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FROM THE EDITOR

Rum and Purit y
Merr iam-Webster dict ionary def ines Pur i ty 
as “unmixed with any other matter”  and 
“containing nothing that does not proper ly 
belong.”   Using these def in i t ions,  i t  is  easy 
to understand not ions such as “pure water” 
and “pure gold.”   But,  what about rum?  What 
const i tutes pure rum?

Technical ly speaking, s ince rum is a dist i l late 
obtained from a fermented sugarcane co-
product ( ju ice,  sugar,  syrup/molasses), 
then pure rum would have to be clear and 
un-aged, at  d ist i l lat ion strength,  which 
could range from around 40% to as high 
as 96% ABV, depending on the dist i l lat ion 
apparatus.   This dist i l late would contain 
some dist i l led  water along with the ethanol 
and other congeners.   I f  we wanted to br ing 
the ABV down to a lower bott l ing strength 
and we added un-dist i l led water,  then we 
would be incorporat ing something that does 
not “proper ly belong”,  thus resul t ing in 
impure rum.

What about countr ies where there is an 
aging requirement?  In such countr ies,  the 
untreated  oak component ( tannins,  lactones, 
l ignin,  etc.)  would “proper ly belong” in the 
f inal  product but nothing else would,  such as 
caramel,  sugar,  spices or residues from the 
barrels ’ previous contents (Bourbon, Wine, 
Sherry,  etc.) .   Treat ing the oak with heat,  to 
ei ther toast  i t  or  charr  i t ,  thus developing 
wood caramels,  smoke and other f lavors, 
would introduce “other matter”  not  present 
in the wood’s natural  state.

As you can see, “pure” is by design a very 
l imi t ing def in i t ion,  much l ike Reinhei tsgebot , 
the pur i ty law for beer in Germany, which 
l imi ts beer ingredients to only three: water, 
bar ley (or malt)  and hops.  Can you imagine 
a beer industry where al l  beers adhered 
to th is pur i ty law?  Diversi ty in rum, just 
l ike in beer,  is  the key to at t ract ing and 
maintaining a large customer base.  Craf t 
d ist i l lers who pay the utmost at tent ion to 
their  sugar sources, to their  fermentat ion 
methods and who careful ly dist i l l  and age 
their  rums in ex-Bourbon or ex-Sherry casks 

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.

( to name only two examples) have every 
r ight  to cal l  their  rums “pure” even though 
these barrels may contr ibute f lavors that  do 
not “proper ly belong” in the str ictest  sense 
of  the def in i t ion.

So is rum pur i ty a bad idea?  Commercial 
v iabi l i ty  may dictate i f  i t  is  or  not,  and this 
v iabi l i ty  may change depending on the 
economy and or on the market ing push 
behind such products.   History has shown 
us,  however,  that  d iversi ty is the spice of 
l i fe,  so maybe i t  is  in our nature to always 
look for something di fferent.

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

The f i rst  t ime I  heard about this Rum I 
was par t ic ipat ing in a sneak preview of 
the Sazerac House dur ing Tales of  the 
Cock tai l .   Tour ing the museum there 
was a display of  three Rums under glass 
af f i l iated with the Jung and Wulf f  brand, 
number one f rom Tr inidad, number two 
f rom Guyana, and number three f rom 
Barbados.  My wi fe and I  returned to 
New Or leans later that  year and not iced 
the three Rums were avai lable in the gi f t 
shop and in l imited dist r ibut ion.

The Jung and Wulf f  brand is named in 
honor of  New Or leans Spir i t  p ioneers 
Luis Emmanuel Jung and Freder ick 
A . Wulf f  a par tnership with histor ical 
l inks to the Sazerac House, Peychaud’s 
Bi t ters,  and the product ion of  Absinthe 
in New Or leans.  The company operated 
between 1883, weathered prohibi t ion, 
and c losed in 1943.  This modern 
incarnat ion of  the brand has sourced 
Rum f rom the is land of  Tr inidad, where 
they t ranspor t  i t  to their  b lending fac i l i t y 
in Louisvi l le,  Kentucky where i t  is 
b lended to 43% ABV.  

Appearance

The Rum is packaged in a shor t  necked 
750 ml wine bot t le design with a thick 
secur i t y band secur ing the synthet ic cork 
cap to the bot t le.   The f ront and back 
labels are loaded with informat ion about 
the Rum, but is a l i t t le shor t  on the f ine 
detai ls such as age range, and k ind of 
st i l l  used.

The l iquid holds a medium amber color 
in the bot t le that  l ightens s l ight ly in the 
glass.   Swir l ing the rum creates a thin 
band around the glass,  that  th ickens, and 

Jung and Wulf f  Luxury Rums 
No. 1 Tr inidad

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?  March 2020 -   6
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af ter a minute drops s low moving legs 
that creep down the side of  the glass.

Nose

The aroma of  the Rum leads with a 
st rong note of  dark tof fee fo l lowed by a 
bouquet of  f resh cut green apple,  cher r y, 
a l lspice,  ginger,  wi th a hint  of  smoke 
rounding out the prof i le.

Palate

The f i rst  s ip is a balance of  honeyed 
sweetness and dark tof fee as the Rum 
covers the tongue as the st ing of  the 
alcohol  igni tes the per imeter of  the 
mouth.   Addi t ional  s ips reveal  f rui t  notes 
of  green apple,  st rawberr y,  and black 
cher r y that  t ransi t ions with a hint  of 
ear thy dr ied rose and tobacco leaf.  Spice 
notes of  ginger,  cardamom, and baking 
spices pave the way to a l ight ly smoky 
dr y f in ish that  l ingers on the palate for 
qui te a few minutes.

Review

I t  is  always interest ing to explore a 
pr ivate blend of  Rum f rom a brand that 
I  am not fami l iar  wi th.   Jung and Wulf f 
Tr inidad Rum f lavor prof i le holds f i rmly 
on the sweeter s ide of  the spectrum, 
but is wel l  balanced and versat i le when 
used in a var iety of  cock tai ls.   I  th ink the 
s l ight  bump in proof helped the blender 
f ind some of the f lavors that  may have 
been over whelmed i f  the blend went to 
40% ABV. 

Moderately pr iced i t  is  a tempt ing 
souvenir  i f  found at  the Sazerac House 
shop or discovered elsewhere.
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Anyone who has had the pr iv i lege of  t ravel ing 
to Tre lwany, Jamaica and v is i t ing the histor ic 
Hampden Estate Rum Dist i l ler y has seen the 
establ ishment ’s Great House.  The estate 
was or ig inal ly sur veyed in 1684 and by 1753 
was a fu l ly  operat ing sugar p lantat ion that 
eventual ly encompassed 3500 acres in the 
“Queen of  Spain Val ley ”.   In 1779 Archibald 
Ster l ing bui l t  what become known as the Great 
House and operated the f i rst  f loor as a rum 
store unt i l  i ts  c losure in the 1900’s.   Over t ime 
the possession of  the estate changed and for 
a t ime was operated by the Jamaica Sugar 
Company.  In 2009 the company dec ided to 
divest  i tse l f  of  the estate and the Hussey fami ly 
as Everglade Farms Ltd.  purchased i t  at  a 
publ ic auct ion.   S ince that purchase the Hussey 
fami ly has invested heavi ly into Tre lwany 
region and i ts sur rounding areas inf rast ruc ture 
wi th an eye toward a sustainable future of  the 
community.

In 2019 Hampden Estate re leased Great 
House, Dist i l ler y Edi t ion Rum.  The product 
is a b lend of  two molasses based Rums that 
are dist i l led using the estates Pot St i l ls  and 
aged in used Amer ican Oak bar re ls for  an 
unspec i f ied t ime per iod.   The product is then 
b lended by Hampden Estates Master B lender, 
V iv ian Wisdom, to 59% ABV and bot t led in 700 
ml bot t les.   Or ig inal ly p lanned to be a dist i l ler y 
exc lusive,  240 bot t les were al located to the 
European market ,  and is avai lable for  purchase 
in the Dist i l ler ies Gi f t  shop along wi th Rum Fire 
and other branded merchandise.

Appearance

The box and 700 ml bot t le have matching 
whi te backgrounds wi th red scr ipt .   The rum 
in the bot t le and the glass has a br ight  golden 
amber co lor.   Agi tat ing the l iquid created an 
interest ing ef fec t ,  f i rst  as the band began to 
th icken a l ightning bol t  of  l iquid descended to 
quick ly down the glass,  then as the band began 
dropping s low moving tears down the s ide 
eventual ly evaporat ing to the point  a l l  that  was 
lef t  was a r ing of  residue around the glass.

Hampden Estate Great House 
Dist i l ler y Edit ion Rum

Nose

I  love i t  when the aroma of  Rum t ranspor ts 
you back to when you v is i ted the dist i l ler y 
and th is product cer ta in ly does that .   Nosing 
the glass I  found notes of  gr i l led p ineapple, 
f resh cut Granny Smith apple,  lemon zest , 
savor y/smoky barbecue pork,  (th ink Trader 
V ic ’s Chinese Oven r ibs),  rounded out by 
char red oak.

Palate

The in i t ia l  s ip igni tes the tongue wi th a rush 
of  st inging alcohol  and as the Rum covers 
the ins ide of  the mouth in a so l id swir l  of 
caramel ized f ru i t  notes condi t ions the palate 
for  the upcoming s ips.   Wow do these s ips 
del iver,  as I  immediate ly detect  the gr i l led 
p ineapple,  lemon zest ,  and apple notes 
f rom the aroma.   There is a lso r ipe banana, 
French toast ,  dr ied tobacco leaf,  char red 
sugar cane, graphi te,  dark bak ing chocolate, 
char red oak wi th just  a h int  of  the savor y 
barbecue note in p lay.   The f ru i t  notes l inger 
in a nice long f in ish that  ends a b i t  dr ier  than 
I  expected.

Review

With my exper ience wi th previous Hamden 
Estate Products my expectat ions were set 
pret t y h igh.  I  am grateful  that  the Rum did 
not disappoint  and i f  any thing may have 
raised the bar even higher.   The complex i t y 
and depth of  f lavors have some of the 
keynotes I  assoc iate wi th Hampden Estate, 
but  i t  a lso has i ts own unique ident i t y, 
which I  fee l  is  impor tant at  th is stage for 
the company modern development .  For 
me, th is is c lear ly s ipping Rum; I  could not 
imagine mix ing or di lut ing th is product down 
as I  enjoyed the pur i t y of  what the b lender 
created.  The savor y notes found in the 
aroma and palate were surpr is ing in the best 
of  ways and are just  one of  the funky puzzle 
p ieces I  d iscovered dur ing the rev iew.  For 
anyone v is i t ing the dist i l ler y that  enjoys the 
crazy complex i t y that  Jamaican Rums has to 
of fer,  th is might be one of  the souvenirs you 
consider tak ing home. Cheers! 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley



Got Rum?  March 2020 -   12Got Rum?  March 2020 -   12

Rum- Cheese Wafers
Ingredients:

•	 1 St ick of  But ter
•	 5 oz.  Jar of  Old Engl ish Cheese
•	 2 Tbsp. Dark Rum
•	 1 ½ C. Flour
•	 ½ tsp. Sea Sal t
•	 1 tsp.  Red Pepper Flakes

Direct ions:

Al low but ter and Old Engl ish Cheese to warm to room temperature.   Once 
both are sof t ,  b lend together using a spatula.  Mix in the rum, f lour,  sal t 
and pepper f lakes and blend unt i l  smooth and mixed wel l .   Mold mix ture 
into a ro l l ,  about 2 inches in diameter.   Wrap in wax paper and place in 
ref r igerator for  approximately 3 hours or unt i l  ro l l  is  f i rm.

Preheat oven to 350°F.  Sl ice cheese ro l l  into ¼ inch s l ices and place on 
a l ight ly but tered cookie sheet about ½ inch apar t .  Bake for 10 minutes or 
unt i l  l ight ly browned. Ser ve immediate ly whi le warm.  Y ie lds:  36 wafers.

Ser ves 8. 
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Drunken CheeseBurger Sliders
Ingredients:

•	 1/2 lb.  Lean Ground Beef 
•	 ½ lb.  Ground Pork
•	 1 Medium White Onion, f ine ly chopped
•	 2 Tbsp. But ter
•	 3 Tbsp. Flour
•	 1/3 C.  + 3 Tbsp. Demerara (Guyana) Rum
•	 2 tsp.  Worcestershi re Sauce
•	 ½ C. Pick le Rel ish,  drained
•	 Sea Sal t  and Black Pepper to taste
•	 6 Sl ider Hamburger Buns
•	 3 Sl ices Muenster Cheese

Direct ions:

Sauté both meats and onion in but ter unt i l  l ight ly browned.  
Spr ink le f lour of  meat and b lend together.   Add 1/3 cup 
of  Rum and st i r  unt i l  mix ture th ickens and begins to boi l . 
Remove f rom heat and add Worcestershi re sauce, re l ish, 
seasonings and remaining Rum.  Pour mix ture into the s ix 
bot tom s ides of  s l ider hamburger buns, then p lace hal f  of  a 
s l ice of  cheese on top of  the mix ture and cover wi th the top 
par t  of  buns.

Place a l l  s ix s l ider burgers onto a pan and cover.   Bake 
at  350°F for 25 minutes then p lace pan in bro i ler  for  1-2 
minutes to c r isp the tops of  buns.  Ser ves 6.
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Int roduct ion

Aging is the most value -added t ransformat ion that a rum can undergo whi le at  a dist i l ler y 
or aging cel lar.   But aging al l  spir i ts involves so many var iables,  that  dist i l lers /cel lar 
masters of ten leave some dec is ions to chance.  In th is new ser ies,  The Rum Universi ty 
and Rum Central  wil l  moni tor and share monthly data f rom a s ingle bar re l ,  so that 
readers can bet ter understand the t ransformat ions that rum undergoes whi le aging.

Di f ferent c l imate condi t ions around the wor ld af fect  these t ransformat ions in di f ferent 
ways.  Whi le the ef fects are universal,  the resul ts presented in th is new ser ies wi l l  be 
those f rom Rum Central ’s Florence warehouse, located in Central  Texas, USA.

Got Rum? March 2020 -  15
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Ser ies Over view

The January 2020 issue of  “Got Rum?” 
covers in detai l  the goals of  th is ser ies, 
as wel l  as,  descr ipt ions of  the di f ferent 
equipment being used to gather the data.

Februar y’s Weather

The month of  February was almost as cold 
as January.   The humidi t y inside the cel lar 
ranged f rom 35% to 89%, wi th ver y large 
var iat ions occur r ing even f rom one day to 
the nex t .

The temperature inside the cel lar  ranged 
f rom 39F to 60F, the dew point  and heat 
index not too far  away, as depic ted below.

The Rum

The change af ter  2 months in the bar re l 
was not as drast ic as i t  was af ter  the f i rst 
month.

Color :  The color is a lmost ident ical  to the 
naked eye as i t  was 30 days ear l ier.   The 
spectrophotometer indicates i t  is  a few 
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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shades darker,  but  nothing to wr i te home 
about .

Aroma :  The aroma is st i l l  predominant ly 
that  of  the contro l  (unaged) sample,  only 
hints of  oak are present in the background.  
The oak notes are ver y ‘wet ’  and somewhat 
‘green,’  despi te the char red inner sur face 
of  the bar re ls.

pH :  The rum that went into the bar re l  had 
a pH of  7.04.  This number was 5.67 af ter 
the f i rst  month of  aging and i t  is  now 5.32.  
Before jumping to conc lusions about why 
this change is not l inear,  read the sect ion 
below about the pH scale.

ABV:  The ABV remained the same as the 
previous month:  63.42%.

pH Scale Explained

The abbreviat ion pH stands for “potent ia l 
of  hydrogen ion.”  The term was coined by 
the Danish biochemist  Søren Sørenson , 
who def ined the “p” as inst ruct ions to 
take the negat ive of  the logar i thm of the 
hydrogen ion concentrat ion,  wr i t ten [H+]. 
pH is the negat ive logar i thm of the molar i ty 
of  H, which is a measure of  total  ions per 
uni t  vo lume rather than mass per uni t 
vo lume.  For each 1-uni t  change in pH, the 
hydrogen ion concentrat ion changes ten-
fo ld.   In other words,  the amount of  ac id 
required to change the pH of  water f rom 
pH 7 to pH 6 is one tenth of  the amount 
required to take i t  f rom pH 6 to pH 5.   Why 
is th is impor tant?  Because each day 
the rum is inside the bar re l,  the amount 
of  Ethanoic (Acet ic)  Ac id increases, 
which then leads to format ion of  esters, 
par t icular ly of  Ethy l  Acetate.

Join us again nex t month,  to cont inue 
our explorat ion of  this fasc inat ing 
topic!
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THE MUSE OF M I XOLOGY
by Cris Dehlavi

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

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

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

“Barrel  Aged ”.     What does that 
actual ly mean?  I f  you go to your local 
market ,  you wi l l  l ike ly see a mult i tude 
of  products that  c la im to be bar re l 
aged. I  have seen every thing f rom 
bar re l  aged hot sauce to bar re l  aged 
maple syrup to even bar re l  aged soy 
sauce.   Is th is a market ing p loy or 
does i t  real ly change the f lavor? To 
dive into th is subject ,  f i rst  I  want to 
explain a l i t t le about what bar re l  aging 
actual ly DOES.   

In the wor ld of  dist i l lat ion,  a l l  spir i ts 
come out of  the st i l l  CLEAR, meaning 
no color.    This does not mean the spir i t 
comes out wi th no f lavor,  however. 
Some spir i ts go st raight f rom the st i l l 
to the bot t le (Peruvian Pisco is a great 
example),  and are incredib ly f lavor ful . 
Many others go direct ly into a bar re l, 
l ike Bourbon, for  instance. In the wor ld 
of  Bourbons, the bar re l  must “by law” 
be brand new, must be char red oak, 
and the l iquid (or “new make” as i t  is 
cal led) must stay in that  bar re l  for  a 
minimum of two years.  As much as 
70% of the f lavor of  aged spir i ts comes 
f rom the maturat ion process, as wel l 
as ALL of  the color.   Keep in mind that 
th is means once that bar re l  is  empt ied, 
Bourbon dist i l ler ies can no longer use 
i t  to make Bourbon. The bar re ls of ten 
get sold to other dist i l ler ies to age their 
spir i ts,  such as Tequi la,  Scotch and 
I r ish whiskey, and yes, RUM (or in th is 
case, any number of  products on the 
market).  

A few years ago I  had the honor of 
at tending the Ir ish Whiskey Academy 
in Middleton, I re land, and I  learned 
a ton about the ar t  behind making a 
bar re l ,  or  cooper ing.  From the ver y 
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beginning when the bar re l  is  being made, f lavors 
are impar ted.   The wood is bent into “staves” 
which requires the cooper to heat i t  in order to 
make i t  f lex ib le.   This obviously doesn’ t  burn 
the wood but i t  does al low the vani l l in to add 
f lavors which wi l l  u l t imately show through in the 
spir i t .    Coopers cal l  th is “ toast ing the bar re l ”, 
and dist i l lers are able to dec ide what level  of 
toast  they want .  Once a bar re l  is  made, i t  is  then 
char red inside, and that char has c lassi f icat ions 
f rom grade 1- 4 depending on how “ toasted” the 
dist i l ler  wants i t  to be.  (Think about put t ing a 
piece of  bread in a toaster oven and how the 
f lavor changes depending on how dark you al low 
i t  to get).  And f inal ly,  the spir i t  is  sealed up in the 
bar re l  and lef t  to age. Where and how the bar re l 
is  stored, the temperature in the storage fac i l i t y, 
and the length of  t ime i t  ages al l  goes into that 
f inal  product that  we get to enjoy f rom the bot t le. 
Another major fac tor is the type of  t ree that the 
wood or ig inates f rom.   French oak vs.  Amer ican 
oak wi l l  have total ly di f ferent f lavor prof i les in 
the end resul t  of  an aged spir i t ,  and in the wor ld 
of  rum, the wood is of ten t ropical  which gives 
us those wonder ful  f lavors of  baking spices and 
banana. 

So what is the point  of  bar re l  aging a maple 
syrup, hot sauce or even beer? Whatever spir i t 
that  bar re l  or ig inal ly held is going to then seep 
into that  i tem and enhance i ts f lavors,  and i t  is  a 
great way to repurpose the bar re l.

Cr is



Got Rum?  March 2020 -   24Got Rum?  March 2020 -   24



Got Rum? March 2020 -  25Got Rum? March 2020 -  25

(Publ isher ’s Review) From the James Beard 
Award-winning author of  Bi t ters and Amaro 
comes this poignant ,  funny, and of ten 
e legiac explorat ion of  the quest ion,  What 
is the last  th ing you’d want to dr ink before 
you die?, wi th bar tender prof i les,  por t rai ts, 
and cock tai l  rec ipes.

NAMED ONE OF THE BEST COOKBOOKS 
OF THE YEAR BY CHICAGO TRIBUNE!

Everyone knows the par lor  game quest ion 
asked of  ever y chef and food personal i t y 
in count less inter v iews: What is the last 
meal you’d want to eat before you die? 
But what does i t  look l ike when you pose 
the quest ion to bar tenders? In Last Cal l , 
James Beard Award-winning author Brad 
Thomas Parsons gathers the int r iguing 
responses f rom a diverse range of 
bar tenders around the countr y,  inc luding 
Guido Mar te l l i  at  the Pal izzi  Soc ial  Club 
in Phi ladelphia (he chooses an ex tra-dr y 
Mar t in i),  Joseph St inchcomb at Saint  Leo 
in Ox ford,  Mississippi  (he picks the Last 
Word, a pre -Prohibi t ion-era cock tai l  that ’s 
now a cul t  favor i te),  and Natasha David 
at  Ni tecap in New York Ci ty (she would 
be s ipping an ex tra-sal t y Margar i ta).  The 
resul t ing inter v iews and essays reveal  a 
personal  por t rai t  of  some of  the countr y ’s 
top bar tenders and their  favor i te dr inks, 
whi le over 40 cock tai l  rec ipes and stunning 
photography make this a keepsake for 
bar f l ies and cock tai l  enthusiasts of  a l l 
st r ipes.

Praise for  Last Cal l

“ I t  comes of f  as charming, in large par t 
thanks to Mr.  Parsons’s understated and 
of ten wi t ty wr i t ing.  From this s imple idea, 
Mr.  Parsons has assembled a co l lec t ion 
of  inter v iews that touch not only on last 
dr inks,  but  a lso ref lec t  knowingly on 

Last Call:  Bar tenders on Their Final Drink and the Wisdom and Rituals of 
Closing Time

bar cu l ture,  regulars and much more. 
... I t ’s  a wor thy read, and makes the 
idea of  ‘c los ing t ime’ seem rather more 
poignant .” —The Wall  Street Journal

“This book is br imming wi th great rec ipes, 
but Last Cal l  reminds us,  wi th int imacy and 
warmth, that  s tor ies and the people who 
tel l  them are the very best por t ion of  bar 
l i fe.” — Rosie Schaap, author of Dr inking 
with Men

Hardcover :  288 pages
Publ isher :  Ten Speed Press (October 22, 
2019)
Language: Engl ish
ISBN-10: 0399582762
ISBN-13: 978 - 0399582769
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Don’t see your event?

Visi t  www.gotrum.com, go to Rum Events Calendar
and c l ick on Submit Yours.   There is no cost or obl igat ion!
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March

5 -Day Rum Course: Mar 2,  2020 -  Mar 6,  2020.  Moonshine Universi t y,  USA.
Dist i l l ing Operat ions:  Mar 9,  2020 -  Mar 10, 2020.  Moonshine Universi t y,  USA.

Fermentat ion Workshop: Mar 12, 2020 -  Mar 13, 2020.  Moonshine Universi t y,  USA. 

April

Nordic Rum Fest:  Apr 3,  2020 -  Apr 4,  2020.  Øksnehal len,  Copenhagen, Denmark.
6 -Day Dist i l ler  Course: Apr 19, 2020 -  Apr 24, 2020.  Moonshine Universi t y,  USA.

May

Nosing for Faul ts -Advanced Sensory Training: May 4,  2020 -  May 5,  2020
Moonshine Universi t y

Age-ucat ion Bar re l  Aging Workshop: May 7,  2020 -  May 8,  2020
Moonshine Universi t y

Please consult  the Rum Events Calendar  at  www.gotrum.com for addit ional 
informat ion about speci f ic  events.

http://www.gotrum.com/events/submit.html
http://www.gotrum.com
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Are you planning to at tend an upcoming 
Rum Festival?

Do you l ike to wr ite and to take photos?

You may have what i t  takes to be the 
of f ic ial  “Got Rum?” Field Repor ter for  that 

event!

Send an email  to repor ter@gotrum.com 
for  addit ional  information.
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Perhaps you’ve been invi ted to a St .  Patr ick ’s Day celebrat ion,  but you are not 
par t icular ly in the mood for green beer.   Or maybe green is your favor i te color 
and you simply want to have a “go - to” dr ink that  wi l l  make you smile simply by 
looking at  i t .   Regardless of  your reasons, there are t imes when green is the 
way to go, so we’ve put together a few rec ipes for rum-based green cock tai ls.  
Cheers!

Green Hawaiian Cocktail
(bi t zngiggles.com)

A beaut i ful  and refreshing combinat ion 
of  vodka, coconut rum, blue curacao, 
pineapple juice and lemon- l ime soda. 
I t ’s  the per fect  dr ink for  summer!

Ingredients

•	 1 ounce coconut rum
•	 1 ounce vodka
•	 1/2 ounce blue curacao
•	 1/2 cup pineapple juice
•	 Splash of  lemon- l ime soda
•	 Fresh pineapple and maraschino 

cherr ies for  garnish,  opt ional

Direct ions

Combine rum, vodka, blue curacao and 
pineapple juice into a glass f i l led with 
crushed ice and st i r.

Top with a splash of  lemon- l ime soda.

Garnish with f resh pineapple and a 
maraschino cherr y.
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Tropical Leprechaun
(www.rumtherapy.com)

Ingredients

•	 2 oz.  Coconut Rum
•	 1/2 oz.  Blue Curacao
•	 Pineapple Juice

Instruct ions

Using a rocks glass ful l  of  ice,  pour in 
the rum and Blue Curacao, then top i t 
of f  wi th pineapple juice. 

St i r  the top sl ight ly,  leaving the blue on 
the bot tom of the glass – unt i l  the dr ink 
turns green.

Green Lantern
(www.food.com)

Ingredients

•	 1 1 ⁄ 2 ounces vodka (preferably Stol i 
but most vodkas wi l l  do)

•	 2 ⁄ 3 ounce coconut rum (Cruzan)
•	 2 ⁄ 3 ounce melon l iqueur (Any wi l l 

do)
•	 1 ⁄4 ounce blue curacao (“)
•	 pineapple juice
•	 Spr i te

Direct ions

Fi l l  g lass with pineapple juice and a bi t 
of  spr i te.

Green Demon
(mix thatdr ink.com)

Ingredients

•	 1 ounce Midor i
•	 1 ounce vodka
•	 1 ounce white rum
•	 Lemonade (to taste)

Direct ions

Bui ld the l iquors into a large goblet  and 
top with lemonade. St i r  and serve with 
a l ime wheel garnish.

Green Haze
(thecock tai lproject .com)

Ingredients

•	 1/2 par t  Cruzan® Aged Dark Rum
•	 1/2 par t  DeKuyper ® Blue Curacao 

Liqueur
•	 1/2 par t  Cruzan® Coconut Rum
•	 1/2 par t  Midor i® Melon Liqueur
•	 4 par ts Pineapple Juice
•	 Splash Sweet and Sour Mix

Direct ions

Bui ld over ice in a cock tai l  shaker. 
Shake and strain into a shot glass.
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Marco Pier ini  -  Rum Histor ian

THE ROYA L COMMISSION   ON  
WHISK E Y A ND OTHER POTA BLE 

SPIRITS      
3.  A  VINDI CATION OF THE PATENT 

STILL: M r. M A N’S TESTIMONY
We are now into the third ar t ic le of  th is 
ser ies.  I t  focuses on the var ious k inds 
of  rum produced in the Br i t ish Colonies, 
not  just  in Jamaica, and on the way 
consumers’  taste had been veer ing 
towards more neutral,  rect i f ied spir i ts. 
We’l l  d iscover that  the major producer 
was not Jamaica, but Demerara,  and 
that even the iconic Navy Rum was 
made f rom Demerara Rum. About the 
def ini t ion of  rum, the opinion of  the f i rst 
wi tness, Mr.  Man, is radical ly di f ferent 
f rom that of  Mr.  Nolan, which we read in 
the last  ar t ic le.  Then, we’l l  get  back to 
highly f lavoured rums. Using these, in 
Germany they produced the so -cal led 
Rum Verschni t t  (more or less,  b lended 
rum).  I t  was a cheap, ver y popular 
spir i t ,  made most ly f rom potato spir i t 
and with a l i t t le highly- f lavoured rum. 
As far as I  know, in Germany a l i t t le 
product ion of  Rum Verschni t t  cont inues 

THE RUM H ISTORI AN
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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to this day (see: ht tps: //mixology.eu/en/
the - roots-of-german- rum/ ). 

TWENT Y- FOURTH DAY, Tuesday, July 
7th,  1908. Mr.  Freder ik Henry Dumas 
Man, cal led 

12992. What is your f i rm? – E.D. and F. 
Man, Colonial  Broker.

12993. That is a f i rm of  o ld standing, is i t 
not? – I t  dates back to 1793.

12994. How long have you yoursel f  been 
in business?  – Twenty-nine years.

12995. What is the nature of  your 
business?  –  We deal  in Colonial 
produce – sugar,  rum, cocas, etc.  We 
have got f rom three -quar ter to seven-
eighths of  the rum trade, and a smal l 
f ract ion of  the sugar t rade.

12996. Is your t rade exc lusively in 
Jamaica rum?  – Not at  al l  – any rum.

12997. But a large quant i t y of  i t  is 
Jamaica rum?  – A large quant i t y of  i t  is 
Jamaica rum.

12998. How is that  rum that you sel l 
produced? – In var ious ways. The 
Jamaica rum is,  I  th ink,  ent i re ly made 
in a pot st i l l .  The rum f rom the other 
countr ies is chief ly patent st i l l ,  but  there 
is more than one patent st i l l .  There is the 
Cof fey st i l l  and some other st i l l .

12999. Are you speaking of  rum 
produced f rom the other West Indian 
is lands?  – Yes.

1300. In which is lands, so far  as your 
knowledge goes, is the patent st i l l 
employed? – I t  is  employed both in 
Demerara and Tr inidad. Those are the 
two chief  produc ing countr ies,  besides 
Jamaica.

13001. Have you any knowledge of  a 
patent st i l l  being employed in some of 
the West Indian Is lands?  — Oh, yes. 
Tr inidad uses nothing but a patent st i l l .

13002. But other than Tr inidad?  — I 
th ink St .  K i t ts uses one, but I  am not 

qui te sure.  We do not hear much about 
how i t  is  made; we only have to test  the 
qual i t y.

13003. Is there much var iat ion in the 
qual i t y of  Jamaica rum? – Tremendous.

13004. Could you give us some 
indicat ions?  – From 2s. 6d. a gal lon;  just 
now i t  is  ver y high and ranges f rom 3s. 
up to 8s.

13005. That is for  Jamaica rum i tsel f?  
– Yes.

13006. From the is land of  Jamaica?  
– Yes.

13007. How do you form an opinion of 
the value of  the rum? – Simply by smel l . 
We mix two par ts of  water to one of  rum 
and compare i t  ver y careful ly wi th other 
rums. The water br ings out the f lavours.

13008. You do not use any chemical 
analysis?  – No.
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13009. You are employed by the 
Admiral t y,  are you not? – Yes, we buy 
their  rum.

13010. Do you buy al l  the rum for the 
Navy? – Yes, al l .

13011. Has the consumpt ion of  rum 
var ied very much of  late years?  –  I t  has 
been steadi ly increasing late ly.

13012. Can you give the Commission 
some informat ion with the reference to 
that?  –  I  th ink i t  is  near ly hal f  a mi l l ion 
gal lons more last  year than the year 
before.

13013. Can you give us any informat ion 
as to the cause of  that  increase?  –  We 
put i t  down to var ious causes, one is 
the suspic ion that has late ly been cast 
on whiskey, and people are beginning to 
f ind out that  rum is a very wholesome 
spir i t .  

13014. I  suppose that increase is mainly 
an increase in Jamaica rum? – No, I 
should not say so. I  should think i t  was 
more in the other sor ts.  I  do not think 
Jamaica rum has increased mater ia l ly.  I t 
has s l ight ly.

13015.Do you mean by “ the other sor ts” 
the var iet ies produced by the patent 
st i l l?  – Yes, what we cal l  proof rums. 
There are two sor ts – Jamaica rum is 
one sor t  and then every thing else is 
proof rum. Proof rum necessar i ly  is 
sold by the proof gal lon which var ies 
according to st rength.

13016. Where is i t  manufactured?  – 
Chief ly in other par ts of  the West Indies 
– Demerara and Tr inidad, but also Cuba, 
Maur i t ius,  St .  K i t ts,  Barbados. Most 
of  the sugar-cane growing countr ies 
produce rum.

[So, the growth in rum consumpt ion in 
those years regarded mainly rum made 
by Patent st i l l .  Consumers prefer red i t 
to Pot St i l l  rum maybe because i t  was 
a more neutral  spir i t ,  low in congeners. 
And something simi lar,  a Commissioner 
had said ear l ier,  was happening to 

whiskey. I t  would appear that  in that 
per iod the publ ic ’s taste was evolv ing 
towards rect i f ied,  l ighter Spir i ts,  easier 
to dr ink.  I t  is  indeed also the per iod of 
the great ,  last ing,  wor ldwide success of 
the Ron Lìgero  made in Cuba]

13017. Can you give us any informat ion 
as to the rate of  increase in the var iet ies 
of  rum as compared with the increase in 
Jamaica rum?  – No, i t  is  ver y di f f icul t . 
The Board of  Trade returns do not 
dist inguish.

13018. I  gather f rom your préc is  that  you 
regard rum as a very wholesome dr ink?  
– I  have always bel ieved so. I  am to ld i t 
is  food as wel l  as dr ink,  and that i f  you 
take too much in the West Indies i t  does 
not have a bad ef fect ,  whereas i f  you 
take too much whiskey or brandy you are 
a dead man. That I  hear f rom people who 
have l ived out there al l  their  l ives.

13019. Then you make some remarks in 
your préc is  wi th regard to “ low wines,” 
and you say they should not be al lowed 
to be expor ted f rom Jamaica. Are they 
expor ted as a mat ter of  fact? – Yes, they 
are.

13020. Would you te l l  the Commission 
what these low wines are? – I  am not 
a pract ical  dist i l ler y in any way, but I 
bel ieve i t  is  the f i rst  running and the last 
running of  a wash, and the resul t  is  most 
unsat isfactor y.

13021. For what purpose are these 
low wines expor ted? – For sale in this 
countr y as Jamaica rum. To compete 
with the proper ar t ic le they are sold to a 
lower pr ice,  and the t ied house people, 
and this sor t  of  people,  who want to put 
in the lowest pr iced ar t ic les,  buy them.

13022. I  understand that they come f rom 
Jamaica?  – Yes.

13023. So your point  is  that  a 
considerable quant i t y of  infer ior  rum is 
expor ted?  – I t  is  a smal l  quant i t y only 
– a few hundred puncheons a year are 
expor ted f rom Jamaica.  
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13024. You desire to see that stopped? 
– For the benef i t  of  Jamaica I  th ink i t 
should be, because people who taste 
them and are to ld i t  is  Jamaica rum 
would probably never touch Jamaica rum 
again.

13025. Than you state that  a good deal 
of  rum is f raudulent ly sold as Jamaica 
rum which is not Jamaica rum at al l? – 
That is the supposi t ion.  The idea is to 
cal l  every thing Jamaica rum.

13026. What rum have you in your mind 
as regards that statement? – What they 
cal l  vat ted rum, that  is,  mix tures of  rum; 
for  instance Demerara and Maur i t ius are 
mixed together,  one being an uncoulored 
rum and the other a heavi ly- coloured 
rum. They are brought down to a medium 
colour,  and are sold as Jamaica rum in 
publ ic -houses.

13030. The Demerara rum is dist inct ly 
infer ior? – I  would not l ike to say i t  is 
infer ior,  but  i t  is  a di f ferent sty le;  i t  is 
more neutral  and not so highly f lavoured. 
I t  is  general ly considered infer ior,  and 
the pr ice is infer ior  to Jamaica rum.

13031. How do you account for  that 
di f ference?  – I  expect i t  is  the soi l  and 
the di f ferent manufacture of  the sugar. 
In Tr inidad and Demerara they make a 
very super ior  sugar,  and that means to 
say they take so much more stuf f  out  that 
there is ver y l i t t le lef t  for  rum, whereas 
in Jamaica they think more of  the rum 
than the sugar.

13032. Do you sel l  rum that comes f rom 
other is lands than Jamaica?  – Yes.

13033. Did you hear Mr.  Nolan’s 
evidence yesterday?  – No, I 
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unfor tunately was not here.  I  have read a 
l i t t le of  i t .

13034. Mr.  Nolan recommended and 
pressed on the Commission that no rum 
coming f rom the West Indies should 
be al lowed to be sold as rum unless i t 
was made in the pot st i l l? – That is Mr. 
Nolan’s idea, I  know.

13035. You are interested in the quest ion 
general ly.  What would your v iew be 
about that? – I  th ink that  is r id iculous. 
Some rum made in patent st i l ls  is  qui te 
equal  to some made in pot st i l ls.  To 
brand only one sor t  as rum and the 
other as something else is,  to my mind, 
r id iculous.

13036. Do you think that  would general ly 
be the v iew of  the people who are 
engaged in the t rade of  rum general ly 
and not conf ined to Jamaica rum? – I  am 
sure that would be their  v iew. We once 
suppl ied the Admiral t y wi th Jamaica 
rum (they usual ly take Demerara and 
Tr inidad) and the sai lors did not l ike i t  so 
wel l . 

13037. But you sel l  more Jamaica rum 
than any thing else,  do you not?  – No, I 
do not think so.  I t  var ies according the 
crop. Somet imes there is a big crop of 
Jamaica rum, and somet imes a big crop 
of  Demerara …

13038. You do not know which 
predominates?  – What we cal l  the proof 
rum, that  is rum other than Jamaica.

13039. The bulk of  the Navy rum, what is 
that?  — That would be proof rum – not 
Jamaica.

13040. Proof rum, I  take i t ,  is  an 
expression of  your own over there?  — A 
t rade expression. I t  means to say that 
the rum is sold per proof gal lon.

13041. But that  rum is largely patent st i l l 
rum?  — Chief ly patent st i l l  rum.

13054. Could you te l l  me what pineapple 
rum is? – Pineapple rum is a rum 
having a pineapple f lavor produced 

not ar t i f ic ia l ly  in any way, but by the 
soi l .  There are cer tain soi ls in Jamaica 
which produce a rum that is known as 
pineapple rum. I t  has the f lavour of 
p ineapple. 

 [We have now a test imony which does 
not concern rum direct ly,  but  the use of 
molasses to make gin.  I  f ind i t  ex tremely 
interest ing though, as i t  sheds l ights on 
how the spir i ts industr y worked in the 
past .]

Mr.  Richard F.  Nicholson, recal led

13302. I  should l ike to know whether you 
insist  on gin being made f rom corn? – I 
do.

13303. You do not think i t  is  possible 
to make i t  f rom molasses? – I  th ink i t  is 
possible – in fact ,  f rom 1808 to 1810, 
when there was a scarc i t y of  corn in 
the countr y corn was prohibi ted for 
dist i l lat ion,  and the London dist i l lers, 
and even the Scotch dist i l lers,  had to 
go to molasses. I  must te l l  you that I 
can see by our books that the molasses 
they used in those days were a very 
high grade of  sugar.  I  see that f rom the 
very large produce they produced per 
cw t.  ,  so i t  was a very high grade c lass 
of  sugar and not what we understand 
as molasses to -day. Dur ing that per iod 
whiskey and gin and al l  home spir i ts had 
to be produced f rom mater ia ls other than 
corn,  so no doubt i t  would be possible 
to make gin f rom molasses, but in the 
interest  of  the consumer I  take i t  is 
advisable that  gin should be produced 
f rom corn.  I t  is  general ly recognized as 
a corn spir i t ,  and I  look upon i t  as unfair 
compet i t ion for  cer tain t raders to use 
infer ior  ar t ic les in their  manufacture 
without dec larat ion.

Wel l ,  I  hope you have found this stuf f 
interest ing;  more to come in the nex t 
ar t ic les.

Marco Pier ini



Got Rum? March 2020 -  39



Got Rum?  March 2020 -   40

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TA IL SCIENTIST 
By Joel  Lackovich
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SNAP, CHAT, & RUM
INT RO DUCTION  

The Snap, Chat & Rum is a f i rst- c lass 
example of  the inf lux of  new wave cock tai ls 
that  are inf luenc ing and broadening 
the f ie ld of  mixology. A var iat ion of  the 
c lassic Daiquir i ,  a c lassic and popular rum 
cock tai l  that  evolved dur ing the Colonial 
era thought to help prevent scur vy,  the 
Snap, Chat & Rum cock tai l  evolved in 
recent years f rom f lavor and ingredient 
exper imentat ion.  Mixologists today are 
t inker ing wi th aromat ic f lavor ing and new 
techniques more than ever before.  The 
resul t  of  th is avant-garde exper imentat ion 
is that  the cock tai l  industr y is enjoy ing a 
f resh and diverse renaissance per iod;  and 
new charming cock tai ls l ike the Snap, Chat 
& Rum are emerging on to the scene.

P
ho

to
 b

y 
Jo

el
 L

ac
ko

vi
ch



Got Rum?  March 2020 -   42

Flavor Prof i le

Rum

The manufacture of  rum involves the 
dist i l lat ion of  sugarcane molasses af ter 
fermentat ion wi th yeast ,  unless you are 
manufactur ing Rhum Agr icole,  in which 
case i t  comes f rom f reshly squeezed 
sugarcane juice rather than sugarcane 
molasses. The Snap, Chat & Rum cock tai l 
cal ls for  an aged rum which is most 
commonly at ta ined through bar re l  aging. 
Dur ing bar re l  aging, rum becomes darker 
in color due to the leaching compounds 
f rom the bar re l  to the spir i t .  The f lavor 
of  the spir i t  is  enhanced by the aromat ic 
aldehydes which are produced in th is 
state thanks to ox idat ion and hydrolysis 
react ions involv ing l ignin f rom the bar re ls 
(3).

Addit ional Ingredients

Fresh Lime Juice

Much l ike i t  enhances the c lassic Daiquir i , 
Fresh Lime Juice is a major source of 
f lavor and aroma for the Snap, Chat & 
Rum cock tai l .  L ime juice is a c i t r ic  ju ice 
wi th a ver y low pH of  2.8.  The presence of 
such a st rong ac id in the cock tai l  is  a key 
indicator of  sourness.

Simple Syrup

Simple syrup is Sucrose (granulated sugar) 
dissolved in water in a 1:1 equal  par ts 
sugar and water.  This sugar ingredient is 
t ypical ly pH neutral  and balances out the 
sour ing prof i le created by l ime juice by i ts 
inherent sweetening proper t ies.

Pressed Sugar Snap Pea with Fennel 
Bulb

The cock tai l ’s  use of  pressed sugar snap 
pea wi th fennel  bulb is qui te radical  and 
adds a br i l l iant  and enhancing addi t ion. 
Pressed together in an equal  rat io,  the 
f inal  pressed ingredient is a s igni f icant 
contr ibutor to the cock tai l ’s  f lavor prof i le, 
which is best understood by researching 
sugar snap peas and fennel  bulbs 
independent ly of  one another.

MATERIALS & METHODS

Liquor.com Recipe (1)

•	 Aged Rum – 1.5 oz.  (45 mL)
•	 Fresh Lime Juice – 1 oz (30 mL)
•	 Simple Syrup – 0.75 oz (22 mL)
•	 Pressed Sugar Snap Pea wi th Fennel 

Bulb – 1.5 oz (45 mL)
•	 Garnish – Fennel  Frond

Direct ions:

1.	 Add the aged rum, f resh l ime juice, 
s imple syrup and pressed sugar snap 
pea wi th fennel  bulb to a crushed- ice 
f i l led cock tai l  shaker. 

2.	 Shake al l  ingredients v igorously.
3.	 Strain into a chi l led cock tai l  g lass. 
4.	 Garnish wi th fennel  f rond.

DISCUSSION

Origin

The Snap, Chat & Rum cock tai l  is  a 
modern craf t  cock tai l  rec ipe that is par t 
of  a larger and progressive cock tai l 
industr y movement.  Due to the explosive 
growth of  c lassic cock tai l  bars around the 
wor ld,  many or ig inal  bars are divers i f y ing, 
look ing for new projects to separate 
themselves out f rom new compet i t ion.  In 
some cases, even new bars are opening, 
leveraging a creat ive niche to compete. 
For th is ver y reason, mixologists are 
look ing at  moderniz ing c lassic and iconic 
cock tai ls or p lay ing spir i t  archaeologist 
by t inker ing wi th obscure long forgot ten 
cock tai l  rec ipes.

The addi t ion of  Pressed Sugar Snap 
Pea wi th Fennel  Bulb is an example of 
moderniz ing an iconic cock tai l ,  in th is 
case the c lassic Daiquir i .  The addi t ion 
of  unique ingredients l ike these is 
a metaphor ical  nod to Ar istot le who 
emphasized that the f ive senses of  smel l , 
taste,  s ight ,  hear ing and touch could 
be used to perceive f lavor and aroma. 
The ingredients used in the cock tai l  are 
both dist inc t  and c lear ly inf luence the 
cock tai l ’s  archi tecture,  appearance and 
taste.
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Sugar snap peas (Pisum sat ivum  var. 
saccharatum)  belong to the legume fami ly 
which cur rent ly has over seventeen 
thousand documented spec ies dist r ibuted 
throughout the temperate,  subtropical 
and t ropical  zones of  the wor ld (4).   Whi le 
peas in general  are a great source of  f iber, 
v i tamin C, i ron,  magnesium and potassium, 
sugar snap peas have the added benef i t 
of  having an edib le pod which not a l l  pea 
spec ies have. 

Whi le the sugar snap peas are a 
genet ical ly modi f ied organism (GMO) 
created by Dr.  Calv in Lamborn who 
crossed a t radi t ional  snow pea cul t ivar wi th 
a shel l ing pea mutant found in 1952 by Dr. 
M. C. Parker,  the resul t ing new pea hybr id 
has a crunchier tex ture than most peas and 
has a ver y sweet f lavor which boosts the 
Snap, Chat & Rum cock tai l  exper ience.

Fennel  Bulbs come f rom Fennel 
(Foeniculum vulgare)  which is a f lower ing 
plant spec ies in the car rot  fami ly and have 
a sweet l icor ice f lavor along wi th a crunchy 
tex ture (6).  The aromat ic character of 
fennel  bulb der ives f rom mult ip le volat i le 
o i ls impar t ing mixed aromas, inc luding 
t rans-anethole and estragole (resembl ing 
l icor ice) and fenchone (mint  and camphor) 
(7). 

NUTRITION

While the Snap, Chat & Rum cock tai l 
is  s imi lar  in archi tecture to the c lassic 
Daquir i ,  i t  has a few addi t ional  ingredients 
which not only change i ts appearance and 
f lavor prof i le but change i ts nutr i t ional 
make-up as wel l .  S ince the cock tai l  uses 
an aged rum (rum that has spent t ime in 
a bar re l)  and not a whi te rum (unaged), 
there are addi t ional  calor ies present in the 
cock tai l  as wel l  as sugars.

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 4 .75 Fl  oz Cock ta i l )

Calor ies:  			   57.2
Total  Fat : 			   0.1 g
Cholestero l: 			   0.9 mg
Sodium: 			   1.5 mg	
Total  Carbohydrates:  	 8 .5 g
Dietar y Fiber : 		  0.6 g
Sugar :  			   7.5 g

CONCLUSION

Thanks to the growth in exper imentat ion 
and focus on creat ing new wave rum 
dr inks,  cock tai ls l ike the Snap, Chat & 
Rum have emerged. A l though the cock tai l 
is  a var iat ion of  the c lassic Daiquir i ,  the 
dr ink has a def ined uniqueness in both 
phenotypic appearance and f lavor prof i le. 

V isual ly,  the cock tai l  is  green in color due 
to the presence of  pressed sugar snap 
peas and fennel  bulb and is r ich in f lavor 
due to the presence of  an aged rum and 
the other ingredients in the cock tai l .  
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BUNDABERG SPECIAL RELEASE

Bundaberg wi l l  be replac ing i ts t rademark 
polar bear on the labels of  a spec ial  re lease 
wi th a koala.  Bundy Rum has announced 
i t  wi l l  soon re lease the l imi ted-edi t ion 
Austral ian Bushf i res Regenerat ion Rum to 
help the animals that  have been af fected by 
the Aussie bushf i re cr is is.  A l l  of  the prof i ts 
made f rom the sales of  the bot t le wi l l  go 
direct ly to WW F’s Austral ian Wi ldl i fe & 
Nature Recovery Fund. This is in addi t ion 
to the AU$500,000.00 donat ion to the 
Austral ian Red Cross that I  wrote about last 
month.  The Queensland-based company 
has re leased a statement on soc ial  media, 
saying: “ We’re proud to have recent ly 
donated $500K to the Austral ian Red Cross 
Austral ia Disaster Rel ief  & Recovery Fund. 
These funds help the Austral ian Red Cross 
suppor t  people and communit ies who 
have been impacted by these devastat ing 
bushf i res.  L ike so many of  you, we’ve been 

Rum in the ne ws
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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hear tbroken at  the scale of  natural  devastat ion 
that Austral ia has endured wi th 18.6 mi l l ion 
hectares of  bushland and more than a bi l l ion 
animals lost .  We wanted to do more, and 
we know our Bundy Rum community wants 
to do more too. We hope to raise $1 mi l l ion 
through the sales of  th is l imi ted-edi t ion rum. 
Launching at  the end of  March, keep an eye 
out for  more detai ls on how you can purchase 
a bot t le.”ht tps: //www.bundabergrum.com.au/

WESTER SPIRIT COMPANY

In 2019, Wester ’s Premium Spiced Rum won the 
Dist i l l ing Product of  the Year at  the Scot land 
Food & Dr ink Excel lence Awards. The annual 
awards, which recognize the highest qual i t y 
produce as wel l  as the leading indiv iduals, 
suppl iers and companies,  received a record 
320 entr ies across al l  categor ies,  a 20% 
increase f rom 2018, most notably in dist i l l ing 
which increased f rom 18 in 2018 to 41 this year. 
The awards are organized by Scot land Food & 
Dr ink in par tnership wi th The Royal  Highland 
and Agr icul tural  Soc iety of  Scot land (RHASS) 
and headl ine sponsor Asda. The name Wester 
comes f rom the Wester Sugar House Company, 
which dates back to 1667. Wester Sugar House 
Company stood in Glasgow, ref in ing sugar and 
also dist i l l ing rum. Now Wester Spir i t  Company 
is of fer ing you a chance to own your own cask 
of  their  Pure Single Scot t ish Rum. This wi l l 
be some of the f i rst  rum to ever be fermented, 
dist i l led and matured in Glasgow. Fresh spir i t , 
twice pot dist i l led in their  Glasgow dist i l ler y, 
wi l l  be f i l led into a mix ture of  ex-bourbon and 
ex wine casks in 50 and 100 l i ter  s izes.  Once 
you’ve chosen your s ize and cask type they 
wi l l  store your spir i t  for  up to 5 years at  their 
dist i l ler y and bot t le i t  for  you in house when 
the t ime comes. ht tps: //www.westerspir i t .com/

HAPPY R APTOR DISTILLING

At the end of  2019, the number of  c raf t 
d ist i l ler ies in New Or leans grew to e ight as 
Meagen Moreland Tal ianc ich,  her husband 
Mark and good f r iend Peter R ivera opened 
Happy Raptor Dist i l l ing.  The name comes f rom 
the sounds their  son made when he was s ix 
months o ld,  sounds they thought sounded l ike 
a happy dinosaur.  Their  f i rst  l ine of  products 
is cal led 504 and they are model led af ter  the 
rhum ar ranges they enjoyed in the French 
Car ibbean. They star t  wi th a premium white rum 

that is made f rom 100 percent local  Louis iana 
sugar cane. Then the fun begins.  The f i rst 
two products in the 504 l ine are a Hibiscus 
f lavored rum and a Banana Fosters f lavored 
rum. They had a sof t  opening last  month, 
dur ing the parades of  Mardi  Gras.  Beginning 
March 6,  the tast ing room wi l l  be open f rom 3 
p.m. to 9 p.m. on Fr idays and Saturdays. The 
dist i l ler y is located at  1512 Rober t  C. Blakes 
Sr.  Dr ive.  ht tps: //www.happyraptor.com/

HAMPDEN ESTATE

Jamaican rum producer Hampden Estate 
has made ar rangements wi th premium dr inks 
agency Special i t y Brands to dist r ibute a 
l imi ted re lease of  Hampden’s Great House 
Dist i l ler y Edi t ion in the UK market .  In the 
past th is spec ial  b lend has only been sold at 
the dist i l ler y in Trelawny, Jamaica.  Created 
by Master Dist i l ler  V iv ian Wisdom, 59% ABV 
Hampden Great House Dist i l ler y Edi t ion 
is dist i l led and matured on the Hampden 
Estate.  “Hampden Estate is renowned for 
making Jamaican rums of  the highest qual i t y 
that  are praised by dr inkers f rom al l  over 
the wor ld,”  said Chr is Seale,  Market ing 
Director for  Spec ial t y Brands. “Great House 
is a celebrat ion of  the dist i l ler y ’s ta lent  and 
longstanding her i tage. We’re ver y p leased to 
be in a posi t ion to int roduce this exc lusive 
edi t ion to rum af ic ionados across the 
countr y.”  Hampden Estate Dist i l ler y Edi t ion 
jo ins Hampden Estate 46° and Hampden 
Estate 60° rums which are cur rent ly avai lable 
at  spec ial ist  retai lers and bars in the UK. 
Hampden Great House Dist i l ler y Edi t ion 
pays t r ibute to the dist i l ler y ’s sur roundings 
in Trelawny, Jamaica, inc luding i ts mansion, 
which was establ ished in 1753 by the St i r l ing 
fami ly,  the f i rst  owner of  the estate.  ht tps: //
www.hampdenestaterum.com/

KR AKEN

The Kraken has int roduced pre -mixed bot t les 
into the Austral ian market for  the f i rst  t ime 
ever.  Known for i ts Black Spiced Rum and 
invent ive adver t is ing,  Kraken is of fer ing a cola 
mix and a ginger ale mix for  the Austral ian 
dr inker who wants a bar-qual i t y dr ink f rom the 
comfor t  of  their  own home. Kraken rum pre -
mixes are sold in sustainably sourced glass 
bot t les.  ht tps: //www.krakenrum.com/
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DUPPY SHARE

Duppy Share has re leased a spiced rum in the 
UK. I t  is  based on the or ig inal  Duppy Share rum, 
compr is ing a b lend of  aged rums f rom Jamaican 
dist i l ler y Wor thy Park and Foursquare in 
Barbados, wi th added natural  f lavors inc luding 
pineapple,  ko la nut ,  g inger,  vani l la,  c love and 
nutmeg, grapefrui t ,  orange and basi l .  “ When 
making a rum, i t ’s  a l l  about creat ing a great-
tast ing l iquid that  stands out f rom the crowd,” 
said George Frost ,  who founded The Duppy 
Share in Not t ing Hi l l  in 2015. “Spiced rum is 
booming in the UK, wi th sales topping 10 mi l l ion 
bot t les in 2019, and I  saw a massive oppor tuni t y 
to create a spiced rum that focused on adding 
depth of  f lavor and complexi t y that  consumers 
don’ t  usual ly get or expect f rom other spiced 
rums. Spiced rum has had a bad reputat ion in 
the past for  being super sweet and packed so 
ful l  of  f lavor ings that you can’ t  even te l l  that 
i t ’s  a rum. We wanted to forge a di f ferent path 
to advance the category and show consumers 
how good a spiced rum can be.”  Col laborat ing 
wi th branding agency B&B, the label  on The 
Duppy Shared Spiced incorporates e lements 
of  or ig inal  Duppy Share rum, inc luding golden 
sunbeams and crossed palm t rees. Bui ld ing 
on the or ig inal  design, the new label  features 
pineapples to highl ight  the spir i t ’s  s ignature 
f lavor.  ht tps: //www.theduppyshare.com/

MONTANYA DISTILLING

Montanya Dist i l lers has named Rob Richardson 
as Nat ional  Head of  Sales for  i ts rum por t fo l io. 
Rob jo ins Montanya wi th more than three 
decades of  exper ience in the wholesale industr y. 
For the past 22 years,  he has worked at  Republ ic 
Nat ional  Dist r ibut ing Company (RNDC), most 
recent ly ser v ing as V ice President of  Ar t isan 
Spir i ts Sales for  Texas, and before that  as 
V ice President of  Spir i ts Sales in Colorado. 
Pr ior  to jo in ing RNDC, Richardson ser ved as 
the GM/ VP of Sales at  Break thru Beverage 
Group/Beverage Dist r ibutor Company. “ I  have 
known Rob for more than ten years,  s ince the 
ear ly days of  Montanya Dist i l lers.  He was one 
of  the f i rst  industr y insiders to take a chance 
on me. I  have always been impressed by his 
quiet  accompl ishments,  industr y knowledge 
and character,”  said Karen Hoskin,  Montanya 
Dist i l lers’  founder and owner.  “ I  d idn’ t  dare hope 
I  could at t ract  a candidate of  Rob’s cal iber,  but 
I  am known for aiming high and dreaming big. 
Rob reminds me of  what is best about dist r ibutor 

par tnerships when al l  the p layers are al igned 
toward the same goals.”  In i t ia l ly,  Richardson wi l l 
focus on sales and dist r ibut ion for  Montanya’s 
home state of  Colorado, as wel l  as NY, NJ, 
TX and CA, and then he’l l  help the company 
expand other key markets nat ional ly.  “ I  have 
always had a p lace in my hear t  for  Montanya, 
espec ial ly lov ing i ts creat iv i t y and proven t rack 
record for  excel lent  rums,”  said Richardson. 
“Now I  have a chance to be par t  of  the fami ly. 
I  look for ward to th is new oppor tuni t y to help 
more people discover why I  and so many others 
love Montanya rums. I  can’ t  stop smi l ing,  I  just 
got  the best job ever.”  Richardson wi l l  stay 
wi th RNDC through the end of  March to assist 
wi th the hir ing and t raining of  h is replacement. 
He’l l  re locate back to Colorado, his home state, 
a long wi th his husband Joe and dog Duke. The 
move wi l l  br ing him c loser to his two chi ldren 
and his 9 month-o ld grandson. ht tps: //www.
montanyarum.com/

GUYANA RUM ROUTE

The Guyana Tour ism Author i t y (GTA) has 
launched i ts of f ic ia l  rum route in col laborat ion 
wi th the Car ibbean Tour ism Organizat ion (CTO). 
Capi ta l iz ing on Guyana’s r ich agr icul tural 
t radi t ions,  local  cul tural  her i tage and cuis ine, 
the Guyana Rum Route is a 200 -k i lometre 
journey which blends the past and present into 
one exhi larat ing exper ience. Guyana is the f i rst 
Car ibbean countr y to establ ish a her i tage route 
as par t  of  a regional  product development thrust 
being championed by the Car ibbean Tour ism 
Organizat ion.  “Set a long the v ibrant coast ,  the 
route of fers a sensory exper ience of  the ro le of 
rum and sugar cane in Guyana’s economy and 
i ts indel ib le mark on the landscape and people,” 
explained Br ian T. Mul l is,  Director of  the Guyana 
Tour ism Author i t y.  “Rum f lows throughout the 
Car ibbean, connects us cul tural ly,  and is known 
to heighten the Car ibbean exper ience.”  Nei l 
Walters,  Act ing Secretar y General  & CEO of 
the Car ibbean Tour ism Organizat ion re i terated 
that “Guyana’s of f ic ia l  Rum Route is par t  of 
CTO’s regional  Her i tage Routes program. This 
program is centered on creat ing themat ic routes 
or t ra i ls  that  te l l  the stor y of  a dest inat ion 
through indigenous and local  goods inc luding 
foodstuf f  l ike sugar cane, cocoa, spices and 
other tangib le and intangib le aspects of  cul tural 
her i tage.”  Guyana’s Rum Route covers three 
areas that can be exper ienced indiv idual ly as 
day or overnight tours,  or  combined into a mult i -
day tour.  These areas inc lude Georgetown, 
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Berbice,  and the East Coast Highway (Hal f -
day, Ful l - day & Overnight Tour opt ions);  West 
Coast Berbice (Overnight Tour opt ions) and 
West Coast of  Demerara (Hal f -Day, Ful l -
day & Overnight Tour opt ions).  Highl ights for 
interested t ravelers inc lude:
•	 Immerse yoursel f  in the histor y of  rum and 

ret race the steps of  the Dutch and Br i t ish on 
former p lantat ions l ike Ui t v lugt  Estate and 
Blairmont Estate;

•	 Gain insights into the exper iences of  s laves 
and indentured laborers who sustained a 
sugar economy for over two centur ies;

•	 Exper ience local  rum shops, tour the 
Demerara Dist i l lers Limited Dist i l ler y and 
product ion p lants;  and

•	 Sample local  rum- infused rec ipes, and taste 
Guyana’s wor ld - famous rums.

This is a new of fer ing in Guyana of  which the 
two l icensed operators are of fer ing cer tain 
s i tes or e lements of  the areas l isted above. 
For more informat ion,  contact  Dagron Tours 
at  dagrontours@gmai l .com and Wi lderness 
Explorers at  info@wilderness-explorers.com. 
A l ternat ively,  v is i t  the GTA’s websi te for  an 
over v iew of  the Guyana Rum Route,  ht tps: //
www.guyanatour ism.com/

RICHLAND DISTILLING

The A lbany Herald recent ly repor ted that 
Richland Dist i l l ing Co. has remodeled and 
re located the tast ing room and gi f t  shop in the 
histor ic bui ld ing that houses i ts of f ices.  The 
newly renovated fac i l i t y  at  333 Broad Street , 
wi l l  be open to the publ ic f rom 10 a.m.- 6 p.m. 
Monday through Saturday. Establ ished in 1999, 
Richland Dist i l l ing Co. has been a pioneer in 
craf t ing rum f rom f ie ld to g lass in Amer ica. 
Husband and wi fe owners,  Er ik and Kar in 
Vonk, have been making rum for the past 20 
years.  The Georgia Depar tment of  Economic 
Development ’s Internat ional  Trade div is ion, 
and depar tment Commissioner Pat Wi lson, 
jo ined Gov. Br ian Kemp in December 2019 at 
the Capi to l  in At lanta to announce the winners 
of  Georgia’s s ix th annual  GLOBE Award. 
One of  those winners was, again,  Richland 
Dist i l l ing Co. This state - led awards program 
highl ights companies that entered into a new 
internat ional  market the previous year.  I t  was 
the Vonks thi rd t ime receiv ing the prest ig ious 
award for their  s ingle -estate,  s ingle bar re l  rum. 
Dur ing the thi rd fu l l  session ear l ier  th is month, 
the Georgia House of  Representat ives adopted 
Resolut ion 868, “ recognizing and commending” 

the Vonks for their  s igni f icant contr ibut ions to 
economic development in rural  Georgia,  once 
more highl ight ing the couple’s achievements. 
“Richland Rum is made here in Georgia,  by 
Georgians, put t ing Georgians to work,  and 
sel ls in the top t ier  of  i ts  c lass around the 
wor ld,”  House Speaker David Ralston said at 
the t ime. ht tps: //www.r ichlandrum.com/

RELICARIO

The latest  f rom Dominican rum brand Rel icar io 
(owned by the Spanish-based Beveland 
Dist i l lers)  is  Rel icar io Ron Dominicano Peated 
Finish,  a rum that was f in ished in Amer ican oak 
bar re ls which previously held peated whisky. 
The rum star ts out l ike Rel icar io’s popular 
Rel icar io Ron Dominicano as i t  is  made f rom 
nat ive Dominican sugar cane juice har vested 
by hand. The sugar cane juice is fermented 
for 30 hours before the spir i t  is  dist i l led in a 
cont inuous column st i l l  and then again in a 
copper pot st i l l .  The raw spir i t  is  then aged in 
Amer ican whi te oak bar re ls in the Dominican 
Republ ic for  f ive to ten years.  The Peated 
Finnish version is then shipped to Speyside, 
Scot land for an addi t ional  s ix months in bar re ls 
that  former ly held peated whisky.  Speyside 
is famous for Glennf iddich and Glen Moray 
peated whisk ies.  ht tp: //www.rel icar iorum.com/

ALKEMISTA

I f  you are l ike me, I  suspect that  you have 
exper imented wi th infusing rum with a var iety 
of  f rui ts and spices.  I  must admit  that  my 
successes are far  overshadowed by the c loudy 
bot t les in my basement,  f i l led wi th al l  k inds 
of  f loat ing par t ic les.  For th is ver y reason 
A lkemista caught my eye. I t  is  an at t ract ive, 
a l l - in -one infusion vessel  that  is  compr ised 
of  a 940 mL Borosi l icate glass container and 
an ul t ra - f ine stain less-steel  f i l ter  basket . 
You place f resh f rui t ,  spices,  herbs and/or 
botanicals in the f i l ter  basket ,  which is then 
screwed into the bot tom cap and then into the 
glass infuser.  Then pour in our favor i te spir i t , 
c lose the vessel  wi th the provided stopper 
and wai t .  The base and stopper come in three 
colors,  stain less-steel,  copper or mat te b lack. 
Ethan & Ashe also of fers s ix pre -packaged 
infusion blends to get you star ted: Black 
Denim, Orange Ginger,  Rose Lemon, Ancho 
Libre,  House Bi t ters and Zen Jardin. 
ht tps: //ethanashe.com/
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Marco Pier ini  -  Rum Histor ianPAUL’S SPIR ITED TR AVEL

When do you know an event was good?  
Is i t  the posi t ive pep in your step as you 
leave?  The connect ions made?  The 
knowledge learned and shared that has 
you think ing af ter  the event is long over 
and the par t ic ipants safe ly home?  A l l 
of  th is and more is what my wi fe and I 
exper ienced dur ing and af ter  the second 
annual  Miami Rum Congress held in 
Shane Convent ion Center February 
7th and 8th.    Organized by Feder ico 
Hernandez and Ian Bur re l l  th is event 
st r ives to br ing together some of the 
best and br ightest  f rom the Global  Rum 
Community to discuss topics that  are 
t imely and re levant to the industr y. 

Fr iday af ternoon’s symposiums began 
with “Ter roir  of  the Cel lars”  a discussion 
about how aging condi t ions impact Rum 

Flavor.   The panel  led by the indomitable 
Maggie Campbel l  of  Pr ivateer Rum, 
discussed the topic wi th Richard Seale 
of  Foursquare and Carsten V l ierboom 
of E&A Scheer tak ing the audience on a 
deep dive backed with loads of  data on al l 
of  the environmental  factors that  shape 
the f lavors as Rum matures.

The second seminar,   “Let ’s Talk Sugar 
Cane and Ter roir ”  moderated by wr i ter 
Ben Schaf fer,  had the panel  compr ised 
of  Karen Hoskin of  Montanya Rum, Ben 
Jones of  Spir ibaum, and Chase Babcock 
of  Saint  Benevolence  Clair in.   This 
discussion got into the ni t t y gr i t t y detai ls 
of  how the soi l  af fects the f lavor of  the 
fermentable mater ia l  and how a f lavor 
prof i le can change with the changing 
environment or vendor.

The rest  of  the day became a progressive 
march of  presentat ions,  a showcase of 
the histor y and modern growth of  the 
West Indies Rum Dist i l ler y wi th A lexandre 
Gabr ie l  and Operat ions Manager and 
Master Dist i l ler,  Don Benn.  A l ive ly 
discussion about “Jamaican Rum: How 
Impor tant is i t  to the Category ” led by 
Ian Bur re l l ,  wi th Joy Spence of  J Wray 
and Nephew/Appleton Rum, Zan Kong 
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of Wor thy Park,  and author/histor ian/
restaurateur Jef f  “Beachbum” Ber r y.  
This was an interest ing seminar on 
how Jamaican Rum was essent ia l  to 
the genesis of  T ik i  cock tai ls and that 
movement in turn int roduced and elevated 
Rum as a qual i t y spir i t .   Af ter  discussing 
the past ,  the conversat ion turned the 
present and future of  Jamaican Rums and 
the exc i t ing things ahead in the category.

The nex t to last  session del ivered an 
interest ing panel  conversat ion led by 
Bai ley Pryor :  “ What is Barbados Rum?” 
wi th representat ives f rom three of  the 
is land dist i l ler ies -  Raphaël  Gr isoni  of 
Mount Gay, Richard Seale of  Foursquare, 
and Don Benn of  West Indies Rum 
Dist i l ler y (WIRD).   The Q and A format 
of  the seminar explored the evolut ion 
of  Barbados Rum f rom ear ly product ion 
methods and how i t  was sold.  Then i t 
shi f ted gears to some of the chal lenges 
the four producers om the is lands 
are cur rent ly fac ing at  they negot iate 
Barbados Geographical  Indicator.    he 
f ight  to protect  the legacy of  Barbados 
Rum is impor tant and far f rom over,  but  i t 
was nice to see a c iv i l ized discourse on 
the mat ter.     

Final ly the day ended with representat ives 
of  the West Indies Rum and Spir i ts 
Producers Assoc iat ion (WIRSPA) 
discussing the organizat ion’s achievement 
s ince i ts incept ion in 1970 unt i l  now.  The 
main panel  compr ised of  Vaughn Renwick 
WIRSPA CEO, Komal Samaroo, Execut ive 
Director of  Demerara Dist i l lers Limited 
and Chairman of  the WIRSPA Board 
of  Directors,  Antony Bento of  Ant igua 
Dist i l lers and  Raphaël  Gr isoni  General 
Director of  Mount Gay.   I t  reminded 
those of  us who have been around a 
whi le of  mi lestones and achievements in 
the industr y and how WIRSPA and their 
Authent ic Car ibbean Rum program played 
a par t  in them.  The Congress adjourned 
for the day and most of  the at tendees 
reuni ted at  Esot ico Tik i  Bar for  the 
of f ic ia l  k ickof f  par ty.  Good conversat ions, 
raucous music,  and many Tik i  bowls and 
cock tai ls were enjoyed late into the night .

Saturday the fest iv i t ies began mid-
af ternoon with the opening of  the exhibi t 
hal l  and second day of  seminars.   As 
one of  the presenters,  I  dec ided to spl i t 
the event and at tended the f i rst  seminar 
of  the day “A Rum Li fe:  Joe Sc ialom, 
Internat ional  Barman of  Myster y ” led by 
Jef f  “Beachbum” Ber r y.   The l i fe stor y of 
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Mr. Sc ialom is fasc inat ing,  espec ial ly as 
you explore the many cock tai ls he created 
dur ing his t ime behind the bar ser v ing 
the r ich and famous in Egypt as wel l  as 
global ly for  Conrad Hi l ton.   Mr.  Ber r y is a 
wonder ful  stor y te l ler  as he shared what 
he learned about the man, his chal lenges 
and inspirat ions,  as wel l  as,  provided 
samples of  key cock tai ls to go along with 
the nar rat ive.

For the second seminar of  the day I  had 
the honor of  present ing on a subject 
I  care about:  “The Ar t  and Sc ience of 
Evaluat ing Rum.”  In th is presentat ion 
I  shared informat ion to help improve 
the audience’s understanding of  how 
to dissect the aromas and f lavors that 
compr ise our favor i te spir i t  and learn 
the vocabular y needed to ar t iculate 
the exper ience.  I t  was a fast  paced 
presentat ion that I  was happy to share 
and look for ward to doing again another 
day.

The rest  of  the day was spent explor ing 
and meet ing wi th as many of  the di f ferent 
Rum brands as we could.   Unfor tunately, 
th is meant missing the last  two seminars 
of  the day, inc luding one about the 
“Signi f icance of  Puer to Rico Rum to the 
category ” led by representat ives f rom Don 

Q.  There were over 40 brands present ing 
products and qui te a few interest ing 
Rums in the mix.   Highl ights inc luded the 
of fer ings f rom Montanya, Grander,  Don Q, 
Uruapan, Caroni,  Foursquare,  Pusser ’s, 
Autent ico Nat ivo,  Spir ibaum, Dic tador Two 
Masters,  Plantat ion Single v intage, and a 
big surpr ise was Mhoba Rum f rom South 
Afr ica.    Jamaican Rums had a st rong 
presence with products f rom Appleton, 
Hampden Estate (Vel l ier  and Rum Fire) 
and Wor thy Park.  

As the show began to wrap up and break 
down the conversat ions cont inued out into 
the hal ls and our nex t por t  of  cal ls.   One 
of  the things I  would l ike to st ress about 
the Miami Rum Congress is the focus on 
Qual i t y over Quant i t y.  The organizers 
had a f ixed capac i ty in mind as far  as 
t ickets and the show never devolved 
into a negat ive scene l ike we have seen 
in the past at  other shows.  The qual i t y 
of  the event shined with the learning 
oppor tuni t ies and excel lent  conversat ions 
they inspired. From the seminars to the 
one on one meet ings wi th the brands, 
there is a lot  for  the Rum community to 
be exc i ted about as we col lect ively look 
for ward to what 2020 br ings.   Cheers!

Paul
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Stay tuned for coverage 
of  our 5 -Day Rum Course, 

coming next month!

Got Rum? March  2020 -  51
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Q: What is your ful l  name, t i t le, 
company name and locat ion?

Néstor A l fonso Or tega Sotero,  Master 
Dist i l ler  of  Santa Teresa Rum, Hacienda 
Santa Teresa, El  Consejo.  Aragua State, 
Venezuela.

Q: I  understand you joined CA Ron 
Santa Teresa in May of 1980, almost 40 
years ago, amazing!  How much have 
the dist i l lat ion and aging processes/
methodologies changed in Santa 
Teresa over these 4 decades?

Yes, i t  is  incredible,  but  t rue. 
Undoubtedly and fai thful  to our spir i t  of 
dar ing to embrace chal lenges, we st r ive 
to learn something new every day about 
the ar t  of  making rum, and that is why I 

Exc lusi ve INTERV IE W

I t  g ives me great 
p leasure to share 
th is inter v iew with 
our readers.   Just 
because a dist i l ler y 
is b ig,  i t  does 
not mean i t  is  not 
ar t isan.  Santa 
Teresa exper t ly 
produces l ight  and 
heavy rums of  the 
highest qual i t y and 
does so in a VERY 
soc ial ly- responsib le 
manner.   Their 
rums are excel lent 
and their  A lcatraz Project  is  t ru ly 
remarkable.   Cheers!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Néstor A l fonso Or tega Sotero,  Master D ist i l ler  of  Santa Teresa Rum, Venezuela
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am proud of  work ing in a fami ly owned 
dist i l ler y wi th more than 220 years of 
histor y at  the Hacienda Santa Teresa, in 
Venezuela. 

In fact ,  to celebrate the bicentennial 
of  the Hacienda Santa Teresa, the 
4th generat ion of  the Vol lmer fami ly, 
chal lenged the team of master dist i l lers, 
ten years before the anniversary,  to 
create the best- craf ted rum in the wor ld. 
However,  developing i t  involved dar ing to 
do things in a di f ferent way than we were 
used to,  which impl ied going beyond 
the convent ional i t ies of  the process and 
t r y ing di f ferent things. Since rum was not 
perceived as a premium dark spir i t  dr ink, 
and the Venezuelan market was mainly 
concentrated in whisky,  we were wi l l ing 
to develop a rum with a unique sensory 

prof i le that  could compete with whisk ies 
both local ly and internat ional ly. 
With this in mind, we dec ided to 
incorporate the Solera Method to our 
rum product ion process, which was 
t radi t ional ly used only for  brandy and 
sher r y.  The result  was an except ional 
l iquid that  we cal led Santa Teresa 
1796®. 

As a Master Dist i l ler,  I  can say that what 
makes this l iquid so unique, is that  i t  st i l l 
maintains a por t ion of  the mother rums 
f rom i ts f i rst  batch f rom 1992, because i t 
is  mandator y for  us to never ful ly  empty 
the Solera bar rels.  For this reason, we 
proudly say that Santa Teresa 1796® is a 
rum that evolves in every s ip. 

Ron Santa Teresa_Final_Assets
AK 02.17.2016

GOLD
GRADIENT
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Q: Can you descr ibe the di f ferent 
types of alcohols you dist i l l  to 
produce your por t fol io of rums?

In order to produce our rum por t fo l io, 
we dist i l l  two types of  alcohols using 
the cont inuous dist i l lat ion process, in 
which we obtain heavy alcohols wi th 
high congener ic in the f i rst  column and 
l ight  alcohols wi th low congener ic in the 
four th column. Heavy alcohols provide 
a set  of  f lavors and aromas, and l ight 
alcohols provide less aromas and f lavors 
but of fer  a major i t y content of  alcohol. 

In the case of  Santa Teresa 1796®, we 
react ivated our o ld pot st i l l  d ist i l ler y 
in order to obtain heavy alcohols wi th 
much more aromas f rom the rest  of  the 
l iquids,  to achieve with a drop by drop 
dist i l lat ion,  r ichness of  f lavor and f rui t y 
aromas. 

Using two types of  fermentat ion and 
dist i l lat ion (cont inuous and batch),  aging 
these three di f ferent t ypes of  alcohol 
(heavy and l ight  alcohols,  and pot st i l l) 
f rom 4 years up to 35 years,  and then 
blending them to age again in the Solera 
Cel lar  – which provides smoothness, 
balance, matur i t y and the per fect 
marr iage of  the rums -  resul t  in Santa 
Teresa’s s ignature for  i ts qual i t y and 
dist inguished f lavor. 

Santa Teresa 1796® is the f i rst  aged rum 
to use this method in 100% of i ts l iquid.

Q: How many di f ferent rums do you 
current ly produce?

At Santa Teresa we are dedicated to 
the product ion of  aged rums, which is 
our core business. We have developed 
a commerc ial  por t fo l io (Santa Teresa 
Linaje®, Santa Teresa Gran Reser va® 
and Santa Teresa Claro®),  but  we 
have spec ial ized in the development of 
super premium products such as our 
f lagship Santa Teresa 1796®, that  is 
cur rent ly sold in more than 80 countr ies 
wor ldwide. We have also developed 
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exc lusive l iquids for  a ver y spec i f ic 
target ,  such as Bicentenar io®, a rum that 
contains our o ldest and most prec ious 
reser ves; and Bodega Pr ivada®, a 
pr ivate reser ve sold by bar rel  and each 
bot t le can be personal ized.  

Addi t ional ly,  we also have developed rum 
based products,  which are par t  of  Santa 
Teresa’s secondary por t fo l io:  Arakú® 
and Rhum Orange®, that  have cof fee 
and orange macerat ions respect ively.  

Santa Teresa 1796® 

A Super Premium rum with blends f rom 
4 up to 35 years aged in Amer ican oak 
bar rels -  that  were previously used 
for aging Bourbon. I t  was created, as 
I  ment ioned before,  to celebrate the 
Bicentennial  of  the Hacienda Santa 
Teresa. This rounded rum of fers a 
balance that can only be achieved 
through the ar t isanal  Solera method: i t 
is  fu l l -bodied whi le st i l l  del icate,  e legant 
and velvety.  As you can see, i t  is  a rum 
with a complex product ion process but i t 
is  easy to discover.

We say that i t  is  easy to discover due 
to i ts versat i l i t y.  You can enjoy i t  neat , 
l ike ul t ra -premium whisk ies,  or  in 
st raight for ward or c lassic cock tai ls,  l ike 
an Old Fashioned. I t  is  ideal  to enjoy 
indiv idual ly or in spec ial  occasions with 
c lose f r iends, and i t  can be a per fect , 
thought ful  g i f t . 

To produce a rum with a qual i t y such 
as this requires t ime and pat ience. 
For this reason, we do not use any 
chemicals or shor tcuts to enhance the 
f lavor of  Santa Teresa 1796®. I t  is  a ver y 
ar t isanal  process, wi th a f inal  touch of 
a handmade wax seal,  which al lows the 
inspect ion of  each bot t le indiv idual ly.  
For al l  of  these reasons, Santa Teresa 
1796® has received more than 30 
internat ional  awards and has been 
descr ibed as the “best craf ted rum in the 
wor ld” by the exper ts.  

Santa Teresa Linaje® Ex tra Aged
 
With a s i lky body, notes of  wood and 
an intense amber color,  Santa Teresa 
Linaje® is a balanced ex tra aged rum 
with blends of  young and mature rums 
aged f rom 2 years up to 10 years, 
wi th under tones of  the most prec ious 
reser ves of  Santa Teresa. I t  is  the 
per fect  rum to be used in t rending 
cock tai ls.  

Santa Teresa Gran Reserva® Aged
 
A balanced rum with f rui t y and mature 
aromas that evokes sweet sugarcane and 
an ex tensive range of  notes,  f rom but ter y 
pral ine to peppery spices.  I t  is  a l iquid 
that  combines the f reshness and subt le 
f i rmness of  wood. I ts b lend has medium 
and mature rums aged f rom 2 up to 5 
years in Amer ican Oak bar rels,  wi th a 
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dry yet  f rui t y and si lky body but f i rm and 
smooth to the palate.  Santa Teresa Gran 
Reserva® is ideal  for  c lassic and casual 
dr inks l ike the famous “Cuba Libre”.  

Santa Teresa Claro® Aged

Especial ly designed for the preparat ion 
of  cock tai ls,  Santa Teresa Claro® is 
a br ight ,  golden and dense rum with a 
dist inct ive aroma of  sugar cane, f rui t y 
wi th notes of  apple,  banana, p ineapple 
and a l ight  wood f ragrance. I ts b lend has 
rum f rom 2 years up to 3 years also aged 
in Amer ican oak bar rels.  Santa Teresa 
Claro® is a sweet rum ideal  to prepare 
moj i tos and daiquir is. 

Q: You are known for using 
cont inuous fermentat ion, can you 
tel l  us how long i t  has been in place 
and what some of i ts advantages and 
disadvantages are?

The cont inuous fermentat ion process 
was implanted in the year 1979 with the 
technology f rom the Austr ian company 
Vogelbush. The pr inc ipal  advantage of 
th is method is that  i t  g ives us a must 
wi th low congener ic content that  wi l l  be 
fermented between 12 and 14 hours.  I 
can say the downside of  i t  is  that  i t  is 
highly demanding because i t  requires a 
constant contro l  of  each var iable dur ing 
i ts f ive stages (act ive 24/7). 

Nonetheless,  in the case of  our f lagship 
product ,  Santa Teresa 1796®, we 
dec ided to add to the process the batch 
fermentat ion for  which we save a volume 
of  fermented must -  coming f rom the 
cont inuous fermentat ion of  the molasses 
-   that  wi l l  undergo a secondary 
fermentat ion process by batch dur ing 
2 – 4 weeks. This process wi l l  help us 
generate more aromat ic congener ics 
f rom the rest  and to achieve r ichness of 
f lavor and f rui t y aromas.

Q: Can you tel l  us about the 
cane juice/molasses you use for 
fermentat ion?

We use molasses of  high ex tract ion 
“b lack st rap” and/or B or sweet 
molasses, depending on the type of 
alcohol  we want to produce. 

Q: Has cl imate change in recent years 
af fected the durat ion of the sugarcane 
har vest and/or the quali ty/quant i ty of 
cane being har vested?

In the case of  Venezuela,  c l imate 
change has not had an impact on the 
qual i t y of  our sugarcane. As we have 
only 2 seasons dur ing the year (rainy 
and summer season),  I  can say that the 
only di f ference has been in the t iming of 
each one (our har vest or “zaf ra” season 
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usual ly happens between September and 
December,  but  somet imes i t  can begin 
later between December and March). 
We bel ieve that al l  ef for ts are cruc ial 
to address this impor tant issue. For 
this reason, at  Santa Teresa we work 
constant ly to protect  our environment 
wi th several  in i t iat ives such as the 
preservat ion of  the water fountains 
that  sur round our Hacienda and the 
reut i l izat ion of  the dist i l lat ion byproducts, 
such as v inasses, as a fer t i l izer or for 
organic compost .  Nonetheless,  we are 
constant ly searching for new ini t iat ives 
to address this mat ter. 

Q: Approximately how many barrels 
are in your aging warehouses and 
what are some of the challenges of 
managing such a large aging program?

We are confronted with several 
chal lenges thanks to the s ize of  our 
aging program. Amongst the most 

impor tant ones are:  ( i)  to have lower 
levels of  l iquid losses, consider ing the 
c l imate condi t ions in Venezuela – with 
ver y hot days and cold nights – spec ial ly 
in our more aged products;  ( i i)  to replace 
and repair  our bar rel  lots ( inc luding the 
purchase of  new bar rels and maintenance 
of  cur rent ones);  and ( i i i)  to ant ic ipate 
how much the market is going to growth in 
order to at tend the consumers’  demand, 
consider ing that our rum has blends f rom 
4 years up to 35 years of  aging. 

Q: One of your many responsibi l i t ies is 
Research and Development .   Can you 
share informat ion on any topics you 
are current ly researching or one that 
has been par t icular ly interest ing?

The main par t icular topic was the 
implementat ion of  the Solera Method to a 
rum process, being Santa Teresa 1796® 
the f i rst  aged rum to use this method in 
100% of i ts l iquid.
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Addit ional ly,  we are always looking to 
improve our processes in general,  f rom 
the l iquids in dist i l lat ion to the aging 
process. This inc ludes making constant 
t r ia ls wi th b lends and preparat ions in 
our laborator ies,  pursuing to achieve 
improvements in our cur rent por t fo l io 
and possible new products.  This comes 
with a permanent research and t r ia l 
of  products based on consumer and 
industr y t rends and also our capabi l i t ies 
in the rum product ion process. 

Q: Most large alcohol producers have 
social  programs to “give back” to 
their communit ies, but I  haven’t  seen 
anything l ike the Project Alcatraz from 
Santa Teresa.  Can you share some 
detai ls with our readers?

In 2003 three young men with guns 
entered the Hacienda Santa Teresa 
and assaulted a secur i t y guard.  The 

cr iminals were caught and we gave them 
the oppor tuni ty to make a dec is ion that 
would change their  l ives and ours too: 
they could ei ther go back to the pol ice 
or,  to compensate for  what they did,  they 
could work for  three months without pay 
at  the Hacienda. They chose the second 
opt ion,  and a week later the cr iminals 
were back but wi th more gang members 
wi l l ing to accept the three month 
chal lenge. 

This is how Project  A lcatraz was born. 
I t  is  a program of soc ial  re inser t ion for 
former cr iminals that ,  through rugby 
and i ts values (respect ,  responsibi l i t y, 
t ransparency, mer i t ,  humi l i t y and t rust), 
t ransforms gang members into team 
members and former cr iminals into 
craf tsmen.

This project  has succeeded in 
dismant l ing ten notor ious gangs, 
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without f i r ing a s ingle shot ,  dramat ical ly 
reduc ing the inc idence of  v io lent cr ime 
in Revenga. I t  a lso has a program of 
peni tent iar y rugby, which operates in 
18 centers in Venezuela with more than 
650 inmates playing rugby. Last ly,  i t  has 
a preventat ive l ine through Community 
Rugby that has incorporated more 
than 2000 chi ldren. Today, some of 
the members of  Project  A lcatraz have 
become ambassadors of  our purpose, 
and they t ravel  around the wor ld shar ing 
their  stor ies of  real  t ransformat ion to 
inspire others. 

This has been an ex traordinary 
exper ience, which has changed the 
v is ion of  the company and has al lowed 
us to f ind our purpose: “ to be a tool 
of  t ransformat ion and a source of 
inspirat ion,  t ransformat ion of  the 
chal lenges we face, by enabl ing people 
to reveal  the best they have got , 
inspirat ion that we share and celebrate 
with every bot t le”. 

Q: Wil l  you be celebrat ing your 40 
years at Santa Teresa with a special 
edi t ion rum?

We are always work ing on di f ferent 
projects to celebrate Santa Teresa 
Rum and rum enthusiasts.  I  inv i te you 

to fo l low us on Social  Media to f ind out 
about our future projects:  Instagram 
(@santateresarum) or Facebook: Santa 
Teresa Rum.

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

They may reach me through my e -mai l 
address:  nor tega@ronsantateresa.com  
and they can f ind out more about the 
Company, our rums and our purpose 
through our websi te and Social  Media:
www.santateresarum.com.

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

I  would l ike to invi te everyone to f ind 
out more about our purpose and Project 
A lcatraz with this v ideo that was 
produced by Canal+ “ Informe Robinson”: 

ht tps: //www.youtube.com/
watch?v=lNyGnfByZO0

Margaret:  Again Néstor,  thank you so 
much for this inter view and I  wish you 
and your team much success.

Margaret  Ayala,  Publ isher
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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; 

2020
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A Southern Classic

To create this pair ing I  had to escape to 
the South of  Chi le for  a couple of  days.  
I t  is  a beaut i fu l  p lace where my sister 
l ives with her fami ly.   I  too used to l ive 
around there,  when I  was work ing for a 
wine dist r ibutor,  tak ing care of  many 
restaurants.   I t  is  a zone with a lot  of 
people of  German descent ,  which means 
that the food is ver y good.  Many of 
the tour ist  areas are in the open, I  am 
refer r ing to the “X” region of  Chi le.   Some 
people don’ t  l ike i t  because they think 
i t  rains too much here,  and i t  is  a t rue 
chal lenge when you are t r y ing to f ind t ime 
to smoke a c igar.   I  had every thing ready 
for the pair ing,  just  wai t ing to have a few 
minutes f ree, away f rom my nephews and 
away f rom the rain.

I t  was obvious that ,  because of  t ime 
restr ic t ions,  I  would not have more than 30 
minutes,  so I  needed a shor t  format c igar.  
One of  the few c igars in my humidor that 
was f i t  for  th is chal lenge was a Par tagás 
Ser ie D N°6 (50 Ring x 90 mm).  I  have 
used this c igar in other pair ings before, 
the brand is one of  my favor i tes.

The remoteness of  the locat ion also 
dic tated that the pair ing would have to 
be exceedingly s imple,  devoid of  c lassic 
bar equipment,  so I  opted for a Rum Old 
Fashioned using Havana Club 7 Year Old, 
f rom Cuba (at  least  that  is  what the label 
says,  which is bet ter than most other 
Cuban c laims by other brands).

Due to the br ief  smoking t ime, I  a lso 
know that I  wi l l  star t  the pair ing with the 
cock tai l ,  but  hal f  way through the c igar I 
wi l l  need to pair  i t  wi th the rum neat .

The c igar,  which I  had kept in my humidor 
for  a couple of  years,  had an excel lent 
draw dur ing i ts f i rst  th i rd.   The aromas 
were quintessent ia l ly  Cuban, I  a lways 

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

Phi l ip
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get a barnyard note that  I  assoc iate with 
smoking these c igars.   The quest ion now 
is,  how wel l  wi l l  the c igar pair  wi th the 
cock tai l?

The f lavors are very st raight for ward, one 
of  the more dominants is that  of  orange 
peel,  accompanied by leather and white 
oak.  Whi le i t  can be a bi t  ref reshing at 
f i rst ,  the intensi ty of  the tobacco wins at 
the end.

Having easi ly reached the second third 
of  the c igar,  the pair ing was begging 
for something more aggressive f rom the 
beverage side, so I  switched to the Havana 
7 neat .   The subt le caramel notes,  wi th 
l ight  vani l la and wood matched per fect ly 

wi th this stage of  the c igar :  the rum’s 
caramel notes were t ransformed by the 
c igar into burnt  caramel.   As good a match 
as the cock tai l  was at  the beginning, the 
rum neat was per fect  at  th is stage.

As I ’ve wr i t ten many t imes before,  a 
pair ing is a complete exper ience, not just 
two or three ingredients:  you have to take 
into account t ime and the sur roundings.  
For me, this was the per fect  pair ing, 
per formed in a t ruly beaut i fu l  par t  of  my 
countr y,  a p lace where everyone would 
love to age rum and to have a c igar af ter 
dinner every night .

Phi l ip I l i  Barake
#GRCigarPair ing
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