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From The ediTor

Sugar  Mil l  Closures
i ’ve wr i t ten many t imes about the 
chal lenges faced by sugar mi l ls  around 
the wor ld,  and the incredible pace at 
which they are being forced to c lose.

This t ime the impact is much closer to 
our dist i l led spir i ts Plant in Texas: the 
last  remaining sugarcane operat ion in 
the state is c losing af ter  51 years of 
operat ion.

rio grande val ley sugar growers inc. 
(rgsvg) recent ly completed their  last 
harvest and mi l l ing season, announcing 
that due to numerous water shortages 
in the area and to the lack of  support 
f rom the u.s. state department,  they 
are being forced to c lose their  doors 
af ter  many decades of  operat ion.

over the past hal f -century,  rgvsg 
inc.  employed over 500 ful l - t ime and 
seasonal  workers at  the mi l l  annual ly. 
Addi t ional ly,  the mi l l  employed over 
100 local  growers,  who serviced up to 
40,000 acres of  p lanted sugarcane.

rgvsg has ranked as one of  the 
top 10 producers of  raw sugar in the 
uni ted states.   i t  is  a member-owned 
cooperat ive,  comprised of  over 126 
growers in a three-county area. They 
processed more than 1.5 mi l l ion tons of 
sugarcane annual ly,  producing near ly 
160,000 tons of  raw sugar and 60,000 
tons of  molasses.

As you can see, sugar mi l ls  p lay an 
important role as employers and as 
suppl iers of  a commodity that  is  at  the 
core of  many other industr ies.   The 
world cannot afford to keep losing mi l ls 
at  the current rate,  but  solut ions are 
not easy to come by.

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.

whi le i t  is  t rue that wel l - funded craf t 
d ist i l ler ies can plant,  harvest and mi l l 
their  own sugarcane, their  goal  is 
usual ly to extract  and ut i l ize the f resh 
cane ju ice,  instead of  ref in ing i t  into 
crystal ized sugar and molasses, which 
are an essent ia l  ingredient for  many 
other businesses.

we thank the hard workers at  rgvsg 
and at  every mi l l  around the wor ld,  for 
doing their  best  to keep their  mi l ls  in 
business.

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

oxbow rum dist i l ler y is in Pointe 
Coupée, on the banks of  the 
mississippi  river,  where they grow 
their  sugarcane on fer t i le oxbow 
(hence the company ’s name).  For their 
rhum louisiane product ,  every fal l 
the dist i l ler y harvests their  cane and, 
within hours of  harvest ,  presses the 
cane and uses the cane juice to create 
this product .  Af ter  fermentat ion,  they 
dist i l l  the l iquid in smal l  batches using 
a pot st i l l .  The rum is then blended to 
45% ABv and bot t led without using any 
addit ives or sweeteners. 

appearance 

All  the bot t les in the oxbow l ine are 
a standard tal l -neck 750 -ml design. 
They provide a good bi t  of  informat ion 
about their  products on the f ront and 
back labels.  The bot t le is sealed with 
a wooden cap and a plast ic cork with 
a logoed secur i ty wrap. The l iquid in 
the bot t le and glass is cr ystal  c lear. 
swir l ing the l iquid creates a medium 
band that s lowly expands, releasing 
a wave of  s low-moving legs before 
evaporat ing,  leaving a r ing of  pebbles 
around the glass.

nose

when i  poured the rum into the glass, 
there was an immediate aroma of 
f reshly cut  grass.  As the l iquid set t led, 
i  not iced notes of  lemon zest ,  green 
grapes, and tanger ines.

Palate

The f i rst  s ip of  the rum del ivers a good 
balance of  vegetal  cane, mineral  notes, 

oxbow estate rum- rhum 
louisiane 2022

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 2024 -  6
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and alcohol.  Addit ional  s ips revealed 
notes of  papaya and funky herbaceous 
botanical  f lavors,  rounded out by the 
lemon zest note i  found in the aroma. 
i t  is  this zest  note that  dominates and 
l ingers with the mineral  notes,  creat ing 
a long, tar t  f in ish.

review

i  f i rst  encountered this rum at the 
2023 Tales of  the Cocktai l ,  a long with 
their  bar rel -aged product .  over the 
years,  i  have watched with cur iosi ty 
as this company has evolved and gone 
through some ownership changes and 
rebranding. when i  spot ted i t  on one 
of  the shelves of  a store in At lanta, 
i  thought i t  was t ime to give this rum 
a proper evaluat ion and review i t  for 
“got rum?”.  The rhum louisiane 
product is a v intage product with the 
year wr i t ten on the f ront label.  i t  wi l l 
be interest ing to see how i t  changes 
f rom year to year,  knowing that their 
goal  with this product was to create an 
agr icole -sty le rum. my impression is 
that  they did an impressively good job 
of  honor ing the rum products made in 
the French Car ibbean and captur ing 
that f resh cane f lavor you f ind in the 
minimal ly aged rhums f rom that region. 
As far as cock tai ls are concerned, i 
enjoyed i t  in a c lassic daiquir i  and 
c i t rus-based punch and can see where 
some bar tenders could have some fun 
creat ing something unique for their  bar 
menus. 

Current ly,  oxbow estate rums is s lowly 
rol l ing out in the u.s. and is avai lable 
in a few states.  i f  you enjoy minimal ly 
aged agr icole rhums, when you see 
this rum on the shelves,  i t  is  wor th 
pick ing up and exper iment ing with. 
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several  years ago, i  reviewed the 
or iginal  equiano expression for “got 
rum?” magazine.  recent ly,  i  found 
equiano light in a store in the At lanta 
area and had to pick i t  up for  a review. 
equiano light is a blend of  an unaged 
sugarcane juice -based rum made at 
gray ’s dist i l ler y in maur i t ius that  is 
sent to the Foursquare rum dist i l ler y 
in Barbados, where i t  is  blended with 
minimal ly aged (three years) molasses-
based rum produced at  the dist i l ler y. 
i t  is  brought down to 43% ABv and 
bot t led on the is land for dist r ibut ion. 
like the or iginal,  i t  is  a unique blend 
of  Afr ican and Car ibbean rums created 
by internat ional  rum Ambassador and 
brand owner ian Burrel l . 

appearance 

The bot t le uses the same 750 -ml 
bot t le design as the or iginal.  The 
f ront and back of  the bot t le provide 
basic informat ion about the rum. The 
wooden-capped synthet ic cork is held 
to the bot t le with a salmon-colored 
secur i ty st r ip. 

The l iquid has a pale straw color in the 
bot t le and l ightens sl ight ly in the glass. 
swir l ing the l iquid creates a razor-
thin band that s lowly thickens and 
releases a single wave of  legs before 
evaporat ing.

nose

The aroma leads with a pleasant 
note of  caramelized vani l la,  a bi t  of 
c i t rus zest ,  f resh cut green apple, 
sweet cooked pineapple,  and l ight  oak 
tannins,  rounded out by an interest ing 
herbaceous grass note.

equiano light rum
Palate

The f i rst  s ip of  the rum condit ions 
the mouth in a swir l  of  tof fee,  sweet 
t ropical  f rui t ,  oak tannins,  and alcohol. 
Addit ional  s ips revealed the f rui t  notes 
as orange peel,  green apples,  and 
cooked pears.  sweet vani l la and the 
oak tannins merge and mingle,  creat ing 
an interest ing low-key pop of  pepper 
and menthol  as the wood spices form 
the l ight ly sweet f inish.

review

i  remembered real ly enjoying the 
or iginal  equiano and the equiano light 
expression, which were very di f ferent 
in f lavor prof i le and jux taposed nicely 
with the aged prof i le of  the other 
product .  where the or iginal  is  a sipper, 
by design, the l ight  re lease is for 
making cock tai ls.  The blend of  the two 
rums creates an interest ing sipping 
product but works ex tremely wel l  wi th 
c i t rus-based cock tai ls l ike a moj i to, 
rum sour,  and, of  course, a c lassic 
daiquir i .

Consider ing how much i  enjoyed the 
or iginal,  i  had high hopes that this 
rum would meet the standards of  that 
product .  with i ts unique versat i l i t y  and 
f lavor prof i le,  i  bel ieve i t  has in some 
ways exceeded expectat ions and rank 
i t  highly alongside other rum blends 
that are designed for cock tai ls.

The A ngel’s sh A re
by Paul senf t



w
w

w
.e

qu
ia

no
ru

m
.c

om

got rum? March 2024 -  9

would you l ike 
to see your rum 
reviewed here?

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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slow cooker Beef Brisket with apricot-rum glaze
ingredients for Br isket rub:

•	 ¼ Cup light Brown sugar + 1 Tbsp.
•	 1 ½ tsp.  sea sal t
•	 1 tsp.  smoked Papr ika
•	 1 tsp.  ground Cumin
•	 1 tsp.  onion Powder
•	 1 tsp.  gar l ic Powder
•	 ½ tsp. ground Black Pepper
•	 ¼ tsp. Cinnamon

ingredients for Br isket in crock Pot:

•	 1 4 lb.  Br isket (fat  cap t r immed to 1/3 - 1/6 inches)
•	 2 gar l ic Cloves, minced
•	 1 (12 oz.)  stout Beer
•	 ½ Cup dark rum
•	 1 Tbsp. worcestershire sauce
•	 2 ½ Tbsp. soy sauce
•	 2 tsp.  onion Powder
•	 ½ tsp. Celer y sal t
•	 ½ tsp. dr ied oregano

ingredients for glaze:

•	 1 ¼ C. Apr icot  Preser ves
•	 ½ C. dark rum
•	 1 Tbsp. soy sauce
•	 salt  & Pepper to taste

instruct ions:

1. make the rub f i rst  by combining 1 tablespoon brown sugar wi th remaining rub 
ingredients in a smal l  mix ing bowl and set aside.

2. now prepare the br isket by scor ing the fat  on top of  the br isket wi th a par ing 
kni fe.  massage the rub thoroughly onto All s ides and s l i ts of  the br isket . 

3. set your s low cooker on low heat .  Combine the remaining sugar,  gar l ic ,  stout , 
rum, worcestershire,  soy sauce, onion powder,  celer y sal t  and oregano in a 
bowl and whisk to combine. Place the rubbed br isket inside the s low cooker, 
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fat t y s ide fac ing up. Pour the mix ture on the s ide wal ls of  the s low 
cooker,  not  di rect ly on top of  br isket .   Cover s low cooker wi th l id and 
cook on low unt i l  the br isket is ver y tender to touch but st i l l  ho lds i ts 
shape, about 9 ½ -  10 ½ hours.

4. when the br isket is c lose to f in ishing in the crock pot ,  star t  making 
the glaze. in a smal l  sauce pot ,  whisk together the preser ves, rum 
and soy sauce. season wi th sal t  and pepper.  Br ing to a s immer over 
medium-high heat .  reduce heat to maintain s immer and cook, st i r 
f requent ly (approximately for  10 -15 minutes) unt i l  reduced to a glaze - l ike 
consistency.  remove f rom heat and adjust  for  seasoning wi th sal t  and 
pepper.  reser ve about  ¼ cup of  the glaze, for  ser v ing. set aside.

5. Preheat oven to 400 ° F.   when br isket is done in s low cooker,  remove 
and t ransfer i t  to a large baking dish.  Brush the top of  the br isket 
wi th the glaze and put in oven to bake for 10 minutes.  remove br isket 
f rom the oven, brush again wi th glaze and return i t  to the oven for an 
addi t ional  10 minutes,  or  unt i l  caramel ized on top.

6. remove br isket f rom oven and t ransfer to a cut t ing board.  A l low to 
br isket to rest  on cut t ing board for  15 minutes.  sl ice the br isket to 
desired thickness and ser ve wi th the reser ved glaze on the s ide. 

Photo c redi t :   foodnetwork.com
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

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

Mar 3  i r ish Whiskey Day
Mar 3  nat ional Mulled Wine Day
Mar 5  nat ional absinthe Day
Mar 15  espresso Mar t ini  Day
Mar 17  st .  Patr ick’s Day
Mar 20  Bock Beer Day
Mar 27  internat ional Whiskey Day

I m b i b er’ s 
The

Almanac
MARCH
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I m b i b er’ s 
The

Almanac

rum espresso mar t in is have been featured 
numerous t imes in th is magazine.  we 
inv i te you to review Phi l ip’s Cigar & rum 
Pair ings for  a few examples.
Below is an excel lent  rec ipe f rom Cr is 
dehlavi ,  our muse of  mixology.  i t  was 
or ig inal ly publ ished last  month and is an 
excel lent  cock tai l  to celebrate wi th on 
march 15th.
Beware though, you may crave i t 
throughout the spr ing and summer!

ruM esPresso Martini

ingredients:

•	 1.5 oz.  Aged Jamaican rum
•	 1 oz.  Cof fee liqueur
•	 1.5 oz.  espresso
•	 Three dashes of  orange Bi t ters
•	 Three drops sal ine

Direct ions:

shake wel l  wi th ice,  and st rain into a 
Coupe (or mar t in i ,  i f  you don’ t  have 
Coupe) glass.  Zest an orange peel  over 
the top and discard.   garnish wi th three 
chocolate -covered espresso beans.

Featured Cocktai l:
rum espresso mar t ini

(Celebrated on march 15)

got rum? March 2024 -  19 
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the Muse of M i Xology
by cris Dehlavi

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

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

one of  my proudest moments was being 
inducted into the dame hal l  of  Fame in 2016.  
i  hope you enjoy my stor ies about cock tai ls 
and rum! 

got rum?  March 2024 -  20

Pauline cocKtail
Af ter many years of  wr i t ing for 
gotrum? magazine, i  am always 
hunt ing for  lesser-known, rare rum 
cock tai ls.  i t  doesn’t  mean they 
aren’ t  good, ei ther-  i t  just  means 
they didn’ t  end up in mainstream 
cock tai l  rec ipes. i  came across 
the Paul ine Cocktai l  a few weeks 
ago and ran home to make i t .  As 
with most dr inks,  i t  could go onto a 
cock tai l  fami ly t ree where with just  a 
few tweaks i t  ends up on a di f ferent 
branch. The Paul ine is interest ing 
because i t  is  reminiscent of  the 
c lassic Daiquir i :  rum- lime- sugar… 
but i t  has lemon instead of  l ime. 
(Yes they are di f ferent!)   i t  can also 
be compared to a corpse reviver : 
gin- Curaçao- lemon- Absinthe… 
but there is no Curaçao. You could 
def ini te ly cal l  i t  a sour,  which 
t radi t ional ly has a spir i t ,  lemon, and 
simple syrup, and you could even 
consider i t  a punch. 

so, what exact ly is the Paul ine and 
where did i t  come f rom? The 1930 
book The Savoy,  wr i t ten by the 
legend harry craddock ,  l isted the 
Paul ine as a large “group serve”. 
here is the or iginal  rec ipe: 

•	 3 glasses rum
•	 3 glasses of  sweetened lemon 

juice
•	 1 dash Absinthe bi t ters
•	 A l i t t le nutmeg, grated
•	 shake wel l  and strain into a 

cock tai l  g lass.  
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This cock tai l  is  so obscure and hard to recreate. 
There is no ment ion of  what type of  rum (this al l 
depends on what you want your end product to 
taste l ike).  Three “glasses” don’t  te l l  me much 
about the size of  the glass….but what this rec ipe 
does do is suggest that  the rum and the sweetened 
lemon juice are equal  par ts.  This can work.  i  a lso 
love the addit ion of  nutmeg which t ransforms 
this l ight  and cr isp spr ing cock tai l  into something 
with a l i t t le more depth and would also make i t 
very seasonal,  f rom warm weather to cold.  Aside 
f rom knowing i t  came f rom The savoy, i  can f ind 
noThing about this dr ink ’s histor y.  use your 
imaginat ion,  i  suppose. here is my personal 
favor i te rec ipe, having made i t  a few di f ferent 
ways. enjoy!!

Pauline

•	 2 oz.  unaged rum (your choice of  where the 
rum is coming f rom as that wi l l  cer tainly make a 
di f ference. i  used Jamaican in one and Puer to 
rican in another and i  loved them both.  The 
main thing is you want the rum to shine through 
but you also don’t  want i t  to overpower the 
Absinthe)

•	 .75 oz.  lemon Juice
•	 .75 oz.  simple syrup
•	 ⅛	oz. 	Absinthe

shake wel l  wi th ice,  and strain into a coupe glass. 
grate f resh nutmeg over the top. garnish with a 
lemon twist .  

Pro tip:  get creat ive with this one. Add lavender 
or herbs.  Try using honey syrup instead of  sugar 
syrup. There are a lot  of  ways to make this rec ipe 
unique to you. 



got rum?  March 2024 -  24got rum?  March 2024 -  24

LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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the sugarcane complex in Brazil: 
the role of innovation in a Dynamic sector on i ts Path towards 

sustainabili ty (contr ibutions to economics) 2015th edit ion

(Publ isher ’s review) This book 
of fers an in -depth analysis of  the 
Brazi l ian sugarcane complex with 
a spec ial  focus on technological 
advances that promote sustainable 
development.  i t  f i rst  examines the 
quest ion why sugarcane-based 
ethanol  f rom Brazi l  is  considered 
a super ior  al ternat ive to fossi l 
fuel  compared to other biofuels 
produced on an industr ia l  scale and 
subsequent ly analyzes the most 
dynamic areas within the sugarcane 
sector wi th regard to re levant 
actors,  technologies and markets 
in order to determine i f  the sector 
can be considered an innovat ion 
system. The empir ical  research 
presented here is based on mult ip le 
research methods and der ives i ts 
data f rom inter v iews with Brazi l ian 
exper ts of  the sugarcane sector 
and by a thorough l i terature review. 
The book wi l l  be of  spec ial  interest 
to researchers and pract i t ioners 
interested in understanding the 
key mechanisms in successful 
innovat ion systems that promote 
a t ransi t ion towards sustainable 
development and mobi l i t y.
About the Author
Af ter f in ishing his diploma in 
Business Administ rat ion,  Fel ix Kaup 
worked more than four years for  several 
assoc iat ions and as an internat ional 
project  manager wi thin bioenergy 
projects in lat in Amer ica and south 
Afr ica.  dur ing his employment wi th the 
Potsdam inst i tute for  Cl imate impact 
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your one-stop shop 

for aged rums in Bulk!

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

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

•	 Aged in Amer ican or French oak Barrels

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum 
17. iCe in A hoT CounTrY   

“many years later,  in f ront  of  the f i r ing 
squad, Colonel  Aurel iano Buendía would 
remember that  remote af ternoon when his 
father had taken him to know the ice.   ... 
so much had he insisted that José Arcadio 
Buendía had paid the thir t y reales  and 
led them to the center of  the tent where 
there was a giant wi th a hair y torso and 
shaved head, with a copper r ing on the 
nose and a heavy i ron chain around the 
ankle,  guarding a pirate chest .  when 
uncovered by the giant ,  the chest let  out 
a glac ial  breath.   inside there was only a 
huge t ransparent b lock with inf ini te internal 
needles which were shat tered into colored 
stars the c lar i t y of  twi l ight .  Bewi ldered, 
knowing that the chi ldren expected an 
immediate explanat ion,  José Arcadio 
Buendía dared to murmur:

- i t  is  the largest diamond in the wor ld.

-no -cor rected the gypsy- i t  is  ice”

This is the wonder ful  inc ipi t  of  the novel 

the ruM 
h istori an

by marco Pier ini

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

Today we are so used to having ice 
avai lable at  al l  t imes, in abundance 
and at  a smal l  cost ,  that  i t  is  di f f icul t 
to understand what a luxury i t  was 
to have ice in the past .  For centur ies 
the pleasure of  dr ink ing a cool  dr ink 
in a warm c l imate was reserved for 
the r ich and power ful  few because ice 
came f rom afar,  had to be t ranspor ted 
careful ly and labor iously,  and then had 
to be stored careful ly so that i t  did not 
melt  immediately.  Younger readers 
wi l l  be amazed, but the presence of  a 
ref r igerator in every home is a recent 
fact .  in my countr y,  i ta ly,  and i  think 
al l  over europe, more or less since 
the 1960s. And i  am old enough to 
remember when, as a chi ld,  my unc le 
used to take me to buy an ice sheet, 
which we then put into the “ icebox” of 
the house and which ser ved the whole 
fami ly for  days. Anyway, the histor y of 
using ice to cool  dr inks is anc ient and 
complex.  i t  deserves a ser ious study 
that goes beyond my strength and also 
beyond my cur rent research. so, i ’ l l  just 
t r y to sor t  out  the informat ion i  have 
found on wik ipedia and other general 
web si tes.

Before mechanical  ref r igerat ion systems 
were int roduced, anc ient peoples, 
inc luding the greeks and romans, 
cooled their  food with ice t ranspor ted 
f rom the mountains.  wealthy fami l ies 
made use of  snow cel lars,  p i ts that  were 
dug into the ground and insulated with 
wood and straw, to store the ice.  in this 
manner,  packed snow and ice could be 
preserved for months.  stored ice was 
the pr inc ipal  means of  ref r igerat ion unt i l 
the beginning of  the 20th centur y,  and i t 
is  st i l l  used in some areas.

According to wik ipedia,  in modern t imes 

commerc ial  expor t  of  natural  ice began 
in 1805, f rom Boston to the south of  the 
us, the Car ibbean and Cuba. later,  wi th 
the ar r ival  of  steamships,  ice could be 
t ranspor ted even fur ther.  But the date 
of fered by wik ipedia does not convince 
me because in the course of  my studies 
on Cuba i  found an interest ing source 
dat ing a few years ear l ier.  here i t  is. 

Francisco de Arango y Parreño, the 
great inte l lectual  and leader of  the 
Cuban sugar Barons, in the year 1801 
wrote for  the real consulado  (more or 
less,  royal  Counci l)  an “Informe sobre 
la introducc ión del  hielo ”  (repor t  on the 
int roduct ion of  ice).   in this shor t  work, 
Arango y Parreño wrote:  “ i f  i t  is  t rue,  as 
very re l iable people say,  that  the town 
of  Char leston receives f rom new York 
most of  the ice i t  consumes, i t  is  c lear 
that  there is no problem f rom the same 
place or  c loser ones to t ranspor t  to 
havana the ice we need, and i t  is  only 
necessary in such a case that ,  as is 
done everywhere, some wel ls are bui l t 
here where the ice can be  proper ly kept 
and preserved.” 

on 15 october 1801, the governor 
repl ied “having been informed by the 
Tr ibunal  del  Protomedicato  (the medical 
Author i t y)  that  cold dr inks cannot  harm 
publ ic health i f  used with moderat ion 
and at  propor t ionate hours,  as wel l 
as being useful  for  medic inal  use for 
diseases or iginat ing f rom rarefact ion and 
blood col l imat ion [ i  have no idea what 
those are],  which are so common in hot 
c l imates -  i t  was agreed that the royal 
Counci l  would make just  one test  of  this 
exper iment,  dr iv ing the ice f rom the 
most immediate place where i t  ex isted, 
whether nat ional  or  neutral,  so that , 
according to i ts result ,  the most sui table 
providence could hencefor th be taken.”

The decis ion in Cuba in 1801 was 
therefore an exper iment of  which i  do not 
know the sequel,  whi le a Freder ic Tudor 
was maybe the f i rst  to capi tal ize on this 
new commodity by harvest ing ice in new 
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england and shipping i t  to the southern 
states as wel l  as the Car ibbean is lands. 
At the beginning, Tudor lost  thousands 
of  dol lars,  but  eventual ly turned a 
prof i t  as he constructed icehouses in 
Char leston, virginia and in the Cuban 
por t  town of  havana. These icehouses, 
as wel l  as bet- ter  insulated ships, 
helped to reduce ice wastage and Tudor 
expanded his ice market to other towns 
with icehouses, such as new or leans 
and savannah. Tu-dor ’s success 
inspired others to get involved in the ice 
t rade and the ice industr y grew. so, by 
the ear ly 1830s, in the us ice became 
a mass-market ,  cheap, com-modity. 
in new York City,  ice consumpt ion 
increased f rom 12,000 tons in 1843 to 
100,000 tons in 1856. But remember 
that  i t  was st i l l  natural  ice,  col lected in 
winter and then stored and t ranspor ted. 

The histor y of  ar t i f ic ia l ly  produced ice 
began somet ime later.  According to 
the web search results,  the f i rst  known 
ar t i f ic ia l  ref r igerat ion was demonstrated 
by a wil l iam Cul len at  the universi ty of 
glasgow in 1748. Cul len let  ethyl  ether 
boi l  into a par t ia l  vacuum; he did not , 
however,  use the result  to any pract ical 
purpose.  i t  seems that the f i rst 
machines for making ice commerc ial ly 
appeared in the mid-1800s and in the 
second hal f  of  the centur y spread to 
al l  major c i t ies.  some also appeared 
in bars.  on this we have a re l iable 
test imony. samuel hazard made his t r ip 
to Cuba in the middle of  the 1860s and 
in his fasc inat ing “cuba wi th pen and 
penci l ”,  publ ished in 1870, which i  have 
repeatedly quoted, wrote:

“li fe,  i t  would be supposed, would be 
almost insuppor table in a c l imate l ike 
that  of  Cuba without p lenty of  ice;  and 
for tunately,  in havana and the pr inc ipal 
towns of  the is land there is no lack 
of  i t ,  cost ing f rom two to three cents 
per pound according to the supply; 
but  i t  was only in 1806 that ice was 
int roduced into the is land. At the louvre 

café they have a most ingenious way 
of  making i t ,  which must be much more 
economical  than buying i t  and wast ing, 
as is done with us.  The decanters 
are f i l led with water,  which by some 
process is then f rozen in the bot t le, 
forming a sol id lozenge-shaped lump 
of  ice,  the which, when you ask for 
ice -water,  is  brought to you par t ia l ly 
melted. You use what is wanted, and 
i t  is  then taken away, ref i l led,  and 
ref rozen.” 

As we know (see the ar t ic le sugAr, 
r ACe And growTh in the december 
2022 issue) Cuban economy and 
soc iety in the 1800s were ex tremely 
advanced, but this smal l  bar machine 
descr ibed by hazard was a rar i t y.  in 
fact ,  to make ice you needed big and 
expensive equipment,  so for  decades, 
Cuban bars bought ice f rom companies 
special ized in i ts product ion.

As i  have already said several  t imes, 
of ten the best histor ical  sources are 
those that are such unwit t ingly.  here’s 
another famous example:  “You know 
how i t  is  there ear ly in the morning 
in havana with the bums st i l l  asleep 
against  the wal ls of  the bui ldings; 
before even the ice wagon comes by 
with ice for  the bars? ” 

no, sadly i  don’ t  know, i  never knew 
and i ’ l l  never know, because that 
havana doesn’ t  exist  anymore. But 
beyond the nostalgia for  a disappeared 
wor ld,  this wonder ful  inc ipi t  wi th 
which ernest hemingway begins his 
“To have and have not ”,  publ ished in 
1937, (which,  t ruth be to ld,  af ter  this 
beginning, i  did not l ike very much) 
te l ls  us that  st i l l  in the 1930s, the bars 
in havana did not have ice machines, 
but they bought the ice they consumed 
f rom special ized f i rms.

The ar r ival  of  ice had a huge impact on 
rum consumpt ion, especial ly of  Cuban 
rum. i t  was l ighter,  wi th few congeners, 
more dr inkable and versat i le,  and 
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per fect  for  cock tai ls.  This new k ind of 
rum, which was born and f lour ished 
alongside the large -scale spread of  ice, 
mixed wel l  wi th almost every thing. 

i  am not an exper t  in cock tai ls,  but 
between 1800 and 1900, between 
the war of  in -dependence and the 
Amer ican mi l i tar y occupat ion,  the 
great ,  c lassic Cuban cock tai ls were 
born:  daiquir i ,  moj i to and Cuba libre. 
There are many stor ies about the 
or igin of  these famous, long- last ing 
Cuban cock tai ls,  and al l ,  i t  seems to 
me, have to do with the presence of 
Amer ican technic ians and soldiers on 
the is land in the years around 1900, 
between the beginning of  the second 
war of  independence and the f i rst 
years of  the new republ ic .  This is not 
surpr is ing,  because Amer icans’  pas-
sion for cock tai ls is anc ient ,  dat ing 
back to the colonial  era (see my ar t ic le 
BeFore JerrY ThomAs in the 
Apr i l  2016 issue).   Then came Jer r y 
Thomas. For his pioneer ing work in 
the popular izat ion of  cock tai ls he is 
considered the father of  the ar t  of 
mix ing Amer ican cock tai ls;  in addit ion 
to wr i t ing the f i rst  rec ipe book on 
cock tai ls in 1862, the creat iv i t y and 
spectacular i t y of  his work def ined the 
image of  the barman as a creat ive 
professional.  with him, mixology 
became fashionable,  and i t  has 
remained so unt i l  today.

At this point  i  have to make a 
confession: i  don’ t  l ike cock tai ls very 
much. From t ime to t ime, i  l ike to dr ink 
a good daiquir i ,  especial ly in the warm 
summer days of  my countr y,  on the 
beach, preferably af ter  (and not before) 
a good seafood meal.  And, more rarely, 
a T- Punch as an aper i t i f.  But nothing 
more than that .

not only do i  not  dr ink cock tai ls,  i  do 
not feel  their  charm, nei ther of  the 
product i tsel f,  nor of  the many stor ies 
around them. moreover,  in so much 
modern mixology i  see an excess of 

research, with cock tai ls that  seem to 
me to be meant to amaze, rather than 
to please; to be seen, rather than 
drunk. As i f  the bar tender should be 
apprec iated for his ar t  in i tsel f,  for  his 
imaginat ion,  creat iv i t y etc.  rather than 
for the qual i t y of  the cock tai l  produced. 
And of ten, i ’m sor r y,  but  i  have to say 
i t ,  i ’ve seen famous bar tenders make 
very compl icated (and, of  course, very 
expensive) cock tai ls,  using low qual i t y, 
cheap, rum as alcohol ic base. in shor t , 
the cock tai l  wor ld is not my cup of 
tea.  And since i  l ike to do research 
and wr i te about what interests me, i 
won’t  wr i te much about cock tai ls in my 
ar t ic les.  But never fear,  the wor ld is ful l 
of  good books dedicated to cock tai ls. 
Among the many, speci f ical ly refer r ing 
to Cuba, i  would recommend the book 
by Jared Brown and Anistasia mi l ler 
“Spir i t  of  the cane. The Story of  cuban 
rum ”  2017, and “and a Bot t le of  rum: 
a history of  the New Wor ld in Ten 
cock tai ls ”  by wayne Cur t is of  which i 
have read the 2006 edi t ion.

in conc lusion, Cuban rum owes an 
impor tant par t  of  i ts  success to ice. 
later,  wi th the help of  Prohibi t ion in 
the us and tour ism, ron Lígero  and 
cock tai ls were among the fundamental 
components in the construct ion of  the 
my th of  havana and of  al l  Cuba, seen 
by many Amer icans (and not only)  as a 
t rue Pleasure is land. we wi l l  get  back 
to that .

in addit ion,  Cuban l ight  rum also 
represented a model and simi lar  rums 
began to be produced in many other 
spanish-speaking countr ies of  lat in 
Amer ica (but not in Brazi l),  c reat ing 
what many cal l  spanish sty le rum, 
which today inc ludes some of the most 
successful  premium rums in the wor ld.

marco Pier ini
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Join us as we explore
the fascinat ing world of 

alcohols,  their aldehydes, 
carboxylic acids, esters and 

much more.
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Def ini t ion

The term alcohol,  refers to any of  a c lass 
of  organic compounds character ized 
by one or more hydroxyl 	 (―OH)	groups	
at tached to a carbon atom of an alky l 
group (hydrocarbon chain). 

A lcohols may be considered as organic 
der ivat ives of  water (h2o) in which one of 
the hydrogen atoms has been replaced by 
an alky l  group, t ypical ly represented by 
r in organic st ructures.  For example,  in 
ethanol  (or  ethy l  a lcohol)  the alky l  group is 
the	ethy l 	group,	―CH2CH3.

Alcohols are among the most common 
organic compounds. They are used as 
sweeteners and in making per fumes, are 
valuable intermediates in the synthesis 
of  other compounds, and are among 
the most abundant ly produced organic 
chemicals in industr y.  Perhaps the two 
best-known alcohols are ethanol  and 
methanol  (or  methyl  a lcohol).  ethanol  is 
used in to i let r ies,  pharmaceut icals,  and 
fuels,  and i t  is  used to ster i l ize hospi ta l 
inst ruments.  i t  is,  moreover,  the alcohol  in 
alcohol ic beverages. The anesthet ic ether 
is a lso made f rom ethanol.  methanol  is 
used as a solvent ,  as a raw mater ia l  for  the 
manufacture of  formaldehyde and spec ial 
resins,  in spec ial  fuels,  in ant i f reeze, and 
for c leaning metals.

classi f icat ions

Alcohols may be c lassi f ied as pr imary, 
secondary,  or  ter t iar y,  according to which 
carbon of  the alky l  group is bonded to 
the hydroxyl  group. most a lcohols are 
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color less l iquids or sol ids at  room 
temperature.  A lcohols of  low molecular 
weight are highly soluble in water ; 
wi th increasing molecular weight ,  they 
become less soluble in water,  and 
their  boi l ing points,  vapour pressures, 
densi t ies,  and v iscosi t ies increase.

Another way of  c lassi f y ing alcohols 
is based on which carbon atom is 
bonded to the hydroxyl  group. i f  th is 
carbon is pr imary (1°,  bonded to only 
one other carbon atom),  the compound 
is a pr imary alcohol.  A secondary 
alcohol  has the hydroxyl  group on a 
secondary (2°)  carbon atom, which 
is bonded to two other carbon atoms. 
simi lar ly,  a ter t iar y alcohol  has the 
hydroxyl  group on a ter t iar y (3°)  carbon 
atom, which is bonded to three other 
carbons. A lcohols are refer red to 
as al ly l ic  or  benzyl ic i f  the hydroxyl 
group is bonded to an al ly l ic  carbon 
atom (adjacent to a C=C double bond) 
or a benzyl ic carbon atom (nex t to a 
benzene r ing),  respect ively.

nomenclature

As with other t ypes of  organic 
compounds, a lcohols are named by 
both formal and common systems. 
The most general ly appl icable system 
was adopted at  a meet ing of  the 
internat ional  union of  Pure and Appl ied 
Chemist r y (iuPAC) in Par is in 1957. 
using the iuPAC system, the name for 
an alcohol  uses the -o l  suf f ix  wi th the 
name of the parent a lkane, together 
wi th a number to give the locat ion 
of  the hydroxyl  group. The rules are 
summar ized in a three -step procedure:

1. name the longest carbon chain that 
contains the carbon atom bear ing 
the	―OH	group.	Drop	the	f inal 	 - e	
f rom the alkane name, and add the 
suf f ix - o l .

2. number the longest carbon chain 
star t ing	at 	 the	end	nearest 	 the	―
oh group, and use the appropr iate 
number,  i f  necessary,  to indicate 
the	posi t ion	of 	 the	―OH	group.
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3. name the subst i tuents,  and give their  numbers as for  an alkane or a lkene.

The example on the r ight  has a longest chain of  s ix carbon 
atoms,	so	 the	root	name	is	hexanol. 	The	―OH	group	 is	
on the thi rd carbon atom, which is indicated by the name 
3 -hexanol.  There is a methyl  group on carbon 3 and a 
chlor ine atom on carbon 2.  The complete iuPAC name is 
2- chloro -3 -methyl -3 -hexanol.  The pref ix cyc lo - is used for 
a lcohols wi th cyc l ic a lky l  groups. The hydroxyl  group is 
assumed to be on carbon 1,  and the r ing is numbered in the 
direct ion to give the lowest possib le numbers to the other 
subst i tuents,  as in,  for  example,  2,2-dimethylcyc lopentanol.

common names

The common name of an alcohol  combines the name of the alky l  group wi th the word 
alcohol.  i f  the alky l  group is complex,  the common name becomes awkward and the 
iuPAC name should be used. Common names of ten incorporate obsolete terms in the 
naming of  the alky l  group; for  example,  amyl is f requent ly used instead of  penty l  for  a 
f ive -carbon chain.

Physical Proper t ies

most of  the common alcohols are color less l iquids at  room temperature.  methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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1- Propanol  (a lso known as propan-1- o l, 
propanol,  n-propyl  a lcohol )  is  a pr imary 
alcohol  wi th the formula Ch3Ch2Ch2oh 
and somet imes represented as Proh or 
n -Proh. i t  is  a colour less l iquid and an 
isomer of  2-propanol.  i t  is  formed natural ly 
in smal l  amounts dur ing many fermentat ion 
processes and used as a solvent in the 
pharmaceut ical  industr y,  mainly for  resins 
and cel lu lose esters,  and, somet imes, as a 
dis infect ing agent .
2- Propanol  (a lso known as isopropyl 
a lcohol,  propan-2-ol  and isopropanol ) 
is  a color less,  f lammable organic 
compound with a pungent alcohol ic 
odor.  i t  is  a secondary alcohol  wi th the 
same formula as 1-Propanol.   i t  is  used 
in the manufacture of  a wide var iety of 
industr ia l  and household chemicals and is 
a common ingredient in products such as 
ant isept ics,  dis infectants,  hand sani t izer 
and detergents.  more than a mi l l ion tonnes 
are produced wor ldwide annual ly.
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aldehyde formed: 

Propionaldehyde

carboxylic acid formed : 

Propionic Ac id

ester formed when react ing with i tsel f:
Propyl  Propionate,  aka

Propionic Ac id Propyl  ester

featured alcohol: 

Propanol (1-Propanol/2-Propanol)
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toxici ty
1-Propanol  is 
thought to be 
s imi lar  to ethanol 
in i ts ef fects on 
the human body, 
but 2– 4 t imes more 
potent according to 
a study conducted 
on rabbi ts.  many 
tox icology studies 
f ind oral  acute ld50 
ranging f rom 1.9 
g /kg to 6.5 g /kg 
(compared to 7.06 
g /kg for ethanol). 
i t  is  metabol ized 
into propionic ac id. 
ef fects inc lude 
alcohol ic intox icat ion and high anion 
gap metabol ic ac idosis.  As of  2011, one 
case of  lethal  poisoning was repor ted 
fo l lowing oral  ingest ion of  500ml of 
1-propanol.   due to lack of  long term data, 
the carc inogenic i t y of  1-propanol  in human 
beings is unknown.

aroma
•	 Propionaldehyde is of ten descr ibed as 

having an over whelming or suf focat ing 
“ f rui t y ”  smel l .

•	 The scent of  propyl  propionate is 
descr ibed as a chemical ly- t inged 
pineapple or pear.

limit in Beverages
As a normal ly-occur r ing congener formed 
dur ing fermentat ion,  the FdA al lows the 
presence of  propanol,  espec ial ly i ts esters, 
in food and beverage products,  in l imi ted 
quant i t ies.
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1484 - Columbus asks João II of Portugal to back him in a 
westward voyage to the Indies, but João rejects the request..

1675 - Grain crop failure in England leads to a shortage of grain, 
limiting gin production. As a consequence, rum gains popularity 

in the English market.

1733 - The Molasses Act is passed by Parliament to tax British 
colonists, imposing heavy duties on molasses, sugar and rum 
imported from non-British West-Indian islands. At this time, the 

average American consumes 3.75 gallons of rum per year.

1802 - The world’s first beet sugar factory goes into production 
but soon runs deep in debt.

1807 - Slave trade is outlawed by Britain.

1814 - French beet sugar production declines sharply as imports 
of cane sugar resume and undercut Prices.

1852 - Prohibition laws are adopted by Massachusetts, 
Vermont, and Louisiana.

1856 - Cessation of letters of marque at the Convention of Paris 
is the first step to the abolition of privateering.

1917 - United States purchases the Virgin Islands from 
Denmark.

1484 1534 1584 1634 1684 1734 1784 1834 1884

March Through The Years
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Pin DroP ruM

Pin drop rum announced the launch of  i ts  u l t ra -
premium rum, set t ing the stage for a new s ipp ing 
exper ience in the uni ted states.  hai l ing f rom 
harbour is land in the Bahamas (known as a “p in 
drop’ ’  of  a p lace by locals and v is i tors g iven i ts 
smal l  s ize and posi t ion in the lucayan archipe lago), 
Pin drop rum is a sophist icated, charac ter- r ich 
sp i r i t  w i th a capt ivat ing t rop ica l  pa late.  The smal l 
batch rum, which is b lended and bot t led by hand, 
wi l l  instant ly t ranspor t  one to the is land’s easy-
going atmosphere, p ic turesque p ink sandy beaches 
and sun- drenched shores.  Founded in 2018, Pin 
drop rum was created by a co l lec t ive of  c reators 
and f r iends: i tha l ia Johnson, Toby Ty ler and Joe 
el ison, who infused the hear t  of  the i r  idy l l ic  home 
and the r ich h istor y of  the Bahamas into a unique 
sp i r i t .  The idea for Pin drop rum was born around 
i tha l ia’s k i tchen tab le.  her v is ion was a sp i r i t  that 
ref lec ted her roots and paid homage to her t ight-
kni t  communi t y.  i tha l ia enl is ted Toby ’s exper ience 
as a master b lender and Joe’s is land connect ions to 
produce a new sty le of  rum. The resul t  was an instant 
h i t ,  and amassed a passionate fo l lowing amongst 
locals.  Pin drop rum is a b lend of  10 and 12-year- o ld 
Car ibbean rums, pot-and-co lumn st i l led and aged in 

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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bourbon whi te oak bar re ls.  Pin drop’s except ional 
beauty and qual i t y captured the at tent ion of  the 
Bronfman fami ly,  leading to the i r  dec is ion to par tner 
wi th the team to int roduce i t  to the u.s. wi th Aaron 
Bronfman at  the he lm, and wi th h is father edgar 
Bronfman Jr.’s (the former Ceo of The seagram 
Company ltd.)  guidance f rom the wings, the fami ly ’s 
unpara l le led indust r y tenure and legacy wi l l  sure ly 
posi t ion Pin drop rum as a rum that s tands the 
test  of  t ime. “The spi r i ts indust r y is enter ing a new 
era of  exp lorat ion,  which is leading to he ightened 
interest  in the rum categor y and i ts versat i l i t y. 
wi th the ar r iva l  of  the rum renaissance and fans 
embrac ing the sp i r i t  l ike never before,  Pin drop rum 
of fers a unique st y le to exper ience u l t ra -premium 
rum f rom an unl ike ly p lace,”  sa id Aaron Bronfman, 
Ceo of Pin drop rum. “Pin drop rum was created 
as an ode to harbour is land and i ts cul ture,  which 
cont inue to inspi re us on th is journey,”  Co -Founder, 
i tha l ia Johnson, added.  w w w.pindroprum.com.

ten to one

last month,  Ten To one int roduced i ts new Five 
or ig in selec t ,  the latest  addi t ion to i ts por t fo l io 
of  award- winning pan- Car ibbean rums. The Five 
or ig in selec t  is  an except ional  b lend of  rums aged 
up to 15 Years,  h ighl ighted by the inc lus ion of  a 
t ru ly remarkable,  11- to 15 -year- o ld guyanese rum 
dist i l led on the famed 250 -year- o ld Por t  mourant 
double wooden Pot st i l l ,  the only one of  i ts  k ind 
st i l l  in operat ion.  Brought together master fu l ly 
a longside s ignature rums f rom Tr in idad, Barbados, 
dominican republ ic ,  and Jamaica, and bot t led 
at  92 proof,  th is express ion produces a bo ld and 
memorable s ipp ing. ht tps: //w w w.tentoonerum.com/

rolling stones crossfire hurricane ruM

Crossf i re hur r icane rum, the s ignature rum by 
The rol l ing stones, announced today that i t  has 
s igned a nat ional  d is t r ibut ion agreement wi th 
southern glazer ’s wine & spi r i ts .  Born f rom a 
p ioneer ing par tnership wi th universal  music group 
and soc io ventures,  Crossf i re hur r icane rum 
wi l l  f i r s t  enter the Flor ida and Cal i forn ia markets 
wi th southern glazer ’s later th is month,  fo l lowed 
by a nat ionwide ro l lout .  Crossf i re hur r icane’s 
propr ietar y b lend of  Car ibbean rums f rom Jamaica, 
Barbados, and the dominican republ ic is a 
fus ion of  three d ist inc t  rum-making t radi t ions, 
c reat ing a harmonious b lend that seamless ly 
integrates t ime -honored dist i l la t ion methods wi th 
contemporar y f la i r.  This b lend, a convergence 
of  h is tor y,  cu l ture,  and innovat ion,  represents a 
d is t i l led essence of  the Car ibbean’s f inest  rum-
making legac ies.  Fo l lowing Crossf i re hur r icane’s 
debut in november 2023, which co inc ided wi th 
the legendar y band’s “hackney diamonds” a lbum 
launch and 2024 tour announcement ,  the rum has 
de l ivered record -set t ing sales onl ine.  overseeing 
the company, John Fincher,  Par tner at  soc io 
ventures and Co -Founder of  Crossf i re hur r icane, 
has assembled a powerhouse leadership team bui l t 

of  top profess ionals f rom the sp i r i ts and beverage 
indust r y,  inc luding Ky le rivera and ryan stender 
are leading sales and market ing,  respect ive ly. 
“our miss ion is to de l iver a premium rum brand 
that is wor ld - c lass.  Through our re lat ionship wi th 
southern glazer ’s ,  we wi l l  now make Crossf i re 
hur r icane avai lab le across the count r y,  ensur ing 
that af ic ionados and rock & ro l l  fans ever y where 
can savor the exper ience and enjoy the band’s 
legacy for future l i fet imes” said John Fincher,  soc io 
ventures Par tner and Co - founder of  Crossf i re 
hur r icane. mark Chapl in,  senior v ice Pres ident , 
sales & market ing for  southern glazer ’s wine & 
spi r i ts ,  added “growing demand for premium rums 
makes i t  an exc i t ing t ime to enter the categor y. 
we’re thr i l led to br ing Crossf i re hur r icane by the 
rol l ing stones into our por t fo l io and to int roduce 
the brand to our nat ional  network of  t rade and reta i l 
par tners.”  ht tps: //w w w.crossf i rehur r icane.com/, 
w w w.southernglazers.com

DroP WorKs Distillery

drop works is one of  the largest rum dist i l le r ies in 
the uni ted K ingdom and one of  the most innovat ive. 
master d ist i l le r  shaun smith has developed h is own 
wi ld Tr in i t y Yeast ,  a b lend of  three yeast s t ra ins 
l iv ing together symbiot ica l ly.  This is used in a l l  of 
the i r  rums to c reate the unique, funky f lavors that 
is becoming the drop works s ignature.  h is latest 
of fer ing is spice drop, a sp iced rum created wi thout 
any added spices.  shaun wanted to prove that you 
can get a l l  of  the f lavor you need natura l ly,  w i thout 
adding ‘sp ices’  or  f lavor ings.  i t  is  a molasses-based 
rum, fermented for 5 to 7 days, d is t i l led on a co lumn 
st i l l  and f lash aged wi th char red heav i ly French 
and Amer ican oak chips.  other products inc lude 
Clear drop, dark drop and Funk drop. Funk drop 
is made f rom sugar cane honey wi th the addi t ion of 
molasses-based “dunder ”,  fermented for seven days 
and dist i l led on the i r  double retor t  s t i l l .  i f  you want 
more funk, you can v is i t  the i r  d is t i l le r y in welbeck, 
not t inghamshire,  in the hear t  of  Br i ta in,  and buy a 
bot t le of  the i r  l imi ted re lease, super Funk, which is 
fermented for an ent i re month.  A longer maturat ion 
per iod pushes the ester count to the h ighest seen 
in any of  the i r  drops, coming i t  at  930 esters.  drop 
works of fers two standard tours,  a 60 -minute Basic 
d ist i l le r y Tour and a more technica l ,  90 -minute 
meet the dist i l le r  Tour.  ht tps: //dropworks.co.uk /

BushWacKer ruM creaM

Bushwacker spi r i ts’  Bushwacker rum Cream is 
honored to be recognized by the wswA Tast ing 
Compet i t ion two years in a row, fo l lowing up last 
year ’s gold medal w i th a 2024 si lver medal in the 
Cream/dair y l iqueur Categor y.  Co - founders of 
Bushwacker spi r i ts ,  Car ter echols and michael 
smith expla in,  “As an emerging brand to be 
consistent ly recognized by organizat ions l ike 
wswA , speaks vo lumes about the qual i t y of  our 
product ,  and each award is a real  testament to our 
team at Bushwacker spi r i ts .”  echols and smith 
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star ted bot t l ing Bushwackers back in 2020, but 
the h istor y of  the famous cock ta i l  dates back to 
1975. in the spr ing of  that  year,  Tom Brokamp 
was work ing as the manager of  the ship’s store 
in sapphire v i l lage on st .  Thomas in the v i rg in 
is lands and Angie Conig l iaro was the bar tender. 
Tom Brokamp recal ls
“The concoct ion was or ig inal ly thrown together 
by Angie at  my suggest ion as a t rop ica l  var iat ion 
on the whi te russian. had i t  not  been for Angie’s 
s ing le -handed ef for ts ,  the dr ink would have soon 
been forgot ten in a b lur r y hangover.   not yet 
earning a name, Angie pushed i t  on anyone and 
ever yone for weeks as a c reamy, k ick-but t  sor t  of 
Pina Colada dr ink. 
Af ter  she f ina l ized the rec ipe a few weeks later 
and dur ing a par t icu lar ly s low evening, two 
gent lemen wandered into the bar wi th the i r  large 
dog. They were ver y proud of  the i r  pet  which i 
be l ieve was an Afghan hound. These two fe l lows 
immediate ly fe l l  in love wi th Angie’s concoct ion, 
and the few people in sapphire v i l lage at  the 
t ime fe l l  in love wi th the dog. The dog’s name 
was Bushwack, and Angie suggested that the 
new dr ink share h is name.” By the end of  1975, 
the Bushwack had spread throughout the is lands 
and had a lso made i ts way to Flor ida v ia v is i t ing 
bar tenders who fe l l  in love wi th i t .   over the 
nex t 45 years,  the dr ink exploded in popular i t y 
throughout the southeastern uni ted states (and 
par t icu lar ly in the panhandle of  Flor ida) wi th 
many bars coming up wi th new rec ipes of  the i r 
own.  when asked what he thought of  the d i f ferent 
rec ipes, Tom repl ied “ i  know the dr ink has been 
tweaked cont inual ly over the years and that is just 
f ine.   how you enjoy i t  is  what is most impor tant .” 
ht tps: //w w w.bushwackerspi r i ts .com/

Don the BeachcoMBer

The long-awai ted opening of  the f i rs t  new don 
the Beachcomber restaurant has happened. 
Polynesian / T ik i  af ic ionados can now v is i t  the 
new locat ion at  15015 madeira way, sui te 100, 
madeira Beach, Flor ida,  a smal l  c i t y on the gul f  of 
mexico in Pine l las County,  between st .  Petersburg 
and Clear water.  T ik i  websi te,  The Atomic grog, 
repor ted that archi tec t  Jack Bodziak,  a longt ime 
southwest Flor ida res ident ia l  and commerc ia l 
exper t  over saw the pro jec t .   southern Cal i forn ia 
ar t is t  danie l  “T ik i  d iab lo” gal lardo was the 
st y l is t ic  v is ionar y for  th is restaurant and a l l  of  the 
upcoming don the Beachcomber locat ions.  The 
menu inc ludes a co l lec t ion of  Polynesian star ters, 
handheld i tems (tacos, sandwiches and burgers), 
sa lads, ent rees and, some twenty-p lus famous 
don the Beachcomber dr inks.   Beer,  w ine and 
mock ta i ls are a lso avai lab le. 
ht tps: //donbeachcomber.com/

renegaDe ruM Distillery

nest led on the nor th eastern coast of  the is land 
of  grenada, enveloped by cane f ie lds on a l l  s ides, 

is the modern renegade rum dist i l le r y.  now you 
can exper ience ever y th ing they do f rom farm to 
bot t le:  f rom har vest to mi l l ing,  to fermentat ion, 
d is t i l la t ion and f ina l ly maturat ion.  This is a proper, 
a l l -access tour,  noth ing h idden, noth ing of f - l imi ts , 
and a l l  t r icky quest ions not only welcomed but 
ac t ive ly encouraged. A l l  topped of f  by a proper 
tast ing of  natura l  cane rum.
Ar r iv ing at  the s i te,  you’ l l  be welcomed by a 
sea of  sugarcane, and at  i ts  hear t ,  you wi l l  f ind 
one of  the rum indust r y ’s most innovat ive and 
technologica l ly advanced dist i l le r y.  You wi l l 
commence your exp lorat ion of  the ex t raordinar y 
set  up that fac i l i tates the c reat ion of  our ter ro i r-
dr iven, pure cane ju ice rum by walk ing through 
the ent i ret y of  the product ion process f rom cane 
to cask.  upon complet ion of  the tour,  you’ l l  have 
no doubt worked up a th i rs t ,  so to f in ish your v is i t 
you wi l l  get  to taste the f ru i ts of  the i r  labor and 
exper ience renegade rum for yourse l f ! 
ht tps: // renegaderum.com/

el Dor aDo

in a recent ,  ver y br ief  Facebook post ,  el  dorado 
posted: “ int roduc ing the new el dorado high ester 
B lend -  a combinat ion of  our exc lus ive,  never-
before - re leased high ester rum dist i l led on our 
John dore double retor t  Copper Pot st i l l  and the 
la Bonne intent ion (lBi)  marque f rom the French 
saval le st i l l .  Avai lab le in se lec t  us states and 
guyana.”  unfor tunate ly,  the el  dorado websi te d id 
not of fer  any addi t ional  informat ion,  as the latest 
‘news’  was f rom 2019. luck ly,  i  found 88 Bamboo, 
a websi te that  ca l ls i tse l f  “As ia’s Freshest dr inks 
Companion”.  From that websi te i  learned that th is 
is the f i rs t  of  n ine p lanned expressions that w i l l 
showcase the vast range of  rum sty les that  the 
d ist i l le r y can produce on the i ts four teen hei r loom 
st i l ls .  As the Facebook teaser indicated, th is 
of fer ing is a b lend of  two marques dist i l led in 2012 
on two di f ferent s t i l ls .  The h igh - ester marque 
was dist i l led on the John dore double retor t  Pot 
st i l l  that  has been in use s ince the 1950s. For 
th is new marque, dhe (diamond high ester),  el 
dorado says that fermentat ion took p lace over 
months and dist i l la t ion was done at  a s low rate 
wi th h igh ref lux,  thereby produc ing ester leve ls 
in excess of  1,500 g /hl . The second marque, lBi 
(la Bonne intent ion),  was produced us ing the 
French saval le mul t i - Column st i l l ,  which was f i rs t 
c reated in the 18th Centur y and named af ter  the 
la Bonne intent ion estate at  the east Coast of 
demerara.  Thanks to the fo lks at  88 Bamboo for 
f i l l ing in the deta i ls .  ht tps: // theeldoradorum.com/, 
ht tps: //88bamboo.co/

haMilton ruMs

The latest  ed hami l ton b lend was c raf ted and 
bot t led spec i f ica l ly for  spike’s Breezeway Cock ta i l 
hour,  a h ighly regarded YouTube show wi th a 
passionate audience of  t ik i  and home bar tender 
enthusiasts.   Bui ld ing on h is successfu l  career 
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as a commerc ia l  photographer,  designer and 
music ian wi th an interest  in t ik i  cu l ture,  spike 
began h is Breezeway Cock ta i l  hour on YouTube 
dur ing the pandemic to put h is v ideo product ion 
ta lents to work explor ing the wor ld of  t ik i  cu l ture 
whi le of fer ing some enter ta inment re l ief  at  a t ime 
when many people were t r y ing to per fec t  the i r 
own home bar tending sk i l ls .  wi th more than a 
hundred and f i f t y shows onl ine,  spike has bui l t  a 
loyal  fo l lowing for the Breezeway Cock ta i l  hour, 
h ighl ight ing bet ter rum cock ta i ls and establ ish ing 
h imsel f  as a t rusted vo ice in the indust r y.  Af ter 
severa l  appearances on the show, ed agreed to 
work wi th spike and h is audience to b lend a rum 
that would add another d imension to daiqui r is , 
long dr inks and the home bar.  B lending h is 
Jamaican Pot st i l l  B londe and whi te stache, at 
42.5% ABv, the Breezeway B lend has a s l ight 
s t raw co lor and notes of  r ipe banana and t rop ica l 
f ru i t  on the palate leading to a c lean smooth 
f in ish,  the s ignature of  hami l ton rums. ht tps: //
w w w.car ibbean-spi r i ts .com/,  ht tps: //w w w.youtube.
com/@BreezewayCock ta i lhour

caPtain Morgan

Just in t ime for the warmer months ahead, Captain 
morgan is of f ic ia l ly  int roduc ing i ts newest ready-
to - dr ink l ineup, Captain morgan sl iced. Captain 
morgan sl iced is a l ine of  cock ta i l - inspi red mal t 
beverages wi th an exc i t ing range that goes a l l - in 
on f lavor and adventure.  Yes, you read that r ight : 
cock ta i l - inspi red mal t  beverages! “ we didn’ t  just 
want to int roduce another new canned dr ink. 
we wanted to s l ice through the ordinar y wi th an 
of fer ing that compl iments the adventurous sp i r i t  of 
our consumers,”  sa id laura mer r i t t ,  Cmo, diageo 
Beer Company. “Captain morgan has a lways been 
known and loved for i ts bo ld f lavor,  and we’re 
exc i ted to shake up the categor y and int roduce 
Captain morgan sl iced to the wor ld.”  Capta in 
morgan sl iced of fers four de l ic ious mal t -based 
f lavors inspi red by c lass ic cock ta i ls that  w i l l 
take your taste buds on an adventure:  Pineapple 
daiqui r i  sty le Beverage, st rawber r y margar i ta 
sty le Beverage, 
Passionf ru i t  hur r icane sty le Beverage and mango 
mai Tai  sty le Beverage. w w w.Capta inmorgan.com

Klyr ruM

KlYr rum, a super-premium 100% Amer ican-
made cr ysta l  rum, is po ised to become a breakout 
brand as i t  bui lds i ts presence throughout the 
mid -At lant ic region and amps up i ts investment 
in sa les and market ing.  launched in 2021, KlYr 
rum has exper ienced st rong grow th and increased 
demand in i ts home state of  Pennsy lvania and 
se lec t  s tates up and down the eastern seaboard 
and now sets i ts s ights on fur ther expansion. 
“This is an exc i t ing t ime for KlYr as we cont inue 
to ro l l  out  to addi t ional  markets and cul t ivate a 
passionate fo l lowing for the brand,”  sa id Kei th 
Krem, Coo of KlYr rum. “ what began as an idea 
of  produc ing a h ighly versat i le,  c r ysta l  rum 100% 

handcraf ted in the u.s. that  possesses the pur i t y 
of  a vodka, yet  reta ins i ts charac ter as a rum 
has led to the c reat ion of  an except ional  smooth 
sp i r i t  that  uniquely meets the needs of  today ’s 
consumers.  when canvassing the marketp lace 
a long wi th study ing consumer t rends, we saw 
a vo id where we bel ieved we could int roduce a 
c leaner,  more ref ined, sugar- f ree rum that would 
of fer  a ref reshing a l ternat ive f rom al l  of  the other 
more -sugar y rums out there,”  Krem said.  “The 
taste of  KlYr is c lean and cr isp,  featur ing a b lend 
of  the purest  brown sugar mixed wi th c lean sugar 
cane to keep the sophist icated, t radi t ional  rum 
charac ter f lavors in and the harsh f lavors out . 
KlYr rum can be enjoyed neat ,  w i th a s imple 
mixer l ike tonic and l ime s l ice or as a c lass ic 
Amer ican cock ta i l .  our por t fo l io a lso features 
ready- to -ser ve KlYr canned cock ta i ls featur ing a 
var iet y of  f lavors wi th a s ing le ser ve calor ie count 
ranging f rom 99 to 190 calor ies,”  he added. KlYr 
rum is d is t i l led 12 t imes and f i l tered 18 t imes and 
sources c r ysta l  c lear water f rom some of the best 
qual i t y,  natura l  aqui fers in cent ra l  Pennsy lvania, 
achiev ing h igher leve ls of  c lar i t y and pur i t y 
through reverse osmosis.  Af ter  what seemed l ike 
an inf in i te number of  test  batches f rom lex i  Close, 
the gen Z head dist i l le r  for  KlYr rum, she and 
her team f ine - tuned the per fec t  rat io of  ref ined 
sugar,  pr is t ine water a long wi th a bespoke yeast 
w i th pur i t y as the i r  guide and smoothness as the 
desi red outcomeht tps: // k ly r rum.com/

rhuM BarBancourt

Car ibbean nat ional  week ly repor ted that 
the t ranqui l i t y  sur rounding the iconic rhum 
Barbancour t  d is t i l le r y has been shat tered 
by the tumul tuous gr ip of  gang war fare.  in a 
recent escalat ion of  v io lence, at  least  19 acres 
of  sugarcane f ie lds were engul fed in f lames, 
casual t ies of  a f ierce ter r i tor ia l  d ispute among 
r iva l  gangs. The b laze, a stark reminder of  the 
per i ls  haunt ing hai t i ’s  economic landscape, 
threatens to cast  a shadow over one of  the 
nat ion’s most cher ished expor ts,  i ts  renowned 
rum. The scorched f ie lds,  a sprawl ing expanse 
equiva lent to more than four soccer f ie lds,  bore 
the brunt of  the conf l ic t .  however,  of f ic ia ls 
f rom Barbancour t  assured the publ ic that  the 
conf lagrat ion,  whi le devastat ing,  would not 
impede the company ’s product ion capabi l i t ies. 
The company ’s foundat ion,  however,  sa id i t  would 
temporar i ly  s top d ist r ibut ing f ree potable water, 
prov id ing medical  care,  and of fer ing the use of 
footbal l  f ie lds and basketbal l  cour ts to protec t 
the safety of  i ts  employees. As hai t i  grapples 
wi th the specter of  gang v io lence, the nat ion is 
fur ther destabi l ized by po l i t ica l  upheaval .  recent 
demonst rat ions,  charac ter ized by fer vent ca l ls 
for  the res ignat ion of  Pr ime minister Ar ie l  henr y, 
have erupted into v io lent conf rontat ions.  
ht tps: //barbancour t .com/
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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cigar & ruM Pair ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2024
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i t  is  something that 
can be incorporated 
into our l ives.   i 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#grCigarPair ing

tea rum
As you may remember,  in the past 
i ’ve created c lassic cock tai l  rec ipes 
using tea, so this is nothing new.  
This t ime, however,  the ingredients 
are very easy to replace, so that 
you can exper iment with what you 
have at  home, possibly surpassing 
the results of  my pair ing,  which i 
descr ibe below.

i  star ted by select ing a black tea, 
a c lassic Ceylon one, something 
that can easi ly be found at  home.  
i  prepared a standard cup of  tea, 
nothing special,  just  t r y not to boi l 
the water.   rest the tea in the water 
for  no more than 5 minutes and then 
place the cup in the ref r igerator 
unt i l  i t  is  very cold.

once the tea is chi l led,  we are 
ready to select  the rum.  since 
we know that the tea wi l l  impar t 
a dist inct ive bi t terness, i  took a 
gamble and opted for a sweetened 
rum, such as diplomát ico or Zacapa 
23, both of  which would balance this 
cock tai l  per fect ly.

Final ly,  to complete the ingredients, 
i  needed a vermouth rosso, a basic 
one wi l l  work f ine,  so i  grabbed the 
one we use at  the bar,  a mar t ini 
rosso, but you can easi ly subst i tute 
i t  wi th any other vermouth of  s imi lar 
qual i t y and/or pr ice.

For the cock tai l  we’l l  use a mar t ini 
g lass,  a c lassic presentat ion for 
cock tai ls where the leading alcohol 
dominates the prof i le.   in this glass 
we’l l  at tempt to balance the rum 
with the rest  of  the ingredients.
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•	 3 oz.  Zacapa 23
•	 3 oz.  Ceylon Tea
•	 1 oz.  vermouth rosso

Combine al l  ingredients in a cock tai l 
shaker or in a mix ing glass i f  you don’ t 
have a cock tai l  shaker.   i t  is  impor tant 
to keep al l  ingredients cold,  inc luding 
the mar t ini  g lass.

For my cock tai l  i  used an orange peel, 
s ince the oi ls f rom the orange mix 
ex tremely wel l  wi th the rum.
i t  is  now t ime to taste the cock tai l  and 
the f lavor is amazing, a per fect  balance 
between sweetness and bi t terness, 
that  makes the cock tai l  exceedingly 
dr inkable f rom the f i rst  s ips.

now we are ready to pair  the cock tai l 
wi th a c igar and i  selected a present 
f rom a f r iend of  mine who loves al l  good 
things in l i fe.   he worked for me dur ing 
many years but now he is work ing as a 
sommelier  for  many famous stores and 
restaurants in sant iago.

The c igar was an Ar turo Fuente 
Churchi l l  gran reserva (48 x 7 ¼) with 
natural  wrapper and a medium body, 
which of fered us the per fect  intensi ty 

for  the pair ing,  wi thout overpower ing 
the f lavors.   The c igar i  selected is a 
bi t  long, but i  have no problem at al l 
prepar ing a second cock tai l !

i t  is  possible that  by changing some of 
the ingredients in the cock tai l  rec ipe 
you’l l  change the outcome a bi t ,  but  as 
long as the rum is reasonably sweet 
(avoiding rum l iqueurs),  you should 
be able to maintain a good balance.  
i f  the rums you have at  hand are not 
sweet enough, you can sweeten the 
tea instead, to respect the spir i t  or  the 
cock tai l .

i t  takes t ime to enjoy a good c igar and 
you’l l  cher ish every minute of  i t  i f  you 
are able to pair  i t  wi th a wel l -balanced 
cock tai l  that  is  tai lor-made to your own 
preferences.

i  hope that you enjoy this pair ing,  i f 
i t  is  very cold where you are,  p lease 
consider subst i tut ing the c igar with a 
much shor ter one.
 
Cheers!
Phi l ip i l i  Barake
#grCigarPair ing

Photo credi t :  @Cigar i l i
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