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FROM THE EDITOR

On Hosting And
Being Hospitable

As summer reaches its peak (for us

in the Northern Hemisphere, anyway),
the likelihood increases for us being
invited to parties, or for hosting our own
gatherings. With this in mind, | wanted
to share a few thoughts on the things
that we can do differently to transform
our parties from generic to generous.

Hospitality is defined by the dictionary as
“the act of being friendly and welcoming
to guests and visitors.” The social
expectations from guests attending an
event have changed throughout the
decades, as the conveniences of modern
life (such as the increased availability

of prepared foods and drinks) all but
guarantee the presence of menu items
that would have been considered luxuries
in the past (imagine cocktail time before
ice machines were commonplace).

But as the temptation of having food
catered and of purchasing RTDs and pre-
mixed cocktails beckons to us, it is worth
noting that being hospitable 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 simple touches like drink garnishes,
pre-chilled glasses, personalized
coasters, etc., go a long way in setting
the mood for a cozy, welcoming
gathering.

Writer and speaker Parker J. Palmer
wrote that “The concept of hospitality
arose in ancient times when the
reciprocity was easier to see: in
nomadic cultures, the food and shelter
one gave to a stranger yesterday is the
food and shelter one hopes to receive

from a stranger tomorrow. By offering
hospitality, one participates in the
endless reweaving of a social fabric on
which all can depend--thus the gift of
sustenance for the guest becomes a gift
of hope for the host.”

The perfect gathering is not necessarily
the largest one possible: guests, like
cocktail ingredients, must be carefully
selected and artfully blended, to
guarantee harmonious results.

Cheers!

Luis Ayala, Editor and Publisher
Linkedm http://www.linkedin.com/in/rumconsultant

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.
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THE ANGEL'S SHARE

by Paul Senft

My name is Paul Senft - Rum Reviewer,
Tasting host, Judge and Writer. My
exploration of Rums began by learning to
craft Tiki cocktails for friends. | quickly
learned that not all rums are created
equally and that the uniqueness of the
spirit can be as varied as the locales they
are from. This inspired me to travel with
my wife around the Caribbean, Central
America, and United States visiting
distilleries and learning about how each
one creates their rums. | have also had
the pleasure of learning from bartenders,
brand ambassadors, and other enthusiasts
from around the world; each one providing
their own unique point of view, adding
another chapter to the modern story of
rum.

The desire to share this information led me
to create www.RumdJourney.com where |
share my experiences and reviews in the
hopes that | would inspire others in their
own explorations. It is my wish in the
pages of “Got Rum?” to be your host and
provide you with my impressions of rums
available in the world market. Hopefully
my tasting notes will inspire you to try the
rums and make your own opinions. The
world is full of good rums and the journey
is always best experienced with others.

Cheers!

Cane Run Rum 151

While visiting a local store, | came
across this rum in a new section that
was comprised of all overproof rums.
While | had Cane Run Rum in cocktails
in New Orleans, | was not aware they
had added a 151 expression for the
line. What little | could find out about
the product is that the rum is made
in Puerto Rico, where it is aged for
five years in used Bourbon barrels.
After this maturation process, the
rum is at some point charcoal filtered
and then shipped to Kentucky, where
the Sazerac blends in some caramel
coloring and bottles the rum for
distribution 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 enigmatic
number 12 blend placed across the top.
The back label has some marketing
information and shares the origin of
the rum, which in this case is important
since other Cane Rum expressions
were made in Trinidad and Tobago.

In the bottle and tasting glass, the rum
holds a solid gold amber color. Swirling
the liquid generates a thin band that
thickens and beads almost immediately,
releasing a wave of thick legs that
descend quickly down the side of

the tasting glass. A small amount of
residue is left after the evaporation is
complete.



Nose

The aroma delivers notes of brown
sugar, ethanol, light vanilla, and a nip
of oak.

Palate

The first small sip delivers the
expected punch of the alcohol with

a swirl of unsweetened caramel.
Additional sips reveal notes of baking
chocolate, black pepper, dense
molasses, lime zest, grilled pineapple,
and carbon. An earthy mineral rich
finish lingers on the palate for quite
some time.

Review

Anytime | am evaluating a high proof
product, | take tiny sips in an attempt
to find the flavors without burning

out the palate. | have come to think

of 151 rums, regardless of origin, as
flavor enhancers for cocktails and,
except for the 151 Swizzle (https://
beachbumberry.com/recipe-swizzle.
html), not something to build a drink
around. What surprised me after the
initial fiery sip was the emergence of
certain flavors during the evaluation.
While less robust than a Demerara 151
rum, the esters make this ideal as an
ingredient in any cocktail that calls for
a 151 rum ingredient or float where
you want to put a different twist on the
flavor profile compared to other rums
in this category. For those looking for
a suitable replacement for the extinct
Bacardi 151, this may fill that niche in
your backbar.

e

CANE RUN
i
151°
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Tommy Bahama

Tommy No. 2 Rum

This rum is produced by the Coral

Cay Distilling company of Cashmere,
Washington, along with five other
Tommy Bahama branded spirits in their
portfolio. They source the rums for
this blend from Central America and
age them for a minimum of five years
in American white oak barrels before
finishing them in used bourbon barrels.
The rums are blended to 40% ABYV, and
caramel coloring is added for visual
consistency.

Appearance

The short-necked 750 ml bottle is
wrapped in a floral design and sealed
with a clear security wrap that holds
the glass cork to the bottle. The cork
has the Tommy Bahamas logo on top.
The rum label provides barely any
information about the rum. | was only
able to verify the size of the bottle

by finding marketing material on the
internet.

The rum holds a dark golden amber
color in the bottle that lightens
significantly in the tasting glass.
Swirling the liquid created a medium
band that released several waves of
fast-moving legs before evaporating,
leaving a great deal of residue around
the glass.

Nose

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

Got Rum? June 2026 - 8
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by Paul Senft

Palate

The initial sip conditions the mouth
with a swirl of caramel, wood
tannins, and the burn of the alcohol.
Additional sips reveal notes of saline,
raw oak, copper, and astringent char
with a medicinal cherry flavor helping
form the baseline. The acetone notes
drift in as the rum fades in a quick
finish.

Review

Usually, a rum that has a label

with so little information on it is
concerning, but my curiosity about
this brand in its newest incarnation
was hard to resist. By design, the
rum is engineered to be a cocktail
ingredient and needs a strong
flavor like orange juice or coffee to
balance and bury elements of the
flavor profile. While overall it is not
unpleasant, it is not an expression

| would recommend for sipping. For
those who are curious, the flavor
profile has nothing in common with
the Tommy Bahama rum produced in
Barbados and should be considered
its own separate experience with
nothing more than a shared name.




Would you like
to see your rum
reviewed here?

We don’t charge
fees to review
rums. You don’t
even have to
advertise.

So...
what are you
waiting for???

i 5oy Batana [l
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RUM FINISHED IN
BOURBON WHISKY BARRELS
CARAMEL COLOA ADDED

Proprietary Blend e

For more
information,
please send an
email to:

'y 4
750ml 40% Alc/Vol (80 Proof) icd
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CORAL CAY
DISTILLING

margaret@gotrum.com

www.coralcaydistilling.com
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COOKING WITH RUM &

Bringing the Spirit of the Cane
Into the Heart of the Kitchen!

by Chef Susan Whitley
. - ] Sy T
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my Rummy June Jamsl,

Rummy Blueberry Jam

Ingredients:

* 2 C. Blueberries (fresh or frozen)
* % C. Granulated Sugar

* 1 Tbsp. Fresh Lemon Juice

* 1 Tbsp. Dark Rum

Directions:

1. Place blueberries, sugar, lemon
juice, and dark rum into a medium
saucepan.

2. Cook over medium-high heat and
allow the mixture to come to a boil
then reduce heat to medium and
continue cooking for 10 minutes,
stirring occasionally. Using a
potato smasher, smash some of
the berries about halfway through
the cooking time.

Got Rum? June 2026 - 12

The liquid in the saucepan will
start to thicken. Test the mixture
with a thermometer. Once mixture
has reached 220°F/104°C then
remove from heat. Ladle the jam
into clean and sterilized mason
jars and allow jam to cool. Then,
seal jars and store them in the
refrigerator. Consume within 2
weeks.

Spiced Rum and Pear Jam

Ingredients:

4 |bs. Bartlett Pears (should yield
8 cups), peeled and chopped into
Y% inch chunks

2 C. Granulated Sugar

3 Tbsp. Fresh Lemon Juice
1% tsp. Ground Cardamom
1 tsp. Ground Cinnamon

3 Tbsp. Spiced Rum

peet i
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Directions:

1. Place pears, sugar, lemon juice,
cardamom, and cinnamon in a large
stainless-steel saucepan and heat over
medium-high heat until it starts to boil.

2. Lower heat to medium and continue
cooking until sauce thickens, about 15
minutes. Skim off any foam and stir in
rum. To test consistency, place a small
dollop on a chilled plate. If it wrinkles
when pushed with your finger, it’s
ready.

3. Spoon jam into hot sterilized jars,
leaving Y inch headspace. Remove air
bubbles and wipe the rim clean of any
jam to seal lid properly.

Pina Colada Jam

Ingredients:

+ 3% C. Canned Crushed Pineapple
« % C. Coconut Water

« 4% Tbsp. Pectin

« % C. Shredded Coconut, chopped
« 5 C. Granulated Sugar

+ % C. Dark Rum

Directions:

1. Combine crushed pineapple and
coconut water in an 8-quart saucepan
over medium-high heat.

2. Gradually stir in Pectin. Once
dissolved, add chopped coconut and
sugar, continue stirring. Bring mixture
to a full rolling boil and add the dark
rum.

3. Continue stirring for an additional
minute and then remove from heat.
Skim any foam from top of jam. Spoon
jam into hot sterilized jars, leaving %
inch headspace.

4. Remove air bubbles, wipe the rim clean
of any jam to seal lid properly, and
process in a boiling water bath for 10
minutes. Store in a cool, dark place.
Properly sealed, jam can last up to a
year.

5. Once opened, store in the refrigerator
and enjoy within a few weeks.

Strawberries & Rum Jam

Ingredients:

3 Ibs. Fresh Strawberries, hulled and
halved

4 C. Granulated Sugar

4 Tbsp. Freshly Squeezed Lemon Juice
Ya C. Dark Rum

Directions:

1.

In a large bowl, combine the
strawberries, sugar, and lemon juice.
Cover and let them sit for at least 2
hours, or overnight in the refrigerator.
This helps draw out the natural juices
and infuses the berries with sugar.
Transfer the macerated strawberries
and their juices to a large, heavy-
bottomed pot. Bring the mixture to a
boil over medium-high heat, stirring
frequently. Once boiling, reduce the
heat and simmer, skim off any foam
that rises to the surface.

When the mixture begins to thicken
(about 20-25 minutes), stir in the
rum. Continue to cook, stirring often,
until the jam reaches the desired
consistency. To test, place a small
dollop on a chilled plate. If it wrinkles
when pushed with your finger, it’s
ready.

Carefully ladle the hot jam into your
sterilized jars, leaving about Y inch of
headspace. Wipe the rims clean, seal
with the lids, and process in a boiling
water bath for 10 minutes.

Allow jars to cool completely before
storing them in a cool, dark place.
Properly sealed, jam can last up to

a year. Once opened, store in the
refrigerator and enjoy within a few
weeks.
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Mixologist

A space devoted to the exploration
of classic and new rum cocktails
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What Is Mixology?

Mixology is the study and skill of inventing,
preparing and serving cocktails and other
mixed drinks. Mixologists are experts in
this field, but mixologists’ knowledge goes
beyond memorizing basic cocktail recipes:
it includes historical information, basic
chemistry behind flavor combinations

and a capacity for combining common
ingredients in new ways.

Join us, as we explore the essential
collection of rum cocktail recipes that
every mixologist needs to master.

Rum? June 2026 - 15
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Mixologist

This Month’s Cocktail:
One Last Midnight

One Last Midnight is a spirit-forward drink
created by Meaghan Dorman, the bar
director of Dear Irving in New York City.
She employs aged Venezuelan rum and two
Italian sweet vermouths: one rich and lush,
one more bitter and nearly amaro-like. The
drink also sees a spritz of smoky Islay
scotch and a pinch of coffee-infused salt

Ingredients:

Islay Scotch, to spritz
2 ounces Aged Venezuelan Rum

1/2 ounce Sweet Vermouth, preferably
Cocchi Vermouth di Torino

1/2 ounce Punt e Mes
1 pinch Coffee-Infused Salt

Directions:

. Spritz the scotch into a rocks glass.

. Add the rum, sweet vermouth, Punt e
Mes, and coffee-infused salt into the
glass with one large ice cube or sphere,
and stir gently to combine.

Got Rum? June 2026 - 17




UNIVERSITY ¥ __
LIBRARY ; w s

Reviews of books related to sugarcane,
milling, fermentation, distillation, aging,

blending and other topics related to the = n
production or history of rum. -

www.RumUniversity.com
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My Egypt: Cooking From My Roots
by Michael Mina

(Publisher’s Review)

IACP Award Winner, International
Cookbook of the Year.

Explore a lifetime of recipes that
capture the flavor and energy of Egypt,
from celebrated chef Michael Mina.
“Outstanding... [and] accessible for
home cooks of all levels and familiarity
with Middle Eastern cuisine” (Publishers
Weekly, starred review).

Growing up in a Middle Eastern
household gave Michael Mina an innate
understanding of how to cook with spice
and use acidity to amp up flavors. But
when he started working in restaurants,
Mina went out of his way to cook
everything but the Egyptian food he

had grown up with. His family had left
Cairo for the United States when he was
two years old, and he felt the need to
assimilate to thrive.

Decades later, after making his name as
a technique-driven California chef and
opening dozens of acclaimed restaurants,
Mina looked back to what got him excited
to cook in the first place: dishes like his
mom’s ta’ameya, or Egyptian falafel, and
tables heavy with dips and spreads at
family barbecues. Thus began years of
travel back to Egypt and a new story in
his cuisine.

In My Egypt, Mina brings readers to
contemporary Cairo and Alexandria

to share the foundations of Egyptian
cooking and hospitality, from the
traditional breakfast of ful medames

to the streetside meal of baladi bread
stuffed with spiced hawawshi. He also
marries Egyptian flavors with influences
from around the world in dishes
including:

« Harissa Ratatouille
« Halloumi and Watermelon Salad

MY EGYPT

Cooking from My Roots

MICHAEL MINA

wlth Addam fobol & Esto Leshy | photography by lehn Lee

+ Feta-Brined Spatchcock Chicken with
Mint and Green Onions

* Labne Frozen Yogurt.

This is the story of a lauded chef at the
top of his game, triumphantly returning
to his roots.

Publisher: Voracious

Publication date: October 8, 2024
Language: English

Print 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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The Feast (o) D*"'"‘kennes‘,s

Sourced from www.atlasobscura.com

According to Dr. Dora Goldsmith,

an Egyptologist at Berlin’s Freie
Universitat, the ancient Egyptians were
making mixed alcoholic beverages in
the Ptolemaic Dynasty, around 300 BC.

While there’s evidence of distilled
liquor dating back to 800 BC in parts
of Asia, Egyptian “cocktails” more
resembled fortified wines and beers.
And when the debauched Feast of
Drunkenness rolled around, these
fragrant, sweet elixirs flowed freely.

Sacred Knowledge

Goldsmith has translated what may be
instructions for two such libations from
a religious text. “This is a hymn, as far
as the text genre goes, but behind that
hymn are traces of a recipe,” Goldsmith
explains.

Versions of that same sacred song,
known as The Menu Song were
chiseled onto the temples of Dendera,
Philae, and Athribis. “It was recorded

Got Rum? June 2026 - 20

many times, which means it was
important to the ancient Egyptians.”

As Goldsmith points out, four other
Egyptologists have published analyses
of this text before her and each has
walked away with a subtly different
interpretation of what it means. “The
truth is that no one is incorrect and no
one is correct,” she says.

The ingredients and steps are cloaked
in metaphors and poetic language.
But it’s not an accident that the text is
tricky to follow.

“This belonged into the realm of
restricted knowledge. [The ancient
Egyptians] believed in the notion

that knowledge is power. One way

of immortalizing a document that is
important while keeping it a secret is
to write it in stone, but in a way that is
very hard to understand.”

Goldsmith believes that hidden behind
these layers of meaning are recipes
for preparing two drinks, one for the




mortals and one for the gods. The
former may have been served at the
Feast of Drunkenness, ancient Egypt’s
wildest bacchanal.

“The Menu Song was probably sung on
these [feast] days, while they drank this
fragrant beer, and were in complete
ecstasy,” Goldsmith says. “What is
important to understand is that beer-
brewing here is a mythological act. The
brewing itself ensures that the cosmic
order remains intact.”

The Feast of Drunkenness

Before we look at the drinks
themselves, let’s talk about Hathor,
the goddess for whom they were
created. This most ancient and
powerful of goddesses had a wide
mythical jurisdiction over music,
sexuality, fertility, motherhood, as
well as precious metals such as gold
and fragrances including myrrh and
labdamum.

“She has two sides,” Goldsmith says.
“On the one hand, she’s very loving,
but she can also be a raging lunatic.
She’s a cute little kitty cat one day and
a raging lioness the next.”

Hathor was also the goddess of
intoxication. In the myth of the
Destruction of Mankind, Ra, the

sun god, orders Hathor to slaughter
humanity for their lack of reverence.
In this tale, she becomes Sekhmet, a
lioness goddess (the two deities are
sometimes used interchangeably in
ancient Egyptian mythology and share
attributes).

“Hathor was bloodthirsty, so she was
very happy with the task,” Goldsmith
says. Before long, the goddess was
rampaging out of control. “Ra told her
‘Enough of the killings,” but she didn’t
want to stop,” Goldsmith says.

To halt the carnage, the sun god
resorted to trickery. One version of the
story recounts that Ra flooded a field

-

of barley and allowed it to ferment,
while another claims he simply poured
out 7,000 jars of beer. In either case,
Ra cleverly dyed the beer crimson
using red ochre, a type of edible clay
rich in iron oxide.

—_
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“When Hathor arrived, she started
drinking what she thought was blood,”
Goldsmith says. After guzzling the
better part of a field of beer, the
goddess became too drunk to continue
her murder spree and took a nap, thus
saving humanity.

Continuing the Ritual

In honor of Ra’s intervention, ancient
Egyptians would celebrate each year
by drinking lots and lots of beer. By all
accounts, the Feast of Drunkenness
lived up to its name.

“People would get so drunk that they
would climb on the temples,” Goldsmith
says. “It was a task on this day to get
completely drunk, not just a little, but
so much so that you really didn’t know
what was going on anymore. [The idea
was that] in this state of complete
intoxication, you would be able to
perceive the goddess better for who
she is.”

It’s important to remember that

beer brewing was a vital part of life
throughout much of the ancient world.
It was also historically women’s work.
Both Ninkasi, the ancient Sumerian
goddess of brewing, and Nephthys,
another ancient Egyptian goddess
associated with beer, were powerful,
feminine beings deemed worthy of
veneration.

Goldsmith attempted to recreate the
elixir that got the population so wildly
intoxicated by following 18 steps laid
out in the hymn. Each refers to a part
of the earthly beer-making process
as well as brewing a drink for the
divine realm. The imagined drink for
the goddess herself included wine
enhanced with costly labdanum resin
and gold.

For the mere mortals, the text faithfully
describes the steps of brewing beer,
starting by soaking flatbreads in

water and allowing them to ferment,

a practice archeologists believe was
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common in ancient Egyptian brewing.

From there, the beer gets a few
specific enhancements: red ochre to
commemorate the myth and lend a
striking color, dates and date syrup to
lend sweetness, black cumin seeds for
an earthy flavor, and mastic and myrrh
to perfume the whole mixture.

Although there is no record of the
exact quantities of each ingredient,
modern-day drinkers could easily make
their own approximation. All of these
ingredients are edible and available to
purchase online.

Goldsmith plans to publish additional
details about her versions of the
recipes, but until then, is selling Kits
containing cocktail ingredients and
instructions upon email request.

“Both recipes are representations of
the goddess Hathor,” Goldsmith says.
The result is both laden with symbolism
and a pretty tasty beer cocktail. “Beer
brewing [in this case] is a mythological
act,” Goldsmith says. “The brewing
itself ensures that the cosmic order
remains intact.”

Modern Summer Drinks in Egypt

In Summer in Egypt, many people start
looking for refreshing drinks that can

be consumed throughout the day to feel
refreshed and get rid of the intense heat,
especially during the daytime. For this
reason, we review chilled beverages that
contain important nutritional elements
beneficial to the body.

1. Sugarcane Juice (ASAB). Among
the quintessential summer beverages,
sugarcane juice stands tall as a
natural coolant. Laden with essential
nutrients like calcium, magnesium,
and potassium, it replenishes
electrolytes lost through perspiration,
making it an ideal choice for staying
hydrated under the blazing sun.
Where to buy: Sugarcane juice, also
known as ASAB, can typically be



purchased from street vendors, juice
stalls, or local markets in regions
where it is popular, such as India,
Southeast Asia, and parts of Africa.
Additionally, some grocery stores
and supermarkets may carry bottled
or freshly squeezed sugarcane juice.
Online platforms may also offer
options for purchasing sugarcane
juice and related products.

Iced Hibiscus Tea (Karkadeh).
Steeped in tradition and flavor,

iced hibiscus tea emerges as a
frontrunner in the realm of summer
thirst-quenchers. Bursting with
antioxidants and known for its cooling
properties, this vibrant crimson

elixir not only refreshes but also
rejuvenates, offering a revitalizing
respite from the heat. Where to Buy:
Dried hibiscus flowers are readily
available on various online platforms.
For an authentic taste of Karkade

tea in Egypt, consider visiting
open-air cafes across the country.
Additionally, some souvenir shops
offer complimentary samples of the
beverage.

Iced Coffee. For coffee aficionados
unwilling to part with their beloved
brew, iced coffee presents itself as
a deliciously invigorating alternative.
Served over ice, this chilled
concoction delivers a satisfying

caffeine kick, seamlessly blending the
rich flavors of coffee with the chill of
the ice, providing a welcome reprieve
from the summer heat. Where to buy:
Iced coffee is available at numerous
cafes, coffee shops, and specialty
beverage outlets worldwide. You

can also find it in many convenience
stores, supermarkets, and even some
fast-food chains. Additionally, you
can make your own delicious iced
coffee at home using various recipes
and ready-to-brew mixes available in
grocery stores.

Lemon with Mint. Infused with

the zesty tang of lemon and the
refreshing aroma of mint, this classic
combination epitomizes summer
refreshment. Bursting with vitamin

C and antioxidants, lemon with mint
not only hydrates but also revitalizes,
leaving you feeling cool, rejuvenated,
and ready to take on the day.Where
to buy: Lemon with mint beverages
are commonly available at cafes,
juice bars, and restaurants that offer
refreshing drinks. Additionally, you
can find bottled or canned lemon-
mint drinks in grocery stores and
convenience stores. For a homemade
option, you can easily prepare lemon-
mint infused water by combining fresh
lemon slices and mint leaves in water
at home.

Fruit Juices. As summer fruits
ripen and abound, the possibilities
for chilled fruit juices are endless.
From succulent watermelon to juicy
apricots and beyond, these seasonal
delights offer a symphony of flavors
and nutrients. Whether enjoyed as

a refreshing treat on a scorching
afternoon or blended into vibrant
smoothies, these fruit juices provide a
deliciously nutritious way to beat the
heat.

(Source: jakadatoursegypt.com)
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RUM CENTRAL
CeSE 00

Your One-Stop Shop
for Aged Rums in Bulk!

e Column-Distilled, Pot-Distilled or Blends

 High Congener (Including High Esters),
Low Congener or Blends

* Aged in American or French Oak Barrels

+ Aged in Rye Whiskey, Bourbon, Tequila,
Armagnac, Port, Sherry and Wine Barrels

+ Single Barrels and Second Aging/Finish

« Distilled in the USA, Central America,
South America or in the Caribbean

« Over 150 Marks/Styles Available, plus
Custom Blends

Low Minimums and Fast Turnaround,
Worldwide Shipping

www.RumCentral.com
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THE RUM
HISTORIAN

by Marco Pierini

| was born in 1954 in a little
town in Tuscany (Iltaly) where

| still live. In my youth, |

got a degree in Philosophy

in Florence and | studied
Political Science in Madrid,
but my real passion has always
been History. Life brought

me to work in tourism, event
organization and vocational
training, then | discovered rum
and | fell in love with it.

| have visited distilleries,

met rum people, attended
rum Festivals and joined the
Rum Family. | have studied
too, because Rum is not

only a great distillate, it’s a
world. Produced in scores

of countries, by thousands

of companies, with an
extraordinary variety of aromas
and flavors, it is a fascinating
field of studies.

Soon, | discovered that rum
has also a terrible and rich
History, made of voyages and
conquests, blood and sweat,
imperial fleets and revolutions.
| realized that this History
deserved to be researched
properly and | decided to
devote myself to it with the
help of the basic scholarly
tools | had learnt during my old
university years.

In 2017 | published the book
‘“AMERICAN RUM - A Short
History of Rum in Early
America”

In 2020, with my son Claudio,
| have published a new book
‘FRENCH RUM — A History
1639-1902".
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A LIVELY EVENING CONVOCATION

Our readers may recall that in May | devoted

a Timeless Review article to a review of
Gentleman’s Progress 1744 by Alexander
Hamilton. Well, rereading the book has rekindled
my interest in drinking in Colonial America,

a subject | worked on extensively about ten
years ago for my first book, American Rum. I've
therefore decided to return to two fundamental
aspects of life in that era: clubs and taverns.
Let’s begin with clubs, with the help of some
exceptional drawings by Hamilton and the
Introduction to Hamilton’s book by the noted
historian Carl Bridenbaugh.

In order to fully understand what the world of the
Clubs was really like, we can read a short, yet
remarkably enlightening passage by Bidenbaugh
concerning the social structure of the American
Colonies. “Eighteenth-century custom assigned
people to one of three established ranks: the
gentry constituted ‘the better sort’; yeomen
farmers and artisan composed ‘the middling
sort’; and sailors, laborers, indentured servants
and negro slaves made up ‘the inferior sort’.
Transition from one class to another was not
infrequent, but nonetheless distinctions between
the groups were clearly made and defined.
Concentration of land in the hands of a few



of ‘the better sort’ and the presence of

a large body of white bonded servants,
transported convicts, and negro slaves in
the Chesapeake tidewater society where
Dr. Hamilton lived combined to buttress
the barriers between classes to a greater
degree than in the large commercial

cities of the small-farms regions to the
northward. As he traveled along, Hamilton
became increasingly aware of the declining
subordination of inferiors to superiors”
Hamilton could not have realized it, but he
provides evidence that the crisis of what
many historians have called a Deferential
Society had already begun. A crisis which,
only a few decades later, would significantly
contribute to the outbreak of the American
Revolution.

The Clubs were the exclusive domain of
“The better sort”. Here Gentlemen drank,
unwound, debated, quarrelled, often

got drunk and even came to blows. But
rigorously behind closed doors, because
when they stepped outside they carefully
resumed the dignified, respectable fagade
that their high social rank required. “Club
life was a prominent feature of colonial
America. Especially was this in the larger
towns and cities where gentlemen resorted
almost nightly to a ‘set club’ consisting of
a limited number and meeting at a stated
time at their favorite tavern. ‘We meet, said
Jonas Green, converse, laugh, talk, smoke,
drink, differ, agree, argue, Philosophize,
harangue, pun, sing, dance and fiddle
together, nay we are really in fact a club.’
The portrait by Feke, Bridges, Wollaston,
Coplley, and other colonial limners always
show the gentry of eighteenth-century
America in a pose of self-conscious dignity.
When the clubs assembled, however, such
stiffness vanished. Through the amateur
drawings of Dr. Alexander Hamilton we

are fortunately permitted a glimpse, as it
were through the keyhole, of the gentlemen
in a relaxed mood — and not infrequently
with their wigs off. These seven sketches,
which we may properly call The Clubman’s
Progress, obviously take their cue from

the great Hogarth, who was in these same
years giving English pictorial satire its unity
of style. ...The very amateurish quality of
the drawings gives them a greater realism
than the imaginative subtleties of Hogarth.
Collectively they provide a unique record of

the colonial gentry at play, exhibiting their
special blend of intellectualism, ribaldry
and horseplay.”

As far as we know, it would seem that
Hamilton drew these sketches at different
times and for at least two different Clubs.
Yet, with only a small, harmless stretch of
the imagination, these sketches may be
rearranged into a logical, chronological
sequence, a sort of early example of comic
short story, which shows us vividly what

a Gentlemen’s Club meeting in mid 1700s’
Colonial America was really like.

The dignified opening of the meeting
with the reading of the minutes; next, the
installation ritual.
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Quarreling begins

Drinking, revelry and conviviality (where

are the glasses?)
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Brawl
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All this, however, is kept within the club,
and when the reunion is over, the members
sally forth into the public view looking

affable and decorous.

It gets ugly

Marco Pierini

Got Rum? June 2026 - 29






( i :Il ¥
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Presented by
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Joinius as we explage the world of
rum spices and flavors!

‘.ﬁthis series you will fearn to flavor
e your own Rums and to create your

own Liqueurs and Creams.
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The Rum University®
Laboratory

Presents

mak.ing your own
Ginger

Rum Liqueur

In addition to being an excellent addition
to the bar, this liqueur can also be used in
the kitchen, as an aide in marinades or as
a secret ingredient in desserts (how about
a ginger-infused merenge topping for your
pumpkin pie?)

Ingredients

1 Cup White Sugar

1/2 Cup Brown Sugar (packed firmly)
1 1/4 Cups Water

3 Tbsp chopped Ginger Root (use a
fresh, 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 simple syrup by combining water,
white and brown sugar, constantly stirring
over medium to high heat until it reaches
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the boiling point. Add the ginger, cloves
and cardamom and boil for 5 minutes.

Remove from heat let stand until it reaches
room temperature. Strain the syrup through
a fine mesh strainer to remove all the solids.

Place the liquid in a clean, 1-quart container,
add the orange zest and both rums. Seal
the container, cover it and let it stand in a
cool, dark place for 1 month.

Strain the orange zest and allow the liqueur
to rest for one more month (you can use the
zest as decoration in cocktails!).

Filter or rack the liqueur into its serving
decanter and enjoy!
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RUM IN THE NEWS

by Mike Kunetka

ANGOSTURA

Angostura, the top bitters brand, has announced
the U.S. launch of two premium cocktail syrups:
ANGOSTURA Demerara Sugar Syrup and
ANGOSTURA Spicy Honey Syrup. For more

than 200 years, Angostura has inspired cocktail
creativity around the world with its signature
bitters. Building on that heritage, the brand is
expanding beyond bitters into a broader role in
cocktail creation with premium cocktail syrups
crafted for flavor and designed to bring ease and
consistency to both classic and contemporary
drinks. The expansion reflects growing demand
for high-quality cocktail ingredients as bartenders
and home cocktail enthusiasts increasingly

seek solutions that simplify preparation without
sacrificing flavor. ANGOSTURA Demerara Sugar
Syrup is a dark, full-bodied syrup layered with
notes of toasted molasses, warm caramel, and

a hint of smoke. Designed to complement aged
spirits such as bourbon, rye whiskey, and dark rum,

These are the most recent and noteworthy it enhances both classic and modern cocktails,
headlines in the rum industry. If you want us especially the Old Fashioned, one of the most
to share your news with our readers, please popular cocktails in the U.S. ANGOSTURA Spicy

send me an email to: Mike@gotrum.com. Honey Syrup delivers a bold balance of smooth
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honey sweetness and lingering chili heat. Ideal
for tequila, mezcal, or whiskey cocktails, it brings
depth and complexity to trending drinks such as
the Spicy Margarita, one of the fastest growing
cocktail trends across on-premise menus. “These
new syrups represent a natural evolution for
Angostura,” said Michael Fritts, Angostura Brand
Manager. “Today’s bartenders and home cocktail
enthusiasts want high-quality ingredients that
simplify preparation without sacrificing flavor.
These premium syrups make it easier to craft
and elevate cocktails with the quality and taste
people trust from Angostura.” lan Forbes, CEO,
Angostura Limited, added “For more than 200
years, Angostura has helped shape cocktail
culture around the world. These syrups extend
that legacy by bringing the brand’s flavor expertise
and commitment to quality into a new cocktail
ingredient category.” https://angostura.com/

DON Q

Destileria Serrallés, has released Don Q Reserva
and Don Q Reserva Especial, two new expressions
that expand its premium rum portfolio. Crafted with
the expertise, care, and tradition that have defined
the distillery for generations, these new offerings
showcase meticulous aging and balanced flavor
profiles designed for a wide range of rum drinkers
and occasions. Don Q Reserva is a blend of rums
aged for a minimum of five years in American white
oak barrels that previously held bourbon. Golden
amber in color, it opens with inviting aromas of
caramel, vanilla, oak, raisins, and plum. On the
palate, it is smooth and well-balanced, with gentle
sweetness and a refined finish. Don Q Reserva
Especial is crafted from rums aged between seven
and ten years in ex-bourbon American oak barrels.
Rich and layered, it offers notes of dried fruit,
caramel, vanilla, and a touch of light smoke on

the nose. The palate is fruity and elegant, with a
rounded sweetness and a long, satisfying finish.
“With these two new expressions, we reaffirm our
commitment to the quality and innovation that set
us apart,” said Silvia Santiago, Vice President of
Manufacturing at Destileria Serrallés. “Our goal

is to offer consumers more high-end premium rum
options, and what better way to do so than with Don
Q, Puerto Rico’s leading rum.” In recognition of its
quality, Don Q Reserva Especial recently received
a Gold Medal and 94-point score from the Beverage
Testing Institute, underscoring the craftsmanship
and character behind the new expression.
www.dong.com.

KOLOA RUM COMPANY

Kdloa Rum Company, Hawai’i’'s award-winning
producer of premium, small-batch Hawaiian rum,
announced the appointment of Robert Ramer as
COO, effective May 1, 2026. Ramer succeeds Bob
Gunter, who has served as the company’s President
and CEO for 18 years. In his new role, Ramer

will oversee day-to-day operations and lead the
company’s continued growth and expansion.
Gunter began his tenure at Kéloa Rum in 2008

as Chief Operating Officer and became President
and CEO in 2010. With decades of experience in
Hawai’i’s agricultural and spirits industries, he
brought deep operational expertise and a strong
connection to the island’s heritage, transforming
Kdloa Rum into an internationally recognized brand
over 18 years of leadership. He strengthened the
company’s sustainable practices, expanded global
awareness of Hawaiian rum, championed the use
of locally sourced ingredients, and ensured every
product reflected the Spirit of Aloha. A dedicated
community advocate, Gunter also served on the
Hawaii Employers Council Board of Governors, the
Kaua’i Chamber of Commerce Board of Directors,
the Wine & Spirits Wholesalers Association’s
Industry Access Council, and DISCUS’ State
Governmental Relations Committee. “Having the
opportunity to lead Koloa Rum has been one of the
most meaningful chapters of my life. When | joined
this company, our hope was simple: to craft a rum
that truly reflects Kaua’'i — its people, its history,
and the Spirit of Aloha that makes this place unlike
anywhere else. What we’ve built together over the
years is something I'm incredibly proud of, and that
credit goes to our hardworking team who show up
every day with passion and respect for the craft,”
said Gunter. “As | step into this next phase, I'm
grateful for every person who has supported us
along the way. I'm especially proud to hand the reins
to Robert, and I'm confident he will honor our roots
while guiding Kdloa Rum into a bright and exciting
future.”

Ramer began his career at Koloa Rum as an
operations intern in 2011 before spending a few
years pursuing professional baseball and then
reentered the corporate world working in enterprise
software sales. He returned to Kéloa in 2019 as a
Director of Mainland and EU Business Development.
Over the past 6 years, Robert has risen through
the organization with a consistent record of driving
growth, strengthening global markets, and elevating
the brand’s commercial success. His leadership
momentum continued with his promotion to Chief
Commercial Officer, where he has spent the past
year and a half defining and executing Kdloa

Rum’s commercial strategy across domestic and
international markets. In this role, he has overseen
sales, trade marketing, and channel strategy.

This proven progression, paired with his strategic
vision and operational expertise, has made him an
essential driver of Kéloa Rum’s growth, now leading
to his appointment as the company’s COO. “I've
grown with this team and seen the resilience and
pride that define our work. This is a continuation of
our shared journey, and I’m honored to help lead it
to the next chapter,” said Ramer. “We have a strong
foundation, and now we have the opportunity to
shape what Koloa Rum becomes in the years ahead.”
https://koloarum.com/.
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RHUM CLEMENT

Rhum Clément, renowned for its range of Rhum
Agricole from Martinique, has introduced V.O in

the U.S. market. Already the bestselling Clément
expression in France and around the world, V.O
features a new bottle design, and joins V.S.0.P.,
X.0., and the exquisite 10-Year-Old Gran Reserve
expression in Rhum Clément’s aged rhum collection
in the U.S. Distilled exclusively from fresh
sugarcane juice, Clément V.O. is aged in the cellars
of Habitation Clément in Martinique, alternating
between ex-bourbon barrels and new American oak
casks. It is bottled at 40% ABV. “Clément V.O is
long overdue to land on America’s shores following
its success in Martinique, France, and beyond,”
says Benjamin Mélin Jones, fourth generation
member of the Clément family. “Since reintroducing
Rhum Clément to the U.S. in 2005, we’ve built our
reputation through ultra premium aged expressions,
and Clément V.O arrives at the perfect moment,
answering a spirits enthusiast’s demand for an
authentic, aged rhum that’s versatile, approachable,
and celebrated from a house they trust.” Since
1887, the production of Rhum Clément has been
carried out according to the traditions of time-
honored methods inherited from Homére and
Charles Clément.

Clément’s V.O. and other rums in the Aged

Rhum Agricole Collection will feature new bottle
design and responsible packaging. Developed

in collaboration with glassmaker Saverglass and
design studio Linéa, Clément’'s V.O, V.S.0.P., X.0O,
and 10-Year-Old Gran Reserve bottles feature a
new sleek, contemporary silhouette that retains

the distinctive shoulder shape of Clément’s historic
bottle. Engraved markings of “Clément” and “1887”
are integrated into the glass, celebrating the
brand’s Martinican roots and a heritage spanning
more than 135 years. “Our new bottle is a decisive
evolution for Rhum Clément,” says Charles Larcher,
President, Rhum Clément. “It boldly expresses
what makes our aged rhum agricole attractive and
distinctive, reinforcing their premium credentials
while staying true to our Martinican roots and
French Caribbean heritage.” The new bottle is on
average 23% lighter than the original, reducing

the raw materials required for production and
helping lower emissions associated with both

glass manufacturing and transportation. Ecological
impact was a primary criterion in the design of

the bottle for the island-based company, which
contributes to a measurable reduction in the overall
carbon footprint of the packaging. In addition, the
removal of direct glass screen printing and labels
using FSC-certified papers and carefully selected
inks also improves recyclability.
https://www.rhum-clement.com/en/

MOUNT GAY

UK retail news publication Retail Times reported
that Mount Gay has announced the launch of its
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new Bajan Spiced, marking a significant expansion
into one of the UK spirits market’s most dynamic
segments. The UK is now the fastest-growing
flavored rum-based spirit market in Europe. The
new addition to Mount Gay range will roll out
nationally into Tesco, with further national listings
to follow, giving the brand immediate scale within
the UK grocery channel. Interest in the category
continues to grow and younger consumers are
playing a key role in driving this momentum, with
four in ten young adults drinking rum at least once
a week. “With Bajan Spiced, we wanted to capture
the vibrant spirit of Barbados in every bottle,” says
Mount Gay Master Blender, Trudiann Branker. “Our
focus was on creating a rich and unique blend

of locally inspired ingredients, from the warmth

of Barbadian ginger to the brightness of zesty
grapefruit. The result is a smooth, approachable
spiced rum-based spirit drink with a complexity
and character you won’t find anywhere else.”
Established in Barbados in 1703, Mount Gay brings
its heritage as the world’s oldest rum distillery into
an expression that meets modern consumer tastes.
Bajan Spiced is crafted from authentic Mount Gay
rum and 100% natural ingredients, delivering a
balanced, flavor-forward profile suited to both
simple serves and elevated mixed drinks. The
liquid features notes of fresh orange peel and warm
spice, alongside red grapefruit, locally sourced
ginger and Mount Gay estate sugar. Perfect for
Mount Gay’s original signature serve the Spiced 'N’
Stormy , Bajan Spiced brings a vibrant twist to the
classic rum cocktail, making it easy for consumers
to enjoy the full flavor experience at home or in
bars. Nick Ganich, Marketing Director at Remy
Cointreau, says: “This launch marks an exciting
and significant step in evolving both the Mount
Gay portfolio and wider spiced category. While the
segment is large and has seen strong growth, we
see a clear opportunity to elevate it further through
Mount Gay’s craftsmanship, authenticity and
unique Barbadian flavors. Building on Mount Gay'’s
success in non-spiced golden rum, Bajan Spiced
now extends the refined, premium approach to the
Spiced segment, and we're confident it will help
bring new drinkers into the category.” https://www.
mountgayrum.com/

DEMERARA DISTILLERS LIMITED

Prime Minister (PM) Brigadier Mark Phillips

called Guyana’s rum industry an important part

of the country’s heritage, economy and cultural
identity. During the launch of the EI Dorado Grand
Special Reserve, an exclusive limited-edition rum
produced by Demerara Distillers Limited (DDL) in
commemoration of Guyana’s 60th Independence
Anniversary, at the Rum Heritage Museum, the PM
lauded the effort that goes into rum production in
Guyana. He said that rum is deeply connected to
Guyana’s history, agriculture, craftsmanship and
economic development, noting that the industry



is closely linked to the sugar industry. “Rum is an
important export earner for our country. You cannot
have rum without molasses. You cannot have
molasses without sugar. So, when we talk about
the future of sugar, we must also talk about the
future of rum and the thousands of jobs, the foreign
exchange, and the cultural identity that depend on
it” PM Phillips said. DDL Master Distiller Shaun
Caleb outlined the historical significance behind
the anniversary blend, describing it as a product
rooted in Guyana’s six peoples and centuries of
distilling tradition. He explained that the special
release is crafted from six distinct rum marks

aged between 25 and 55 years, each carrying

its own heritage and flavor profile drawn from
historic estates across Guyana. “This exclusive
60th anniversary rum symbolizes our six peoples
of Guyana with an exclusive blend of six marks of
rum aged 25 to 55 years,” Caleb said. Caleb told
the gathering that the blend reflects both continuity
and craftsmanship, bringing together centuries-

old methods and rare aged stocks to produce what
he described as a world-class expression of El
Dorado. https://theeldoradorum.com/

LAST DROP DISTILLERS

The Last Drop Distillers was founded in 2008 by
two icons of the spirits industry, Tom Jago and
James Espey with over 80 years of experience
between them. Their aim was to curate the world’s
most remarkable spirits by finding treasures across
aged spirit categories and sharing them with those
who seek the genuinely extraordinary. Their latest
rum release (number 41) is The Last Drop 25-Year-
Old Trinidad Rum from the Caroni Distillery. The
Caroni distillery, established ¢.1918, was born

of Trinidad’s unique industrial and agricultural
heritage. Like many now-silent distilleries, its
reputation has only grown since its untimely
closure in 2003, adding to the enduring allure

and mystique of the rums it produced. Against a
backdrop of a declining sugar industry, Caroni

was part-nationalized and restructured before the
closure of the sugar refinery in 2002, followed
swiftly by the distillery itself in 2003. Since then,
the site has stood silent, gradually yielding to vines
and the tropical heat, while the few surviving casks
have become highly sought-after treasures, each
carrying the unmistakable weight of Trinidad’s rum-
making legacy. The Last Drop has been fortunate
to acquire two such casks, distilled in 1997 and
1999. So perfectly complementary were they

that they have been carefully married to create a
truly exceptional rum, balancing the heavier, oily
characteristics synonymous with Caroni, with more
delicate floral nuances, reflecting the full breadth
of distilling expertise developed over the distillery’s
lifetime. It was matured in Trinidad’s tropical
climate and was bottled at 65.2% ABV.
www.lastdropdistillers.com.

RON TEPUY

Produced at Dug Group’s Destileria Unidas facility

in Venezuela, Ron Tepuy has existed in its domestic
market since 2009. The range has now been
redesigned and repositioned as a super-premium rum
in its home market as well as internationally for 2026.
The brand draws inspiration from Venezuela’s natural
landscapes, cultural heritage and the rum-making
traditions of the generations behind the distillery.
Ron Tepuy is made using regionally sourced
sugarcane and tropical ageing conditions, meaning
that maturation occurs up to two or three times faster
than in cooler climates. The brand relaunched with
two 40% ABV expressions: Ron Tepuy Monumento
and Ron Tepuy Destino. Monumento is positioned

as the super-premium expression. It is built around
pot still distillates and richer rum profiles, aged up
to 12 years under tropical conditions and finished

in Pedro Ximénez, Amontillado, and Oloroso casks.
The result is a deeper, more structured rum with
notes of dark chocolate, toasted wood, and nuts,
designed primarily for sipping. Destino offers a

more versatile and approachable profile. Made from
kettle-distilled rums aged up to 8 years and finished
in Amontillado casks, it delivers notes of toasted
nuts, oak, and subtle red fruit. Its lighter structure
makes it suitable both for sipping and for premium
cocktail applications. Founded in 1959, Destileria
Unidas produces more than 30 brands, including

Dug Group’s Canaima Gin and Cocuy Saroche
(Venezuelan agave spirit), as well as Brown-Forman’s
Diplomatico Rum. https://dusa.com.ve/

ALUNA RUM

The latest offering from Cloudbreak Spirits is Aluna
Clara White Rum. With sweet citrus notes from
Trinidad and fragrant floral flavors from Mauritius,
Clara delivers a smooth mouthfeel with a bright
spice finish. Super clean, crisp and with no added
sugar, it’s the perfect base for Mojitos, Daiquiris

or lengthened with your favorite soda. Aluna’s

first offering was Aluna Coconut, an all-natural
toasted coconut rum, made with premium rums from
Guatemala and the Caribbean with pure, sustainably
sourced coconut water for a fresh coconut dimension
and a wonderfully smooth mouthfeel. A year or so
later this was followed with Aluna Coffee Liqueur,

a coffee liqueur with the same mindful approach
towards sugar, made using multi-layered flavors

of 100% Arabica cold brew coffee, cacao nibs

and subtle black cardamom. Shortly after, Aluna
released Peach & Pomelo Liqueur, made with white
peach, sweetened with coconut blossom nectar and
balanced with the gentle citrus of pomelo. In 2024
Aluna found some great rum in Sri Lanka which
blended beautifully with flavors from the region,
spiced pineapple, pandan leaves, lemongrass and
galangal, to make Aluna Tropica, a fantastic subtly
spiced rum. https://www.alunarum.com/
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Egypt

Regardless of distillation equipment, fermentation method, aging or blending
techniques, all rum producers have one thing in common: sugarcane.

Without sugarcane we would not have sugar mills, countless farmers would not
have a profitable crop and we would not have rum!
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USDA United States Department of Agriculture @ GAIN

< Foreion Agicultural Service iAot

Required Report: Required - Public Distribution Date: May 01, 2026

Report Number: EG2026-0007

Report Name: Sugar Annual
Country: Egypt
Post: Cairo

Report Category: Sugar

Prepared By: FAS Cairo Staff
Approved By: Adam Klein
Report Highlights:

Egypt's sugar production in marketing year (MY) 2026/27 (October to September) is projected at 3.0
million metric tons (MMT), a decline of 180,000 metric tons (MT) from MY 2025/26 estimates due to
reduced beet sugar output and a slight drop in cane sugar production. In MY 2025/26, Egyptian
importers and some industries capitalized on falling global sugar prices by importing and refining raw
sugar at costs significantly lower than processing domestic production, which prompted the Egyptian
government to regulate both raw and refined sugar imports to balance local market supply and demand.
Higher global energy prices continue to drive up costs for domestic sugarcane production and processing
in Egypt.
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SUGAR, CENTRIFUGAL

Sugar, Centrifugal | 202412025 202572026 | 202672027
Market Year Bagins [ Oct 2024 Oct 2025 [ Ot 2026
Egypt | USDAOfficial | MewPost = USDA Official |~ Mew Post USDA Official Mew Post
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] 1
Other Disappearance (1000 AT | a ] ] 0 0 0
Total Use oo iy | 3750 3750 3850 3850 0l 3900
Ending Stocks (100 mm | 1155 1155 1245 1245 i 1105
Total Distribution (1000 vy | 5205 5205 5395 5395 0 5305
I I '
(1000 MT)
Production

FAS/Cairo forecasts that Egypt's sugar production for marketing year (MY') 2026/27 (October-
September) will decline to 3.0 million metric tons (MMT), down from 3.18 MMT in the previous
marketing year, due to slightly lower cane sugar output and a more significant drop in beet sugar
production. The projected 3.0 MMT total comprises 2.3 MMT from sugar beets (approximately 77
percent of total production) and 0.7 MMT from sugarcane (approximately 23 percent of total
production). Egypt's sugar processing sector consists of 16 facilities divided equally between the two
sugar sources: all eight sugarcane processors are state-owned enterprises operating under the Holding
Company for Food Industries (HCFI), which reports to the Ministry of Supply and Internal Trade
(MoSIT), while the eight sugar beet processors include five private sector facilities and three state-
owned enterprises.

Consumption

FAS/Cairo forecasts total domestic sugar consumption in MY 2026/27 to increase by almost 1.3 percent,
reaching 3.9 MMT. Population growth drives this rise in sugar consumption. Egypt’s population reached
approximately 109 million' and is expected to reach 124 million by 2030, according to the Central
Agency for Public Mobilization and Statistics (CAPMAS). Egypt also hosts an estimated 10 million
migrants not included in official population figures. Furthermore, the expansion of Egypt’s
confectionary food products sector requires greater volumes of sugar as a production input. As a staple
commodity, sugar plays a vital role in numerous food processing operations and consumer goods
manufacturing.

! hitps:/fwww.egypttoday.com/fArticle/1/145282 /CAPMAS-Egypt-records-population-increase-of-750K-in-196-days
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Egypt’s Food Subsidy Program: Beneficiaries of Egypt’s food subsidy program are entitled to receive
one kilogram of sugar at a subsidized price of EGP 12.6 per kilogram (50.24 per kilogram). A network
managed by HCFI includes 1,300 state-owned consumer outlets that accept payment by smart card, as
well as 40,000 partnered private grocery stores, serving 64 million people under this program.

Sugar Prices: Sugar prices are currently stable in the Egyptian market, with retail prices for sugar
ranging between EGP 28 and 38 per kilogram ($0.53-%$0.72) in early 2026. Price variations depend on
several factors, including sugar type (white, premium, or diet varieties), brand name, retail outlet, and
packaging.

Tax on Sugar-Sweetened Beverages in Egypt Under Review: In September 2025, local media
reported that Egypt’s Ministry of Health is collaborating with the Ministry of Finance to explore
implementing a graduated health tax on sugar-sweetened beverages, with the intention of reducing sugar
consumption and combatting chronic diseases such as obesity and diabetes.” According to media sources
the proposed tiered tax structure would exempt beverages containing less than 5 grams of sugar per 100
milliliters, impose a 20 percent tax on products with 5-9 grams per 100 milliliters, and levy a 30 percent
tax on drinks exceeding 9 grams per 100 milliliters—all in addition to the existing value-added tax. The
framework is reportedly modeled on implementation in other countries that have achieved reduced sugar
consumption. FAS/Cairo has not observed any updates or implementation steps since that time.

Trade

Imports

FAS/Cairo forecasts total sugar imports in MY 2026/27 at 1.06 MMT, similar to the previous marketing
year, due to an increase in carry-over stocks. Brazil has been the major supplier of raw sugar to Egypt
during the past five years and 1s likely to remain Egypt’s main raw sugar supplier, while the European
Union is the major supplier of refined sugar to the Egyptian market (Figure 1).

2 https://'www.cairo24.com/2288869
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Figure 1: Egypt’s Sugar Imports by Origin (Marketing Year; MMT)
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Raw and Refined Sugar Imports Decision: On March 30, 2026, the Egyptian Ministry of Investment
and Trade issued Decision No. 119 for 2026 emphasizing that imports of both raw and refined sugar are
subject to approval by the Minister of Supply and Minister of Investment after submitting an import
permit specifying the import volume. The decision to regulate both raw and refined sugar imports aims
to balance supply and demand in the local market. Egypt currently imports approximately one million
MT of raw sugar, which is refined domestically and sold at prices of roughly 3,000 Egyptian pounds
($56.89) per MT below the price of locally produced sugar. Egyptian sugar factories have faced severe
financial pressure from high production costs and competition with importers who refine lower-priced
raw materials locally.

Exports

FAS/Cairo forecasts Egypt’s sugar exports to reach 300,000 MT in MY 2026/27, unchanged from the
MY 2025/26 estimate. While Egypt’s export ban on sugar remains in place, the country continues to
export sugar to several Arab countries, as well as some in Africa, through regulated channels that permit
the export of officially recognized surplus quantities. On March 12, 2026, the Egyptian Customs
Authority issued Export Circular No. 9 of 2026 to enforce the Ministry of Investment's decision
prohibiting the export of all sugar types.’ The circular directs Egyptian customs at ports to implement
Ministry of Investment Resolution No. 58 of 2026, which extends the application of Ministerial
Resolution No. 88 of 2023 through April 30, 2027, Resolution No. 88 of 2023 prohibits the export of all

* https://almalnews.com/2103117/%D8%A7%D9%84%D8%ACKDI%E5%DB%AT%DE%B1%D9%83-
HDEHAAKDINBEHDINE1 HDIHSAKDEXB0-%00%B2 HD8%B1%OB%ATHDEME]-
#D8HATH0I%E4%DE%WATHDEHBIWDE%AANDEXNABKDIHNESHOBMATHDEWHBL-HDE%ARN DE%ADX DS XHBEMDE%HE] -
%DE%AANDEXBS%DE%AF%DI%EAKDEWE1-%DE%B5%DI%E65%D9%E1/
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sugar types except for quantities exceeding local market needs, as determined by the Ministry of Supply
and Internal Trade and approved by the Ministry of Investment and Foreign Trade.

Stocks

FAS/Cairo forecasts MY 2026/27 ending sugar stocks to reach nearly 1.1 MMT, a decrease of almost
11.2 percent from the previous marketing vear, due to an anticipated decrease in local production and
increase in consumption.

SUGAR BEETS

Sugar Beets 202412025 2025/2026 2026/2027

Market Year Begins Jan 2024 Jan 2025 Jan 2026

Egypt USDA Odficial Mew Post USDw Orfficial Mew Post USDA Official Menw Post
Area Planted (1000 285 36| 0 326 0 3m
Area Harvested (1000 14y 282 315 0 325 0 300
Production (1o v 10&95 1600 0 173000 0 16000
Total Supply (1000813 10RSS 16800 0 173001 1] 16000
Utilization for Sugar (1o ) (LI msmuﬁ 0 17300 ] 1600
Ltilizatn for Alcolol (1000 w1y i 0 0 0 0 0
Total Distribution (1000 8T 10385 16800 L 17300 ] 16000

(1000 HA) (1000 MT)
Productive Capacity

FAS/Cairo forecasts Egyptian sugar beet production in MY 2026/27 at 16.0 MMT, a decrease of 7.5
percent from the previous marketing year. The decrease in production is due to an estimated 7.7 percent
decrease in the area harvested, reaching 300,000 hectares, driven by a lower procurement price.

In 2026, the Government of Egypt (GoE) reduced the guaranteed price for sugar beets by 16.6 percent to
EGP 2,000 ($38.00) per MT, down from EGP 2,400 (847.30) per MT in the 2025 season. The
guaranteed price is a key factor influencing farmers' production decisions. When the government
establishes a low guaranteed price, farmers shift to alternative, more profitable crops.

This price reduction led many farmers to decrease their sugar beet acreage and shift to wheat cultivation.
Contract farming agreements between sugar beet processors and farmers have reportedly declined by 16
percent since last vear. Industry contacts have reported that the prior season witnessed a substantial
increase in supply after farmers did not honor their contractual commitments, resulting in volumes that
surpassed the factories' ability to process excess quantities.

Like sugarcane, sugar beets are purchased from farmers at a government-guaranteed price. However,
due to competition between private companies in the sugar beet processing sector trying to secure a
significant amount of production from farmers, purchasing prices sometimes exceed the purchasing
price set by the government.

Additionally, beyond the official procurement price, farmers earn premiums from private companies
based on delivery timing and sugar content. The delivery premium ensures a consistent supply of beets
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garly in the season when sucrose levels are highest. This incentivizes farmers to prioritize sucrose
concentration over crop weight, ultimately boosting sugar yields.

The use of contract farming between growers and industry stakeholders facilitates the provision of
certified sugar beet seeds to farmers, ongoing assessment and oversight of crop cultivation throughout
the growing season, and consistent, sustainable yields.

Planting Cycle and Seed Imports: Sugar beet planting occurs in August and September, with harvest
taking place in March and April. Egypt does not produce beet seeds domestically due to specific
temperature and sunlight requirements. Consequently, Egypt relies on seed varieties imported from
Germany, Denmark, the Netherlands, France, and Sweden. Each season, the Ministry of Agriculture and
Land Reclamation (MALR) distributes 20-30 different varieties to reduce the risk of crop loss caused by
a single variety's vulnerability to biological or environmental stresses.

SUGARCANE

Sugar Cane for Centrifugal 202472025 2025/2026 2026/2027

Market Year Bagins Jan 2024 Jan 2025 Jan 2026

Egvpt USDA Official Mew Post USDA Officlal Mew Post USDA Crificial New Post
Area Planted (iom s 125 141 0 143 o 141
Area Harvested (oo iy 124 140 0 142 0 144
Production (o sy 13043 12200 0 12370 0 122000
Total Supply (1000801 13043 12200 0 12370 I 12200
Utilization for Sugar (oo 13043 12204} 0 12370 I} 12200
Utilizatn for Alcohol (1000w 0 0 0 0 LI} 0
Total Utilization (oo s 13043 12200} 0 12370 0 12200

(1000 HA) (1000 MT)
Productive Capacity

FAS/Cairo forecasts cane production in MY 2026/27 at 12.2 MMT, a decrease of almost 13.8 percent
from the previous marketing year, The decrease in production is due to a 2,000-hectare reduction in arca
harvested compared to the previous scason.

In recent weeks, sugarcane farmers in Upper Egypt have voiced growing frustration over delayed
payments for delivered crops, with some waiting over two months for payment. These delays have
disrupted farmers' financial planning and their ability to cover production costs and other expenses,
particularly as agricultural input prices, especially fuel and fertilizers, continue to rise. Farmers report
that the cost of cultivating one acre of sugarcane has increased significantly, with higher fuel,
transportation, and labor costs, while the official procurement price of EGP 2,500 ($47.40) per metric
ton remains inadequate.

Farmers are reportedly calling on the government to expedite overdue payments and raise the

procurement price to EGP 4,000 ($76.00) per MT, warning that without adjustments, many may switch
to more profitable crops. The Head of Egypt’s Farmers' Syndicate warned that without swift action,
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sugarcane acreage could decline in future seasons and called for a flexible pricing mechanism that
accounts for production cost fluctuations and ensures timely payments to maintain sector stability.*

As a result, the government’s procurement of sugarcane for sugar production faces significant
competition from a thriving private sector, including black honey and molasses producers, as well as
sugarcane juice shops in urban areas. Many Egyptian sugarcane farmers have redirected their sales to
these businesses due to more competitive prices. Approximately 60 percent of harvested sugarcane
acreage 1s procured by the government for sugar production, while the remaimning 40 percent flows to
these alternative market channels.

Sugarcane cultivation in Egypt 1s heavily concentrated around the sugar refineries in Upper Egypt,
which constitute 77 percent of the cane area in the country. Middle Egypt comprises an additional 15
percent of the sugarcane area, followed by the Delta at 8 percent. Sugarcane is planted in the spring and
fall seasons. Spring planting occurs in February and March, while fall planting extends from September
through October. The crop takes 12 months to grow.

Attachments:

No Attachments

4 htms .u"falrnalnewf. co rn.l"Z 10‘9(}? II%DB%M%DB%BE%DE%A?%D% BQ%DE%AF-

%D%EE%DB%BS% DE%AS- %DB%A?%DB%'&&% DB%BE%DB%EE%DE%BL% DB%SI%DE%BA-
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RUM CENTRAL
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Offering Bottling/Co-Packing Services

Rum Central is located within the Texas Triangle, a region
in Texas formed by the state’s four main metropolitan areas.
The Texas Triangle is one of eleven mega regions in the
United States and is home to approximately 75% of the
State’s population. This area also benefits substantially

from trade with Mexico, the United States’ third largest trade

Rum Central is 30 Miles from Austin, with convenient
access to interstate highways, rail lines, airports and
seaports (within 250 miles of 4 of the top 10 U.S. seaports),
guaranteeing fast and efficient shipping of your dry and
finished goods.

Do you need more information?
Contact us via our website below!

www.RumCentral.com
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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.

Got Rum? June 2026 - 49



UIn

UNIVERSITY

The History and Science of the Barrel

Lesson 6: Curing 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
neophytesis 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.

An example of a vescalagin molecule

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.

i
During curing, undesirable extractives in the wood migrate to the surface and are naturally r'
=
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Planks stacked for air drying

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.

I*i
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CIGAR & RUM PAIRING
y Philip Ili Barake
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y name is Philip Ili Barake, Sommelier

by trade. As a result of working with
selected restaurants and wine producers
in Chile, | started developing a passion
for distilled spirits and cigars. As part of
my most recent job, | had the opportunity
to visit many Central American countries,
as well as, rum distilleries and tobacco
growers.

But my passion for spirits and cigars did

not end there; in 2010 | had the honor of
representing Chile at the International Cigar
Sommelier Competition, where | won first
place, becoming the first South American to
ever achieve that feat.

Now | face the challenge of impressing

the readers of “Got Rum?” with what is
perhaps the toughest task for a Sommelier:
discussing pairings while being well

aware that there are as many individual
preferences as there are rums and cigars in
the world.

| believe a pairing is an experience that
should not be limited to only two products;
it is something that

can be incorporated

into our lives. |

hope to help our

readers discover

and appreciate the

pleasure of trying

new things (or

experiencing known

things in new ways).

Philip
#GRCigarPairing

Fallen Old Men

For our monthly pairings, | usually

try to prepare cocktails that are
simple and approachable, perfect for
readers to recreate at home. On rare
occasions, | do put together pairings
with hard to find, neat spirits, and this
pairing is the perfect time for one.

| have used this rum in the past

to create rum versions of classic
cocktails, which are great. One of my
favorite ones is the Old Fashioned,
which tells you what I'm likely to
order when | walk into a bar. | am
talking about the Caroni 12-year-old,
100% from Trinidad, bottled at 50%
ABV. | will be sipping this rum neat,
in a glass and at room temperature,
to better appreciate its character and
to better appreciate its pairing with
the cigar | selected.

Caroni was established in 1923, deep
in the heart of Trinidad, and it was

quickly regarded as the heavy (high
congener) rum leader. It closed its
doors in 2003, shortly after shutting
down its sugar refinery. The 12 year
old Caroni rum is a blend of rums

including those distilled in 2000,
100% distilled in Trinidad. Itis a
rum with a unique character and one
that lost up to 60% of its volume to
the Angel’'s Share, as part of the
evaporation losses from the barrel.
We can accurately say that the angels
in the Caribbean like their rum much
more than the angels in Scotland!
The rum was bottled at 50% and the
label is a tribute to the golden years
of Trinidadian rums in the 1940s.

For the cigar, | chose a Nicaraguan
that I’'m crazy about, a Joya de
Nicaragua in a Belicoso (6 x 54)
format from the Antafio CT line.

This cigar was introduced around

15 years ago and it showcases the
famous Nicaraguan intensity, with a
Connecticut wrapper that may mislead

Got Rum? June 2026 - 53




hotos credit: @Cigarili

A

Got Rum? June 2026 - 54



consumers into thinking that it is milder.
Make no mistake, this cigar has a medium-
to-high intensity that embodies everything
you expect from its nationality. Now let’s
see how it behaves paired with the neat
rum.

As we first explore the rum’s aroma, it
opens up with oak notes combined with
dark tanned leather hints, similar to that

of an old leather jacket that has been
stored in a closet for a long time. As we
take the first sip, we also discover hints of
charred caramel, very similar to what we
experience when caramelizing sugar atop a
Créme Brule, with toasted hazelnuts.

As we smoke more of the cigar, the initial
toasted notes from the rum start to reveal
additional traces of dark fruits and the
fusel oils (heavy alcohols) become more
dominant, their flavors remaining longer on
the palate, regardless of the intensity of
the cigar.

| also want to point out that the ash was
excellent, both in color and in shape,

maintaining the temperature perfectly and
not forcing me to puff more frequently than
I’m used to.

The tertiary notes from the cigar were
also very harmonious with the rum. While
the rum’s flavor intensity allowed it to
have a very long, lingering effect, the
second third of the cigar raised its game
too and matched the intensity. The cigar
was perfect, as it did not mask any of the
congeners from the rum and, while this
concept sounds easy, it takes a special
cigar to be able to achieve the desired
result.

| hope that you can find this rum and

that you too can make a similar pairing.
Keep in mind that a very well-crafted Old
Fashioned with rum is not a crime, despite
many opinions to the contrary. The goal
is for you to enjoy the rum pairing the best
possible way.

Philip 1li Barake
#GRCigarPairing
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M@m Transforming your RUM ideas into reality!

Aged Rums In Bulk

RUM CENTRAL For Your Super Premium Brand!
CeST 5% www.RumCentral.com




