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FROM THE EDITOR

In  Like  a  Lion, 
O ut  Like  a  Lamb

This popular proverb about March 
suggests that  th is month’s weather 
usual ly starts f ierce as a l ion but ends 
soft  as a lamb.

There is,  however,  a di fferent 
interpretat ion:  the constel lat ion Leo 
( the l ion),  r ises in the east at  the 
beginning of  March. Thus, the month 
“comes in l ike a l ion,”  whi le the 
constel lat ion of  Aries  ( the ram),  sets in 
the west at  the end of  the month,  and 
hence, the month “wi l l  go out l ike a 
lamb.”

I  a lso l ike to th ink of  i t  in terms of 
“act ions and consequences”:  i f  you 
work hard at  the beginning of  the 
month,  f iercely execut ing your business 
strategy and resist ing temptat ions, 
then you can relax at  month’s end, 
enjoying the frui ts of  your labor.

My column last  month made this 
point  very c lear:  “sooner or later, 
we al l  s i t  down to a banquet of 
consequences . ”   The dist i l led spir i ts 
industry is exper iencing this f i rsthand, 
but dist i l lers are not the only ones: 
wholesale distr ibutors are also facing 
the banquet of  consequences ,  in the 
form of contract ions,  receivership and 
disastrous brand exodus.

But every disaster and every vacancy 
creates a vacuum that is invar iably 
f i l led in by someone or something else.  
I f  the incoming players are smart ,  they 
wi l l  come in l ike Leos, unafraid to tame 
the herd and to impose new law and 

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.

order,  knowing that the new paradigm 
wi l l ,  in t ime, al low them to relax and 
enjoy the rewards from their  hard work.

“The brown buds thicken on the trees,
Unbound, the f ree streams sing,

As March leads forth across the leas
The wi ld and windy spr ing.”

–El izabeth Akers Al len (1832–1911)

March is upon us,  and i t  wi l l  inevi tably 
lead us to Apr i l .   How we get there, 
however,  is  completely up to us.

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant



Got Rum?  March 2026 -  6

THE A NGEL’S SH A RE
by Paul Senf t

In January of  2026 I  had the honor 
of  leading a char i t y rum symposium 
in At lanta that  featured f ive 12-year-
o ld rums f rom around the globe. Whi le 
prepar ing for the symposium, I  real ized 
that the only rum in the l ineup I  had not 
reviewed was this one and dec ided to 
address i t  immediately.  Produced at  the 
Nassau Val ley Dist i l ler y on the is land 
of  Jamaica, the company uses a blend 
of  pot  and column st i l l  rums that have 
been aged in used bourbon bar rels for 
12 years.  Using l imestone f i l t rat ion,  they 
blend the rum to 43% ABV and bot t le 
i t  for  dist r ibut ion.  The company does 
not use any added f lavor ings,  colors, 
or  sweeteners in the creat ion of  their 
products.   

Appearance  

The custom f lask-shaped bot t le has a 
shor t-necked handle that  is easy to pour. 
The f ront and back labels provide basic 
informat ion about the rum in black and 
gold scr ipt ,  wi th the year 1749 embossed 
on the upper center of  the bot t le.  The 
wood and brass cap is secured to the 
bot t le wi th a c lear wrap and holds a 
synthet ic cork.  

Swir l ing the mahogany l iquid creates a 
thin band around the glass that th ickens 
s l ight ly and then re leases a wave of  th in 
legs down the sides of  the glass.  The 
band cont inues to thicken and re leases 
a second wave of  th icker,  s lower legs 
before leaving a r ing of  beads around the 
glass.    

Appleton Estate 12 Year Old 
Rare Casks Rum

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 2026 -  6
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Nose  

The aroma contains a swir l  of  wood 
spice,  tobacco, caramel,  l ight ly bi t ter 
orange zest ,  r ipe bananas, dr ied 
apr icots,  and anise.    

Palate  

The f i rst  s ip is a swir l  of  caramel ized 
vani l la,  orange zest ,  and warm oak 
spices of  c innamon, al lspice,  and c love. 
Addit ional  s ips reveal  notes of  hazelnut , 
dark chocolate,  brown sugar,  oak char, 
and cooked bananas. As the f lavor 
prof i le begins to fade, the dr ied apr icot 
and anise notes f rom the aroma mani fest 
as the oak tannins take over and form a 
pleasant ly long f in ish.    

Review  

The Appleton rum l ine was my 
int roduct ion to Jamaican rums, and I 
have used the signature and eight-year-
o ld rum blends in cock tai ls for  years. 
This rum provides the qual i t y I  expected 
f rom the master b lender,  Joy Spence, 
and her team and is an enjoyable s ipper 
as wel l  as a qual i t y cock tai l  ingredient . 
When exper ienc ing the rum in a tast ing, 
i t  is  easy to see the aging progression 
between the eight-year-o ld and twelve -
year-o ld blends and note how the eight 
is a bi t  more versat i le in cock tai ls,  whi le 
the twelve pairs wel l  wi th gr i l led meat 
and, I  am to ld,  c igars.  At  the symposium, 
this was the audience’s favor i te due 
to the depth of  the f lavor prof i le and 
potent ia l  uses in compar ison to the other 
rums in the tast ing exper ience.
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Gosl ings Rum was founded in 1806 by James 
Gosl ing when he opened their  rum shop on 
the K ing’s Parade, St .  George, on the is land 
of  Bermuda. L i t t le did he real ize that  h is 
rum-blending operat ion would launch a brand 
that is now seven generat ions o ld,  not  to 
ment ion the o ldest business on the is land. 
The company sources rum f rom around the 
Car ibbean and br ings i t  to Bermuda, where 
they age, b lend, and bot t le their  rum l ine. 
Which inc ludes their  core l ine of  Gosl ing’s 
B lack Seal  and Black Seal  151 and four 
l imi ted-edi t ion bot t l ings.  Gosl ing’s Spir i ted 
Seas Ocean Aged rum is c reated by tak ing 
aged bourbon bar re ls that  have been aging 
their  rums for an unspec i f ied amount of 
t ime. Then they loaded the bar re ls onto 
a container ship and aged the rum for an 
addi t ional  year whi le the ship sai led the 
At lant ic back and for th f rom Bermuda to the 
Uni ted States.  Af ter the year had conc luded, 
they b lended the rum to 44% ABV and bot t led 
i t  as par t  of  their  l imi ted-edi t ion l ine.    

Appearance  

The shor t-necked 750 ml bot t le has dark 
b lue, gold,  and s i lver labels that  provide 
basic informat ion about the rum on the 
f ront .  The back label  shares some romant ic 
market ing informat ion about the inspirat ion 
behind the rum in a t iny gold scr ipt  that  is 
d i f f icul t  to read. The p last ic cap holds a 
synthet ic cork and is secured to the bot t le 
wi th a c lear wrap.  

The rum holds the t radi t ional  “dark ” 
mahogany brown color of  the Gosl ings l ine, 
which borders on opaque. In the glass,  i t 
l ightens s l ight ly but maintains the mahogany 
color.  Swir l ing the l iquid in the tast ing g lass 
creates a razor- th in l ine around the glass 
that s lowly th ickens and re leases a s ingle 
wave of  legs down the s ide of  the g lass 
before evaporat ing,  leaving behind a large 
band of  residue.    

Gosl ings Spir i ted Seas 
Ocean Aged Rum

Nose  

The aroma of  the rum leads wi th notes of 
caramel,  sugar y f igs,  and b lack cher r ies.  As 
i t  opens, there is an interest ing chocolate -
hazelnut note that  comes into p lay,  fo l lowed 
by a dark roast Columbian cof fee aroma that 
is punctuated by a l ight  mineral  note.    

Palate  

The f i rst  s ip del ivers an interest ing swir l  of 
caramel,  peppercorn,  sal t ,  roasted walnuts 
and hazelnuts,  and al lsp ice.  Addi t ional 
s ips reveal  a chewy char red oak f lavor 
that  mingles and weaves wi th the other 
f lavors,  int roduc ing notes of  dr ied tobacco 
and molasses, forming a sweet ,  tannin - r ich 
f in ish.  

Review  

There has been a great deal  of  hype re lated 
to rums being aged on the ocean and how the 
l iquid in the bar re ls is forced to interact  wi th 
the wood and draw the f lavors out .  There are 
some in the rum industr y that  champion the 
exper imentat ion and others that  th ink i t  is 
l i t t le more than market ing shenanigans and 
meaningless.  Ul t imate ly,  the consumers wi l l 
have their  say and wi l l  dec ide v ia product 
sales i f  th is method of  aging was wor th i t . 

Personal ly,  I  found the f lavor prof i le 
interest ing in a posi t ive way. I t  was easy to 
see that i t  is  a Gosl ing rum wi th a l l  that  goes 
wi th that  name, but i t  was an interest ing 
s ipping exper ience. The staccato way 
the in i t ia l  f lavors hi t  the palate and then 
swir led and merged was unique. The f lavors 
discovered throughout the tast ing exper ience 
added to the depth and complex i t y of  the rum 
and created an interest ing puzzle of  f lavors 
to exper ience. I  can see th is rum funct ioning 
wel l  as a desser t  s ipper,  a c igar pair ing 
exper ience, and as a cock tai l  ingredient 
in some c lassic cock tai ls.  Overal l ,  an 
interest ing rum wor thy of  explorat ion.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Rumilicious Chocolate Chip Cookies
This month we are celebrat ing Chocolate Chip Cookie Week (March 1st  –7th) ! 

So please enjoy th is del ic ious rec ipe of  chocolate chip cookies 
made with none other than our pr ide and joy,  RUM!

Ingredients:
•	  ½ C. But ter,  at  room temperature
•	  1 C. Brown Sugar
•	  ¾ C. Granulated White Sugar
•	  2 Large Egg Whites
•	  1 tsp.  Vani l la Ex tract
•	  3 Tbsp. Dark Rum
•	  2¼ C. A l l -Purpose Flour
•	  1 tsp.  Baking Soda
•	  1/8 tsp.  Sal t
•	  1 C. Semisweet Chocolate Chips

Direct ions:
1.	 Preheat oven to 350ºF.
2.	 In a large bowl,  c ream 

together but ter and both 
sugars unt i l  f lu f f y.  Add 
the egg whi tes and mix 
thoroughly then add the 
vani l la ex t ract  and dark 
rum and blend.

3.	 Mix in f lour,  bak ing 
soda and sal t  just  t i l l 
combined, do not over 
mix.  St i r  in the chocolate 
chips.

4.	 Using a scoop or 
tablespoon, add the 
dough in rounded 
tablespoons to a 
cookie sheet l ined wi th 
parchment.

5.	 Bake for about 10 to 
12 minutes,  unt i l  l ight ly 
browned. Remove f rom 
the oven and al low the 
cookies to rest ,  about 3 
to 5 minutes. 

6.	 Remove to a cool ing rack and cool  thoroughly.
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w w w.epicur ious.com

Banana Rum Cream Pie

March 2nd is Nat ional  Banana Cream Pie Day!

Ingredients:

•	 1¼ C. Graham Cracker Crumbs 
•	 5 Tbsp. But ter,  mel ted
•	 ¼ tsp. Ground Cinnamon
•	 3 Tbsp. + 8 Tbsp. Brown Sugar,  packed
•	 8 oz.  Cream Cheese, sof tened
•	 1 tsp.  Fresh Lemon Zest ,  f ine ly grated
•	 1 C. Heavy Cream, chi l led
•	 1 tsp.  Vani l la Ex t rac t
•	 2 Tbsp. Dark Rum
•	 4 Firm- r ipe Bananas

Direct ions:
1.	 Preheat oven to 350°F. Before you 

preheat the oven, make sure to 
p lace oven rack in middle posi t ion.

2.	 St i r  together c rumbs, but ter, 
c innamon, and 3 tablespoons brown 
sugar in a bowl wi th a fork unt i l 
combined wel l .  Set aside about a 
tablespoon fu l l  of  the crumb mix ture 
for  garnish later.  Using a 9 - inch p ie 
p late,  press crumb mix ture evenly 
onto bot tom and up the s ides of  p ie 
p late.  Bake crust  for  10 minutes, 
then cool  complete ly in p ie p late on 
a cool ing rack,  about 20 minutes.

3.	 In an e lec t r ic mixer,  beat together 
c ream cheese, lemon zest ,  and 8 
tablespoons brown sugar on HIGH 
speed unt i l  l ight  and f lu f f y,  about 1 
minute.

4.	 In a separate e lec t r ic mixer,  beat 
heavy cream, vani l la,  and rum 
at MEDIUM speed unt i l  i t  ho lds 
sof t  peaks. Gent ly st i r  one th i rd 
of  whipped cream into the cream 
cheese mix ture to l ighten, then fo ld 
in remaining whipped cream gent ly 
but thoroughly.

5.	 Thin ly s l ice bananas and ar range evenly over p ie crust .  Spread al l  of  the cream 
f i l l ing over bananas, then spr ink le the reser ved crumb mix ture on top. Cover p ie 
loosely and chi l l  for  20 minutes.  Ready to ser ve!
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

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

This cocktai l  was created by Meaghan 
Dorman, the bar director of  Dear Ir v ing and 
The Raines Law Room in New York City.   I t 
elegant ly combines funky Jamaican rum 
with r ich orgeat,  l ime juice and a gent le 
touch of  amaro.

Ingredients:
•	 1 ounce Appleton Reserve rum
•	 1/2 ounce Smith & Cross Jamaican rum
•	 1/2 ounce Averna amaro
•	 3/4 ounce l ime juice,  f reshly squeezed
•	 3/4 ounce orgeat
•	 Garnish:  l ime wheel
•	 Garnish:  grated nutmeg

Direct ions:
1.	 Add al l  ingredients into a shaker with 

one ice cube and shake unt i l  the ice 
melts and mix ture is f rothy.

2.	 Pour into a rocks glass f i l led with 
crushed ice.

3.	 Garnish with a l ime wheel and grated 
nutmeg.

This Month’s Cocktai l:
Across the Pacif ic
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LIBR ARY
Reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.RumUniversi t y.com
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Colombiana: A Rediscovery of Recipes and Rituals 
from the Soul of Colombia 

by Mariana Velásquez 
(Publ isher ’s Review) 
“ I  have never read a more pass ionate 
and hear t fe l t  express ion of 
Colombian cu l ture and cu is ine in 
Eng l ish.  I ’ve been wai t ing for  years 
for  a book l ike th is to come out .” 
– J.  Kenj i  López-A l t ,  New York T imes 
bestse l l ing author of  The Food Lab.

A rec ipe developer and food sty l is t—
whose work has taken her across 
the g lobe to work wi th c l ients l ike 
Michel le Obama and into the test 
k i tchens of  today ’s most esteemed 
cul inar y publ icat ions—pays homage 
to her nat ive countr y wi th th is 
v ibrant ,  v isual ly stunning cook ing, the 
f i rst  dedicated so le ly to Colombian 
food, featur ing 100 rec ipes that meld 
the contemporar y and the t radi t ional.
To Mar iana Velásquez, a nat ive of 
Bogotá,  the diverse mix of  her i tages, 
cul tures,  and regions that compr ise 
Colombian food can be summed up 
in one s imple concept :  More is more. 
No mat ter what rung of  soc iety, 
Colombians feed thei r  guests wel l , 
and leave them feel ing nour ished in 
body and soul. 
In Colombiana ,  the award-winning 
rec ipe developer and food sty l is t 
draws on the r ich cul inar y t radi t ions 
of  her nat ive land and puts her own 
modern twist  on dishes beloved by 
generat ions of  Colombians. Here are rec ipes 
for c lass ics such as arepas and empanadas, 
as wel l  as “Colombian- ish” rec ipes l ike Lomi to 
de Cerdo a l  Tamar indo y Menta  (Tamar ind 
Pork Tender lo in wi th Mint),  Gazpacho de 
Papaya y Camarón Tostado  (Spicy Papaya 
and Char red Shr imp Gazpacho),  and Cuchuco 
de Tr igo con Pol l i to y L imón  (Lemony Bulgur 
Farmer ’s Chicken Soup). 
In addi t ion to of fer ing a unique perspect ive 
on Colombian food, Mar iana shares the 
v ibrant st y le of  Colombian tablescapes and 
enter ta in ing. For her,  the best meals are 
never s imply about the food on the table —
they are an a lchemy of  atmosphere, dr inks, 

and s imple snacks and sweets that  complete 
the exper ience and make i t  memorable.
Rich wi th cul ture and stor ies as wel l  as one -
of-a -k ind rec ipes and stunning photography, 
Colombiana is a gast ronomic excurs ion that 
reminds us of  the power of  food to keep 
t radi t ion a l ive.

Publ isher :  Harper Wave
Publ icat ion date:  June 15, 2021
Language: Engl ish
Pr int  length:  320 pages
ISBN-10: 0063019434
ISBN-13: 978 - 0063019430
I tem Weight :  2 .31 pounds
Dimensions: 8 x 1.16 x 10 inches



Got Rum?  March 2026 -  20Got Rum?  March 2026 -   20

Tradit ional Colombian Beverages
1.	 Aguapanela .   Aguapanela,  a lso known 

as l imonada de panela ,  agua e’  panela ,  or 
‘aguapanela ’  in Colombia,  is  a ref reshing, 
energiz ing dr ink and at  the same t ime, a home 
remedy to a l lev iate co ld symptoms. I t  is  made 
wi th panela,  water,  and somet imes lemon ju ice, 
and is consumed throughout Colombia,  e i ther 
hot or co ld.  Aguapanela is espec ia l ly popular 
in Colombian cul ture,  as i t  is  par t  of  the dai ly 
l i fe of  Colombians. I t  is  of ten ser ved wi th 
cheese, a lmojábana, or arepa. There is even an 
a lcohol ic vers ion cal led ‘canelazo’,  made wi th 
c innamon and aguardiente.

2.	 Colombian Champús .   These dr inks, 
most ly known and consumed in Val le del 
Cauca, are made wi th panela syrup, corn,  and local  f ru i ts l ike lu lo,  p ineapple,  or  soursop.  
They are then f lavored wi th c loves and c innamon to taste.  They are b lended and ser ved 
wi th lots of  ice as ref reshing dr inks for  the hot days in the salsa capi ta l .  They are of ten 
accompanied by the t radi t ional  ‘pandebono’ or empanadas f rom Val le del  Cauca.

3.	 Chicha .  I t  is  one of  the t radi t ional  Lat in Amer ican dr inks,  made f rom fermented corn wi th 
sugar.  In Colombia,  depending on the region, i t  can be made f rom pineapple or cassava, 
a l though i t  is  or ig inal ly f rom the Andean region of  Colombia.  I ts a lcohol  content and i ts sweet 
or b i t ter  taste var y depending on the fermentat ion t ime. Chicha is or ig inal ly an indigenous 
Muisca dr ink,  which gradual ly became popular,  so much so that today i t  can be found in the 
center of  Bogotá.
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4.	 Refajo.  There’s nothing more Colombian than refa jo,  a dr ink made by combining beer wi th 
soda, usual ly red ko la or the famous ‘Colombiana’  soda. I t  is  one of  the most popular dr inks on 
Colombian tables,  whether for  ce lebrat ions or s imply shar ing a meal,  as i t  became a custom 
s ince the 1990s, so much so that i t  even came out wi th i ts own product presentat ion.

5.	 Masato .  I t  is  one of  the most popular 
ar t isanal  dr inks in the depar tments of 
Cundinamarca, Santander,  and Tol ima. L ike 
chicha, i t  is  fermented and made f rom cereals 
l ike r ice,  corn,  and wheat ,  or  tubers l ike 
cassava. I t  is  of ten ser ved wi th a lmojábana 
or yuca bread, consumed co ld,  and usual ly 
enjoyed as a snack ( in the morning or 
af ternoon).

6.	 Viche .  This ar t isanal  dr ink f rom the 
Colombian Pac i f ic  is  made f rom sugarcane 
ju ice,  and var ious ingredients are added to enhance i ts f lavor.  I ts a lcohol  content is s imi lar  to 
that  of  aguardiente,  and f rom v iche, other Colombian dr inks l ike ‘ar rechón’,  ‘ tumbacatre’,  and 
‘ tomaseca’  are der ived. In the past ,  v iche was used for stomach aches and as a remedy to 
increase v igor and fer t i l i t y,  and i t  has a lways been known for i ts aphrodis iac ef fec ts.

7.	 Aguardiente .  I t  is  co l loquia l ly known as ‘guaro’  and is one of  the quintessent ia l  Colombian 
dr inks.  Aguardiente is a dist i l led dr ink made f rom sugarcane and anise,  considered to be the 
nat ional  l iquor of  Colombia.  I t  is  t radi t ional ly enjoyed neat and co ld.  I ts consumpt ion is ver y 
popular in d i f ferent c i t ies of  Colombia,  where emblemat ic brands l ike Tapa Roja f rom Tol ima, 
Doble Anís f rom Hui la,  Ant ioqueño, Néctar f rom Cundinamarca, among others are so ld. 
Nowadays, premium or u l t ra -premium Colombian brands such as Aguardiente Mi l  Demonios 
have even been int roduced to the market .

8.	 Chirr inchi .  I t  is  one of  the t radi t ional  dr inks of  the indigenous Wayuu people in La Guaj i ra, 
Colombia.  I t  is  a l iquor made by dist i l l ing sugarcane panela,  mixed wi th var ious spices.  For 
the Wayuu people,  i t  is  an impor tant dr ink as par t  of  thei r  ce lebrat ions and r i tuals.  However, 
in Bogotá,  a di f ferent vers ion of  chi r r inchi  can be found, made wi th herbs and f ru i ts such as 
fennel,  lemongrass, and chamomi le.

9.	 Borojó.  This dr ink is at t r ibuted wi th aphrodis iac ef fec ts,  as wel l  as nut r i t ional  and heal ing 
proper t ies.  I t  is  a ju ice made f rom borojó,  a purp le or brown f ru i t  (only found in Chocó),  mixed 
wi th water,  mi lk ,  sugar or panela,  vani l la ,  eggs, and ice.  I t  is  usual ly consumed at  break fast  or 
as a snack.

10.	Sabajón .  I t  is  a l iquor made 
f rom aguardiente,  ver y popular 
for  i ts  sweet and creamy f lavor, 
as i t  inc ludes: mi lk ,  egg yo lks, 
condensed mi lk ,  and c innamon. 
This is one of  the t radi t ional 
dr inks of  Colombian Chr istmas 
celebrat ions,  but i t  is  a lso enjoyed 
year- round. I t  is  t yp ical ly ser ved 
co ld as an aper i t i f .  Cont inue 
explor ing Colombia’s cul tura l 
and gast ronomic divers i t y,  and 
you wi l l  real ize i ts r ichness and 
authent ic i t y.

Source: ht tps: //co lombia.co
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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



Got Rum?  March 2026 -  24Got Rum?  March 2026 -  24

THE RUM HISTORIA N’S T IMELESS  
REVIEW  : MODERN CA RIBBE A N RUM

With this ar t ic le,  the column The Rum Histor ian 
is enr iched with a new sub -category,  which we 
have dec ided to cal l  TIMELESS REVIEW. As the 
name suggests,  i t  is  dedicated to book reviews, 
but a rather spec ial  k ind of  review. Usual ly, 
reviews are wr i t ten about newly-publ ished 
books, to make them bet ter known, praise them 
or cr i t ic ize them. Instead, I  wi l l  be focusing on 
books that came out some t ime ago but that , 
in my opinion, st i l l  deser ve to be read, or read 
again.   The f i rst  ar t ic le is about a book that is 
“only ”  4 years o ld,  but  I ’m also going to review 
books that are decades or even centur ies o ld. 
Books of  a l l  k inds,  which I  bel ieve are impor tant 
too,  in order to understand rum and i ts histor y, 
but  wi th two shared character ist ics:  they must 
be publ ished in Engl ish and they must be easy to 
f ind,  that  is,  books that our readers can actual ly 
get and read without problems. Let ’s begin.
“A big book is a b ig problem ”  the great Br i t ish 
logic ian Ber t rand Russel l  used to say.  To -day he 
is almost forgot ten, but when I  was young he was 
a word-wide famous phi losopher,  popular izer, 
pac i f ist ,  and Nobel Pr ize -winning wr i ter,  a t rue 
maître à penser.  He of ten used humor and sharp 

THE RUM 
HISTORIAN 

by Marco Pier ini

I  was born in 1954 in a l i t t le 
town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  In my youth,  I 
got  a degree in Phi losophy 
in Florence and I  studied 
Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered rum 
and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies, 
met rum people,  at tended 
rum Fest ivals and jo ined the 
Rum Fami ly.  I  have studied 
too, because Rum is not 
only a great dist i l late,  i t ’s  a 
wor ld.  Produced in scores 
of  countr ies,  by thousands 
of  companies,  wi th an 
ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing 
f ie ld of  studies. 
Soon, I  d iscovered that rum 
has also a ter r ib le and r ich 
Histor y,  made of  voyages and 
conquests,  b lood and sweat , 
imper ia l  f leets and revolut ions. 
I  real ized that th is Histor y 
deser ved to be researched 
proper ly and I  dec ided to 
devote mysel f  to i t  wi th the 
help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t 
Histor y of  Rum in Ear ly 
Amer ica”
In 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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aphor isms to cr i t ique inte l lec tual  habi ts 
and this phrase captures his skept ic ism 
toward unnecessar i ly  long works.  He 
valued conc ise,  prec ise arguments rather 
than sprawl ing volumes. And undoubtedly 
the book I  am going to present today is 
b ig,  ver y big indeed: Mat t  Piet rek and 
Car r ie Smith’s “MODERN  CARIBBEAN 
RUM A Contemporary Reference to the 
Region’s Essent ia l  Spir i t ”.  Publ ished 
in 2022, the book weighs about e ight 
pounds/ roughly 3.6 k i lograms, ref lect ing 
i ts 850 -page, image- r ich,  oversized 
format.
For i ts s ize,  the wealth of  i ts  photographs, 
the care put into i ts design and pr int ing, 
and i ts pr ice,  at  a f i rst  g lance i t  may seem 
l ike yet  another cof fee - table book. Yes, 
because the rum wor ld is fu l l  of  cof fee -
table books: beaut i fu l ,  expensive books 
meant to be given as gi f ts,  displayed, 
f l ipped through, but not t ru ly read, and 
even less studied. Basical ly useless.
Instead, “MODERN CARIBBEAN RUM ” 
is  a genuine guide to understanding 
rum: r ich in al l  k inds of  informat ion, 
accurate,  author i tat ive,  and wel l  wr i t ten. 
I t  deser ves to be read careful ly by every 
rum enthusiast  who wants to know more, 
much more, about our favour i te spir i t .  I 
recommend reading i t  a l l  the way through 
f i rst ,  and then returning to indiv idual 
chapters to delve more deeply into the 
topics that  interest  you the most .  Given 
i ts s ize,  i t ’s  impossib le to summar ize i t , 
so I  wi l l  l imi t  mysel f  to present ing a few 
excerpts that  c lar i f y some fundamental 
aspects,  star t ing wi th what rum actual ly 
is,  and what the book is real ly about:
“we can def ine rum as a dist i l led spir i t 
made f rom the sugarcane plant ;  f reshly 
dist i l led rum should have the aroma, taste, 
and essence of  sugarcane.  You may have 
read that rum is made f rom molasses, 
but that ’s an incomplete def in i t ion. 
Molasses is just  one form of sugarcane 
resul t ing f rom removing some of i ts sugar 
content .  Some rums are made direct ly 
f rom sugarcane juice,  and others are 
made f rom cane syrup, a less-processed 
version of  molasses. … However,  not 
a l l  sugarcane spir i ts are known as rum 
in their  countr ies of  or ig in.  Cachaça, 

aguardiente de caña, charanda, c lai r in, 
and grogue are also dist i l led spir i ts made 
f rom sugarcane. We cal l  the group of 
dist i l led spir i ts made f rom sugarcane cane 
spir i ts.  Rum is a subcategory of  cane 
spi r i ts .  … The focus is Car ibbean rum 
today, not a histor ical  perspect ive.”
The topic of  the rules,  which change 
f rom countr y to countr y and only in  a 
few cases have internat ional  recogni t ion, 
is  wel l  addressed: “Spir i ts l ike bourbon, 
Scotch whisky,  and cogñac have 
regulat ions that are broadly recognized in 
major markets,  th is isn’ t  the case of  rum.”  
The book then covers the fundamentals of 
rum-making, and cor rect ly star ts wi th the 
fermentat ion process:
“Because the input and outputs of  the 
fermentat ion process are both l iquids,  i t ’s 
impor tant to di f ferent iate.  We do this by 
using spec i f ic  terminology for each. The 
input to fermentat ion is a l iquid containing 
sugar but no alcohol.  This l iquid is 
t ypical ly refer red to as mash,  must  or 
wor t .  … When fermentat ion is complete, 
the resul t ing l iquid has l i t t le or no sugar ; 
most of  the sugar has been conver ted into 
ethanol.  This l iquid is var iously known as 
wash,  wine  or  beer.”  In th is book they use 
mash and wash.
“Most rum fermentat ions take between 
24 and 120 hours to consume al l  the 
fermentable sugar in the mash. When 
fermentat ion completes,  the wash is 
usual ly between six and nine percent 
ABV. … In general,  shor ter fermentat ion 
y ie lds a wash lower in f lavor compounds 
and higher in alcohol,  e.g.,  n ine percent 
ABV or higher.  These washes are typical ly 
column dist i l led to 90 percent ABV 
or higher,  making ‘ l ight  rum’.  Spanish 
her i tage producers l ike those of  Cuba, 
Puer to Rico,  and Panama favor th is 
fermentat ion sty le and focus on f lavor 
creat ion in the aging process. We might 
cal l  these rums aging- for ward.  Longer 
ferments general ly create a more 
f lavor ful  wash at  the expense of  a lcohol 
st rength.  Typical ly such washes measure 
around f ive or s ix percent ABV: These 
fermentat ions are typical ly pot-dist i l led to 
create a ‘heavy ’  rum; such fermentat ion 
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are commonly found in Jamaica and other 
regions where pungent rums are favored.”
About sugar in rum, “Our s imple 
dist i l lat ion model suggests any type of 
molecules can pass out of  the st i l l ;  in 
real i t y many don’ t .  These molecules are 
categor ized as non-volat i le,  meaning they 
don’ t  vapor ize and pass into the f inal 
dist i l late.  Among the many non-volat i le 
compounds is sugar.  Any unfermented 
sugar molecules in a wash pr ior  to 
dist i l lat ion do not vapor ize,  so they 
cannot be found in the resul t ing dist i l late. 
Regardless of  whether you are dist i l l ing 
whiskey, brandy, vodka or rum, no f reshly 
made dist i l late contains sugar.  Any 
sugar in your rum bot t le was added af ter 
dist i l lat ion”
Af ter br ief ly descr ib ing batch dist i l lat ion, 
here is the of ten l i t t le -known Retor t :
“Most Car ibbean dist i l lers use an elegant 
evolut ion of  the s imple pot st i l l ,  which 
enables a s ingle dist i l lat ion pass to 
provide a spir i t  of  suf f ic ient  a lcohol ic 
st rength.  The key to th is improvement 
is a vessel  known as a retor t .  A retor t 
is  a c losed vessel  that  acts l ike another 
pot st i l l .  Retor ts are squat ,  cy l indr ical ly 
shaped, and connected in l ine to the main 
pot st i l l .  … Retor ts general ly are smal ler 
than the pot st i l l  they ’re connected to. 
… The pot ’s lyne arm doesn’ t  go to the 
condenser.  Instead, the arm t ravels 
through the top of  the retor t  and plunges 
below the sur face of  the l iquid.  Pic ture a 
p last ic st raw inser ted into a ful l  ju ice box. 
…In shor t ,  a retor t-enabled st i l l  ef fect ively 
per forms two dist i l lat ions – the f i rst  in 
the pot st i l l ,  the second in the retor t . 
The dist i l late f rom the f i rst  dist i l lat ion 
feeds immediate ly into the second without 
being cooled f i rst .  The process is more 
energy-ef f ic ient  than t radi t ional  double 
dist i l lat ion.”
And about cont inuous dist i l lat ion:
 “The f i rst  column, where the alcohol 
and congeners vapors are separated 
f rom the l iquid wash, is cal led a str ipping 
column  or  analyzer.  The second column, 
which fur ther enr iches the vapor f rom 
the f i rst  column, is cal led a spir i t  co lumn 
or  rect i f ier.  …The l iquid removed f rom 

the plates is the dist i l late.  … Each plate 
develops i ts own congeners rat ios,  which 
don’ t  change much over t ime. Due to 
gravi t y ’s ef fect ,  the lowest p late has 
near ly a l l  heavy congeners and ver y few 
l ight  congeners.  Likewise, the top plate 
is near ly al l  ver y l ight  congeners and 
ver y few heavy congeners.  The plates in 
between have their  own their  own rat ios 
that  favor l ighter congeners the higher up 
in the st i l l  they are p laced.  … cont inuous 
dist i l lat ion has vast ly more ref lux,  so 
i t  can much more ef fect ively separate 
organic compounds. This al lows column 
st i l ls  to create rum at up 96 percent ABV. 
Such rum has fewer f lavor congeners,  so 
i t  is  t radi t ional ly known as l ight  rum.”
Natural ly,  ample space is dedicated to 
aging:
 “Today the vast major i t y of  spir i t  casks 
are 200 l i ters,  a s ize known as barrel. 
Other common cask s izes are the 
hogshead  (250 l i ters),  but t  (500 l i ters)  and 
pipe  (650 l i ters).  … The vast major i t y of 
rum ages in Amer ican Standard Barrel, 
a 200 - l i ter  cask made f rom oak, near ly 
always Amer ican  whi te oak (Quercus 
alba).  This wood is known for impar t ing 
vani l la - l ike notes that are ver y fami l iar 
to bourbon and chardonnay dr inkers. 
… Aging is a s low t ransformat ion of  the 
congeners in rum. Dur ing aging, new 
f lavors form, whi le others diminish.” 
Concerning the long-standing, 
t roublesome issue of  the years of  aging 
dec lared on the label  by many brands, 
I  refer you to the book; i t ’s  much too 
impor tant ,  and much too del icate,  a topic 
to be summar ised here in few words.
The c lar i f icat ion on congeners is 
par t icular ly impor tant:
 “A rum at 40 percent ABV (80 proof ) 
contains 40 percent ethanol,  around 59 
percent water,  and less than one percent 
of  other organic f lavor compounds. For 
a typical  bot t le,  that ’s at  most 7 ml or 
one quar ter of  an ounce. … This f lavor 
compounds form at di f ferent points dur ing 
rum making – some are created dur ing 
fermentat ion,  others dur ing dist i l lat ion, 
and many more are int roduced dur ing 
aging. … Congeners  are the organic 
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compounds other than ethanol  that  form 
dur ing fermentat ion,  and they are a subset 
of  the organic compound present in rum. 
Other organic compounds wi l l  jo in the mix 
dur ing dist i l lat ion and aging, but those 
are not considered congeners.  Here we 
shal l  use congener  or  organic compounds 
appropr iate ly for  each contex t .”
A large sect ion is devoted to the rum 
produced in Spanish-speaking Car ibbean 
countr ies:
“Spanish her i tage rum dominates 
wor ldwide sales,  yet  th is t ype of  rum 
is the most mischaracter ized and 
misunderstood. … some rums developed 
substant ia l  quant i t ies of  f lavor congeners 
dur ing fermentat ion … Other rums develop 
much of  their  f lavor dur ing aging; Spanish 
her i tage rums are in the second camp. 
Aging t ransform these re lat ively l ight 
dist i l lates into the f lavors we assoc iate 
wi th the Spanish her i tage sty le.  Such rums 
t race their  l ineage to the mult i faceted 
aging t radi t ions of  Spanish sher r y and 
brandy, techniques ut i l iz ing aging in 
mult ip le t ypes of  casks,  re -oxygenat ing 
rum between aging steps, b lending rums 
of  di f ferent weights and ages, and solera 
aging. I t ’s  far  more complex than, ‘Put i t  in 
the bar re l  and forget i t .  … A fermentat ion 
that lasts for  24 or 32 hours and f in ishes 
at  9 percent ABV is qui te common. … 
Some rum makers,  notably those in Cuba, 
age f resh dist i l late for  a few years,  then 
pass i t  through carbon f i l ters before 
returning i t  to a di f ferent cask for fur ther 
aging. Why under take this ex tra step? 
Typical ly,  the f i rst  aging cask is newer, 
so i t  impar ts more wood ex tracted f lavors 
such as vani l la and tannins- s imi lar  to 
what you’d expect in bourbon. Some 
of the f lavors are p leasing, whi le other 
are not .  By careful ly f i l ter ing wi th the 
r ight  f i l t rat ion media,  unpleasant f lavors 
are reduced whi le most desired f lavors 
remain.  The casks used for subsequent 
aging are o lder and provide less wood 
ex tract  f lavors.  In th is stage, ox idat ive 
aging is the goal.  This process is aided 
by the oxygen re int roduced to the rum 
af ter being dumped f rom the f i rst  cask. 
The geographical  indicat ion for  Cuban rum 
requires this two -stages process.”

I  owe a lot  to th is book because i t  taught 
me things I  didn’ t  know and c lar i f ied 
others that  I  knew only in a somewhat 
confused way. In par t icular,  I  apprec iated 
the consistency and prec is ion in the use 
of  technical  rum-making terminology, 
which for me has always been a 
chal lenge. Let me explain.  My nat ive 
language is I ta l ian,  but when i t  comes to 
rum I  read and wr i te most ly in Engl ish. 
However,  my f i rst  and most fundamental 
t ra ining happened in Spanish, back in 
the days of  the never-praised-enough 
Internat ional  Rum Congress in Madr id. 
And to top i t  of f,  add a spr ink le of  French 
and Por tuguese f rom my research into the 
or ig ins of  rum. So yes, somet imes things 
get a bi t  muddled in my head. Thanks 
therefore to Mat t  and Car r ie,  whose 
l impid prose of fers me a sor t  of  standard 
in Engl ish,  thus helping me br ing order to 
my knowledge.
The book r ight ly devotes p lenty of  space 
to Cuba, where the authors encountered 
the same problems I  did:  “DISCLAIMER 
In researching this chapter,  numerous 
requests for  informat ion were made to 
Cuba Ron and Tecnoazúcar.  However, 
Cuba’s government t ight ly contro ls i ts 
communicat ions.  As a resul t ,  th is chapter ’ 
informat ion regarding dist i l ler ies and 
brands substant ia l ly  draws upon unof f ic ia l 
sources such as newspaper ar t ic les or 
obscure documents on Cuban websi tes. 
No representat ives of  Cuba’s rum industr y 
have vet ted what fo l lows. The dist i l ler y 
detai ls are far  f rom complete and may not 
be cor rect  in al l  cases.”
In conc lusion, i t ’s  a b ig book, but i t ’s 
not  a big problem, on the contrar y,  i t ’s 
an enjoyable read that helps one bet ter 
understand the complex wor ld of  rum. 
I  have only one complaint :  i ts  weight 
obl iged me to read i t  s i t t ing at  my desk, 
rather than snugly sunk into my comfy 
armchair,  in f ront  of  my favor i te window!
Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory
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The Rum University®
Laboratory

Presents

making your own

Coconut 
Rum Cream

There are ver y few things that remind us 
of  summer on the beach, as the smel l  of 
coconut and the taste of  rum.  Now you can 
br ing these two together in the comfor t  of 
your own home.

Ingredients
•	 1 Cup Sugar
•	 1 Cup Water
•	 1 Can (14 oz) of  Coconut Mi lk (or make 

your own, see fac ing page)
•	 2 tsp Coconut Ex tract
•	 1 Cup of  White Rum at 50% ABV

Procedure
Make a s imple syrup by combining water 
and sugar,  constant ly st i r r ing over medium 
to high heat unt i l  i t  reaches the boi l ing 
point .   Remove f rom heat let  stand unt i l  i t 
reaches room temperature.

Combine the symple syrup, coconut mi lk 
and the coconut ex t ract  unt i l  they are 
thoroughly mixed.  Add the rum and st i r 
unt i l  the rum has been ful ly incorporated.    
Store in the ref r igerator for  up to one 
month.   Shake wel l  before ser v ing.
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Making your own Coconut Milk

Ingredients

•	 4 cups of  Water
•	 1.5 -2 cups of  Shredded Coconut 

(unsweetened)

Procedure

1.	 Heat water,  but  don’ t  boi l .  I t  should be 
hot ,  but  not scalding.

2.	 Put coconut in b lender and add water.  ( I f 
a l l  water won’ t  f i t ,  you can add the water 
in two batches).

3.	 B lend on high for several  minutes unt i l 
th ick and creamy.

4.	 Pour through a mesh colander f i rst  to 
get most of  the coconut out ,  and then 
squeeze through a towel or several 
th icknesses of  cheesec loth to get 
remaining pieces of  coconut out .

5.	 I f  you have to spl i t  the water,  put  a l l  the 
coconut that  you st rained out back in the 
blender,  add the remaining water,  and 
repeat .

6.	 Consume immediate ly or store in the 
f r idge for up to 3 - 4 days.
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STADES RUM

Stade’s Rum recent ly launched two l imi ted edi t ion 
rums f rom i ts D ist i l ler ’s Vaul t  Col lec t ion:  Vulcan 
Two Taps, d ist i l led in a t r ip le - chamber st i l l ,  and O ld 
Gregg Fusion, a b lend of  f resh cane ju ice rum and 
molasses rum passed through an ear ly 1900s pot 
st i l l .  Founded in 1893 by George Stade, a v is ionar y 
engineer and dist i l ler,  the Stade’s West Indies Rum 
Dist i l ler y has a lways been a hotbed of  innovat ion. 
He f i led patents,  bui l t  h is own st i l ls ,  and 
met iculous ly documented his exper iments.  Today, 
that  innovat ive sp i r i t  endures,  championed by 
Managing Direc tor and Histor ian Andrew Hassel l , 
Master D ist i l ler  Don Benn, and Master B lender 
A lexandre Gabr ie l .  At  the hear t  of  the dist i l ler y 
is a locked room, the Dist i l ler ’s Vaul t ,  a ver i tab le 
sealed archive f i l led wi th b luepr ints,  rec ipes, 
handwr i t ten notes,  exper iment logs,  and decades 
of  quiet  innovat ion.  These documents now come to 
l i fe in l iquid form, not as h istor ica l  rep l icas,  but as 
bo ld re interpretat ions for  today ’s most cur ious rum 
lovers.  “These rums are more than just  products; 
they are the cont inuat ion of  a v is ion,”  expla ins 
Don Benn. “Ever y deta i l  comes f rom an authent ic 
source. The too ls,  the ingredients,  the methods, 

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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we use knowledge that has remained hidden for 
decades.”  Vulcan Two Taps is named as a homage 
to the Vulcan t r ip le - chamber st i l l ,  the last  or ig inal 
example st i l l  in operat ion in the wor ld and st i l l  in 
ser v ice at  Stade’s.  This ex t remely rare st i l l  was 
restored in 2018 thanks to Henderson “Digger ” 
Sk inner,  a Stade’s veteran, who perpetuated 
a gesture passed down f rom generat ion to 
generat ion:  when the st i l l  s ta l ls ,  you just  have to 
g ive i t  two taps wi th the hose… hence i ts name. 
Vulcan Two Taps is bot t led at  50.50% ABV. O ld 
Gregg Fusion b lends a f resh sugarcane ju ice rum 
(made f rom cane crushed at  Stade’s Harper sugar 
mi l l)  and a molasses rum (made f rom molasses 
f rom Por t  Vale,  the last  remaining sugar mi l l  on 
the is land).  Both rums are dist i l led in the O ld 
Gregg pot st i l l ,  dat ing back to the ear ly 1900s, 
then aged and b lended in Barbados to reveal  the 
v ibrant tension between herbaceous f reshness 
and profound r ichness. O ld Gregg Fusion is 
bot t led at  46% ABV. 
ht tps: //maisonfer rand.com/brand/stades- rum

RUM GEOGRA PHY

The Rum Geography is one of  my favor i te rum 
websi tes.  Inspi red by h is own t ravel  and indust r y 
exper iences at  d ist i l ler ies and dest inat ions, 
Ewan Henderson star ted The Rum Geography in 
2023 wi th research by rum and tech spec ia l is ts. 
The p lat form emerged af ter  d iscover ing a vast , 
of ten h idden, rum landscape. The Uni ted States 
a lone has hundreds of  unique craf t  d is t i l ler ies 
st ruggl ing for  v is ib i l i t y  in the changing dig i ta l 
landscape. To so lve th is,  he and h is team bui l t 
a dedicated p lace for rum fans to d iscover rum 
dist i l ler ies and brands, p lan the i r  rum adventures, 
and nav igate interac t ive maps and dest inat ion 
guides. This g ives t ravelers the re levant 
informat ion to make conf ident and informed 
t ravel  dec is ions.  “ With t ravel  f i rmly back and a 
generat ional  shi f t  of  exper ience -seekers c rav ing 
s lower,  more authent ic adventures,  that  suppor t 
local  communi t ies,  we br idge that gap for unique 
i t inerar ies.  Imagine the Lonely Planet ,  but 
exc lus ive ly for  rum. In -depth guides and ins ider 
t ips unlock r icher vacat ion exper iences for more 
convenient t ravel  p lanning” says Henderson. 
The websi te has several  leve ls of  informat ion. 
I t  s tar ts wi th seven region, Nor th Amer ica, 
Cent ra l  Amer ica,  South Amer ica,  the Car ibbean, 
Aasia /Pac i f ic  and Af r ican/ Indian Ocean. A c l ick 
on the region takes you to a l is t  of  count r ies. 
Selec t  a count r y and a map appears showing 
rum dist i l ler ies.  Cl ick a d ist i l ler y and you get a 
page that has a locat ion map, basic company 
informat ion,  t raveler ’s comments and fur ther l inks 
for  the dist i l ler y ’s emai l  address,  phone number 
and websi te.  There are a lso deta i led Travel 
Guides to e ight count r ies and four teen US states. 
Ewan just  added a l is t  of  over n inety rum fest iva ls 
and rum events for  2026. 
ht tps: // rumgeography.com/

RUM TA X COVER- OVER HELPS SMALL 
DISTILLERIES IN PUERTO RICO

Puer to Rico Gov. Jenni f fer  González Colón 
announced the s igning of  agreements that  wi l l 
a l low nine smal l  and midsize rum producers 
to access the federal  Rum Tax Cover Over 
program, expanding benef i ts prev ious ly 
l imi ted to large manufac turers.  The Rum Tax 
Cover Over is a federal  po l icy that  prov ides 
return ing exc ise dist i l lers taxes of  $13.25 per 
gal lon of  rum produced in Puer to Rico back to 
the Is land’s t reasur y.  Unt i l  recent ly,  Bacardi , 
Dest i ler ía Ser ra l lés and Club Car ibe were the 
key rec ip ients of  the tax cover- over,  a l l  legacy 
brands, wi th many years on the market .  Access 
to the program for the n ine companies covers 
at  least  18 Puer to R ican rum brands across 
mul t ip le categor ies and sty les.  Par t ic ipat ing 
dist i l lers inc lude Dest i ler ía Coquí Inc., 
Caray LLC, Ar tesano Rum Corp.,  Laborator io 
Clandest ino V iequense Inc.,  R incón Rum Inc., 
Rones Super iores de Puer to Rico & Compañía 
Inc.,  Sabor Bor icua LLC, San Juan Ar t isan 
Dist i l lers LLC and Tr igo Corp. The Week ly 
Journal  repor ted that the addi t ion of  n ine new 
dist i l ler ies wi l l  mark the f i rs t  t ime that smal l 
and medium s ized producers wi l l  benef i t  f rom 
the federal  po l icy.  “For the f i rs t  t ime, (smal l 
and medium-sized businesses) wi l l  begin to 
receive th is rum tax refund. By incorporat ing 
these new producers into the program, we wi l l 
s t rengthen and expand the base, the product ion 
and expor t  base of  Puer to R ican rum,” said 
Governor Jenni f fer  González Colón. The 
governor added that over 80% of the rum sold 
in the Uni ted States and the wor ld comes f rom 
Puer to Rico,  g iv ing the Is land the t i t le of  the 
“Rum Capi ta l  of  the Wor ld ”.  She a lso added that 
the indust r y a lone creates 800 jobs and that 
between 2024 and 2025, rum sales increased by 
800,000 gal lons,  reaching 31.6 mi l l ion gal lons 
in rum so ld.  “That ’s a lso a product ion record, 
and I ’m sure we’re go ing to break i t  w i th the 
sales of  the new rums that are being added,” 
she added. Of the money that is sent to the 
Puer to Rican Treasur y by the tax cover- over, 
46% goes back to the dist i l lers,  who wi l l  use i t 
to benef i t  the i r  operat ions.  For Ponce López, 
the owner of  the Sabor Bor icua Dist i l ler y in 
Caguas, the returns are a v i ta l  s tep in the 
grow th of  h is business. “This wi l l  he lp us use 
that re imbursement to develop our brand, buy 
equipment ,  ever y th ing re lated to market ing,  and 
the jobs i t  can generate.  I t ’s  a great oppor tuni t y 
for  us to cont inue growing our market and what 
we do by hand,”  he said.  According to Sebast ián 
Negrón Reichard,  Secretar y of  the Depar tment of 
Economic Development and Commerce (DDEC), 
“ the rates are not f ixed but based on cont ingent 
of  resul ts.  These agreements are between the 
government and the rum producer to re invest 
a por t ion of  the tax cover over in product ion, 
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market ing,  inf rast ruc ture,  and the expansion of 
these products in the Uni ted States,  prov ided and 
only i f  the rum is produced in Puer to Rico and 
so ld in the Uni ted States.  They are not automat ic 
incent ives;  they are incent ives condi t ioned on the 
outcome.”

LA MAISON & VELIER

The Magnum Ser ies began in 2021 when La 
Maison & Vel ier,  in co l laborat ion wi th the Magnum 
Press Agency, sought to connect some of the 
wor ld ’s best rum dist i l ler ies wi th some of the 
wor ld ’s best photographers.  Founded in 1947 
by some of the greatest  names in photography, 
Magnum Press br ings together some of the wor ld ’s 
most legendar y photojournal is ts.  This year ’s 
re lease pays t r ibute to A lex Webb, the Amer ican 
photographer renowned for h is v ibrant ,  complex, 
and intense st reet photography. A member of 
Magnum Photos s ince 1979, A lex Webb is a 
p ioneer of  co lor photography. Unl ike the c lean 
l ines of  t radi t ional  photojournal ism, Webb’s work 
is famous for i ts complex i t y and chaos. He f i l ls  the 
f rame wi th layers of  ac t iv i t y,  deep shadows, and 
saturated, intense co lors.  For th is year ’s re lease, 
the l ineup inc ludes two Jamaican heavy weights, 
a v is i t  to Mar t in ique, and a surpr is ing ent r y f rom 
Aust ra l ia.  Each label  features one of  Webb’s “Hot 
L ight ”  composi t ions.
•	 BEENLEIGH 8 YEAR - Establ ished in 1884 on 

the banks of  the A lber t  R iver in South East 
Queensland, Beenle igh stands as a monument 
to Aust ra l ian rum histor y.  The dist i l ler y 
sources molasses exc lus ive ly f rom the Rocky 
Point  Sugar Mi l l ,  the count r y ’s last  remaining 
pr ivate mi l l .  I ts unique charac ter comes f rom a 
dual  d ist i l lat ion process: a f i rs t  pass through 
a co lumn st i l l  fo l lowed by a f ina l  d ist i l lat ion 
in ‘The Old Copper,’  a legendar y pot st i l l  in 
operat ion s ince 1889. Aged in ex-bourbon 
casks and bot t led at  a robust 60% ABV, th is 
l imi ted edi t ion captures the unmistakable,  bo ld 
prof i le that  def ines Beenle igh.

•	 CL ARENDON 10 YEAR - Located in the 
south of  Jamaica, Clarendon Dist i l ler y is a 
cornerstone of  the state - run Nat ional  Rums of 
Jamaica. Establ ished in 1949 on the h istor ic 
grounds of  the Monymusk Sugar Estate,  the 
dist i l ler y is renowned for i ts except ional 
versat i l i t y.  Ut i l iz ing both pot and co lumn 
st i l ls ,  Clarendon masters the fu l l  spect rum 
of molasses-based rums—from the ethereal 
and l ight  to the heavy and intense — each 
def ined by a unique system of marks.  Whi le 
the major i t y of  i ts  product ion suppl ies g lobal 
brands, rare casks are occasional ly secured by 
independent bot t lers.  This spec i f ic  expression, 
d ist i l led in a co lumn st i l l ,  is  a pr is t ine example 
of  the Clarendon MBS mark.

•	 SAINT JAMES 12 YEAR - Establ ished in 
1765, Saint  James is the o ldest and largest 
d ist i l ler y in Mar t in ique, standing as a t rue 

p i l lar  of  the is land’s rum her i tage. Fo l lowing 
i ts acquis i t ion by Coint reau, the dist i l ler y was 
re located in 1974 f rom Saint-Pier re to Sainte -
Mar ie on the At lant ic coast .  Now under the 
stewardship of  La Mar t in iquaise,  Saint  James 
cont inues to uphold the r igorous standards 
of  the Appel lat ion d ’Or ig ine Contrô lée (AOC). 
D ist i l led in a t radi t ional  Creole co lumn, th is 
expression is a b lend of  two except ional 
v intages—2003 and 2010. I t  was bot t led 
on-s i te at  45% ABV, captur ing the authent ic 
essence of  aged Rhum Agr ico le.

•	 HAMPDEN 13 YEAR - Establ ished in 1753 in 
the Tre lawny Par ish,  of ten c i ted as the ‘Grand 
Cru’  of  Jamaican rum, Hampden Estate stands 
as the undisputed icon of  the heavy pot st i l l 
s t y le.  For near ly three centur ies,  the dist i l ler y 
has mainta ined unchanged product ion methods 
to c reate sp i r i ts of  unparal le led charac ter.  This 
2010 v intage holds a spec ia l  p lace in h istor y: 
at  the t ime of  i ts  re lease, i t  was the o ldest fu l ly 
t rop ical -aged stock in the estate’s inventor y. 
Bear ing the c lass ic LROK mark (L ight Rum 
Owen Kel ly,  dat ing back to 1952) wi th an ester 
count of  200 – 400 gr/h lPA , th is 13 -year- o ld 
rum is bot t led at  60% ABV, of fer ing a profound 
depth of  f lavor and complex i t y.

Magnum Ser ies re leases wi l l  be avai lab le in both 
700ml and impressive 1.5 l  bot t les. 
ht tps: //w w w.lmvusa.com/

DESERT DIAMOND DISTILLERY

Speaking of  (or  wr i t ing about)  the Ul t imate Awards, 
I  was happy to see that a nearby dist i l ler y in the 
smal l  deser t  town of  K ingman, Ar izona won a 
Si lver Medal for  the i r  10 Year Gold Miner Bar re l 
Reser ve Rum in the 8+ Year categor y and a 
Bronze Medal for  the i r  Gold Miner Agave Rum 
in the Flavored Rum categor y.  Who would have 
thought you could make award winning rum in the 
middle of  the deser t? 
ht tps: //w w w.deser td iamonddist i l ler y.com/

LA BARONESA GALAPAGOS SINGLE CASK

Dirk Becker ’s Rum Depot in Ber l in began re leasing 
s ingle cask bot t l ings under the i r  own brand cal led 
Rum Club Pr ivate Selec t ion in 2012. The latest 
of fer ing is La Baronesa Galapagos Single Cask, 
an exc lus ive and st r ic t ly l imi ted premium rum 
or ig inat ing f rom the capt ivat ing Galapagos Is lands. 
Bot t led as a s ingle cask,  each bot t le comes f rom 
a s ingle bar re l ,  of fer ing a t ru ly unique tast ing 
exper ience. Fresh sugarcane ju ice is used in i ts 
product ion and is d ist i l led twice in a t radi t ional 
pot  st i l l  us ing an e laborate process. The ent i re 
aging process takes p lace on the Galapagos 
Is lands, g iv ing the rum i ts d ist inc t ive charac ter 
and making i t  a t rue ambassador of  i ts  or ig in. 
Johan Romero, Master D ist i l ler  at  Romero & Sons, 
is responsib le for  c reat ing th is masterp iece. He 
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i s  considered one of  the most inf luent ia l  f igures 
in the Ecuador ian rum scene and br ings h is 
ex tensive knowledge and passion to ever y bot t le 
of  La Baronesa. His exper t ise and dedicat ion 
guarantee the h igh qual i t y and except ional 
charac ter of  th is rum. The stor y of  La Baronesa 
dates back to 2014, when the f i rs t  product ion 
runs took p lace in a newly bui l t  d ist i l ler y on 
Santa Cruz, the second largest is land in the 
Galapagos archipe lago. S ince then, only a ver y 
l imi ted number of  casks have been produced – 
today, only e ight casks remain,  exc lus ive ly for 
the European market .  Each bot t l ing is a s ingle 
cask bot t l ing at  cask st rength,  meaning the rum 
is ne i ther d i lu ted nor other wise a l tered. This 
uncompromis ing approach ensures an authent ic 
taste exper ience and makes each bot t le a h ighly 
sought-af ter  co l lec tor ’s i tem.  The name La 
Baronesa is a t r ibute to the legendar y Baroness 
Elo ise von Wagner Bosquet ,  whose eccent r ic 
l i fe and myster ious disappearance in the 1930s 
remain par t  of  the fasc inat ing my thology of 
the Galapagos Is lands. Her stor y lends the 
rum not only a h istor ica l  connect ion but a lso 
a myster ious aura that enr iches the dr ink ing 
exper ience in a spec ia l  way. Thus, La Baronesa 
combines the h ighest leve l  of  c raf tsmanship wi th 
a capt ivat ing nar rat ive,  embodying the hear t  and 
soul  of  the Galapagos Is lands in ever y s ingle 
bot t le.  La Boronessa is bot t led at  48.8% ABV.
ht tps: //w w w.rum-depot .de/
La- Baronesa- Galapagos- Single - Cask /RD12678

HALE’ IWA DISTILLING

As a th i rd - generat ion moonshiner f rom West 
Virg in ia,  Nate Sis ler,  founder of  Haleʻ iwa 
Dist i l l ing Company, sought to share h is fami ly ’s 
rum dist i l l ing t radi t ion.  H is business g ives 
h im a chance to pursue that interest  and to 
c reate a p lace for the communi t y and other 
ent repreneurs.  Back in 2021, S is ler  star ted 
lay ing the foundat ion for  the dist i l ler y at  the 
Waialua Sugar Mi l l  on Oʻahu’s Nor th Shore, 
hoping to foster c lose -kni t  connect ions wi th 
farmers and his neighbors.  S ince opening 
in 2025, Haleʻ iwa Dist i l ler y Co. has shared 
handcraf ted products d ist i l led in -house, and 
prov ided a stage for local  music ians, ar t is ts and 
ent repreneurs to share the i r  work.
The company pr ides i tse l f  on i ts ar t isanal 
approach, where each batch of  rum is carefu l ly 
d ist i l led and aged to per fec t ion.  By embrac ing 
susta inable prac t ices and suppor t ing local 
farmers,  Haleʻ iwa Dist i l l ing Company not only 
creates a premium product but a lso cont r ibutes 
to the communi t y and env i ronment ,  re inforc ing 
i ts commitment to the A loha spi r i t .  The 
product ion of  Hawai i  Mana Rum is a met iculous 
process that begins wi th the se lec t ion of  h igh -
qual i t y sugarcane sourced f rom local  farms. 
The sugarcane is processed into molasses, 
which ser ves as the base for the rum, and then 

fermented us ing a unique b lend of  yeast that 
enhances the f lavor prof i le. 
ht tps: //w w w.hale iwadist i l l ingco.com/

KULEANA RUM WORKS

Kuleana Rum Works is now of fer ing Farm- to -
Glass Tours in chauf feured Spr inter vans ever y 
Monday. The Farm to Glass Tour is a unique 
exper ience designed for rum enthusiasts, 
adventure seekers,  and those cur ious about 
the is lands’  stor ied agr icul tura l  roots.  The tour, 
conducted in de luxe Spr inter vans for u l t imate 
comfor t ,  s tar ts and ends at  the Kuleana Rum 
Works Exper ience Center in Queens’  Marketp lace 
located in the Waiko loa Beach Resor t .  The f i rs t 
s top wi l l  be at  the Kuleana Rum Works Farm, near 
Hāwī,  Nor th Kohala.  Step onto the i r  lush farm and 
hear the capt ivat ing ta le of  kō,  Hawai i ’s  or ig inal 
sugarcane, brought by Way f inders as a “canoe 
p lant ”  over a mi l lennium ago. D iscover how they 
cul t ivated near ly 30 dist inc t  Hawai ian var iet ies, 
shaping the is land’s agr icul tura l  her i tage. Witness 
the i r  har vest ing process and savor a g lass of 
f reshly pressed wai kō (sugarcane ju ice),  s t ra ight 
f rom the source. Nex t stop is at  the Kuleana Rum 
Works Dist i l ler y in Kawaihae. Venture behind the 
scenes at  the i r  s tate - of - the -ar t  d ist i l ler y.  Learn 
the ar t  and sc ience of  rum-making and see why 
Kuleana Rum is recognized among the wor ld ’s 
best .  From fermentat ion to bot t l ing,  exper ience 
the c raf tsmanship that  sets Kuleana apar t .  Then, 
i t  is  back to the Queens’  Marketp lace where 
you wi l l  unwind and indulge in a guided tast ing 
of  the i r  four award-winning, addi t ive - f ree rums. 
Explore the nuanced f lavors and r ich her i tage 
of  each spi r i t  in the v ibrant atmosphere of  the 
Kuleana Rum Shack. ht tps: //kuleanarum.com/

KŌ HANA HAWAI IAN AGRICOLE RUM

Kō Hana has opened the i r  new tast ing exper ience 
at the Royal  Hawai ian Shopping Center wi th 
House of  Mana Up and Mānoa Chocolate,  a 
shared space ce lebrat ing Hawai i ’s  f inest  c raf t , 
f lavor and ar t is t r y.  You can choose between two 
exper iences:
Reser ve Hawai ian Agr ico le Rum & Estate 
Chocolate Pai r ing -  Savor Kō Hana’s s ignature 
Hawai ian Agr ico le Rums alongside ar t isan 
chocolate f rom Mānoa Chocolate,  a pai r ing 
designed to h ighl ight  f lavor,  ter ro i r,  and 
craf tsmanship.
Hawai ian Cock ta i l  & Chocolate Pai r ing -  Savor 
a thought fu l ly curated pai r ing featur ing Kō Hana 
Ready to Dr ink Cock ta i ls and r ich,  handcraf ted 
chocolate f rom Mānoa Chocolate. 
Both opt ions ce lebrate Hawai ʻ i -made craf t ,  local ly 
grown ingredients,  and intent ional  f lavor pai r ings, 
no advance se lec t ion requi red. 
ht tps: //w w w.kohanarum.com/
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The Sweet
Business
of  Sugar
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Colombia
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Regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

Without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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Offering Bott l ing/Co-Packing Ser vices
Rum Central  is  located wi thin the Texas Tr iangle,  a region 

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

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

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

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

f in ished goods.

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

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

Present

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

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

&
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The H istor y  and Science of  the Barrel
Lesson 3 :  Physical  Proper t ies  of  Oak

Welcome to Lesson 3 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page at www.GotRum.
com.  You can also find additional courses and material at the university’s official 

website, www.RumUniversity.com.

Taking a close look at oak

Regardless of the variety, oak wood is 
formed as cells in a layer called “cambium” 
are regenerated.  The cells produced can 
be:

•	 Vessels designed to conduct sap 
(Xylem)

•	 Fibers to help support the weight of the 
tree or

•	 Storage receptacles (for water, waste, 
etc.)

Each year’s growing season (from Spring 
through Fall) generates a cambium layer 
comprised of an arrangement of all three cell 
types listed above.  Together, these annual 
growth patterns form an annual “growth ring,” 
which is often identifiable by the naked eye.

Grain Coarseness

In the U.S.A., the number of annual growth rings per inch determine the coarseness (and 
quality) of the wood:

•	 Coarse oak wood contains less than 8 rings per linear inch
•	 Medium oak wood contains between 9 and 14 rings per linear inch
•	 Extra-fine oak wood contains more than 14 rings per linear inch

Elect ronic microscope v iew of  Transverse xy lem 
sect ion f rom Amer ican oak showing th ick-wal led 

f ibers.   Photo c redi t :  UNLV.
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American vs. French Oak: A Matter of Tylose

Barrels made from French oak (Quercus pedunculata) have always been more expensive 
than their American oak (Quercus alba) counterparts, leading (or misleading) people into 
thinking that the former are better.  The reason for the price difference is basic economics: 

An average American oak tree will yield twice the number of barrels as a French oak tree of 
identical size.  Why?  

As a tree reaches maturity, it undergoes a process known as duraminisation, when 
heartwood is formed.  During this transformation, “parenchymal cells located near the large 
sap-conductive vessels excrete a membranous protruberance, known as a tylose, which 
partially blocks the vessels1.” It is this obstruction which gives American oak its water-
tight characteristic, regardless of how the wood is milled, whereas the absence of tyloses 
in French oak result in the need to mill the wood in a more restrictive way to preserve its 
impermeability.  

There are other differences between the two oak varieties.  We will explore them in more 
detail in upcoming lessons.
1 Dr. J. A. Hueso, Tonelería Victoria

A cross section of an oak tree

1.	 Bark:  outermost layer of  the t ree, exposed to l ight  and weather
2.	 Cambium Layer:  growth layer where new cel ls are produced
3.	 Sapwood: so cal led because this is l iv ing wood through which sap f lows
4.	 Hear twood: the oldest ,  hardest par t  of  the t ree

1

2

3

4
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CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#GRCigarPair ing

Puer to Rico Sour Twist
Some t ime ago I  was speaking wi th my 
f r iend Rober to Berdec ia,  a renowned 
Puer to Rican bar tender,  about how 
adding a few “ twists”  to some cock tai ls 
can resul t  in new var iat ions that are 
wel l - received by consumers.   With th is 
in mind, I  t r ied making some changes to 
the c lassic Sour ser ved here in Chi le, 
the ubiqui tous Pisco Sour.

This is a c lassic dr ink that  is easi ly 
found in Chi le and in Peru and, for  as 
long as the dr ink has been around, 
so has the f ight  about which countr y 
makes the best one and in which 
countr y was Pisco f i rst  c reated.  
The t ruth is that  both Piscos are 
aromat ical ly dist inc t ,  but  they are also 
manufactured in s imi lar  ways, both 
using grapes.  A c lassic Pisco Sour, 
regardless of  which countr y i t  is  f rom, 
is ver y hard to pair  wi th a c igar.   Much 
depends, of  course, on when we plan to 
smoke and i f  we int roduce any twists to 
the rec ipe.

Here in Chi le,  there is a t rend among 
bar tenders to dec l ine prepar ing Piña 
Coladas, something that I  be l ieve is 
s i l ly,  consider ing that i t  too is a c lassic 
cock tai l .   Perhaps the disdain for  i t 
ar ises f rom the dr ink ’s s impl ic i t y,  but 
i f  I  was a bar tender and a customer 
asked me for a Piña Colada, rather than 
dec l in ing or doing i t  hal f -hear tedly,  I 
would set  out to make the absolute best 
Piña Colada for my customer !

And th is is prec isely what Rober to 
and I  were ta lk ing about .   I  ment ioned 
to him that at  home, as an aper i t i f,  I 
of ten make a Sour that  is s imi lar  to 
a Piña Colada, changing some of the 
ingredients.   S ince the star t ing point  is 
a Sour,  i t  obviously needs Pisco, but I 
reduce the amount and also incorporate 
Coconut Rum.  The same approach 
appl ies to the s imple syrup: I  reduced 
the t ypical  amount so that I  could add 
sweetened condensed mi lk .   The resul t 
is  ver y smooth and reminiscent of  a 
Piña Colada.
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side, so i t  presents i ts chal lenges.  For th is 
reason, I  se lec ted a “Pur i to,”  a c igar format 
that  is  convenient and easy to reach for, 
usual ly f i l led wi th chopped tobacco, wi th a 
medium body and ver y easy to smoke.  Even 
i f  the intensi t y does not come across as 
medium at the star t ,  i t  w i l l  cer ta in ly increase 
as the smoking progresses.

The cock tai l  is  just  as I  expected: a sour wi th 
unmistakable t ropical  notes and cof fee.  I 
say “ t ropical ”  because the mango and sweet 
condensed mi lk immediate ly t ranspor t  your 
mind to the land of  Piña Coladas.

Cock tai l  twists,  such as th is one, are ver y 
easy to make, and the resul ts are great .  
More than aiming for a per fec t  new cock tai l , 
the goal  is  to take us on a magical  journey, 
in th is case to the coast of  Puer to Rico, 
where I  wish I  could be now enjoy ing the 
warm weather and a cool  cock tai l ,  instead of 
being here sur rounded by cold c l imate!

I  hope that you can f ind these or s imi lar 
ingredients and that you are able to recreate 
th is pair ing at  home.  I t ’ l l  be l ike going on 
vacat ion to your favor i te dest inat ion.   Let 
me know i f  you do and i f  you add addi t ional 
twists to your rec ipe.

Phi l ip I l i  Barake
#GRCigarPair ing
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When we spoke, Rober to was post ing onl ine 
about a Piña Colada made wi th cof fee and 
my comments were about the Pisco Sour 
var iant .   Regarding the cof fee, I  remembered 
the book “The Flavor Bib le” f rom Karen Page 
Andrew Dornenburg, in which she wr i tes that 
the f lavor of  mango combines wel l  wi th many 
others,  one of  them being cof fee, and th is 
inspired me to t r y i t  wi th several  rec ipes.

The f inal  rec ipe ended up being as fo l lows:
•	 2 ½ oz. Pisco Malpaso 35 ( i f  you can’ t 

f ind th is one, used one that is un-aged)
•	 ½ oz. Bacardi  Mango
•	 1 oz.  L ime Juice
•	 1 ¾ oz. Simple Syrup
•	 ¼ oz. Sweet Condensed Mi lk
•	 ¼ oz. Cof fee Liquor

I f  you don’ t  have cof fee l iquor,  you can 
subst i tute wi th an espresso, but you’l l  need 
to reduce the amount of  p isco a b i t ,  to 
maintain the aromat ic balance f rom the other 
ingredients.

The cock tai l  is  mixed in a shaker f i l led wi th 
large ice cubes.  I t  is  up to you i f  you want 
to double st ra in i t ,  but  i f  you are using an 
espresso, you’l l  need the foam at the end.
Now that the cock tai l  is  ready, i t  is  t ime 
to dec ide which c igar could accompany i t 
and the opt ions are not as var ied as you’d 
expect :  i t  is  a f resh cock tai l ,  on the c i t r ic 
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