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FROM THE EDITOR

O n  Hosting  And 
B eing  Hospitable

As summer reaches i ts peak ( for  us 
in the Northern Hemisphere,  anyway), 
the l ikel ihood increases for us being 
invi ted to part ies,  or  for  host ing our own 
gather ings.   With th is in mind, I  wanted 
to share a few thoughts on the things 
that we can do di fferent ly to t ransform 
our part ies f rom gener ic  to generous .

Hospital i ty  is  def ined by the dict ionary as 
“ the act  of  being fr iendly and welcoming 
to guests and vis i tors . ”    The social 
expectat ions f rom guests at tending an 
event have changed throughout the 
decades, as the conveniences of  modern 
l i fe (such as the increased avai labi l i ty 
of  prepared foods and dr inks) al l  but 
guarantee the presence of  menu i tems 
that would have been considered luxur ies 
in the past ( imagine cocktai l  t ime before 
ice machines were commonplace).

But as the temptat ion of  having food 
catered and of  purchasing RTDs and pre-
mixed cocktai ls beckons to us,  i t  is  worth 
not ing that being hospi table has more 
to do with making guests feel  welcomed 
than with making the host ’s job easy.

This does not mean that everything must 
be sourced and prepared from scratch, 
but s imple touches l ike dr ink garnishes, 
pre-chi l led glasses, personal ized 
coasters,  etc. ,  go a long way in set t ing 
the mood for a cozy,  welcoming 
gather ing.

Wri ter  and speaker Parker J.  Palmer 
wrote that  “The concept of  hospi ta l i ty 
arose in ancient t imes when the 
reciproci ty was easier to see:  in 
nomadic cul tures,  the food and shel ter 
one gave to a stranger yesterday is the 
food and shel ter  one hopes to receive 

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.

f rom a stranger tomorrow.  By of fer ing 
hospi ta l i ty,  one part ic ipates in the 
endless reweaving of  a social  fabr ic on 
which al l  can depend-- thus the gi f t  of 
sustenance for the guest becomes a gi f t 
of  hope for the host . ”

The perfect  gather ing is not necessar i ly 
the largest one possible:  guests,  l ike 
cocktai l  ingredients,  must be careful ly 
selected and art fu l ly  b lended, to 
guarantee harmonious resul ts.

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE ANGEL’S SHARE
by Paul Senf t

Whi le v is i t ing a local  store,  I  came 
across this rum in a new sect ion that 
was compr ised of  al l  overproof rums. 
Whi le I  had Cane Run Rum in cock tai ls 
in New Or leans, I  was not aware they 
had added a 151 expression for the 
l ine.  What l i t t le I  could f ind out about 
the product is that  the rum is made 
in Puer to Rico,  where i t  is  aged for 
f ive years in used Bourbon barrels. 
Af ter  this maturat ion process, the 
rum is at  some point  charcoal  f i l tered 
and then shipped to Kentucky,  where 
the Sazerac blends in some caramel 
color ing and bot t les the rum for 
dist r ibut ion at  75.50% ABV.    

Appearance  

The rum is in a standard 750 ml 
Bordeaux design with white labels with 
a purple screw top with the enigmat ic 
number 12 blend placed across the top. 
The back label  has some market ing 
informat ion and shares the or igin of 
the rum, which in this case is impor tant 
s ince other Cane Rum expressions 
were made in Tr inidad and Tobago. 

In the bot t le and tast ing glass,  the rum 
holds a sol id gold amber color.  Swir l ing 
the l iquid generates a thin band that 
thickens and beads almost immediately, 
re leasing a wave of  thick legs that 
descend quick ly down the side of 
the tast ing glass.  A smal l  amount of 
residue is lef t  af ter  the evaporat ion is 
complete.    

Cane Run Rum 151

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 2026 -  6
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Nose  

The aroma del ivers notes of  brown 
sugar,  ethanol,  l ight  vani l la,  and a nip 
of  oak.    

Palate  

The f i rst  smal l  s ip del ivers the 
expected punch of  the alcohol  with 
a swir l  of  unsweetened caramel. 
Addit ional  s ips reveal  notes of  baking 
chocolate,  b lack pepper,  dense 
molasses, l ime zest ,  gr i l led pineapple, 
and carbon. An ear thy mineral  r ich 
f inish l ingers on the palate for  qui te 
some t ime.    

Review  

Any t ime I  am evaluat ing a high proof 
product ,  I  take t iny sips in an at tempt 
to f ind the f lavors without burning 
out the palate.  I  have come to think 
of  151 rums, regardless of  or igin,  as 
f lavor enhancers for  cock tai ls and, 
except for  the 151 Swizzle (ht tps: //
beachbumberr y.com/rec ipe -swizzle.
html),  not  something to bui ld a dr ink 
around. What surpr ised me af ter  the 
ini t ia l  f ier y sip was the emergence of 
cer tain f lavors dur ing the evaluat ion. 
Whi le less robust than a Demerara 151 
rum, the esters make this ideal  as an 
ingredient in any cock tai l  that  cal ls for 
a 151 rum ingredient or f loat  where 
you want to put a di f ferent twist  on the 
f lavor prof i le compared to other rums 
in this category.  For those looking for 
a sui table replacement for  the ex t inct 
Bacardi  151, this may f i l l  that  niche in 
your backbar.
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This rum is produced by the Coral 
Cay Dist i l l ing company of  Cashmere, 
Washington, along with f ive other 
Tommy Bahama branded spir i ts in their 
por t fo l io.  They source the rums for 
this blend f rom Central  Amer ica and 
age them for a minimum of f ive years 
in Amer ican white oak barrels before 
f inishing them in used bourbon barrels. 
The rums are blended to 40% ABV, and 
caramel color ing is added for v isual 
consistency.    

Appearance  

The shor t-necked 750 ml bot t le is 
wrapped in a f loral  design and sealed 
with a c lear secur i ty wrap that holds 
the glass cork to the bot t le.  The cork 
has the Tommy Bahamas logo on top. 
The rum label  provides barely any 
informat ion about the rum. I  was only 
able to ver i f y the size of  the bot t le 
by f inding market ing mater ial  on the 
internet .  

The rum holds a dark golden amber 
color in the bot t le that  l ightens 
signi f icant ly in the tast ing glass. 
Swir l ing the l iquid created a medium 
band that released several  waves of 
fast-moving legs before evaporat ing, 
leaving a great deal  of  residue around 
the glass.   

Nose  

The aroma leads with a strong caramel 
note that  is fo l lowed by wood spices, 
ethanol,  and acetone in quick order.    

Tommy Bahama 
Tommy No. 2 Rum

Palate  

The ini t ia l  s ip condit ions the mouth 
with a swir l  of  caramel,  wood 
tannins,  and the burn of  the alcohol. 
Addit ional  s ips reveal  notes of  sal ine, 
raw oak, copper,  and astr ingent char 
with a medic inal  cherr y f lavor helping 
form the basel ine.  The acetone notes 
dr i f t  in as the rum fades in a quick 
f inish.    

Review  

Usual ly,  a rum that has a label 
with so l i t t le informat ion on i t  is 
concerning, but my cur iosi ty about 
this brand in i ts newest incarnat ion 
was hard to resist .  By design, the 
rum is engineered to be a cock tai l 
ingredient and needs a strong 
f lavor l ike orange juice or cof fee to 
balance and bury elements of  the 
f lavor prof i le.  Whi le overal l  i t  is  not 
unpleasant,  i t  is  not  an expression 
I  would recommend for s ipping. For 
those who are cur ious,  the f lavor 
prof i le has nothing in common with 
the Tommy Bahama rum produced in 
Barbados and should be considered 
i ts own separate exper ience with 
nothing more than a shared name.

THE ANGEL’S SHARE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Rummy Blueberr y Jam 

Ingredients:
•	 2 C. Blueber r ies (f resh or f rozen) 
•	 ¾ C. Granulated Sugar
•	 1 Tbsp. Fresh Lemon Juice
•	 1 Tbsp. Dark Rum

Direct ions:
1.	 Place blueber r ies,  sugar,  lemon 

juice,  and dark rum into a medium 
saucepan.

2.	 Cook over medium-high heat and 
al low the mix ture to come to a boi l 
then reduce heat to medium and 
cont inue cooking for 10 minutes, 
st i r r ing occasional ly.  Using a 
potato smasher,  smash some of 
the ber r ies about hal fway through 
the cooking t ime.

3.	 The l iquid in the saucepan wi l l 
star t  to th icken. Test the mix ture 
wi th a thermometer.  Once mix ture 
has reached 220°F/104°C then 
remove f rom heat .  Ladle the jam 
into c lean and ster i l ized mason 
jars and al low jam to cool.  Then, 
seal  jars and store them in the 
ref r igerator.  Consume within 2 
weeks.

Spiced Rum and Pear Jam

Ingredients:
•	 4 lbs.  Bar t let t  Pears (should y ie ld 

8 cups),  peeled and chopped into 
½ inch chunks

•	 2 C. Granulated Sugar
•	 3 Tbsp. Fresh Lemon Juice
•	 1½ tsp.  Ground Cardamom
•	 1 tsp.  Ground Cinnamon
•	 3 Tbsp. Spiced Rum 

Yummy Rummy June Jams!
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Direct ions: 
1.	 Place pears,  sugar,  lemon juice, 

cardamom, and c innamon in a large 
stain less-steel  saucepan and heat over 
medium-high heat unt i l  i t  star ts to boi l . 

2.	 Lower heat to medium and cont inue 
cooking unt i l  sauce thickens, about 15 
minutes.   Sk im of f  any foam and st i r  in 
rum. To test  consistency, p lace a smal l 
dol lop on a chi l led p late.  I f  i t  wr ink les 
when pushed wi th your f inger,  i t ’s 
ready. 

3.	 Spoon jam into hot ster i l ized jars, 
leaving ¼ inch headspace.  Remove air 
bubbles and wipe the r im c lean of  any 
jam to seal  l id proper ly.

Piña Colada Jam

Ingredients:
•	 3½ C. Canned Crushed Pineapple 
•	 ½ C. Coconut Water
•	 4½ Tbsp. Pect in
•	 ¼ C. Shredded Coconut ,  chopped
•	 5 C. Granulated Sugar
•	 ¼ C. Dark Rum
 
Direct ions: 
1.	 Combine crushed pineapple and 

coconut water in an 8 -quar t  saucepan 
over medium-high heat . 

2.	 Gradual ly st i r  in Pect in.  Once 
dissolved, add chopped coconut and 
sugar,  cont inue st i r r ing.  Br ing mix ture 
to a fu l l  ro l l ing boi l  and add the dark 
rum.  

3.	 Cont inue st i r r ing for  an addi t ional 
minute and then remove f rom heat . 
Sk im any foam f rom top of  jam. Spoon 
jam into hot ster i l ized jars,  leaving ¼ 
inch headspace.  

4.	 Remove air  bubbles,  wipe the r im c lean 
of  any jam to seal  l id proper ly,  and 
process in a boi l ing water bath for  10 
minutes.  Store in a cool,  dark p lace. 
Proper ly sealed, jam can last  up to a 
year. 

5.	 Once opened, store in the ref r igerator 
and enjoy wi th in a few weeks.

Strawberr ies & Rum Jam

Ingredients:
•	 3 lbs.  Fresh Strawberr ies,  hul led and 

halved
•	 4 C. Granulated Sugar
•	 4 Tbsp. Freshly Squeezed Lemon Juice
•	 ¼ C. Dark Rum

Direct ions:
1.	 In a large bowl,  combine the 

st rawberr ies,  sugar,  and lemon juice. 
Cover and let  them si t  for  at  least  2 
hours,  or  overnight in the ref r igerator. 
This helps draw out the natural  ju ices 
and infuses the ber r ies wi th sugar.

2.	 Transfer the macerated st rawberr ies 
and their  ju ices to a large, heavy-
bot tomed pot .  Br ing the mix ture to a 
boi l  over medium-high heat ,  st i r r ing 
f requent ly.  Once boi l ing,  reduce the 
heat and s immer,  sk im of f  any foam 
that r ises to the sur face.

3.	 When the mix ture begins to th icken 
(about 20 -25 minutes),  st i r  in the 
rum. Cont inue to cook, st i r r ing of ten, 
unt i l  the jam reaches the desired 
consistency. To test ,  p lace a smal l 
dol lop on a chi l led p late.  I f  i t  wr ink les 
when pushed wi th your f inger,  i t ’s 
ready.

4.	 Careful ly ladle the hot jam into your 
ster i l ized jars,  leaving about ¼ inch of 
headspace. Wipe the r ims c lean, seal 
wi th the l ids,  and process in a boi l ing 
water bath for  10 minutes.

5.	 A l low jars to cool  complete ly before 
stor ing them in a cool,  dark p lace. 
Proper ly sealed, jam can last  up to 
a year.  Once opened, store in the 
ref r igerator and enjoy wi th in a few 
weeks.
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

of  c lassic and new rum cocktai ls



Got Rum? June 2026 -  15Got Rum? June 2026 -  15 

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

One Last Midnight is a spir i t- forward dr ink 
created by Meaghan Dorman, the bar 
director of  Dear Ir v ing in New York City. 
She employs aged Venezuelan rum and two 
Ital ian sweet vermouths:  one r ich and lush, 
one more bit ter  and near ly amaro- l ike.  The 
dr ink also sees a spr i t z of  smoky Islay 
scotch and a pinch of  cof fee- infused salt

Ingredients:
•	 Is lay Scotch, to spr i t z
•	 2 ounces Aged Venezuelan Rum
•	 1/2 ounce Sweet Vermouth,  preferably 

Cocchi  Vermouth di  Tor ino
•	 1/2 ounce Punt e Mes
•	 1 pinch Cof fee- Infused Salt

Direct ions:
1.	 Spr i t z the scotch into a rocks glass.
2.	 Add the rum, sweet vermouth,  Punt e 

Mes, and cof fee- infused salt  into the 
glass with one large ice cube or sphere, 
and st ir  gent ly to combine.

This Month’s Cocktai l:
One Last Midnight
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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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My Egypt: Cooking From My Roots
by Michael Mina

(Publ isher ’s Review) 
IACP Award Winner,  Internat ional 
Cookbook of  the Year.
Explore a l i fet ime of  rec ipes that 
capture the f lavor and energy of  Egypt , 
f rom celebrated chef Michael  Mina. 
“Outstanding...  [and] accessib le for 
home cooks of  a l l  levels and fami l iar i t y 
wi th Middle Eastern cuis ine” (Publ ishers 
Weekly,  star red review). 
Growing up in a Middle Eastern 
household gave Michael  Mina an innate 
understanding of  how to cook wi th spice 
and use ac idi t y to amp up f lavors.  But 
when he star ted work ing in restaurants, 
Mina went out of  h is way to cook 
every thing but the Egypt ian food he 
had grown up wi th.  His fami ly had lef t 
Cairo for  the Uni ted States when he was 
two years o ld,  and he fe l t  the need to 
assimi late to thr ive.
Decades later,  af ter  making his name as 
a technique-dr iven Cal i fornia chef and 
opening dozens of  acc laimed restaurants, 
Mina looked back to what got him exc i ted 
to cook in the f i rst  p lace: dishes l ike his 
mom’s ta’ameya, or Egypt ian fa lafe l ,  and 
tables heavy wi th dips and spreads at 
fami ly barbecues. Thus began years of 
t ravel  back to Egypt and a new stor y in 
his cuis ine.
In My Egypt ,  Mina br ings readers to 
contemporar y Cairo and A lexandr ia 
to share the foundat ions of  Egypt ian 
cooking and hospi ta l i t y,  f rom the 
t radi t ional  break fast  of  fu l  medames 
to the st reets ide meal of  baladi  bread 
stuf fed wi th spiced hawawshi.  He also 
marr ies Egypt ian f lavors wi th inf luences 
f rom around the wor ld in dishes 
inc luding:
•	 Har issa Ratatoui l le
•	 Hal loumi and Watermelon Salad

•	 Feta-Br ined Spatchcock Chicken wi th 
Mint  and Green Onions

•	 Labne Frozen Yogur t .
This is the stor y of  a lauded chef at  the 
top of  h is game, t r iumphant ly returning 
to his roots.

Publ isher :  Vorac ious
Publ icat ion date:  October 8,  2024
Language: Engl ish
Pr int  length:  288 pages
ISBN-10: 0316429783
ISBN-13: 978 - 0316429788
Item Weight:  2.6 pounds
Dimensions: 7.75 x 1.25 x 11 inches
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Sourced f rom www.at lasobscura.com
According to Dr.  Dora Goldsmith, 
an Egyptologist  at  Ber l in’s Freie 
Universi tät ,  the ancient Egypt ians were 
making mixed alcohol ic beverages in 
the Ptolemaic Dynasty,  around 300 BC.
Whi le there’s evidence of  dist i l led 
l iquor dat ing back to 800 BC in par ts 
of  Asia,  Egypt ian “cock tai ls”  more 
resembled for t i f ied wines and beers. 
And when the debauched Feast of 
Drunkenness rol led around, these 
f ragrant ,  sweet el ix i rs f lowed f reely.

Sacred Knowledge
Goldsmith has t ranslated what may be 
instruct ions for  two such l ibat ions f rom 
a rel ig ious tex t .  “This is a hymn, as far 
as the tex t  genre goes, but behind that 
hymn are t races of  a rec ipe,”  Goldsmith 
explains.
Versions of  that  same sacred song, 
known as The Menu Song  were 
chiseled onto the temples of  Dendera, 
Phi lae,  and Athr ibis.  “ I t  was recorded 

Ancient Egypt and 

Hathor
The Feast of Drunkenness

many t imes, which means i t  was 
impor tant to the ancient Egypt ians.”
As Goldsmith points out ,  four other 
Egyptologists have publ ished analyses 
of  this tex t  before her and each has 
walked away with a subt ly di f ferent 
interpretat ion of  what i t  means. “The 
truth is that  no one is incorrect  and no 
one is correct,”  she says.
The ingredients and steps are c loaked 
in metaphors and poet ic language. 
But i t ’s  not  an acc ident that  the tex t  is 
t r icky to fo l low.
“This belonged into the realm of 
restr ic ted knowledge. [ The ancient 
Egypt ians]  bel ieved in the not ion 
that knowledge is power.  One way 
of  immor tal izing a document that  is 
impor tant whi le keeping i t  a secret  is 
to wr i te i t  in s tone, but in a way that is 
very hard to understand.”
Goldsmith bel ieves that hidden behind 
these layers of  meaning are rec ipes 
for prepar ing two dr inks,  one for the 
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mor tals and one for the gods. The 
former may have been served at  the 
Feast of  Drunkenness, ancient Egypt ’s 
wi ldest  bacchanal.
“The Menu Song was probably sung on 
these [ feast]  days,  whi le they drank this 
f ragrant beer,  and were in complete 
ecstasy,”  Goldsmith says.  “What is 
impor tant to understand is that  beer-
brewing here is a my thological  act .  The 
brewing i tsel f  ensures that the cosmic 
order remains intact.”

The Feast of Drunkenness
Before we look at  the dr inks 
themselves, let ’s talk about Hathor, 
the goddess for whom they were 
created. This most ancient and 
power ful  of  goddesses had a wide 
my thical  jur isdic t ion over music, 
sexual i t y,  fer t i l i t y,  motherhood, as 
wel l  as prec ious metals such as gold 
and f ragrances inc luding myrrh and 
labdamum.
“She has two s ides ,”  Goldsmith says. 
“On the one hand, she’s very loving, 
but she can also be a raging lunat ic . 
She’s a cute l i t t le k i t ty cat  one day and 
a raging l ioness the nex t.”
Hathor was also the goddess of 
intoxicat ion.  In the my th of  the 
Destruct ion of  Mankind, Ra, the 
sun god, orders Hathor to s laughter 
humanity for  their  lack of  reverence. 
In this tale,  she becomes Sekhmet,  a 
l ioness goddess (the two deit ies are 
somet imes used interchangeably in 
ancient Egypt ian my thology and share 
at t r ibutes).
“Hathor was bloodthirs ty,  so she was 
very happy wi th the task,”  Goldsmith 
says.  Before long, the goddess was 
rampaging out of  control.  “Ra to ld her 
‘Enough of  the k i l l ings,’  but  she didn’ t 
want to s top,”  Goldsmith says.
To halt  the carnage, the sun god 
resor ted to t r ickery.  One version of  the 
stor y recounts that  Ra f looded a f ie ld 
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of bar ley and al lowed i t  to ferment, 
whi le another c laims he simply poured 
out 7,000 jars of  beer.  In ei ther case, 
Ra c lever ly dyed the beer cr imson 
using red ochre,  a type of  edible c lay 
r ich in i ron oxide.
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“When Hathor ar r ived, she star ted 
dr ink ing what she thought was blood,” 
Goldsmith says.  Af ter guzzl ing the 
bet ter par t  of  a f ie ld of  beer,  the 
goddess became too drunk to cont inue 
her murder spree and took a nap, thus 
saving humanity.

Continuing the Ritual
In honor of  Ra’s inter vent ion,  ancient 
Egypt ians would celebrate each year 
by dr ink ing lots and lots of  beer.  By al l 
accounts,  the Feast of  Drunkenness 
l ived up to i ts name.
“People would get so drunk that they 
would c l imb on the temples ,”  Goldsmith 
says.  “I t  was a task on this day to get 
completely drunk, not just  a l i t t le,  but 
so much so that you real ly d idn’ t  know 
what was going on anymore. [ The idea 
was that]  in this s tate of  complete 
intoxicat ion,  you would be able to 
perceive the goddess bet ter for  who 
she is.”
I t ’s  impor tant to remember that 
beer brewing was a v i tal  par t  of  l i fe 
throughout much of  the ancient wor ld. 
I t  was also histor ical ly women’s work. 
Both Ninkasi,  the ancient Sumer ian 
goddess of  brewing, and Nephthys, 
another ancient Egypt ian goddess 
associated with beer,  were power ful, 
feminine beings deemed wor thy of 
venerat ion.
Goldsmith at tempted to recreate the 
el ix i r  that  got the populat ion so wi ldly 
intoxicated by fo l lowing 18 steps laid 
out in the hymn. Each refers to a par t 
of  the ear thly beer-making process 
as wel l  as brewing a dr ink for  the 
div ine realm. The imagined dr ink for 
the goddess hersel f  inc luded wine 
enhanced with cost ly labdanum resin 
and gold.
For the mere mor tals,  the tex t  fai thful ly 
descr ibes the steps of  brewing beer, 
star t ing by soaking f latbreads in 
water and al lowing them to ferment, 
a pract ice archeologists bel ieve was 

common in ancient Egypt ian brewing.
From there,  the beer gets a few 
speci f ic  enhancements:  red ochre to 
commemorate the my th and lend a 
str ik ing color,  dates and date syrup to 
lend sweetness, black cumin seeds for 
an ear thy f lavor,  and mast ic and myrrh 
to per fume the whole mix ture.
A lthough there is no record of  the 
exact quant i t ies of  each ingredient , 
modern-day dr inkers could easi ly make 
their  own approximat ion.  A l l  of  these 
ingredients are edible and avai lable to 
purchase onl ine.
Goldsmith plans to publ ish addit ional 
detai ls about her versions of  the 
rec ipes, but unt i l  then, is sel l ing k i ts 
containing cock tai l  ingredients and 
instruct ions upon emai l  request .
“Both rec ipes are representat ions of 
the goddess Hathor,”  Goldsmith says. 
The resul t  is  both laden wi th symbol ism 
and a pret ty tasty beer cock tai l .  “Beer 
brewing [ in this case] is a my thological 
act,”  Goldsmith says.  “The brewing 
i tsel f  ensures that the cosmic order 
remains intact.”

Modern Summer Drinks in Egypt
In Summer in Egypt ,  many people star t 
looking for ref reshing dr inks that can 
be consumed throughout the day to feel 
ref reshed and get r id of  the intense heat , 
espec ial ly dur ing the day t ime. For this 
reason, we review chi l led beverages that 
contain impor tant nutr i t ional  e lements 
benef ic ia l  to the body.
1.	 Sugarcane Juice (ASAB).   Among 

the quintessent ia l  summer beverages, 
sugarcane juice stands tal l  as a 
natural  coolant .  Laden with essent ia l 
nutr ients l ike calc ium, magnesium, 
and potassium, i t  replenishes 
electro ly tes lost  through perspirat ion, 
making i t  an ideal  choice for  staying 
hydrated under the blazing sun.  
Where to buy: Sugarcane juice,  also 
known as ASAB, can typical ly be 
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purchased f rom street vendors,  ju ice 
stal ls,  or  local  markets in regions 
where i t  is  popular,  such as India, 
Southeast Asia,  and par ts of  Af r ica. 
Addi t ional ly,  some grocery stores 
and supermarkets may car r y bot t led 
or f reshly squeezed sugarcane juice. 
Onl ine plat forms may also of fer 
opt ions for purchasing sugarcane 
juice and re lated products.

2.	 Iced Hibiscus Tea (Karkadeh).  
Steeped in t radi t ion and f lavor, 
iced hibiscus tea emerges as a 
f rontrunner in the realm of  summer 
thirst-quenchers.  Burst ing with 
ant iox idants and known for i ts cool ing 
proper t ies,  th is v ibrant cr imson 
el ix i r  not  only ref reshes but also 
rejuvenates,  of fer ing a revi ta l iz ing 
respi te f rom the heat .   Where to Buy: 
Dr ied hibiscus f lowers are readi ly 
avai lable on var ious onl ine plat forms. 
For an authent ic taste of  Karkade 
tea in Egypt ,  consider v is i t ing 
open-air  cafes across the countr y. 
Addi t ional ly,  some souvenir  shops 
of fer  compl imentar y samples of  the 
beverage.

3.	 Iced Cof fee.  For cof fee af ic ionados 
unwi l l ing to par t  wi th their  beloved 
brew, iced cof fee presents i tsel f  as 
a del ic iously invigorat ing al ternat ive. 
Served over ice,  th is chi l led 
concoct ion del ivers a sat isf y ing 

caf fe ine k ick,  seamlessly b lending the 
r ich f lavors of  cof fee with the chi l l  of 
the ice,  providing a welcome repr ieve 
f rom the summer heat .  Where to buy: 
Iced cof fee is avai lable at  numerous 
cafes,  cof fee shops, and spec ial t y 
beverage out lets wor ldwide. You 
can also f ind i t  in many convenience 
stores,  supermarkets,  and even some 
fast- food chains.  Addi t ional ly,  you 
can make your own del ic ious iced 
cof fee at  home using var ious rec ipes 
and ready- to -brew mixes avai lable in 
grocery stores.

4.	 Lemon with Mint .   Infused with 
the zesty tang of  lemon and the 
ref reshing aroma of  mint ,  th is c lassic 
combinat ion epi tomizes summer 
ref reshment.  Burst ing with v i tamin 
C and ant iox idants,  lemon with mint 
not only hydrates but also revi ta l izes, 
leaving you feel ing cool,  re juvenated, 
and ready to take on the day.Where 
to buy: Lemon with mint  beverages 
are commonly avai lable at  cafes, 
ju ice bars,  and restaurants that  of fer 
ref reshing dr inks.  Addi t ional ly,  you 
can f ind bot t led or canned lemon-
mint  dr inks in grocery stores and 
convenience stores.  For a homemade 
opt ion,  you can easi ly prepare lemon-
mint  infused water by combining f resh 
lemon sl ices and mint  leaves in water 
at  home.

5.	 Frui t  Juices.   As summer f rui ts 
r ipen and abound, the possibi l i t ies 
for  chi l led f rui t  ju ices are endless. 
From succulent watermelon to juicy 
apr icots and beyond, these seasonal 
del ights of fer  a symphony of  f lavors 
and nutr ients.  Whether enjoyed as 
a ref reshing t reat on a scorching 
af ternoon or b lended into v ibrant 
smoothies,  these f rui t  ju ices provide a 
del ic iously nutr i t ious way to beat the 
heat .

(Source: jakadatoursegypt .com)
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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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A LIVELY EVENING CONVOCATION 

Our readers may recal l  that  in May I  devoted 
a Timeless Review ar t ic le to a review of 
Gent leman’s Progress 1744  by A lexander 
Hami l ton.  Wel l ,  rereading the book has rek indled 
my interest  in dr ink ing in Colonial  Amer ica, 
a subject  I  worked on ex tensively about ten 
years ago for my f i rst  book, Amer ican Rum.  I ’ve 
therefore dec ided to return to two fundamental 
aspects of  l i fe in that  era:  c lubs and taverns. 
Let ’s begin wi th c lubs,  wi th the help of  some 
except ional  drawings by Hami l ton and the 
Introduct ion  to Hami l ton’s book by the noted 
histor ian Car l  Br idenbaugh.
In order to fu l ly  understand what the wor ld of  the 
Clubs was real ly l ike,  we can read a shor t ,  yet 
remarkably enl ightening passage by Bidenbaugh 
concerning the soc ial  st ructure of  the Amer ican 
Colonies.  “Eighteenth-centur y custom assigned 
people to one of  three establ ished ranks: the 
gentr y const i tuted ‘ the bet ter sor t ’;  yeomen 
farmers and ar t isan composed ‘ the middl ing 
sor t ’;  and sai lors,  laborers,  indentured ser vants 
and negro s laves made up ‘ the infer ior  sor t ’. 
Transi t ion f rom one c lass to another was not 
inf requent ,  but  nonetheless dist inc t ions between 
the groups were c lear ly made and def ined. 
Concentrat ion of  land in the hands of  a few 

THE RUM 
HISTORIAN

by Marco Pier ini

I  was born in 1954 in a l i t t le 
town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  In my youth,  I 
got  a degree in Phi losophy 
in Florence and I  studied 
Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered rum 
and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies, 
met rum people,  at tended 
rum Fest ivals and jo ined the 
Rum Fami ly.  I  have studied 
too, because Rum is not 
only a great dist i l late,  i t ’s  a 
wor ld.  Produced in scores 
of  countr ies,  by thousands 
of  companies,  wi th an 
ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing 
f ie ld of  studies. 
Soon, I  d iscovered that rum 
has also a ter r ib le and r ich 
Histor y,  made of  voyages and 
conquests,  b lood and sweat , 
imper ia l  f leets and revolut ions. 
I  real ized that th is Histor y 
deser ved to be researched 
proper ly and I  dec ided to 
devote mysel f  to i t  wi th the 
help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t 
Histor y of  Rum in Ear ly 
Amer ica”
In 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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of ‘ the bet ter sor t ’  and the presence of 
a large body of  whi te bonded ser vants, 
t ranspor ted convic ts,  and negro s laves in 
the Chesapeake t idewater soc iety where 
Dr.  Hami l ton l ived combined to but t ress 
the bar r iers between c lasses to a greater 
degree than in the large commerc ial 
c i t ies of  the smal l - farms regions to the 
nor thward. As he t raveled along, Hami l ton 
became increasingly aware of  the dec l in ing 
subordinat ion of  infer iors to super iors” 
Hami l ton could not have real ized i t ,  but  he 
provides evidence that the cr is is of  what 
many histor ians have cal led a Deferent ia l 
Soc iety had already begun. A cr is is which, 
only a few decades later,  would s igni f icant ly 
contr ibute to the outbreak of  the Amer ican 
Revolut ion.
The Clubs were the exc lusive domain of 
“The bet ter sor t ”.  Here Gent lemen drank, 
unwound, debated, quar re l led,  of ten 
got drunk and even came to b lows. But 
r igorously behind c losed doors,  because 
when they stepped outs ide they careful ly 
resumed the digni f ied,  respectable façade 
that their  h igh soc ial  rank required. “Club 
l i fe was a prominent feature of  co lonial 
Amer ica.  Espec ial ly was this in the larger 
towns and c i t ies where gent lemen resor ted 
almost night ly to a ‘set  c lub’  consist ing of 
a l imi ted number and meet ing at  a stated 
t ime at  their  favor i te tavern.  ‘We meet ,  said 
Jonas Green, converse, laugh, ta lk ,  smoke, 
dr ink,  di f fer,  agree, argue, Phi losophize, 
harangue, pun, s ing,  dance and f iddle 
together,  nay we are real ly in fac t  a c lub.’ 
The por t rai t  by Feke, Br idges, Wol laston, 
Copl ley,  and other colonial  l imners always 
show the gentr y of  e ighteenth-centur y 
Amer ica in a pose of  sel f - consc ious digni t y. 
When the c lubs assembled, however,  such 
st i f fness vanished. Through the amateur 
drawings of  Dr.  A lexander Hami l ton we 
are for tunately permit ted a gl impse, as i t 
were through the keyhole,  of  the gent lemen 
in a re laxed mood – and not inf requent ly 
wi th their  wigs of f.  These seven sketches, 
which we may proper ly cal l  The Clubman’s 
Progress ,  obviously take their  cue f rom 
the great Hogar th,  who was in these same 
years giv ing Engl ish pic tor ia l  sat i re i ts uni t y 
of  sty le.  …The ver y amateur ish qual i t y of 
the drawings gives them a greater real ism 
than the imaginat ive subt let ies of  Hogar th. 
Col lec t ive ly they provide a unique record of 

the colonial  gentr y at  p lay,  exhibi t ing their 
spec ial  b lend of  inte l lec tual ism, r ibaldr y 
and horseplay.”
As far as we know, i t  would seem that 
Hami l ton drew these sketches at  di f ferent 
t imes and for at  least  two di f ferent Clubs. 
Yet ,  wi th only a smal l ,  harmless st retch of 
the imaginat ion,  these sketches may be 
rear ranged into a logical,  chronological 
sequence, a sor t  of  ear ly example of  comic 
shor t  stor y,  which shows us v iv id ly what 
a Gent lemen’s Club meet ing in mid 1700s’ 
Colonial  Amer ica was real ly l ike.
The digni f ied opening of  the meet ing 
wi th the reading of  the minutes;  nex t ,  the 
insta l lat ion r i tual .
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Dr ink ing, revelr y and conviv ia l i ty (where 
are the g lasses?)

Quarrel ing begins

Brawl
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Al l  th is ,  however,  is  kept wi th in the c lub, 
and when the reunion is over,  the members 
sal ly for th into the publ ic v iew looking 
af fable and decorous.
Marco Pier in i

I t  gets ug ly
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory
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The Rum University®
Laboratory

Presents

making your own

Ginger 
Rum Liqueur 

In addi t ion to being an excel lent  addi t ion 
to the bar,  th is l iqueur can also be used in 
the k i tchen, as an aide in mar inades or as 
a secret  ingredient in desser ts (how about 
a ginger- infused merenge topping for your 
pumpkin pie?)

Ingredients

•	 1 Cup White Sugar
•	 1/2 Cup Brown Sugar (packed f i rmly)
•	 1 1/4 Cups Water
•	 3 Tbsp chopped Ginger Root (use a 

f resh, heavy piece)
•	 3 Whole Cloves
•	 1 tsp Black Cardamom Seeds
•	 1 tsp Orange Zest
•	 1 Cup of  Light White Rum ( low 

congener level)  at  50% ABV
•	 1/2 Cup of  Aged Rum (medium to high 

congener level)

Procedure
Make a s imple syrup by combining water, 
whi te and brown sugar,  constant ly st i r r ing 
over medium to high heat unt i l  i t  reaches 
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the boi l ing point .   Add the ginger,  c loves 
and cardamom and boi l  for  5 minutes.  

Remove f rom heat let  stand unt i l  i t  reaches 
room temperature.  Strain the syrup through 
a f ine mesh st rainer to remove al l  the sol ids.

Place the l iquid in a c lean, 1-quar t  container, 
add the orange zest and both rums.  Seal 
the container,  cover i t  and let  i t  stand in a 
cool,  dark p lace for 1 month.

Strain the orange zest and al low the l iqueur 
to rest  for  one more month (you can use the 
zest as decorat ion in cock tai ls!).

Fi l ter  or  rack the l iqueur into i ts ser v ing 
decanter and enjoy!
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ANGOSTURA

Angostura,  the top b i t ters brand, has announced 
the U.S. launch of  two premium cock ta i l  syrups: 
ANGOSTUR A Demerara Sugar Syrup and 
ANGOSTUR A Spicy Honey Syrup. For more 
than 200 years,  Angostura has inspi red cock ta i l 
c reat iv i t y around the wor ld wi th i ts s ignature 
b i t ters.  Bui ld ing on that her i tage, the brand is 
expanding beyond b i t ters into a broader ro le in 
cock ta i l  c reat ion wi th premium cock ta i l  syrups 
c raf ted for f lavor and designed to br ing ease and 
consistency to both c lass ic and contemporar y 
dr inks.  The expansion ref lec ts growing demand 
for h igh - qual i t y cock ta i l  ingredients as bar tenders 
and home cock ta i l  enthusiasts increasingly 
seek so lut ions that s impl i f y preparat ion wi thout 
sacr i f ic ing f lavor.  ANGOSTUR A Demerara Sugar 
Syrup is a dark,  fu l l -bodied syrup layered wi th 
notes of  toasted molasses, warm caramel,  and 
a h int  of  smoke. Designed to complement aged 
spi r i ts such as bourbon, r ye whiskey, and dark rum, 
i t  enhances both c lass ic and modern cock ta i ls , 
espec ia l ly the Old Fashioned, one of  the most 
popular cock ta i ls in the U.S. ANGOSTUR A Spicy 
Honey Syrup del ivers a bo ld balance of  smooth 

Rum in the news
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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honey sweetness and l inger ing chi l i  heat .  Ideal 
for  tequi la,  mezcal ,  or  whiskey cock ta i ls ,  i t  br ings 
depth and complex i t y to t rending dr inks such as 
the Spicy Margar i ta,  one of  the fastest  growing 
cock ta i l  t rends across on-premise menus. “These 
new syrups represent a natura l  evo lut ion for 
Angostura,”  said Michael  Fr i t ts ,  Angostura Brand 
Manager.  “Today ’s bar tenders and home cock ta i l 
enthusiasts want h igh - qual i t y ingredients that 
s impl i f y preparat ion wi thout sacr i f ic ing f lavor. 
These premium syrups make i t  easier to c raf t 
and e levate cock ta i ls wi th the qual i t y and taste 
people t rust  f rom Angostura.”  Ian Forbes, CEO, 
Angostura L imi ted, added “For more than 200 
years,  Angostura has helped shape cock ta i l 
cu l ture around the wor ld.  These syrups ex tend 
that legacy by br inging the brand’s f lavor exper t ise 
and commitment to qual i t y into a new cock ta i l 
ingredient categor y.”  ht tps: //angostura.com/

DON Q

Dest i ler ía Ser ra l lés,  has re leased Don Q Reser va 
and Don Q Reser va Espec ia l ,  two new expressions 
that expand i ts premium rum por t fo l io.  Craf ted wi th 
the exper t ise,  care,  and t radi t ion that have def ined 
the dist i l ler y for  generat ions,  these new of fer ings 
showcase met iculous aging and balanced f lavor 
prof i les designed for a wide range of  rum dr inkers 
and occasions. Don Q Reser va is a b lend of  rums 
aged for a minimum of f ive years in Amer ican whi te 
oak bar re ls that  prev ious ly he ld bourbon. Golden 
amber in co lor,  i t  opens wi th inv i t ing aromas of 
caramel,  vani l la ,  oak,  ra is ins,  and p lum. On the 
palate,  i t  is  smooth and wel l -balanced, wi th gent le 
sweetness and a ref ined f in ish.  Don Q Reser va 
Espec ia l  is  c raf ted f rom rums aged between seven 
and ten years in ex-bourbon Amer ican oak bar re ls. 
R ich and layered, i t  of fers notes of  dr ied f ru i t , 
caramel,  vani l la ,  and a touch of  l ight  smoke on 
the nose. The palate is f ru i t y and e legant ,  w i th a 
rounded sweetness and a long, sat is f y ing f in ish. 
“ With these two new expressions, we reaf f i rm our 
commitment to the qual i t y and innovat ion that set 
us apar t ,”  said S i lv ia Sant iago, V ice President of 
Manufac tur ing at  Dest i ler ía Ser ra l lés.  “Our goal 
is  to of fer  consumers more h igh -end premium rum 
opt ions,  and what bet ter way to do so than wi th Don 
Q, Puer to Rico’s leading rum.” In recogni t ion of  i ts 
qual i t y,  Don Q Reser va Espec ia l  recent ly received 
a Gold Medal and 94 -point  score f rom the Beverage 
Test ing Inst i tute,  underscor ing the c raf tsmanship 
and charac ter behind the new expression. 
w w w.donq.com.

KŌLOA RUM COMPANY

Kōloa Rum Company, Hawai ’ i ’s  award-winning 
producer of  premium, smal l -batch Hawai ian rum, 
announced the appointment of  Rober t  Ramer as 
COO, ef fec t ive May 1,  2026. Ramer succeeds Bob 
Gunter,  who has ser ved as the company ’s President 
and CEO for 18 years.  In h is new ro le,  Ramer 

wi l l  oversee day- to -day operat ions and lead the 
company ’s cont inued grow th and expansion.
Gunter began his tenure at  Kō loa Rum in 2008 
as Chief  Operat ing Of f icer and became President 
and CEO in 2010. With decades of  exper ience in 
Hawai ’ i ’s  agr icul tura l  and spi r i ts indust r ies,  he 
brought deep operat ional  exper t ise and a st rong 
connect ion to the is land’s her i tage, t ransforming 
Kōloa Rum into an internat ional ly recognized brand 
over 18 years of  leadership.  He st rengthened the 
company ’s susta inable prac t ices,  expanded g lobal 
awareness of  Hawai ian rum, championed the use 
of  local ly sourced ingredients,  and ensured ever y 
product ref lec ted the Spir i t  of  A loha. A dedicated 
communi t y advocate,  Gunter a lso ser ved on the 
Hawai i  Employers Counc i l  Board of  Governors,  the 
Kaua’i  Chamber of  Commerce Board of  D i rec tors, 
the Wine & Spir i ts Wholesalers Assoc iat ion’s 
Indust r y Access Counc i l ,  and DISCUS’ State 
Governmental  Relat ions Commit tee. “Having the 
oppor tuni t y to lead Kō loa Rum has been one of  the 
most meaningfu l  chapters of  my l i fe.  When I  jo ined 
th is company, our hope was s imple:  to c raf t  a rum 
that t ru ly ref lec ts Kaua’i  – i ts people,  i ts  h istor y, 
and the Spir i t  of  A loha that makes th is p lace unl ike 
any where e lse.  What we’ve bui l t  together over the 
years is something I ’m incredib ly proud of,  and that 
c redi t  goes to our hardwork ing team who show up 
ever y day wi th passion and respect for  the c raf t ,” 
sa id Gunter.   “As I  s tep into th is nex t phase, I ’m 
gratefu l  for  ever y person who has suppor ted us 
a long the way. I ’m espec ia l ly proud to hand the re ins 
to Rober t ,  and I ’m conf ident he wi l l  honor our roots 
whi le guid ing Kō loa Rum into a br ight  and exc i t ing 
fu ture.”
Ramer began his career at  Kō loa Rum as an 
operat ions intern in 2011 before spending a few 
years pursuing professional  basebal l  and then 
reentered the corporate wor ld work ing in enterpr ise 
sof tware sales.  He returned to Kō loa in 2019 as a 
Direc tor of  Main land and EU Business Development . 
Over the past 6 years,  Rober t  has r isen through 
the organizat ion wi th a consistent record of  dr iv ing 
grow th,  st rengthening g lobal  markets,  and e levat ing 
the brand’s commerc ia l  success. His leadership 
momentum cont inued wi th h is promot ion to Chief 
Commerc ia l  Of f icer,  where he has spent the past 
year and a hal f  def in ing and execut ing Kō loa 
Rum’s commerc ia l  s t rategy across domest ic and 
internat ional  markets.  In th is ro le,  he has overseen 
sales,  t rade market ing,  and channel  st rategy. 
This proven progression, pai red wi th h is st rategic 
v is ion and operat ional  exper t ise,  has made him an 
essent ia l  dr iver of  Kō loa Rum’s grow th,  now leading 
to h is appointment as the company ’s COO. “ I ’ve 
grown wi th th is team and seen the res i l ience and 
pr ide that def ine our work.  This is a cont inuat ion of 
our shared journey, and I ’m honored to he lp lead i t 
to the nex t chapter,”  said Ramer.  “ We have a st rong 
foundat ion,  and now we have the oppor tuni t y to 
shape what Kō loa Rum becomes in the years ahead.” 
ht tps: //ko loarum.com/.
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RHUM CLEMENT

Rhum Clément ,  renowned for i ts range of  Rhum 
Agr ico le f rom Mar t in ique, has int roduced V.O in 
the U.S. market .  A l ready the bestse l l ing Clément 
expression in France and around the wor ld,  V.O 
features a new bot t le design, and jo ins V.S.O.P., 
X .O.,  and the exquis i te 10 -Year- Old Gran Reser ve 
expression in Rhum Clément ’s aged rhum col lec t ion 
in the U.S. D ist i l led exc lus ive ly f rom f resh 
sugarcane ju ice,  Clément V.O. is aged in the ce l lars 
of  Habi tat ion Clément in Mar t in ique, a l ternat ing 
between ex-bourbon bar re ls and new Amer ican oak 
casks. I t  is  bot t led at  40% ABV. “Clément V.O is 
long overdue to land on Amer ica’s shores fo l lowing 
i ts success in Mar t in ique, France, and beyond,” 
says Benjamin Mél in Jones, four th generat ion 
member of  the Clément fami ly.  “S ince re int roduc ing 
Rhum Clément to the U.S. in 2005, we’ve bui l t  our 
reputat ion through ul t ra premium aged expressions, 
and Clément V.O ar r ives at  the per fec t  moment , 
answer ing a sp i r i ts enthusiast ’s demand for an 
authent ic ,  aged rhum that ’s versat i le,  approachable, 
and ce lebrated f rom a house they t rust .”  S ince 
1887, the product ion of  Rhum Clément has been 
car r ied out according to the t radi t ions of  t ime -
honored methods inher i ted f rom Homère and 
Char les Clément . 
Clément ’s V.O. and other rums in the Aged 
Rhum Agr ico le Col lec t ion wi l l  feature new bot t le 
design and responsib le packaging. Developed 
in co l laborat ion wi th g lassmaker Saverg lass and 
design studio L inéa, Clément ’s V.O, V.S.O.P.,  X .O, 
and 10 -Year- Old Gran Reser ve bot t les feature a 
new s leek, contemporar y s i lhouet te that  reta ins 
the dist inc t ive shoulder shape of  Clément ’s h istor ic 
bot t le.  Engraved mark ings of  “Clément ”  and “1887 ” 
are integrated into the g lass,  ce lebrat ing the 
brand’s Mar t in ican roots and a her i tage spanning 
more than 135 years.   “Our new bot t le is a dec is ive 
evolut ion for  Rhum Clément ,”  says Char les Larcher, 
President ,  Rhum Clément .  “ I t  bo ld ly expresses 
what makes our aged rhum agr ico le at t rac t ive and 
dist inc t ive,  re inforc ing the i r  premium credent ia ls 
whi le stay ing t rue to our Mar t in ican roots and 
French Car ibbean her i tage.”  The new bot t le is on 
average 23% l ighter than the or ig inal ,  reduc ing 
the raw mater ia ls requi red for product ion and 
help ing lower emiss ions assoc iated wi th both 
g lass manufac tur ing and t ranspor tat ion.  Ecological 
impact was a pr imar y c r i ter ion in the design of 
the bot t le for  the is land-based company, which 
cont r ibutes to a measurable reduct ion in the overal l 
carbon footpr int  of  the packaging. In addi t ion,  the 
removal  of  d i rec t  g lass screen pr int ing and labels 
us ing FSC-cer t i f ied papers and carefu l ly se lec ted 
inks a lso improves recyc labi l i t y. 
ht tps: //w w w.rhum-c lement .com/en/

MOUNT GAY

UK reta i l  news publ icat ion Retai l  T imes repor ted 
that Mount Gay has announced the launch of  i ts 

new Bajan Spiced, mark ing a s igni f icant expansion 
into one of  the UK spi r i ts market ’s most dynamic 
segments.  The UK is now the fastest- growing 
f lavored rum-based spi r i t  market in Europe. The 
new addi t ion to Mount Gay range wi l l  ro l l  out 
nat ional ly into Tesco, wi th fur ther nat ional  l is t ings 
to fo l low, g iv ing the brand immediate scale wi th in 
the UK grocer y channel.  Interest  in the categor y 
cont inues to grow and younger consumers are 
p lay ing a key ro le in dr iv ing th is momentum, wi th 
four in ten young adul ts dr ink ing rum at least  once 
a week. “ With Bajan Spiced, we wanted to capture 
the v ibrant sp i r i t  of  Barbados in ever y bot t le,”  says 
Mount Gay Master B lender,  Trudiann Branker.  “Our 
focus was on creat ing a r ich and unique b lend 
of  local ly inspi red ingredients,  f rom the warmth 
of  Barbadian g inger to the br ightness of  zesty 
grapef ru i t .  The resul t  is  a smooth,  approachable 
sp iced rum-based spi r i t  dr ink wi th a complex i t y 
and charac ter you won’ t  f ind any where e lse.” 
Establ ished in Barbados in 1703, Mount Gay br ings 
i ts her i tage as the wor ld ’s o ldest rum dist i l ler y into 
an expression that meets modern consumer tastes. 
Bajan Spiced is c raf ted f rom authent ic Mount Gay 
rum and 100% natura l  ingredients,  de l iver ing a 
balanced, f lavor- for ward prof i le sui ted to both 
s imple ser ves and e levated mixed dr inks.  The 
l iquid features notes of  f resh orange peel  and warm 
spice,  a longside red grapef ru i t ,  local ly sourced 
g inger and Mount Gay estate sugar.  Per fec t  for 
Mount Gay ’s or ig inal  s ignature ser ve the Spiced ’N ’ 
Stormy ,  Bajan Spiced br ings a v ibrant tw ist  to the 
c lass ic rum cock ta i l ,  mak ing i t  easy for consumers 
to enjoy the fu l l  f lavor exper ience at  home or in 
bars.  Nick Ganich, Market ing Direc tor at  Remy 
Coint reau, says:  “This launch marks an exc i t ing 
and s igni f icant step in evo lv ing both the Mount 
Gay por t fo l io and wider sp iced categor y.  Whi le the 
segment is large and has seen st rong grow th,  we 
see a c lear oppor tuni t y to e levate i t  fur ther through 
Mount Gay ’s c raf tsmanship,  authent ic i t y and 
unique Barbadian f lavors.  Bui ld ing on Mount Gay ’s 
success in non-spiced go lden rum, Bajan Spiced 
now ex tends the ref ined, premium approach to the 
Spiced segment ,  and we’re conf ident i t  w i l l  he lp 
br ing new dr inkers into the categor y.”  ht tps: //w w w.
mountgayrum.com/

DEMERARA   DISTILLERS LIMITED

Pr ime Minister (PM) Br igadier Mark Phi l l ips 
cal led Guyana’s rum indust r y an impor tant par t 
of  the count r y ’s her i tage, economy and cul tura l 
ident i t y.  Dur ing the launch of  the El  Dorado Grand 
Spec ia l  Reser ve, an exc lus ive l imi ted-edi t ion rum 
produced by Demerara Dist i l lers L imi ted (DDL) in 
commemorat ion of  Guyana’s 60 th Independence 
Anniversar y,  at  the Rum Her i tage Museum, the PM 
lauded the ef for t  that  goes into rum product ion in 
Guyana. He said that  rum is deeply connected to 
Guyana’s h istor y,  agr icul ture,  c raf tsmanship and 
economic development ,  not ing that the indust r y 
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i s  c losely l inked to the sugar indust r y.  “Rum is an 
impor tant expor t  earner for  our count r y.  You cannot 
have rum wi thout molasses. You cannot have 
molasses wi thout sugar.  So, when we ta lk about 
the future of  sugar,  we must a lso ta lk about the 
future of  rum and the thousands of  jobs,  the fore ign 
exchange, and the cul tura l  ident i t y that  depend on 
i t ”  PM Phi l l ips said.  DDL Master D ist i l ler  Shaun 
Caleb out l ined the h istor ica l  s igni f icance behind 
the anniversar y b lend, descr ib ing i t  as a product 
rooted in Guyana’s s ix peoples and centur ies of 
d ist i l l ing t radi t ion.  He expla ined that the spec ia l 
re lease is c raf ted f rom s ix d ist inc t  rum marks 
aged between 25 and 55 years,  each car r y ing 
i ts own her i tage and f lavor prof i le drawn f rom 
histor ic estates across Guyana. “This exc lus ive 
60 th anniversar y rum symbol izes our s ix peoples 
of  Guyana wi th an exc lus ive b lend of  s ix marks of 
rum aged 25 to 55 years,”  Caleb said.  Caleb to ld 
the gather ing that the b lend ref lec ts both cont inui t y 
and craf tsmanship,  br inging together centur ies -
o ld methods and rare aged stocks to produce what 
he descr ibed as a wor ld - c lass expression of  El 
Dorado. ht tps: // theeldoradorum.com/

LAST DROP DISTILLERS

The Last Drop Dist i l lers was founded in 2008 by 
two icons of  the spi r i ts indust r y,  Tom Jago and 
James Espey wi th over 80 years of  exper ience 
between them. Their  a im was to curate the wor ld ’s 
most remarkable sp i r i ts by f inding t reasures across 
aged spi r i t  categor ies and shar ing them wi th those 
who seek the genuinely ex t raordinar y.  Thei r  latest 
rum re lease (number 41) is The Last Drop 25 -Year-
Old Tr in idad Rum f rom the Caroni  D ist i l ler y.  The 
Caroni  d ist i l ler y,  establ ished c .1918, was born 
of  Tr in idad’s unique indust r ia l  and agr icul tura l 
her i tage. L ike many now-s i lent  d ist i l ler ies,  i ts 
reputat ion has only grown s ince i ts unt imely 
c losure in 2003, adding to the endur ing a l lure 
and myst ique of  the rums i t  produced. Against  a 
backdrop of  a dec l in ing sugar indust r y,  Caroni 
was par t -nat ional ized and rest ruc tured before the 
c losure of  the sugar ref iner y in 2002, fo l lowed 
swi f t ly  by the dist i l ler y i tse l f  in 2003. S ince then, 
the s i te has stood s i lent ,  gradual ly y ie ld ing to v ines 
and the t ropical  heat ,  whi le the few sur v iv ing casks 
have become highly sought-af ter  t reasures,  each 
car r y ing the unmistakable weight of  Tr in idad’s rum-
making legacy. The Last Drop has been for tunate 
to acqui re two such casks, d ist i l led in 1997 and 
1999. So per fec t ly complementar y were they 
that they have been carefu l ly mar r ied to c reate a 
t ru ly except ional  rum, balanc ing the heavier,  o i ly 
charac ter is t ics synonymous wi th Caroni ,  w i th more 
del icate f lora l  nuances, ref lec t ing the fu l l  breadth 
of  d ist i l l ing exper t ise developed over the dist i l ler y ’s 
l i fet ime. I t  was matured in Tr in idad’s t ropical 
c l imate and was bot t led at  65.2% ABV. 
w w w.lastdropdist i l lers.com.

RON TEPUY

Produced at  Dug Group’s Dest i ler ía Unidas fac i l i t y 
in Venezuela,  Ron Tepuy has ex isted in i ts domest ic 
market s ince 2009. The range has now been 
redesigned and reposi t ioned as a super-premium rum 
in i ts home market as wel l  as internat ional ly for  2026. 
The brand draws inspi rat ion f rom Venezuela’s natura l 
landscapes, cul tura l  her i tage and the rum-making 
t radi t ions of  the generat ions behind the dist i l ler y. 
Ron Tepuy is made using regional ly sourced 
sugarcane and t ropical  ageing condi t ions,  meaning 
that maturat ion occurs up to two or three t imes faster 
than in cooler c l imates.  The brand re launched wi th 
two 40% ABV expressions: Ron Tepuy Monumento 
and Ron Tepuy Dest ino.  Monumento is posi t ioned 
as the super-premium expression. I t  is  bui l t  around 
pot st i l l  d is t i l lates and r icher rum prof i les,  aged up 
to 12 years under t ropical  condi t ions and f in ished 
in Pedro X iménez, Amont i l lado, and Oloroso casks. 
The resul t  is  a deeper,  more st ruc tured rum wi th 
notes of  dark chocolate,  toasted wood, and nuts, 
designed pr imar i ly for  s ipp ing. Dest ino of fers a 
more versat i le and approachable prof i le.  Made f rom 
ket t le -dist i l led rums aged up to 8 years and f in ished 
in Amont i l lado casks, i t  de l ivers notes of  toasted 
nuts,  oak,  and subt le red f ru i t .  I ts l ighter st ruc ture 
makes i t  sui tab le both for  s ipp ing and for premium 
cock ta i l  appl icat ions.  Founded in 1959, Dest i ler ía 
Unidas produces more than 30 brands, inc luding 
Dug Group’s Canaïma Gin and Cocuy Saroche 
(Venezuelan agave spi r i t) ,  as wel l  as Brown-Forman’s 
D ip lomát ico Rum. ht tps: //dusa.com.ve/

ALUNA RUM

The latest  of fer ing f rom Cloudbreak Spir i ts is A luna 
Clara Whi te Rum. With sweet c i t rus notes f rom 
Tr in idad and f ragrant f lora l  f lavors f rom Maur i t ius, 
Clara del ivers a smooth mouthfeel  w i th a br ight 
sp ice f in ish.  Super c lean, c r isp and wi th no added 
sugar,  i t ’s  the per fec t  base for Moj i tos,  Daiqui r is 
or lengthened wi th your favor i te soda. A luna’s 
f i rs t  of fer ing was A luna Coconut ,  an a l l -natura l 
toasted coconut rum, made wi th premium rums f rom 
Guatemala and the Car ibbean wi th pure,  susta inably 
sourced coconut water for  a f resh coconut d imension 
and a wonder fu l ly smooth mouthfeel .  A year or so 
later th is was fo l lowed wi th A luna Cof fee L iqueur, 
a cof fee l iqueur wi th the same mindful  approach 
towards sugar,  made using mul t i - layered f lavors 
of  100% Arabica co ld brew cof fee, cacao nibs 
and subt le b lack cardamom. Shor t ly af ter,  A luna 
re leased Peach & Pomelo L iqueur,  made wi th whi te 
peach, sweetened wi th coconut b lossom nectar and 
balanced wi th the gent le c i t rus of  pomelo.  In 2024 
A luna found some great rum in Sr i  Lanka which 
b lended beaut i fu l ly  wi th f lavors f rom the region, 
sp iced p ineapple,  pandan leaves, lemongrass and 
galangal,  to make A luna Tropica,  a fantast ic subt ly 
sp iced rum. ht tps: //w w w.alunarum.com/
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Egypt
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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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Offering Bott l ing/Co-Packing Ser vices

Rum Central  is  located wi thin the Texas Tr iangle,  a region 
in Texas formed by the state’s four main metropol i tan areas. 

The Texas Tr iangle  is  one of  e leven mega regions in the 
Uni ted States and is home to approximately 75% of the 
State’s populat ion.  This area also benef i ts substant ia l ly 

f rom t rade wi th Mexico,  the Uni ted States’  th i rd largest t rade 
par tner.

Rum Central  is  30 Mi les f rom Aust in,  wi th convenient 
access to interstate highways, rai l  l ines,  a i rpor ts and 

seapor ts (wi th in 250 mi les of  4 of  the top 10 U.S. seapor ts), 
guaranteeing fast  and ef f ic ient  shipping of  your dr y and 

f in ished goods.

Do you need more informat ion?
Contact  us v ia our websi te below!

www.RumCentral.com
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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

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

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

&
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The H istor y  and Science of  the Barrel
Lesson 6 :  Cur ing the Wood

Welcome to Lesson 6 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

The Importance of Wood Curing

A common misconception among industry 
neophytes is that rum barrels can be constructed 
using oak staves from a recently-milled tree.  
While it is possible to do so, it is not done for 
three main reasons:

•	 When an oak tree is first cut, over half of 
the weight of the wood obtained is water.  
As this water evaporates, the wood will 
undergo physical changes (i.e. shrinkage), 
which will result in severe leakage if the 
barrel is assembled with the wet wood.

•	 When the oak is naturally cured (exposed 
to naturally-occurring weather patterns), light, 
humidity and fungal activity break down tannins into smaller fragments, releasing ellagic 
acid.

•	 During curing, undesirable extractives in the wood migrate to the surface and are naturally 
leached away.

And what is the importance of ellagic acid?  Ellagic acid is converted by plants and trees into 
a form of tannin known as ellagitannins or ellagic tannins.  Ellagic tannins are glucosides 
which are readily hydrolyzed by water to regenerate ellagic acid.

An example of  a vescalag in molecule
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The first two (and the most common) ellagic tannins to be identified are vescalagin and 
castalagin. Subsequently, six additional water-soluble ellagic tannins (roburins A-E and 
grandinin) were also identified (Du Penhoat et al., 1991) as dimers of vescalagin or castalagin 
and/or characterised by the addition of a pentose residue to said molecules.

Many studies have suggested that ellagic tannins are involved in the oxidation process of 
wines.  Similar studies have not confirmed this for spirits, but available evidence suggests 
a similar behavior.  When ellagic tannins are present in a solution, they quickly absorb the 
dissolved oxygen and facilitate the hydroperoxidation of the constituents.

While sun and open air aid in the curing of the cut wood, they can be detrimental to the logs 
prior to milling.  For this reason, many mills have installed sprinkler systems in special areas 
of their yards, to keep logs evenly wet until they are ready to be processed.  The logs are kept 
this way, with their bark intact, until then.

The total length of the barrel-building process, starting with the storage of the logs, the curing 
time for the planks after milling the logs and the fabrication time of the barrel can be of up to 
three years.  This puts a heavy financial burden on cooperages, which need to invest heavily 
in raw materials and storage space in order to stay in business.

Planks stacked for a i r  dr y ing
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CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2026
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i t  is  something that 
can be incorporated 
into our l ives.   I 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#GRCigarPair ing

Fallen Old Men
For our monthly pair ings,  I  usual ly 
t r y to prepare cock tai ls that  are 
s imple and approachable,  per fect  for 
readers to recreate at  home.  On rare 
occasions, I  do put together pair ings 
wi th hard to f ind,  neat spir i ts,  and this 
pair ing is the per fect  t ime for one.

I  have used this rum in the past 
to create rum versions of  c lassic 
cock tai ls,  which are great .   One of  my 
favor i te ones is the Old Fashioned, 
which te l ls you what I ’m l ike ly to 
order when I  walk into a bar.   I  am 
talk ing about the Caroni  12-year-o ld, 
100% f rom Tr in idad, bot t led at  50% 
ABV.  I  wi l l  be s ipping this rum neat , 
in a glass and at  room temperature, 
to bet ter apprec iate i ts character and 
to bet ter apprec iate i ts pair ing wi th 
the c igar I  se lected.

Caroni  was establ ished in 1923, deep 
in the hear t  of  Tr in idad, and i t  was 
quick ly regarded as the heavy (high 
congener)  rum leader.   I t  c losed i ts 
doors in 2003, shor t ly af ter  shut t ing 
down i ts sugar ref iner y.   The 12 year 
o ld Caroni  rum is a b lend of  rums 
inc luding those dist i l led in 2000, 
100% dist i l led in Tr in idad.  I t  is  a 
rum with a unique character and one 
that lost  up to 60% of i ts volume to 
the Angel ’s Share,  as par t  of  the 
evaporat ion losses f rom the bar re l.  
We can accurate ly say that the angels 
in the Car ibbean l ike their  rum much 
more than the angels in Scot land!  
The rum was bot t led at  50% and the 
label  is  a t r ibute to the golden years 
of  Tr in idadian rums in the 1940s.

For the c igar,  I  chose a Nicaraguan 
that I ’m crazy about ,  a Joya de 
Nicaragua in a Bel icoso (6 x 54) 
format f rom the Antaño CT l ine.  
This c igar was int roduced around 
15 years ago and i t  showcases the 
famous Nicaraguan intensi t y,  wi th a 
Connect icut  wrapper that  may mis lead 



Got Rum?  June 2026 -  54

P
ho

to
s 

cr
ed

it
: 

@
C

ig
ar

ili

Got Rum?  June 2026 -  54



Got Rum? June 2026 -  55

maintaining the temperature per fect ly and 
not forc ing me to puf f  more f requent ly than 
I ’m used to.

The ter t iar y notes f rom the c igar were 
also ver y harmonious wi th the rum.  Whi le 
the rum’s f lavor intensi t y a l lowed i t  to 
have a ver y long, l inger ing ef fect ,  the 
second thi rd of  the c igar raised i ts game 
too and matched the intensi t y.   The c igar 
was per fect ,  as i t  d id not mask any of  the 
congeners f rom the rum and, whi le th is 
concept sounds easy, i t  takes a spec ial 
c igar to be able to achieve the desired 
resul t .

I  hope that you can f ind th is rum and 
that you too can make a s imi lar  pair ing.  
Keep in mind that a ver y wel l - c raf ted Old 
Fashioned wi th rum is not a cr ime, despi te 
many opinions to the contrar y.   The goal 
is  for  you to enjoy the rum pair ing the best 
possib le way.

Phi l ip I l i  Barake
#GRCigarPair ing

Photo credi t :  @Cigar i l i

consumers into th ink ing that i t  is  mi lder.  
Make no mistake, th is c igar has a medium-
to -high intensi t y that  embodies every thing 
you expect f rom i ts nat ional i t y.   Now let ’s 
see how i t  behaves paired wi th the neat 
rum.

As we f i rst  explore the rum’s aroma, i t 
opens up wi th oak notes combined wi th 
dark tanned leather hints,  s imi lar  to that 
of  an o ld leather jacket that  has been 
stored in a c loset for  a long t ime.  As we 
take the f i rst  s ip,  we also discover hints of 
char red caramel,  ver y s imi lar  to what we 
exper ience when caramel iz ing sugar atop a 
Crème Brule,  wi th toasted hazelnuts.

As we smoke more of  the c igar,  the in i t ia l 
toasted notes f rom the rum star t  to reveal 
addi t ional  t races of  dark f rui ts and the 
fusel  o i ls  (heavy alcohols)  become more 
dominant ,  their  f lavors remaining longer on 
the palate,  regardless of  the intensi t y of 
the c igar.

I  a lso want to point  out  that  the ash was 
excel lent ,  both in color and in shape, 
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