
Is i t  the same for al l  of your rums?

Yes, i t  is  the same for a l l  our rums. We 
ferment a b lend of  molasses and whi te 
granulated sugar.   ABV of our wash is 14% 
and fermentat ion lasts 2 weeks.  

We are cur rent ly designing a mash preheat 
system to recover the heat f rom our spent 
mash, preheat ing new mash going into 
the st i l ls .   I t  is  real ly exc i t ing to be able 
to make our dist i l ler y more ef f ic ient .  
Designing and bui ld ing new manufactur ing 
systems is one of  my favor i te par ts of  the 
job.

Q: I  understand you custom- designed 
and buil t  one of your st i l ls .   Can you 
tel l  us more about this?  You have also 
given names to al l  your st i l ls .   What are 
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their names and why did you choose 
these names?

Al l  of  our equipment is instal led by us.  
Welding, p lumbing, wir ing and process 
contro l  is  done by us in house.  This abi l i t y 
has helped us to minimize downt ime and 
remain sel f -suf f ic ient .

1.	 Freedom- was the f i rst  st i l l  at  35 
gal lons.   I  bui l t  th is machine wi th help 
f rom f r iends on my parents’  farm.  

2.	 Democracy at  150 gal lons.  This 
machine was designed by us and 
bui l t  by us and a local  fabr icator. 
This machine was real ly our f i rst 
professional  qual i t y st i l l .

3.	 L iber ty-  200 gal lons,  and k ind of  bui l t 
by us.   We actual ly purchased a column 
and f i t  i t  on top of  an o ld stain less tank.

4.	 Independence, 450 gal lons.   This is 
my dream machine.  We had this semi -
custom design bui l t  for  us.  

A typical  dist i l lat ion for  Muddy River 
is 3 st i l ls  (Democracy, Liber ty,  & 
Independence) running at  the same t ime.  
These 3 machines produce an average of 
1,200 bot t les of  rum in 1 dist i l lat ion.   We 
are constant ly improving our equipment 
at  MRD.  I  just  recent ly welded in a bunch 
of  CIP components.  I  have also added 
a l i t t le back end semi -automat ion to our 
condensers over the years.  

Bui ld ing and maintaining these machines 
can be di f f icul t .   I  have learned over the 
years that  there is more value in learning 
to design and bui ld your equipment than 
hir ing i t  out .
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Q: You are the f i rst rum dist i l ler y in 
Nor th Carol ina, correct?  What was the 
ini t ia l  react ion of the market to your 
dist i l ler y and your rums?

Yes, we were the f i rst  rum. Craf t  spir i ts 
dr inkers and rum enthusiast  were exc i ted. 
They had someone local  making a qual i t y 
product ,  i t  wasn’ t  just  the big guys making 
spir i ts.  Then some people didn’ t  bel ieve i t 
at  f i rst…We got into ABC stores and would 
go to restaurants and managers would say 
“This isn’ t  moonshine is i t  – I  have to buy 
my alcohol  f rom the ABC store.”  We said 
“Yes, we know, we are in the stores,  i t ’s 
legal,  I  promise.”   I t  took a whi le,  but  then 
they were seeking us out as local  products. 

Q: What was the process l ike,  working 
with your state and local agencies 
to get your permit approved for the 
dist i l ler y and how long did i t  take?

When I  appl ied for  the TTB permit , 
ever y thing was st i l l  being submit ted on 
paper,  not  onl ine.   So I  submit ted a 78 
page book.  Once I  got  the federal  permit , 
the state was pret ty easy back then, but i t 
is  much harder now.  The Ci ty of  Belmont 
was great to work wi th and have been ver y 
suppor t ive.  

Q: What was the biggest chal lenge you 
faced dur ing the process of opening your 
dist i l ler y? How did you overcome i t?

We have no investors,  which is ver y rare in 
th is industr y.  I t  a l l  came f rom my savings 
account to star t  up.   We star ted of f  s low and 
steady and now our growth is invested back 
into the company. We have grown based 
on our sales.  Cashf low was hard at  f i rst .  
Carol ine and I  ate a lot  of  ramen noodles 
and s lept at  the dist i l ler y because of  running 
the st i l l  back to back and long hours. 
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Also Nor th Carol ina didn’ t  a l low bot t le 
sales.   We have had to change that to 
1 bot t le per person per year (yes,  per 
YEAR- we had to take their  name and 
dr ivers l icense # to sel l  them 1 bot t le), 
then 5 bot t les per year,  then we f inal ly 
got unl imi ted sales and the abi l i t y  to make 
cock tai ls in dist i l ler y in Sept .  2019. 

Our business model was only 
manufactur ing when we star ted, but 
we have added the retai l  por t ion.  NC 
dist i l ler ies are much more l imi ted than 
brewer ies in what we can do.  We also 
can only sel l  in the dist i l ler y and ABC 
l iquor stores.   No fest ivals or farmers 
markets,  etc.  We are a member of  Dist i l lers 
Assoc iat ion of  Nor th Carol ina (DANC) and 
are cur rent ly work ing to change law to get 
us equal i t y wi th brewer ies and winer ies.  

Q: What rums are you current ly 
producing? (give names and 
descr ipt ions)

We cur rent ly produce 6 rums:

•	 Silver Carol ina Rum 80 proof :  This 
is the fantast ic base for a l l  our rums.  

I t  is  smooth wi th a hint  of  molasses 
coming through.  We don’ t  add any thing 
to i t -  no sugar,  co lor ing,  f lavor ing,  or 
bar re l  aging. Dur ing the tast ings,  we 
have guests t r y th is f i rst  because we 
want ever yone to know how the product 
star ts,  and we are proud of  i t . 

•	 Spiced Carol ina Rum 80 proof.  This 
is our best sel ler-  i t ’s  qui te di f ferent 
f rom your t ypical  spiced. I t ’s  a b lend 
of  vani l la,  c innamon, and a hint  of  root 
beer. 

•	 Coconut Carol ina Rum 70 proof. 
L ight ly sweetened wi th a hint  of  f resh 
coconut .  We have so many guests come 
in the dist i l ler y that  say they used to 
dr ink the “whi te bot t le”   coconut rum, 
but now are hooked on ours. 

•	 Basi l  Carol ina Rum 70 proof.  We 
use f resh basi l  to make our own 
infusion.  I t  is  del ic ious in lemonade or 
a basi l  moj i to.  And a summer favor i te: 
watermelon je l lo shots!

•	 Queen Char lot te’s Reserve Carol ina 
Rum:  Our Si lver rum aged in v i rg in 
Amer ican whi te oak #3 char bar re ls.  
Again,  no color ing,  f lavor ing,  or sugar 
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added. Just  a nice oaky, smooth s ipping 
rum.  This is what we had in mind when 
we made the dist i l ler y. 

•	 Queen Char lot te’s Reserve 4 Year 
Single Barrel  Carol ina Rum:  This 
is our 4 Year aged version of  Queen 
Char lot te’s Reser ve. We’re work ing on 
8 year,  12 year,  16 year,  and hopeful ly 
make i t  to 20 years aged i f  there is 
any thing lef t  in the bar re ls.   Maybe 
even 21 years for  our 2 son’s b i r thdays. 

Q: Are there plans to add new rums to 
your por t fol io in the future?

We plan to add a cof fee rum to our 
por t fo l io for  our 10 year anniversar y (Nov 
4th 2021).  We also p lan to do an overproof 
rum, and a cask st rength rum. 

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

We are cur rent ly avai lable in NC, SC, 
IL through Spir i tHub.com ht tps: //www.
spir i thub.com/brand/muddy- r iver-dist i l ler y/
fb7dbcdc, 

CA through LibDib.com, and PA for bars /
restaurants only through CBL Wine 
Dist r ibutors).  We get many requests f rom 
Flor ida residents and would love to get into 
Flor ida nex t .  Please send any dist r ibutor 
connect ions our way and ask for  Muddy 
River Rums in your local  store! 

Q: When COVID-19 hi t  last year how did 
i t  af fected your operat ion and how did 
you overcome those chal lenges?

We transi t ioned pret ty quick ly to making 
hand sani t izer.   I t  was ver y hard to get 
ingredients in the beginning.  Everyone 
in the wor ld,  l i teral ly,  wanted them.  
Lucki ly the community was so helpful  and 
connected us wi th suppl iers.  We used 
our rum bot t les to bot t le the sani t izer and 
bought pump tops.  Carol ine bor rowed 
her dad’s van and picked up a van FULL 
of  mi lk jugs to put sani t izer in because 
bot t les were so hard to get as wel l .   We 
ran the st i l l  7 days a week every s ingle 
day of  Apr i l .  Just  me and Jake, one of  our 
awesome employees. We donated hand 
sani t izer to the local  hospi ta l ,  f i re,  and 
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pol ice of f icers throughout the sur rounding 
count ies,  and many other non prof i ts that 
were help ing people through direct  contact . 
We were just  t r y ing to pump out as much 
as we could as fast  as we could. 

Q: Do you of fer tours at the dist i l ler y? 
I f  so, are reser vat ions recommended or 
required?

We of fer tours and tast ings at  the dist i l ler y 
ever y Saturday.  No reser vat ions are 
required at  th is t ime.  Check our websi te 
for  hours and detai ls.  You can also rent 
the space for events and we do pr ivate 
tours for  company out ings,  b i r thdays, 
engagement par t ies,  etc. 

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

When guests ar r ive,  they wi l l  receive a 
shot g lass upon check in.   The tour wi l l 
begin in the dist i l lat ion room with how we 
got star ted and a bi t  on dist i l lat ion.   Then 
you are guided through our cel lar  area (for 
fermentat ion),  bar re l  aging, and bot t l ing 
area- al l  whi le sampl ing our 6 rums. 

Q: You also host videos online cal led 
“Mixology Monday”.  Can you tel l  us 
more about these videos?

We real ly got into these for fun.   We 
make al l  t ypes of  dr inks.   Some fancy 
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cock tai ls,  but  most ly dr inks that  anyone 
can mix up at  home without too many ex tra 
ingredients.  

I t  is  way more work than I  expected though 
haha!  I  edi t  a l l  the v ideos mysel f,  so i t  has 
been neat to learn about that  and add new 
things as we go along.  

Somet imes i t  is  Carol ine and I  making the 
dr inks,  somet imes i t ’s  me and one of  the 
team members.   Tom, our co -worker,  is  a 
fantast ic chef.   His Spiced Carol ina Rum 
BACON is fantast ic .   We made that on 
Mixology Monday as wel l . 

Jake and Jef f  have made a bunch of 
dr inks,  too.  Chr ist ine has been our f r iend 
for years.   She now is a tour guide and has 
done dr inks,  too. 

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

We are on Facebook, Instagram 
@muddyr iverdist i l ler y,  and Twit ter 
@1stCarol inaRum and 
www.MuddyRiverDist i l ler y.com.  

Or v ia emai l: 
Carol ine@MuddyRiverDist i l ler y.com

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

We have been “Got Rum?” readers s ince 
we star ted!  What an honor.  Thank you 
for inc luding Muddy River Dist i l ler y.  We 
hope to grow and be avai lable to al l  your 
readership.  Readers ask ing for our rums at 
your local  store wi l l  great ly help us do that . 
Thank you!

Margaret :  Again Robbie (and Carol ine), 
thank you so much for th is oppor tuni t y and 
I  wish you and your ent i re team al l  the best 
of  luck.

Cheers!
Margaret  Ayala,  Publ isher



Got Rum?  June 2021 -   48

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

Phi l ip
#GRCigarPair ing

One Hundred
The t ime to celebrate f inal ly ar r ived: 
the years f lew by and we have now 
reached a centur y of  pair ing.   I 
had been think ing what to do for 
th is spec ial  occasion, who would 
I  inv i te and which products would 
be involved?  Some of the answers 
to these quest ions were c lear :  13 
years ago I  reached out to a great 
f r iend and chef,  A lan Kal lens,  to put 
together a complex dinner pair ing, 
consist ing of  3 courses, each 
accompanied by a di f ferent rum, 
paired with a c igar that  would be 
smoked throughout the ent i re dinner.  
I t  was something unprecedented 
back then and i t  turned out to be 
an unforget table exper ience for our 
guests.

I  have also been for tunate enough to 
at tend the dinner gala at  the Habano 
Fest ival  in Cuba, a luxur ious and 
expensive dinner benef i t t ing v ic t ims 
of  cancer but ,  despi te i ts cost  and 
purpose, I  feel  the pair ings could 
have been bet ter :  the dinner inc luded 
lobster,  steak and other del icac ies, 
but  those of  us in the industr y knew 
r ight  away that i t  was planned to 
stand by i tsel f,  not  to re ly on the 
rums or c igars,  which ended up 
being ei ther provided by sponsors 
or purchased by the organizers.   To 
sum up, i t  was not a t rue “pair ing,” 
as opposed to the one Chef Kal lens 
and I  organized 13 years ago, which 
opened up with smoked salmon and 
watercress,  paired with rum mixed 
with carbonated water.   The second 
dish was smoked r ibs ser ved with 
chickpea puree, paired with a rum 
on the rocks.   The desser t  consisted 
of  two typical  Chi lean dishes: 
Sopaipi l las pasadas al  Ron  and Mote 
Con Huesi l lo a l  Ron.  

This dinner was paired with a 
Montecr isto Subl ime f rom 2004, 
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a spec ial  spec imen that is hard to 
f ind nowadays.  Back then, the laws 
st i l l  a l lowed for indoor smoking at 
restaurants!

As ment ioned ear l ier,  th is pair ing was 
car r ied out by A lan, renowned chef in 
Chi le,  he’s also represented Chi le in 
internat ional  events.   A lan accepted my 
chal lenge, even though back then he was 
just  get t ing star ted in the wor ld of  c igars.  
Now, 13 years later,  A lan is a loyal 
smoker of  hand- ro l led c igars and, when I 
approached him about this 100th pair ing 
for  “Got Rum?”,  he did not hesi tate at  al l .

The general  idea was to have a 
par r i l lada (gr i l led meats and vegetables), 
i t  d id not have to be ostentat ious nor did 

i t  have to inc lude outrageous ingredients.  
What was c lear was that we wanted a 
t rue celebrat ion where each moment and 
each ingredient were new exper iences 
for us.

The week before the pair ing,  A lan 
asked for several  of  the ingredients we 
were going to use: two types of  meat 
cuts and other i tems for gr i l l ing.   As 
a t rue professional,  he then weighed 
every thing, to calculate the y ie lds and to 
prepare the s low cooking of  the meats 
for  21 hours at  61C (141.8F).   The meat 
was prepared and cooked on the days 
leading up to the pair ing.

On the day of  the 100th pair ing,  I  star ted 
the f i re ear ly,  s ince we would need a 
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lot  of  embers for  the gr i l l ing.   As the 
f i re burned, I  a lso star ted prepar ing the 
ingredients and rums that would be used 
later on.

Once A lan ar r ived, I  went through the 
plan with him again,  inc luding t iming 
and inspirat ion behind each step.  He 
then took over the gr i l l  and I  took 
over the rum and c igars.   A lan star ted 
put t ing squashes and onions on the 
gr i l l ,  somet imes direct ly on the embers 
and the resul t  was already looking 
marvelously.   A lan had cooked the meats 
in vacuum bags, one mar inated with 
pesto and the other wi th sea sal t ,  i t  was 
fantast ic .

We star ted by dr ink ing a cock tai l  s imi lar 
to a Dark n’  Stormy, made with Zacapa 
23.  For this dr ink we used l imes f rom 
my very own backyard.   The rec ipe is as 
fo l lows:

•	 2 oz.  Zacapa 23 Rum
•	 6 oz.  Ginger Beer
•	 1 oz.  Lime Juice
•	 ½ oz.  Brown Sugar Simple Syrup

I made the dr inks direct ly in the ser ving 
glasses, pour ing the ingredients in 
layers.   The rum made the cock tai ls easy 
to dr ink and sweet.   The idea was for i t 
to work as an aper i t i f,  awakening us and 
our thirst ,  s ince we were exc i ted l ike 
young k ids,  looking at  every thing in f ront 
of  us.

Once al l  ingredients were on the gr i l l , 
about hal f  way through their  cooking 
t imes, i t  was t ime to br ing out the c igars 
I  selected for th is spec ial  pair ing:  i t 
was a sealed box of  Montecr isto Double 
Edmundo (50 x 155),  a Vi to la de Galera 
Dobles,  a format that  was re leased in 
2013.   I ’ve had this box since 2015, 
some of the leaves in the c igars were 

Photo credi t :  Danna Bordalí
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The t ime came to assemble the dishes: 
the squash was so tender that  i t  could 
have been cut wi th a spoon, the car ved 
inter ior  provided a per fect  holding vessel 
for  the meats and al l  their  ju ices.   The 
exper ience was subl ime; we could not 
stop eat ing,  dr ink ing and smoking.
I t  is  wel l  known that when we gather 
wi th f r iends, sur rounded by great food, 
dr inks and tobaccos, that  the topics 
of  conversat ion and the memor ies are 
unique.  These act iv i t ies also create 
new memor ies and are the source of 
count less future anecdotes,  a t rue 
celebrat ion!

Once the second third of  the c igars was 
done, and having enjoyed al l  the gr i l led 
dishes, i t  was t ime to br ing out the t ruf f le 
cake, spec ial ly made to celebrate the 
100 pair ings,  accompanied by one of  my 
favor i te rums, El  Dorado 15 year o ld.  
The rum’s complexi ty and the moment 

har vested in 2010, the year I  became 
the winner of  the Habano Sommelier 
compet i t ion ( in Cuba).   This was a box 
I  had been saving for a spec ial  moment 
and nothing bet ter than celebrat ing the 
100 pair ings for  “Got Rum?” !

As we f in ished the f i rst  cock tai l  and 
star ted smoking the f i rst  th i rd of  the 
c igar,  we switched to a rum on the rocks.  
I  selected a 10 year o ld Clément,  f rom 
Mar t in ique, a c lassic rhum producer in 
the Agr icole  category.   The 10 years 
spent inside bar rels were a per fect 
combinat ion for  the smoke emanat ing 
f rom the gr i l l .   From that point  on,  we 
star ted sampl ing di f ferent i tems f rom the 
gr i l l :  the taste of  the gr i l led onions was 
impressive,  also the bel l  peppers with 
their  spec ial  caramel ized sweetness and 
the squash al l  combined to produce an 
exquis i te aroma, every thing was moving 
along as planned.
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were spec ial.   The c igars exhibi ted 
excel lent  draw al l  a long, wi th a medium 
body, thanks for al l  the years they spent 
rest ing in my humidor.

This pair ing was pr iceless for  us,  surely 
many consumers would have been 
happy to pay to enjoy the exper ience, 
but we made i t  just  for  us,  to enjoy and 
remember every thing we’ve been through 
sur rounded by c igars and rum.  We 
hope we wi l l  not  have to wait  another 13 
years to repeat this act iv i t y,  I  cer tainly 
hope we do not .   I  a lso hope that you 
and your f r iends, par t icular ly those you 
haven’ t  seen in a whi le,  can gather and 
at tempt to have your own simi lar  pair ing, 
wi th each person contr ibut ing to make i t 
happen and make i t  spec ial.

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

Photo credi t :  Danna Bordalí
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