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From The ediTor

Energy from Sugar
i  have wri t ten before about how 
yeast evolved over mi l l ions of  years, 
to consume sugar and to produce 
alcohol .   sugar,  a readi ly avai lable 
source of  l i fe-sustaining energy,  is 
produced by many plants around us, 
and i t  is  consumed by an even larger 
number of  microorganisms.  Yeast 
evolved the abi l i ty  to create ethanol 
f rom sugar as a survival  strategy.  This 
form of chemical  warfare,  a l lows i t  to 
sani t ize i ts environment,  r idding i t  of 
compet i t ion,  so that i t  can claim total 
control  over the source of  the sugar.

interest ingly,  us humans have also 
taken advantage of  sugarcane, which 
is nature’s largest source of  sugar,  to 
engineer a way to obtain energy f rom 
i t ,  not  only for  metabol ic purposes, but 
for  many of  our everyday industr ia l  and 
domest ic purposes as wel l ,  in the form 
of electr ic energy !

Bagasse  ( the sugarcane f iber lef tover 
f rom the cane ju ice extract ion process) 
is an excel lent  source of  fuel  for 
furnaces that boi l  water to produce 
steam that can, in turn,  power mi l l ing 
equipment and electr ic generators.  
electr ic generat ion technology is 
constant ly evolv ing,  becoming more 
eff ic ient  and being adopted by more 
and more sugarcane mi l ls  around the 
wor ld.

last month we started a new ser ies 
(“The Sweet Business of  Sugar ” ) 
devoted to explor ing al l  aspects of  the 
sugar industry.   may’s issue gave us an 
overview of  the global  sugar economy 
and, start ing wi th th is month’s issue, 
we’ l l  explore sugar-producing countr ies 
indiv idual ly.

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.

This month’s focus is guatemala 
(pages 44 to 57).   i t  is  worth not ing 
that the 10 act ive sugar mi l ls  in 
the country produced 27 percent of 
guatemala’s total  energy,  and that 91% 
of the fuel  responsible for  that  energy 
generat ion came from bagasse .   other 
sources included charcoal  and methane 
from bio digestors ( f rom vinasse/spent 
wash treatment) .   As you can see, 
sugar has been, and wi l l  cont inue to 
be, a great source of  energy.

To the sweet grass!

luis Ayala,  Editor and Publ isher
  http://www.linkedin.com/in/rumconsultant
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The A ngel’s sh A re
by Paul senf t

in march 2023, don Q added two 
new rums to their  premium l ine with 
the addit ion of  their  Por t  Cask and 
Zinfandel  Cask f inished expressions.  
For the Zinfandel  cask release, they 
aged their  molasses-based column st i l l 
rum in Amer ican white oak ex-bourbon 
barrels f rom october 2009 to July 
2012.  Then, at  the end of  2018, the 
company blended these barrels and put 
the rum in Cal i fornia Zinfandel  casks, 
where i t  rested unt i l  being blended to 
40% ABv and bot t led in september 
2022. 

appearance

The 750 ml bot t le is the same design 
used for al l  the expressions in the 
don Q premium l ine.   The gold cap is 
engraved with the don Q logo, wrapped 
in c lear secur i ty wrap, and holds a 
synthet ic cork to the bot t le.   embossed 
above the f ront and back labels,  the 
words serral lés reserva appear, 
adding a nice v isual  touch to the bot t le 
design.  The labels are loaded with 
informat ion about the rum, shar ing 
detai ls about i ts aging process. 

The rum holds a medium amber color 
that  l ightens sl ight ly in the tast ing 
glass.   swir l ing the l iquid creates a 
medium band that s lowly thickens and 
releases a couple of  waves of  legs 
before evaporat ing.

Nose

Pour ing the rum into the glass released 
a strong vani l la aroma. Af ter let t ing 
the l iquid rest  for  a few minutes,  i 
discovered notes of  dr ied apr icot , 
b lackberr y,  and f ig,  along with other 

don Q double Cask Finish 
Zinfandel  Cask

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 2023 -  6
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f rui t  and berr y notes,  with hints of 
toasted oak tannins rounding out the 
exper ience.

Palate

The f i rst  s ip of  the rum is a f ine 
balance of  deep madagascar 
vani l la and robust f rui t  and berr y 
notes.   Addit ional  s ips reveal 
the tango of  f lavors that  balance 
between the rum f lavors and the 
nuances of  the cask f inish,  with the 
caramel,  vani l la,  and toasted oak 
tannins f rom the rum inf luenced by 
the blackberr y,  cherr y,  f ig,  dr ied 
cranberr y,  and apr icot  notes with 
a hint  of  al lspice and anise dr i f t ing 
underneath.

review

when evaluat ing rums, i  have only 
had a few that were f inished in 
Zinfandel  casks,  and they have al l 
been di f ferent .   i  found the don 
Q double Cask Finish Zinfandel 
Cask rum to be a wel l -balanced 
expression and incredibly di f ferent 
than any thing else i  have t r ied in 
their  por t fo l io.   This is one you want 
to take your t ime with to sip,  savor, 
and enjoy neat or with a single 
ice cube. By design, this rum, l ike 
the others that  have appeared in 
their  premium l ine,  showcases the 
strength of  don Q’s blending team 
and provides a f lavor ful  exper ience 
that any rum enthusiast  can look 
for when they want to exper ience 
something unique in their  glass. 
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one of the highl ights of  the 2022 Tales of 
the Cock tai l  was at tending a tast ing and 
bar events that  featured the ron Colon 
salvadoreno l ine.   A l l  three rums made a 
posi t ive impression, and i  made a note to 
p ick up a bot t le when i  found i t  in the stores 
so i  could g ive i t  a proper evaluat ion.   The 
day ar r ived whi le shopping in downtown 
At lanta and discover ing the high Proof rum 
expression on the shel f.   one of  the th ings 
i  a lways f ind interest ing is when someone 
th inks outs ide of  the box wi th a rum blend.  
The makers of  ron Colon salvadoreno use a 
s ix year o ld,  co lumn st i l l  rum f rom licorera 
Cihuatan as the base for the rum blend.  
They also used unaged Jamaican pot st i l l 
rums f rom hampden, monymusk, and wor thy 
Park and three year o ld pot st i l l  rum f rom 
wor thy Park,  b lended i t  a l l  together,  bot t led 
i t  in new York,  and presented the rum to 
consumers at  55.5% ABv.

appearance

This rum is so ld in a ta l l ,  opaque, dark 750 
ml bot t le that  has an o l ive co lor when held 
up to the l ight .  The wooden cap holds a 
synthet ic cork and is secured to the bot t le 
wi th a t ight  secur i t y wrap that i  had to cut  of f 
to open the bot t le.   The cap has the company 
logo embossed on the top in s i lver metal. 
The bot t le is wrapped in a s ingle label  that 
provides some of the detai ls about the rum, 
and whi le i t  looks great and stands on the 
shel f,  the fac t  that  i t  does not ment ion that 
i t  is  a b lend of  Jamaican and el  salvador ian 
rums is a missed oppor tuni t y.   espec ia l ly 
when you consider how popular Jamaican 
rums are in the marketp lace.

The rum has a pale amber co lor wi th a t iny 
b i t  of  par t iculate suspended in the l iquid.  
swir l ing the l iquid creates a th in band that 
quick ly th ickens and re leases l ightning 
fast  legs down the s ide of  the g lass before 
leaving a r ing of  residue around the glass. 

ron Colon salvadoreno 
high Proof rum

Nose

The rum is qui te aromat ic ,  f i l l ing the ai r  wi th 
notes of  gr i l led p ineapple.   Af ter  i  let  the 
l iquid s i t  for  a few minutes,  i  d iscovered notes 
of  c rème brule,  l ime zest ,  what i  def ine as 
vegetal  Jamaican funk, and baked banana 
pudding dr i f t ing in,  punctuat ing the exper ience 
wi th f ru i t y sweetness.

Palate

sipping the rum is interest ing as the 
caramel ized vani l la coats the tongue wi th 
a f ier y ent r y.  Then the f ru i t  notes of  gr i l led 
p ineapple and banana rush in,  balanced by 
notes of  dr ied tobacco leaf,  b lack pepper,  and 
dark roast cof fee.  The l ime zest i  p icked up 
comes in later,  a long wi th some pleasant ly 
l ight  toasted oak notes.   The balance of  the 
f lavors l ingers in a p leasant dance unt i l  the 
f ru i t  f lavors take over and l inger in a nice, 
long, dr y f in ish.

review

i  knew f rom my previous exper ience wi th 
the rum that i t  was interest ing,  but i  d id not 
remember i t  being “ th is”  interest ing and 
f lavor fu l .   This is why i  never base my rev iews 
on what i  exper ience at  shows and instead 
use that t ime as mot ivat ion to t rack something 
down later.  s ince th is rum has such a high 
proof,  just ly earning the name in the t i t le,  i 
evaluated i t  us ing a ser ies of  t iny s ips to keep 
f rom burning my palate out .  The el  salvador 
rum component helps ground and balance 
the spir i t ,  c reat ing a so l id foundat ion for  the 
Jamaican component to shine and provide the 
lovely complex i t y i  enjoyed.  i  was expect ing 
the wood notes to dominate at  the f in ish,  but  i 
found the f ru i t  tak ing over,  adding a nice p lot 
twist  to the overal l  exper ience.

As far as deploy ing th is spir i t  in cock tai ls ,  i t 
was surpr is ingly good in a high proof daiquir i , 
in a rum punch, and in another f ru i t  based 
t ropical  cock tai l  i  sampled i t  in.  overal l ,  i 
found i t  to be a reasonably pr iced rum that 
i  could use in a var iety of  t ropical  cock tai ls. 
now that i  can easi ly f ind i t ,  i  wi l l  put  i t  in 
rotat ion and look for ward to shar ing i t  wi th 
f r iends.

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

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Photo c redi t :   w w w. is thambul.com

Jamaican ribs with st icky rum BBQ sauce
ingredients:
•	 2 (2-pound) racks Baby Back Pork 

ribs
•	 1 Tbsp. Jerk seasoning Blend
•	 1 C. dark rum
•	 *st icky rum BBQ sauce - see rec ipe 

below

Direct ions:
1. r inse and pat r ibs dr y.  i f  desi red, 

remove th in membranes f rom backs of 
r ibs,  us ing a paper towel for  a bet ter 
gr ip.  (This wi l l  make r ibs more tender.) 
rub r ibs evenly wi th jerk seasoning.

2. Pour rum in a shal low dish or z ip - top 
p last ic f reezer bag; add r ibs,  turn ing to 
coat .  Cover or seal ,  and chi l l  1 hour, 
turn ing occasional ly.

3. l ight 1 s ide of  gr i l l ,  heat ing to medium 
heat (325° to 350°).  Place a dr ip pan 
beneath unl i t  s ide.  remove r ibs f rom 
mar inade, let  dra in quick ly,  and p lace 
on grate above dr ip pan. gr i l l  (w i th l id 
c losed),  turn ing occasional ly,  2 1/2 to 
3 hours or unt i l  r ibs are browned and 
tender and meat has shrunk back f rom 
bones.

4. Brush r ibs wi th 1/2 cup st icky rum 
BBQ sauce, and gr i l l  15 more minutes.  ser ve wi th addi t ional  sauce.  Y ie ld: 
makes 4 ser v ings

*st icky rum BBQ sauce
ingredients:
•	 1 C. dark Brown sugar,  f i rmly packed 
•	 ½ C. Ketchup
•	 ½ C. dark rum
•	 1 Tbsp. Jerk seasoning Blend
•	 1 tsp.  l ime Zest
•	 2 Tbsp. Fresh lime Juice
•	 2 Tbsp. soy sauce
•	 1 tsp.  Fresh grated ginger
•	 2 gar l ic Cloves, minced
•	 1 green onion, f ine ly chopped
•	 ¼ tsp. l iquid smoke

direc t ions:
Combine ingredients in a smal l  saucepan over medium heat .  s immer for  about 6 or 
unt i l  s l ight ly th ickened. remove f rom heat and a l low to cool.  ref r igerate lef t  over in 
a sealed container.   wi l l  keep for up to 2 weeks.
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molten Buttered rum cakes

ingredients:

•	 1 Tbsp. graham 
Cracker Crumbs

•	 1/2 C. (3 oz.) 
But terscotch Chips 

•	 1/3 C. But ter
•	 2 whole eggs
•	 1 egg Yolk
•	 1/4 tsp.  rum ex tract
•	 2 Tbsp. dark rum
•	 1/3 C. dark Brown 

sugar,  f i rmly packed
•	 1/3 C. A l l -purpose 

Flour

Direct ions:

1. Preheat oven to 400°F. 
2. spray bot toms and s ides of  3 (6 -ounce) custard cups wi th baking 

spray.  spr ink le f lour into each cup, shake excess f lour.  spr ink le a 
teaspoon of  graham cracker crumbs onto bot tom and around s ide of 
each cup.

3. in 1-quar t  saucepan, melt  but terscotch chips and but ter over medium 
heat ,  st i r r ing constant ly.  remove f rom heat and cool  s l ight ly,  about 5 
minutes.

4. in a large bowl,  beat whole eggs, egg yolk,  rum ex tract  and dark rum 
with wire whisk or egg beater unt i l  wel l  b lended. Beat in brown sugar. 
Beat in melted but terscotch mix ture and f lour unt i l  wel l  b lended. 
div ide bat ter evenly among custard cups and place cups on cookie 
sheet ,  use cookie sheet that  has s ides.

5. Bake 13 to 16 minutes or unt i l  s ides are set  and centers are st i l l  sof t 
(tops wi l l  be puf fed and cracked).  let  stand 5 minutes.  run smal l 
kni fe or metal  spatula along s ides of  cakes to loosen. immediate ly 
p lace indiv idual  desser t  p late upside down over top of  each cup; turn 
p late and cup over.  remove cup. ser ve warm.

Photo c redi t :   w w w.p i l lsbur y.com



I m b i b er’ s 
The

Almanac
a monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!

got rum?  June 2023 -  14

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

here are a few of  them!

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

JUN 2 National moonshine Day
JUN 3 World cider Day
JUN 4 National cognac Day
JUN 12 World gin Day
JUN 14 National Bourbon Day
JUN 19 National mar t ini  Day

I m b i b er’ s 
The

Almanac
JUNE
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I m b i b er’ s 
The

Almanac

rum and Apple Cider are f requent ly 
combined in hot /warm dr inks dur ing the 
winter hol iday season.  here is a rec ipe to 
enjoy th is excel lent  combinat ion of  f lavors 
dur ing the hot summer days.

ingredients:

•	 1 ½ oz. spiced rum
•	 3 oz.  Apple Cider
•	 1 oz.  Fresh lemon Juice
•	 1 tsp.  maple syrup (prefer red) or 

symple syrup
•	 A dash of  orange Bi t ters
•	 ice
•	 opt ional  garnishes: Apple sl ices, 

Cinnamon st icks,  star Anise and Brown 
sugar for  the r im

Direct ions:

1. Add al l  the ingredients (except the 
garnishes) into a  cock tai l  shaker,  add 
a few ice cubes. shake v igorously for  a 
few seconds and pour into a glass over 
ice.  i f  you don’ t  have a cock tai l  shaker, 
you can mix ever y thing in the glass. 
Just  st i r  i t  real ly wel l  and add ice. 

2. Add the garnishes and r im the glass 
wi th sugar,  i f  desired.  enjoy!

Featured Cocktai l:
spiced rum Cider

(June 3rd)

got rum? June 2023 -  19 
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thE mUsE of m i Xology
by cris Dehlavi

hi,  my name is Cr is dehlavi ,  and i  have been 
wr i t ing for  Got Rum?  for  a lmost 8 years.    For 
near ly 20 years,  i  ran a bar program at the 
prest ig ious 4 -diamond ohio restaurant “m at 
miranova.”    i t  was one of  the f i rst  c raf t  cock tai l 
bars in Columbus and garnered dozens of 
awards. The restaurant c losed in 2020, and 
i t  was then that i  made a move f rom being 
behind the st ick to work ing as Brand educator 
for  diageo hospi ta l i t y Par tnership. 

i  have been commit ted to mentorship my ent i re 
professional  l i fe and have been one of  the 
leaders of  the Cock tai l  Apprent ice Program 
at Tales of  the Cock tai l  s ince 2015. in 2013 i 
completed the BAr 5 -day program, and i  am 
happy to announce that i  passed my wseT 
level  3 in spir i ts th is past fa l l . 

one of  my proudest moments was being 
inducted into the dame hal l  of  Fame in 2016.  
i  hope you enjoy my stor ies about cock tai ls 
and rum! 
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hait ian Divorce
Af ter being in the industr y for  25+ years 
and wr i t ing for  got rum! for  over 7,  i 
of ten bel ieve i  have heard of  ever y rum 
dr ink on the planet .  naive of  me, yes,  as 
there are cer tain ly thousands out there 
and espec ial ly those that are considered 
“modern c lassics” (cock tai ls invented 
between 1970 and today).

The Hai t ian Divorce  is  an enjoyable 
one i  came across when v is i t ing Aust in, 
Texas, last  week. 

Tom richter or ig inal ly designed this 
ec lect ic cock tai l  at  The Beagle in 
new York Ci ty.  sadly,  the east v i l lage 
sher r y-centr ic bar c losed i ts doors in 
2013, but th is or ig inal  rec ipe l ives on. 
richter is the owner and creator of 
Tomr ’s Tonic,  a c inchona-based syrup 
meant to be mixed wi th gin and c lub 
soda. in 2012 when the hai t ian divorce 
was created, The Beagle had a running 
theme of matr imony-sty le dr inks, 
ever y thing f rom “second marr iage” 
to “shotgun wedding,”  designed by 
co -owner and beverage director dan 
greenbaum. Tom richter star ted play ing 
around wi th di f ferent i terat ions of  the 
old Fashioned (bourbon, sugar,  b i t ters) 
and loved the combinat ion of  rum and 
mezcal,  which provided notes you would 
most commonly smel l  and taste in a 
s ingle malt  scotch. The inherent smoky 
qual i t y of  mezcal  mixed wi th the funky 
f lavors of  rhum Agr icole real ly pack 
a punch of  complexi t y.  This twist  on a 
rum old Fashioned adds even more 
wi th Pedro X imenez sher r y,  which 
provides rais ins,  dates,  and f ig f lavors.   
i  absolute ly love that i t  is  wr i t ten wi th 
both a l ime AND  orange twist ,  too.  The 
oi ls of  the l ime br ighten i t  r ight  up, whi le 
the orange tends to round out a l l  the 
ingredients.   
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have fun wi th th is one! remember that 
not a l l  hai t ian rums taste the same, and 
al l  mezcals def in i te ly do not .  i  would 
encourage you to use a l ight ly smoky 
mezcal  so that the rum st i l l  shines 
through and an aged hai t ian rum so 
that i t  is  the star of  the dr ink.  

Pro Tip:  This cock tai l  is  wonder ful 
wi th chocolate bi t ters in p lace of  the 
Angostura,  and i f  you are a c igar-af ter-
dinner t ype of  person, th is may just  be 
the dr ink for  you!!

hait ian Divorce

ingredients

•	 1.5 oz Aged hai t ian rum
•	 .75 oz espadin mezcal 
•	 .5 oz Pedro X imenez sher r y
•	 Two dashes of  Angostura Bi t ters

Direct ions

in a mix ing glass,  add al l  ingredients 
and st i r  wel l  wi th ice.   strain into a 
rocks glass wi th one large ice cube. 
Zest a peel  of  l ime and orange over 
the dr ink,  and place i t  into the glass. 
enjoy! !
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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the Wildcraf ted cocktail:  make your own foraged syrups, Bit ters, 
infusions, and garnishes

by Ellen Zachos
(Publ isher ’s review) 
meet the natural 
lovechi ld of  the popular 
local - foods movement 
and craf t  cock tai l  scene. 
i t ’s  here to show you 
just  how easy i t  is  to 
make del ic ious,  one-
of-a-k ind mixed dr inks 
with common f lowers, 
ber r ies,  roots,  and 
leaves that you can f ind 
along roadsides or in 
your backyard. 
Foraging exper t  el len 
Zachos gets the par ty 
star ted with rec ipes for 
more than 50 garnishes, 
syrups, infusions, 
ju ices,  and bi t ters, 
inc luding Quick Pick led 
dayl i ly  Buds, rose hip 
syrup, and Chanterel le -
infused rum. You’l l 
then incorporate your 
handcraf ted components 
into 45 surpr is ing and 
del ight ful  cock tai ls, 
such as st inger in the 
rye, don’ t  sass me, and 
Tree- t in i .
About the Author
el len Zachos is an 
exper t  forager and 
longt ime foraging 
instructor.  she is the author of  s ix 
books, inc luding The Wi ldcraf ted 
Cock tai l  and Backyard Foraging.  she is 
co -host of  the Plantrama podcast and 
can be found onl ine at  backyardforager.
com.

Publ isher :  storey Publ ishing, llC 
(February 16, 2021)
language: engl ish
Paperback: 240 pages
isBn-10: 163586416X
isBn-13: 978 -1635864168
item weight:  1.02 pounds
dimensions: 6.56 x 0.63 x 8.56 inches
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your one-stop shop 

for aged rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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“DISTI L LED ”  or how noT To wriTe 
A BouT The h isTorY oF sPiriTs

This month our readers wi l l  not  f ind the 
customary ar t ic le on the histor y of  Cuban rum. 
Cer tain ly not because the ser ies is over,  we 
are st i l l  just  at  the beginning, but because 
i  thought i t  useful  to dedicate th is month’s 
space to the review of  a book on spir i ts just 
publ ished: ian Tat tersal l  and rob desal le’s 
“Dist i l led.  A Natural  H is tor y of  Spir i ts ”,  2022.  
The authors are two eminent ,  renowned 
sc ient ists:  “rob desal le is a curator at  the 
Amer ican museum of natural  histor y,  new York 
Ci ty.  ian Tat tersal l  is  curator emer i tus,  div is ion 
of  Anthropology, Amer ican museum of natural 
histor y.” 

The two are also wine enthusiasts and a few 
years ago they publ ished “A Natural  H is tor y of 
Wine ”  and, later,  “A Natural  H is tor y of  Beer.”   i 
read the f i rst  one and i  l iked i t .  i  am not a wine 
exper t ,  even though i  dr ink i t  regular ly,  and as 
far  as i  can te l l  i t  is  an excel lent  work,  fu l l  of 
informat ion and ref lec t ions,  as wel l  as sk i l fu l ly 
wr i t ten. 

Telmo Pievani  is  an eminent phi losopher of 
sc ience and is par t  of  a large internat ional 

thE rUm 
h istori aN

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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team of sc ient ists studying evolut ion;  he is 
a lso a great sc ient i f ic  popul izer,  ver y wel l 
known in my nat ive countr y,  i ta ly.  in an 
inter v iew with ian Tat tersal l  he ment ions 
his new book about spir i ts. 

Pleasant ly surpr ised, i  searched for the 
book and bought i t  r ight  away: at  last , 
real  sc ient ists dedicate themselves to our 
favor i te topic.  when the book ar r ived, i 
d iscovered that ,  in addi t ion to the two main 
authors,  other academics had col laborated 
on indiv idual  chapters.  moreover,  th is 
book is publ ished by the author i tat ive 
Yale universi t y Press,  and i t  is  a beaut i fu l 
object  too:  qual i t y paper,  good binding, 
beaut i fu l  designs; in shor t ,  ever y thing. 
A lso,  i  confess that i  was f i l led wi th pr ide 
when i  saw one of  my “goT rum?” ar t ic les 
ment ioned in the bib l iography.

But then i  read i t  and every thing 
changed….

in a nutshel l ,  the authors know l i t t le,  and 
badly,  about spir i ts,  and even less about 
their  h istor y.  unfor tunately,  i t  seems to me 
that they know histor y in general  l i t t le and 
badly.  There are interest ing par ts,  but  a lso 
many banal i t ies and above al l  many gross 
mistakes. And i  got  angry.  i t  is  not  r ight  to 
wr i te so s lovenly about spir i ts,  even less 
i f  i t  is  done by eminent sc ient ists and i f 
the tex t  is  publ ished by an author i tat ive 
publ ishing house.

There are some posi t ive th ings. The 
c lar i f icat ion on the taste of  ethanol  is 
undoubtedly useful,  i t  explains much of 
the p leasure of  dr ink ing spir i ts:  “ethanol 
is  far  f rom being a taste less substance, 
as is of ten bel ieved. instead, once i t  r ises 
above a concentrat ion of  about 20 percent 
by volume, wel l  above any thing you would 
expect to f ind in a convent ional  beer or 
wine, i t  impar ts subt ly b i t tersweet and 
uniquely mouth- f i l l ing qual i t y that  has yet 
to be repl icated by any other substance.” 

There is a lso some interest ing informat ion 
about what might happen in the near 
future:  “The not ion of  synthesiz ing a 
product to replace the alcohol  that  has 
t radi t ional ly been dist i l led br ings us to the 
subject  of  synthet ic a lcohol  subst i tutes.  … 
i f  a synthet ic substance could be produced 

that mimics the ef fect  of  a lcohol  wi thout i ts 
s ide ef fects,  many of  the unwanted ef fects 
of  a lcohol  would disappear.  … even bet ter, 
ant idotes could be administ rated to counter 
their  inebr iat ing ef fects,  a l lowing one to 
hop in one’s car and safe ly dr ive home 
af ter a night of  dr ink ing.” 

But then there are many things that are 
wrong. They are too many to l ist  a l l  of 
them, i  wi l l  dwel l  just  on the most g lar ing 
er rors,  s imply in order of  appearance. 

About the Column st i l l ,  they evident ly 
don’ t  know that the French engineer 
Jean-Bapt iste Cel l ier-Blumenthal,  and 
not Aeneas Cof fey,  invented the f i rst 
cont inuously work ing dist i l lat ion column 
and patented i t  in 1813. They go on to 
wr i te:  “The big physical  contrast  between 
the pot st i l l  and the Cof fey st i l ls  is  the ta l l 
two -dist i l l ing-column setup in the Cof fey 
st i l l ,  versus the s ingle and usual ly bulbous 
dist i l l ing vessel  of  the pot st i l l .  … most 
spir i ts categor ies on the market today may 
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be made on ei ther k ind of  st i l l ;  and there 
are now ‘hybr id ’  st i l ls  that  make the or ig inal 
def in i t ions and rules al l  the more confusing.”

false.  As i f  the di f ference between Pot 
and Column st i l l  were merely a mat ter of 
design. regarding this i  th ink i t  is  bet ter to 
read again richard seal ’s “Aeneas Cof fey, 
John Dore and Foursquare ”,  rum diAries 
Blog, February 9,  2021. “The dichotomy is 
not pot st i l l  vs column st i l l  but  batch st i l l  vs 
cont inuous st i l l .  A l l  st i l l  designs fa l l  into one 
of  the lat ter  two categor ies.  The addi t ion 
of  f rac t ionat ion or enhanced rect i f icat ion 
to a batch st i l l  is  st i l l  a batch st i l l .  The 
s imple batch st i l l  re l ies sole ly on the lyne 
arm for rect i f icat ion.  enhancing this ef fect 
does not change the fundamental  nature 
of  the st i l l .  …  A batch st i l l  wi l l  produce a 
changing output over t ime (col loquial ly the 
heads, then hear ts,  then tai ls)  f rom a s ingle 
charge (batch) that  i tse l f  changes as i t  is 
dist i l led.  A cont inuous st i l l  produces an 
unchanged output that  var ies by posi t ion (not 
by t ime) on an unchanging charge that is fed 
cont inuously.  heads, hear ts,  ta i ls  are drawn 
of f  s imultaneously f rom di f ferent posi t ions. 
This is the fundamental  dist inc t ion between 
the two processes which also explains why 
the two can never make the ident ical  spir i t . 
…ear ly column shaped st i l ls  (e.g.  the column 
Pistor ius st i l l)  should not be confused wi th a 
column or cont inuous st i l l ,  i t  was a batch st i l l 
and the saval le or Cel l ier  B lumental  st i l ls  are 
not f i t ted wi th “a pot st i l l ”  just  because they 
had a pot shaped base/ket t le – there were in 
fac t  cont inuous (or column) st i l ls .”

let ’s go on.  According to our authors,  Arnald 
of  v i l lanueva (1233 -1312) “was the ear l iest 
european author to refer to spir i ts as aqua 
v i tae (water of  l i fe),  and to descr ibe them as 
‘ the essence of  wine’.  he also provided the 
f i rst  detai led inst ruct ions for  dist i l lat ion”

false.  i f  they had read Forbes, or even some 
of my ar t ic les of  the ser ies The origin 
oF AlCoholiC disTillATion in The 
wesT, they would know that even before   
v i l lanueva, there was a great pro l i ferat ion of 
authors and works discussing the dist i l lat ion 
of  wine and the product ion of  aqua v i tae 
for  medic inal  purposes. For instance, the 
Franc iscan f r iar  Bonaventura da iseo, who 
died in 1280, stands out among those wi th 
his “Liber Compost i l le ”.  A great f r iend of 

A lber tus magnus, c lose to roger Bacon and 
in contact  wi th the young Thomas Aquinas, 
and therefore in touch wi th the greatest 
minds of  the t ime, the f r iar  descr ibed the 
numerous medic inal  waters that  were by that 
t ime commonly used in medic ine, inc luding 
the product ion of  a lcohol,  wi th dist i l lat ion of 
both essences for making rosewater and wine 
for the product ion of  aqua v i tae.  They haven’ t 
heard of  Taddeo A lderot t i  e i ther (c i rca 1210 -
1296),  the most famous physic ian of  h is age, 
who wi th his work Consi l ia  made known to the 
general  publ ic the term aqua v i tae,  i ts  uses in 
medic ine and how to dist i l  i t .

one thing that real ly st ruck me is that  the 
authors do not know the c lassic,  fundamental 
work by r.J.  Forbes “Shor t  H is tor y of  the 
Ar t  of  D is t i l la t ion ”.  Yet ,  one of  their  sources, 
norber t  Kockmann, in his “Histor y of 
D is t i l la t ion ”  2014, wr i tes c lear ly that  “To get 
a wider p ic ture,  however,  i t  is  a lso necessary 
to consul t  the secondary l i terature.  rober t 
Forbes (1943) gives an ex tensive i l lust rat ion 
of  the histor y of  the ar t  of  dist i l lat ion unt i l 
1840 and the death of  Cel l ier-Blumenthal.” 

And here is a real  b looper ;  at  the beginning of 
chapter 7 sPiriT Trees, they wr i te:  “For th is 
chapter we just  had to t r y the grand daddy of 
a l l  new wor ld spir i ts:  ar rack or ig inated on the 
ear ly Por tuguese plantat ions in the Canary 
is lands.”   

Doubly false.  Fi rst :  Ar rack is not “ the grand 
daddy of  a l l  new wor ld spir i ts”.  Ar rack (arak, 
rak i ,  rak i ja,  etc)  is  an old wor ld word that 
in most of  Asia indicated, and st i l l  indicates, 
spir i ts in general.   “Batavia Ar rack ”,  whose 
label  they show, is produced (probably f rom 
r ice and sugarcane) prec isely in Batavia, 
that  is,  present day Java and not in the 
Canary is lands. second: there were no “ear ly 
Por tuguese plantat ions in the Canary is lands” ! 
The Canary is lands were colonized by the 
spanish, not by the Por tuguese, and they are 
st i l l  a par t  of  spain,  as can be seen in any 
map. 

let ’s now get to chapter 14 rum (And 
CAChAÇA) by susan Perk ins and miguel 
A .  Acevedo “sugar remained an ex tremely 
prec ious commodity,  however,  because the 
tower ing grass could only be grown in wet , 
t ropical  c l imate ver y far  f rom europe.”  
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false.  Before the discovery and colonizat ion 
of  the At lant ic is lands, sugarcane was widely 
cul t ivated and sugar produced in Cyprus, 
sic i ly  and spain.  only the development of 
the Amer ican plantat ions put sic i l ian sugar 
out of  business for good, whereas in spain 
sugarcane cul t ivat ion cont inued unt i l  just  a 
few years ago. indeed, in southern spain the 
last  zaf ra was in 2006.

later in the same chapter,  “Column dist i l l ing 
al lows for near- cont inuous product ion and 
wi l l  y ie ld a s igni f icant ly more consistent 
product ,  wi th far  less energy wasted. The 
process was patented by Aeneas Cof fey in 
1830 and involved two connected columns. 
eventual ly these two -columns st i l ls  gave r ise 
to more complex st i l ls  wi th three or more 
column, y ie lding more complex and indiv idual 
rums.” 

false.  As ment ioned above, Jean-Bapt iste 
Cel l ier-Blumenthal,  and not Aeneas Cof fey, 
invented the f i rst  cont inuously work ing 
dist i l lat ion column and patented i t  in 1813. 
Besides, as is wel l  known, column st i l ls  did 
not produce “more complex and indiv idual 
rums”,  but ,  on the contrar y,  a more “neutral ” 
spir i t .   see the proceedings of  The roYAl 
Commission on whisKeY And oTher 
PoTABle sPiriTs (1908) in January to may 
2020 issues of  “goT rum?”.

And again:  “rum is now successful ly 
produced in more than thi r t y countr ies around 
the wor ld,  but  i ts home base and the center 
of  i ts  ident i t y is f i rmly in the Car ibbean.”  

False.  rum is now produced in many more 
countr ies,  around a hundred, inc luding, just 
to give a few examples,  the usA, scot land, 
denmark and also i ta ly.  The largest rum-
produc ing countr ies are india and the 
Phi l ippines. 

regarding Cuba, “ in 1762, however,  the 
Br i t ish br ief ly occupied the countr y,  not  even 
for a fu l l  year but long enough to int roduce 
rum product ion,  which was cont inued when 
spain resumed i ts command.”  

false.  rum was already largely produced in 
Cuba wel l  before the Br i t ish occupat ion,  as 
i  demonstrated in the ar t ic les of  the ser ies 
hisTorY oF CuBAn rum.

And, “Brazi l  was the most impor tant producer 
of  sugar and i ts fermented der ivat ives in 
the s ix teenth centur y,  wi th dutch set t lers 
contro l l ing product ion.  dur ing the Pernambuco 
insur rect ion of  1817, the dutch were expel led 
f rom Brazi l  and set t led in Car ibbean is lands.”  

false.  The dutch west india Company 
occupied the nor th eastern coastal  region 
of  Brazi l  (more or less,  present day state of 
Pernambuco, capi ta l  rec i fe)  in 1624 and were 
def in i t ive ly expel led in 1654.

last but not least ,  in one of  the last  chapters 
we f ind that mar ie Br izard marketed the 
f i rst  aniset te in 1755. “sadly,  the spir i t  of 
innovat ion ushered in by mar ie’s product was 
summar i ly snuf fed out by the 1787 French 
revolut ion,  which put an end to ever y thing 
that might have been considered a luxur y.” 

Well ,  the c la im that the French revolut ion “put 
an end to ever y thing that might have been 
considered a luxur y ” is highly quest ionable. 
For example,  sugar and rum consumpt ion 
became widespread in France r ight  dur ing the 
revolut ion.  But ,  most impor tant ly,  i  do not 
know of any French revolut ion in 1787, whi le i 
know of one, and of  some impor tance, in 1789.

i  th ink that ’s enough. i ’d l ike to repeat what i 
wrote at  the beginning: i t  is  not  r ight  to wr i te 
so badly about spir i ts,  and even less i f  those 
who do are eminent sc ient ists and i f  the book 
is publ ished by an author i tat ive publ ishing 
house. i t ’s  a lack of  respect towards our 
whole wor ld,  but  even more towards human 
knowledge in general. 

we l ive in a compl icated wor ld,  di f f icul t 
to understand and the problem of cor rect 
informat ion and fake news is under ever yone’s 
eyes. But in th is case, there are no major 
economic or pol i t ical  interests at  stake; there 
is therefore no interest  on the par t  of  anyone 
in manipulat ing the informat ion or spreading 
wrong informat ion to gain advantages. wel l , 
i f  not  even in th is case, when the wr i ters 
are prest ig ious academics and their  work is 
publ ished by a major publ ishing house, we can 
t rust  what we read, then our future wor r ies 
me, a lot .

marco Pier in i
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B I T T ER
Unt i l  The

END
Join us as we explore

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

in gastronomy, mixology and 
health.

Presented by
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B I T T ER
Unt i l  The

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly taste?

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

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

Bit ter foods

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

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

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

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

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

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

END
Featured ingredient:

cinchona Bark
scientif ic Name: cinchona of f icinalis

Cinchona  is  a genus of  f lower ing plants in 
the fami ly rubiaceae containing at  least 
23 spec ies of  t rees and shrubs. A l l  are 
nat ive to the t ropical  Andean forests of 
western south Amer ica.  A few spec ies are 
repor tedly natural ized in Central  Amer ica, 
Jamaica, French Polynesia,  sulawesi, 
saint  helena in the south At lant ic ,  and 
são Tomé and Prínc ipe of f  the coast of 
t ropical  Af r ica,  and others have been 
cul t ivated in india and Java, where they 
have formed hybr ids.
Cinchona has been histor ical ly sought 
af ter  for  i ts  medic inal  value, as the bark of 
several  spec ies y ie lds quinine and other 
alkalo ids.  These were the only ef fect ive 
t reatments against  malar ia dur ing the 
height of  european colonial ism, which 
made them of great economic and pol i t ical 
impor tance. Trees in the genus are also 
known as fever t rees  because of  their  ant i -
malar ia l  proper t ies.
The bir th of  homeopathy was based on 
c inchona bark test ing.  The founder of 
homeopathy,  samuel hahnemann, when 
t ranslat ing wi l l iam Cul len’s mater ia 
medica, not iced Cul len had wr i t ten 
that Peruvian bark was known to cure 
intermit tent  fevers.[35]  hahnemann took 
dai ly a large, rather than homeopathic, 
dose of  Peruvian bark.  Af ter  two weeks, 
he said he fe l t  malar ia - l ike symptoms. This 
idea of  “ l ike cures l ike” was the star t ing 
point  of  h is wr i t ings on homeopathy. 

(source: ht tps: //w w w.wik ipedia.com)
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Did you Know that .  .  .
•	 Cinchona is used for increasing 

appet i te;  promot ing the re lease of 
digest ive ju ices;  and t reat ing b loat ing, 
fu l lness,  and other stomach problems. 
i t  is  a lso used for b lood vessel 
disorders inc luding hemorrhoids, 
var icose veins,  and leg cramps. 

•	 some people use c inchona for mi ld 
inf luenza, swine f lu,  the common cold, 
malar ia,  and fever.  other uses are for 
cancer,  mouth and throat diseases, 
enlarged spleen, and musc le cramps.

•	 Cinchona is a lso used in eye lot ions 
to numb pain,  k i l l  germs, and as an 
astr ingent .  Cinchona ex tract  is  a lso 
appl ied to the sk in for  hemorrhoids, 
u lcers,  st imulat ing hair  growth,  and 
managing var icose veins.

•	 in foods, c inchona is used as a bi t ter 
f lavor ing in tonic water and alcohol ic 
beverages.

(source: ht tps: //w w w.webmd.com)
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B I T T ER
Unt i l  The

END
featured Bit ters recipe:

“advanced” Bit ters
in the January issue of  th is ser ies, 
we covered a “beginner ’s”  vers ion of 
Angostura Bi t ters.   By now you should 
be more fami l iar  wi th the di f ferent 
botanical  ingredients and wi th the di f ferent 
ex t ract ion methods, so we’re ready to look 
at  a more “advanced” rec ipe:

•	 1 tsp.  gent ian root
•	 1/4 C. Cinchona Bark,  chopped
•	 1/2 C. whole Cloves
•	 1/4 C. whole Cardamom
•	 6 to 8 st icks of  Cinnamon
•	 2 Tbsp. whole A l lspice Ber r ies
•	 400 ml (approximately 13.5 oz.) 

overproof white rum or other neutral 
spir i t

•	 2 to 4 C. of  water for  f inal  di lut ion

Place the gent ian and c inchona in one 
jar  and al l  spices in another.  div ide the 
everc lear evenly between the jars.  seal 
and shake the jars,  and test  the scent 
ever y day or so.  A l low the ingredients to 
infuse for about four to s ix days, checking 
for a balanced scent .

Fi l ter  the sol ids out when done and store 
bi t ters in a f resh dropper bot t le.  use the 
water to di lute your b i t ters i f  i t  comes out 
overpower ing. 
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aPPlEtoN EstatE

last month,  Appleton estate announced the launch of 
the l imi ted - edi t ion 17-Year- o ld legend, an exc lus ive 
and fa i thfu l  recreat ion of  the legendar y 17-Year- o ld 
rum craf ted by J.  wray & nephew on the estate in 
the 1940 ’s.  The J.  wray & nephew 17-Year- o ld is 
known around the wor ld as the stor ied inspi rat ion 
for  the c reat ion of  the mai Tai  cock ta i l .  legend has 
i t  that  th is exquis i te sp i r i t  caught the imaginat ion of 
one notable bar tender in par t icu lar,  v ic tor Bergeron, 
founder of  the famous Trader v ic ’s bar in san 
Franc isco. whi le exper iment ing wi th f r iends, i t ’s  sa id 
that  he reached for a bot t le of  the 17-Year- o ld rum, 
b lended by J.  wray & nephew, which would become 
his rum of choice.  medium-bodied, beaut i fu l ,  and 
go lden, the hues were evocat ive of  the Jamaican 
sun. Protec t ive to not overpower th is spec ia l  b lend, 
v ic tor pai red i t  w i th a subt le range of  ingredients, 
to complement the rum’s top notes.  shared wi th h is 
f r iends f rom Tahi t i ,  i t  was dec lared ‘mai ta’ i  roa a’e’, 
or  s imply t rans lated, ‘ the best ’,  and thus, a legend 
was born.  The rum has become one of  the most 
sought-af ter  bot t les in the wor ld,  and today, a t r ibute 
to th is legend of  cock ta i l  h is tor y returns to the wor ld 
stage as a l imi ted of fer ing,  good news for both rum 
connoisseurs and c lass ic cock ta i l  enthusiasts a l ike. 
referenc ing or ig inal  manuscr ipts and formulas, 

rUm iN thE NE Ws
by mike Kunetka

These are the most recent and notewor thy 
headl ines in the rum indust r y.   i f  you want us 
to share your news wi th our readers,  p lease 

send me an emai l  to:  mike@gotrum.com.
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legendar y master B lender Joy spence created th is 
one - t ime re lease us ing four ver y rare d ist i l la tes 
set  as ide to rest  on the estate to best recreate the 
taste prof i le of  the pr ized go lden b lend. “ wi th our 
17-Year- o ld legend, we knew we had a spec ia l  s tor y 
to te l l ,”  sa id spence. “This pro jec t  has been years 
in the mak ing and t ru ly one of  the most chal lenging 
of  my career.  in carefu l ly re - c reat ing the beaut i fu l 
taste prof i le of  the or ig inal  rum, we’ve c reated an 
express ion that is a t r ibute both to our own her i tage, 
and to the her i tage of  the c lass ic cock ta i l  c raf t .” 
spence to ld Forbes cont r ibutor,  Tony sachs, “ we 
had the formulat ion,  we had the spec i f icat ion,  so we 
know what the technica l  composi t ion was, and what 
the sensor y f lavor prof i le is .  we worked ass iduously 
to develop these spec ia l  marques of  rum. There’s 
one par t icu lar marque that is so unique, and you 
had to set  the ferment in a par t icu lar way and dist i l l 
in a par t icu lar way, which is not what we’re do ing 
now for the other estate marques.”  1,500 bot t les of 
th is spec ia l  express ion have been produced and are 
avai lab le for  sa le.  last  month,  36 nFTs redeemable 
for  bot t les of  Appleton estate 17-Year- o ld legend 
were made avai lab le on B lockBar.com.  Appleton 
estate has co l laborated wi th Jamaican v isual  Ar t is t , 
oneika russel l  to develop the ar twork for  each nFT 
exc lus ive to B lockBar,  a f i rs t  f rom Appleton estate. 
The 17-Year- o ld legend wi l l  a lso be avai lab le 
at  se lec t  premium reta i lers star t ing in June, in 
the uni ted states,  Jamaica, the uni ted K ingdom, 
France, i ta ly,  Czech republ ic ,  swi t zer land, Belg ium, 
nether lands, luxembourg, Aust r ia,  denmark, 
s ingapore,  Taiwan, south Korea, new Zealand, 
Japan, and hong Kong. 17-Year- o ld legend is a 
100 per cent pot- d is t i l led rum, bot t led at  49% ABv. 
ht tps: //appletonestate.com/

holmEs cay

holmes Cay rum is re leasing two dist inc t  s t y les 
of  unaged rum, rhum Agr ico le and grand Arôme, 
f rom dist i l le r ie de savanna of  réunion is land, as 
a par t  of  i ts  s ingle or ig in co l lec t ion.  reunion, a 
t rop ica l  is land in the indian ocean of f  the coast 
of  madagascar,  is  a French overseas depar tment .  
i ts fer t i le vo lcanic so i l  has y ie lded sugarcane for 
centur ies.  The savanna dist i l le r y produces both 
cane ju ice and molasses rums. réunion is land 
Agr ico le rum is made f rom f resh pressed cane 
ju ice d ist i l led on a saval le copper co lumn st i l l .  i t  is 
bot t led unaged at  50% alcohol  by vo lume. réunion 
is land grand Arôme rum is a molasses h igh ester 
express ion produced af ter  a ten - day fermentat ion 
per iod.  A lso d ist i l led on the saval le copper co lumn 
st i l l ,  i t  is  bot t led unaged and at  a h igh proof,  57.5% 
alcohol  by vo lume. holmes Cay rum founder er ic 
Kaye says, “These unaged expressions f rom reunion 
have never been so ld in nor th Amer ica before.  Both 
are spec ia l ,  smal l  batch rums dist i l led f rom nat ive 
sugarcane. The rhum Agr ico le and the grand Arôme 
ver y much f i t  the prof i le of  the holmes Cay single 
or ig in l ine,  of fer ing exc i t ing and accessib le younger 
express ions to broaden ser v ing oppor tuni t ies.  These 
two expressions cannot be mistaken for one another, 
nor could they be mistaken for l ight- f lavored whi te 

rums made in other d is t i l l ing st y les.   The réunion 
is land Agr ico le and grand Arôme expressions are 
de l ic ious and dist inc t ive express ions of  the ter ro i r  of 
reunion, ready to be s ipped or used in cock ta i ls that 
h ighl ight  the i r  spec ia l  qual i t ies.”  er ic Kaye founded 
holmes Cay rum in 2019. Frust rated that access 
to cask st rength rums wi thout addi t ives was l imi ted 
in the uni ted states,  Kaye saw an oppor tuni t y to 
focus on the hard - to - obta in aged expressions that 
he had encountered in europe and the Car ibbean, 
whi le championing increased t ransparency across 
the categor y.  Kaye’s ex tensive knowledge of  rum 
and re lat ionships wi th h ighly regarded dist i l le r ies 
wor ldwide enable h im to se lec t ,  bot t le and impor t 
rare casks, unusual  express ions and exc i t ing b lends. 
ht tps: //w w w.holmescay.com/

KUlEaNa

The fo lks at  Kuleana descr ibe themselves as Farmers, 
d ist i l le rs and B lenders.  As B lenders,  Kuleana sources 
rum f rom dist i l le rs around the g lobe for the i r  huihui , 
Nanea	and	Hōkūle i 	core	products. 	Ever y	once	and	
a whi le they are of fered a gem, a rare s ing le bar re l 
of  some forgot ten rum. since a s ing le bar re l  is  not 
enough to c reate a core product ,  Kuleana has of fered 
these spec ia l  rums as spec ia l  releases. when i  was 
on the B ig is land in december,  they had just  re leased 
200 bot t les of  Jamaica 11, a bo ld,  funky Jamaican 
rum that was de l ic ious.  later th is month,  Kuleana 
wi l l  be re leasing 200 bot t les of  Panama 15 at  the 
Kuleana rum shack in waiko loa v i l lage on the B ig 
is land of  hawai i .  The journey of  Panama 15 began in 
Februar y 2004, when i t  was d ist i l led in Panama using 
a molasses fermentat ion.  in 2014, the bar re l  was 
empt ied, and the rum (about 157- l i ters of  rum) was 
t ranspor ted to the uni ted K ingdom, where i t  was re -
bar re led and nur tured for f ive addi t ional  years.  i t  was 
not unt i l  2019 that th is h idden gem was discovered v ia 
bar re l  sample in a warehouse in europe by Kuleana 
rum works,  wai t ing to be shared wi th d iscerning 
rum enthusiasts around the g lobe. “ whi le we don’ t 
know much about the or ig ins of  th is par t icu lar bar re l , 
we do know that i t  exudes an ex t raordinar y leve l  of 
de l ic iousness,”  says steve Jef ferson, Founder and 
Ceo. Jef ferson added “ in addi t ion to mak ing one of 
the wor ld ’s f inest  rum agr ico les f rom f resh-pressed 
Hawai ian	hei r loom	kō	(sugarcane), 	we	search	the	
globe for wor ld - c lass rums to c reate innovat ive 
b lends. our spec ia l  release program is how we share 
the most rare and remarkable rums we f ind,  d i rec t ly 
w i th you, as we f ind them.”
in other news, Kuleana is of f  to qui te a star t  in 2023. 
Their 	Hōkūle i , 	which	 is	a	b lend	of 	seven	rums	f rom	
hawai i ,  Panama, nicaragua, Barbados and Tr in idad, 
won a Plat inum medal f rom the Beverage Test ing 
inst i tu te (BTi),  a prominent author i t y in the beverage 
evaluat ion f ie ld,  and a gold medal f rom the san 
Franc isco wor ld spi r i ts Compet i t ion.  Thei r  hawai ian 
rum Agr ico le earned a gold medal and an impressive 
score of  93 po ints f rom BTi .  This recogni t ion f rom BTi 
fur ther cements the hawai ian rum Agr ico le’s status 
as a wor ld - c lass rum that showcases the unique 
ter ro i r  and cul ture of  hawai i .  Kuleana’s huihui ,  a 
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blend of  the i r  hawai ian rum Agr ico le,  a mar t in ique 
rhum Agr ico le and a l ight  rum f rom Papua new 
guinea, a lso won a gold medal in the san Franc isco 
wor ld spi r i ts Compet i t ion.  “ we are immensely 
proud of  the recogni t ion and awards received by our 
rums,”  said Jef ferson. “These accolades val idate our 
unwaver ing commitment to qual i t y and authent ic i t y. 
we take pr ide in our process and in our products 
which are g luten - f ree and have no added sugars, 
f lavors,  or  co lor ing.  we aim to de l iver except ional 
sp i r i ts that  embody the sp i r i t  of  a loha. These awards 
ser ve as a testament to the hard work and passion of 
our team.” ht tps: // ku leanarum.com/

Pl aNtatioN rUm

Plantat ion announced the re lease of  the second 
ser ies of  the Plantat ion rum vintage Col lec t ion 
cal led ‘under the sea,’  featur ing s ix except ional 
bot t l ings produced in l imi ted quant i t ies,  a l l  se lec ted 
by A lexandre gabr ie l ,  owner and master B lender of 
Plantat ion rum. each bot t l ing is f rom a d i f ferent rum-
produc ing count r y,  d is t inguished by the iconic co lors 
and local  mar ine animals nat ive to s ix of  the great 
ter ro i rs of  rum, inv i t ing fans to p lunge into a new 
wor ld of  rum. 
•	 PAnAmA 2008, 45.7% ABv (91.4 proof )  – Panama 

is the home of A lcoholes de l  is tmo dist i l le r y, 
which produced th is 2008 v intage. Panama 2008 
is made f rom molasses f rom the local ly grown 
sugarcane. d ist i l led in a co lumn st i l l  and aged 
for 12 years in ex-bourbon bar re ls in Panama’s 
t rop ica l  atmosphere, i t  was t ranspor ted by boat to 
France to mature an ex t ra year.

•	 JAmAiCA 2007 – Clarendon msP, 48.4% ABv 
(96.8 proof )  -  Jamaica is the home of the 
venerable Clarendon d ist i l le r y,  which produced 
th is v ibrant express ion. made wi th molasses f rom 
local ly grown sugarcane, th is v intage was dist i l led 
in a vendome double - retor t  copper pot s t i l l  that 
produces an e legant aromat ic prof i le,  l ighter than 
the t radi t ional  pot  s t i l l  Jamaican rum.

•	 FiJ i  isl Ands 2009, 49.5% ABv (99 proof )  – Fi j i 
is  the home to the rum Co. of  Fi j i  d ist i l le r y.  This 
100% pot s t i l l  rum is the product of  an except ional 
ter ro i r  combined wi th ar t isanal  savoi r- fa i re and 
t radi t ional  product ion methods. Af ter a four- to -
f ive - day fermentat ion,  the molasses is d is t i l led 
in a t radi t ional  copper st i l l .  The rum is aged for 
10 years in the t rop ica l  c l imate,  fo l lowed by three 
addi t ional  years in the cont inenta l  c l imate of 
France.

•	 guYAnA 2007, 51% ABv (102 proof )  -  This 
except ional  guyanese rum is a b lend of  rums 
resul t ing f rom one -week fermentat ions d ist i l led 
in three h istor ic s t i l ls ,  inc luding the Por t  mourant 
double wooden pot s t i l l .  F i rs t  matured for th i r teen 
years in 200 - l i ter  ex-bourbon casks in the t rop ica l 
c l imate,  i t  is  then fur ther aged for two years in 
France.

•	 BArBAdos 2013 (50.2% ABv, 100.4 proof )  -  This 
except ional  rum was se lec ted f rom the ce l lars of 
west indies rum dist i l le r y by A lexandre gabr ie l , 
w i th the he lp of  Andrew hassel l ,  managing 
direc tor and rum histor ian,  and don Benn, master 

d ist i l le r  at  wird. A combinat ion of  rums f rom 
both pot and co lumn st i l ls ,  th is b lend was f i rs t 
matured for 8 years in the ce l lars of  west indies 
rum dist i l le r y,  then fur ther aged for another year 
in France.

•	 veneZuel A 2010 (52% ABv, 104 proof )  – 
venezuela is home to dest i ler ia sofa,  a fami ly-
owned dist i l le r y wi th more than 200 years of 
rum making exper t ise.  d ist i l led in a co lumn st i l l 
and aged for e ight years in the i r  ce l lar,  carefu l ly 
se lec ted casks were then aged for an addi t ional 
four years in France.

ht tps: //w w w.p lantat ionrum.com/

moNtaNya DistillErs

montanya dist i l le rs is ce lebrat ing i ts 15 -year 
anniversar y in 2023. what began as a smal l ,  fami ly-
run business is now a successfu l  brand se l l ing rum 
across the uni ted states and in 7 count r ies in the uK 
and europe. The or ig inal  d ist i l le r y (2008 -2011) was 
on B la i r  st reet in s i lver ton in a 100 year- o ld,  800 
square foot bui ld ing.  The complete operat ion took 
p lace on three leve ls:  fermentat ions in the d i r t - f loored 
basement ,  d is t i l l ing and tast ings on the main leve l , 
and aging and bot t l ing upsta i rs .   The Tast ing room 
was of ten packed shoulder to shoulder wi th sk iers 
and h ikers dr ink ing double whi te room cock ta i ls .  i t 
was a grand adventure.  in 2011, Karen hosk ins and 
her fami ly dec ided to move to Crested But te to open 
up more oppor tuni t ies for  the whole fami ly and the i r 
bus inesses. Today, montanya dist i l le rs occupies 
over 10,000 sq. f t  of  commerc ia l  space and is po ised 
for cont inued grow th af ter  a chal lenging few years 
of  expansion and pandemic.  There have been many 
chal lenges and set-backs a long the way. “Access 
to capi ta l ,  compet i t ion against  larger companies, 
and the fac t  that  we don’ t  have a famous ce lebr i t y 
represent ing us are a few of  the many hurdles,”  says 
hosk in.  “ in addi t ion to the fac t  that  rum was so far 
outs ide the norm, Amer ican mounta in rum no less, 
when we star ted.”  despi te the odds, hosk in has 
scaled her business and increased product ion ten -
fo ld.  montanya wi l l  re lease var ious l imi ted - edi t ion 
anniversar y i tems throughout the year,  inc luding 
l imi ted -edi t ion g lassware, hats,  and t - sh i r ts .  They 
wi l l  a lso be re leasing the i r  f i rs t - ever rum l iqueur th is 
summer (only avai lab le in the i r  tast ing room in i t ia l ly), 
which wi l l  feature a burst  of  vani l la ,  c love, orange, 
and lemon. ht tps: //w w w.montanyarum.com/

KilchomaN DistillEry

is lay scotch whisky maker K i lchoman announced 
p lanning permiss ion has been received to bui ld a rum 
dist i l le r y on the is land of  Barbados. nine acres of 
land and a dere l ic t  mansion house were purchased at 
Bent ley mansion in the Par ish of  st .  Phi l ip in August 
2021.   The p lan is to erec t  bui ld ings to house the 
d ist i l le r y,  mi l l  and cask warehouse, purchase sugar 
cane f rom the f ie lds sur rounding Bent ley mansion, 
c rush i t  on s i te and produce rum f rom sugar cane 
ju ice and cane syrup. Product ion wi l l  be f rom two 
copper pot s t i l ls  fo l lowed by maturat ion and bot t l ing 
on s i te.  Anthony wi l ls w i l l  be teaming up wi th Frank 
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ward, former mount gay managing direc tor,  who 
wi l l  be consul t ing on the pro jec t  and adv is ing on 
spec i f ic  rum product ion methods. This wi l l  of fer 
a combinat ion of  ex ist ing exper t ise in s ing le mal t 
whisky product ion and mr.  ward ’s vast  knowledge in 
rum product ion.  K i lchoman has developed a network 
of  d is t r ibutors around the wor ld and p lan to ut i l ize 
the same dist r ibutors for  our premium rum. Anthony 
wi l ls commented, “ th is is an exc i t ing development 
for  K i lchoman and we look for ward to shar ing more 
news as the pro jec t  takes shape.”  ht tps: //w w w.
k i lchomandist i l le r y.com/

moUNt gay rUm

mount gay rum has unvei led the latest  addi t ion to 
i ts master B lender Col lec t ion ser ies,  The PX sher r y 
Cask expression. The l imi ted -edi t ion rum ser ies 
debuted in 2018 and ce lebrates mount gay ’s her i tage 
and exper t ise in rum making. The f i rs t  re lease in 
the ser ies was the Xo: The Peat smoke expression, 
c reated by former master B lender A l len smith.  in 
2019, when master B lender Trudiann Branker took 
over,  she re leased the express ions Pot st i l l  rum, The 
Por t  Cask expression, Andean oak Cask, and The 
madeira Cask expression. For th is year ’s re lease, 
Branker chose bar re ls f rom Pedro X imenez sher r y 
that  prev ious ly he ld for t i f ied wine. The PX sher r y 
Cask expression b lends both pot and cont inuous 
st i l l  rums that have spent at  least  twenty years in 
Amer ican whiskey bar re ls and aged them another year 
in the sher r y bar re ls.  Branker said “going through 
some of our o ldest rums to f ind the r ight  ones was an 
incredib le journey, tast ing rums that have been p laced 
in our bonds two decades ago. i  was thr i l led to f ind 
20 -year- o ld rums that s tood up in terms of  body and 
charac ter to benef i t  f rom being f in ished in PX sher r y 
casks,  and i ’m honored to add th is to our master 
B lender Col lec t ion.”  ht tps: //w w w.mountgayrum.com/

taK amaK a rUm

dr inks internat ional  repor ted that Takamaka rum f rom 
the seychel les has re leased the second round of  two 
of  the most popular express ions f rom i ts st Andre 
ser ies,  P t i  lakaz and grankaz. master B lender steven 
rioux worked c lose ly wi th co - founders Bernard and 
richard d ’of fay to re imagine the l iquids as par t  of  the 
natura l  evo lut ion of  the co l lec t ion. 
Takamaka creates b lends us ing the i r  own cane 
and molasses rums, the i r  own pot and co lumn 
dist i l led rums and Car ibbean aged Bajan rum.  P t i 
lakaz (45.1% abv) b lends t radi t ional ,  pot- d is t i l led 
seychel lo is cane rum, l ight ly aged in new French oak 
and ex- ruby por t  bar re ls ,  w i th a three -year- o ld pot 
and co lumn dist i l led molasses rum aged in f i rs t  f i l l  ex-
bourbon and an e ight-year- o ld ex-bourbon molasses 
rum f rom Barbados’  acc la imed Foursquare.  grankaz 
(51.6% abv) b lends t radi t ional  pot- d is t i l led seychel les 
cane rum wi th co lumn and pot- d is t i l led molasses rum, 
respect ive ly aged four years in medium toast v i rg in 
French oak and three years in f i rs t - f i l l  ex-bourbon 
bar re ls.  These are b lended wi th an e ight-year-
o ld Bajan Foursquare molasses rum. ht tps: //w w w.
takamakarum.com/

K aVo rUm

The CoreBev group announced the re lease of  i ts 
latest  brand, Kavo, the wor ld ’s f i rs t  greek rum. made 
wi th local ly sourced greek- is land ingredients,  Kavo 
is a new rum brand that promises to de l iver a unique 
and premium rum exper ience unl ike any other.  The 
product w i l l  be avai lab le in greece star t ing in June 
and wi l l  la ter expand to the uni ted states and Canada 
star t ing summer of  2023. “ i  wanted to c reate an 
authent ic product that  was unique to my roots and 
upbr inging,”  says CoreBev founder and Ceo ste l ios 
stavr ianos, whose parents are greek immigrants. 
“ i ’m ver y passionate about where i  came f rom, and i 
wanted to take that passion and put i t  into a bot t le. 
And th is is the f i rs t  of  i ts  k ind.”  Kavo is a premium, 
whi te rum that takes inspi rat ion f rom the r ich cul tura l 
her i tage and natura l  beauty of  greece’s p ic turesque 
is lands. The use of  unique f ru i ts and botanica ls,  such 
as mandar ins f rom santor in i  and mast ic f rom Chios, 
in addi t ion to sugar cane and other herbs and sp ices 
found only on greek is lands, g ive Kavo a d ist inc t 
f resh and sweet f lavor and aromat ic prof i le that  sets i t 
apar t  f rom other rums on the market .  Kavo is per fec t 
for  those seek ing a new and exc i t ing exper ience in the 
rum categor y.  “Kavo has been a lmost 3 years in the 
making, and we obsessed over ever y s ing le deta i l .” 
d imi t r ios Zahar iadis,  CoreBev ’s Chief  operat ing 
of f icer,  who worked c lose ly on the Kavo brand, added 
“ th is is a proud moment for  us to f ina l ly re lease th is 
product .”  ht tps: //w w w.corebev.com/

Koloa rUm comPaNy

Koloa rum Company has par tnered wi th A l l ied 
Beverage group to expand dist r ibut ion of  e ight 
premium rum products into the new Jersey market . 
Avai lab le now for purchase, rum enthusiasts and 
pat rons can choose f rom a d iverse por t fo l io of  f lavors 
inc luding whi te,  gold,  dark,  spice,  Coconut ,  Cacao, 
Cof fee, as wel l  as the f ive -year,  Kauai  reser ved 
single - Bar re l  Aged rum. Koloa rum products are 
ar t fu l ly  d is t i l led,  b lended and bot t led in Kalaheo, 
Kauai .  Pure cane sugar and pr is t ine ra inwater 
f rom	Mount	Wai ʻa leʻa le	come	together	 to	produce	
single -batch rums wi th remarkably r ich f lavors and 
smoothness that capture the essence of  “The garden 
is le”  in a de l ic ious range of  premium rum products. 
“To meet the steadi ly increasing demand for our 
premium rum products,  i t  is  c r i t ica l ly impor tant that 
we a l ign wi th the absolute best d is t r ibut ion par tners 
in each of  the markets we ser ve, and new Jersey is 
no except ion,”  sa id Bob gunter,  pres ident and Ceo of 
Koloa rum Company. “new Jersey is our latest  pro jec t 
launch and we’re ecstat ic to share The spi r i t  of  A loha 
f rom The garden is le to The garden state.  “ we’re 
exc i ted to represent Koloa rum, known as hawai i ’s 
spi r i t  of  A loha,”  sa id sara harmel in vP of  d ig i ta l  & 
innovat ion at  A l l ied Beverage group. “Koloa rum f i ts 
per fec t ly into our brand por t fo l io wi th i ts uniquely 
c raf ted premium rums. The response f rom our 
customers is remarkable and the company has t ru ly 
exceeded our expectat ions.”  ht tps: // ko loarum.com/
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Guatemala
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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cigar & rUm Pair i 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; 

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

Phi l ip
#grCigarPair ing

Dir ty rumhattan
A couple of  days ago, i  saw on 
instagram that a f r iend (Jer r y 
gitany) was smoking a Par tagás 
gran reserva and, just  l ike looking 
at  food can make you hungry, 
i  knew then and there that for 
this pair ing i  would be smoking 
a Par tagás.  i  selected a ser ie P 
n°2 (52 ring x 156 mm), which wi l l 
g ive me a l i t t le more than an hour 
of  smoking t ime, so i  can calmly 
match the pair ing to the intensi ty of 
the c igar.

For the cock tai l  i  thought about 
something that could easi ly 
be prepared at  home, a mix 
of  ingredients that  we’ve used 
before.   i  wanted to revis i t  the rum 
manhat tan, with a couple of  special 
touches, such as the addit ion of 
espresso, to add a new dimension 
to the cock tai l .

The rec ipe is as fo l lows:

•	 5 oz.  Bacardi  rum 10 Year old
•	 1 ½ oz. vermouth rosso
•	 1 shot of  espresso
•	 orange Peel  for  garnish

star t  by f i l l ing the mar t ini  g lass 
with a lot  of  ice to chi l l  i t .   Add the 
espresso shot so that ,  in addit ion 
to being chi l led,  the glass wi l l 
a lso have the f lavors and the foam 
from the cof fee.  meanwhi le,  in a 
cock tai l  shaker or mix ing glass, 
combine the rum and the vermouth 
with a couple of  ice cubes, to chi l l 
the mix ture.

now discard the contents of  the 
mar t ini  g lass and you’l l  not ice that 
i t  is  nicely chi l led and that the 
cof fee remnants l inger,  which wi l l 
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play an impor tant ro le in the nex t step.
Af ter mix ing the rum and vermouth in 
the mix ing glass,  st rain the mix ture 
(remove al l  the ice) into the mar t ini 
g lass.   You’l l  not ice that  the remaining 
touch of  cof fee gives the dr ink a 
new dimension, thus the name dir ty 
rumhat tan.  we then squeeze f reshly-
cut  orange peels,  to spray the aromat ic 
c i t r ic  o i ls on the cock tai l ,  which are the 
per fect  and refreshing f inal  touch.

i t  is  t ime to l ight  up the c igar.   making 
a c lean cut is easy with a c lassic 
Pirámide l ike this one f rom Par tagás.  
i  remind myself  that  this c igar has 
been in my humidor for  a very long 
t ime, the intensi ty level  may not be at 
the level  expected for this brand.  i 
a lso remember previous c igars i ’ve 
smoked f rom the same box, al l  of  them 
outstanding and thoroughly enjoyable, 
even into the last  third,  so this one 
should be no except ion.

dur ing the f i rst  third of  the 
smoking, the cock tai l  comes across 

wel l - rounded.  The notes f rom the rum 
and f rom the vermouth are balanced, 
suggest ing that dr ier  or  higher ABv 
rums would not work in this cock tai l .
The f lavors in the cock tai l  highl ight 
the tannins and leather notes,  with 
a warm f inish,  whi le the aromas are 
undoubtedly c i t r ic  and red wine, making 
this a complete pair ing throughout the 
length of  the smoking session.
Just as i  had suspected pr ior  to l ight ing 
i t  up,  af ter  being aged for so many 
years,  the c igar is excel lent  dur ing the 
f i rst  and second thirds,  never hiding i ts 
Cuban or igin.

i  hope that you can recreate this 
cock tai l ,  tak ing care to use a good 
vermouth rosso, and making sure to 
chi l l  the glass and to use f resh orange 
peels to give i t  the unique touch.

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing

Photo credi t :  @Cigar i l i



Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!

www.rumCentral.com

RUM


