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FROM THE EDITOR

The New Normal

As I  wr i te these l ines,  countr ies around 
the wor ld are contemplat ing when and 
how to “re-open” their  economies.  
These discussions are also echoed 
in count less conference cal ls in the 
pr ivate and publ ic sectors,  as di fferent 
organizat ions def ine their  strategies 
for  the return to normalcy.   “Normal,” 
however,  is  not a guarantee of  a return 
to pre-pandemic rout ines and social /
economic condi t ions:   “normal”  refers to 
the new paradigm under which we’ l l  f ind 
ourselves when quarant ine pol ic ies are 
f inal ly l i f ted.

In the USA and in many other countr ies 
around the wor ld,  d ist i l ler ies have been 
ident i f ied as “essent ia l ”  businesses that 
have been al lowed to operate through 
the quarant ine.   Their  tast ing rooms 
(which represent the major i ty of  the 
income for many of  them),  however, 
have been closed, forc ing dist i l lers to 
look for  a l ternat ive sources of  income.  
The most obvious income has been the 
product ion of  h igh-proof alcohol  for  use 
as hand sani t izer,  but  having access to 
the fermentable mater ia ls (grains,  f ru i ts, 
sugars) has not been easy for them.  
Some dist i l lers have jo ined forces 
with breweries,  s ince they have large 
volumes of  kegged beer that  is  turning 
–or has already turned- stale.   Stale 
or not,  beer makes a great fermented 
stock for  d ist i l lers to extract  the alcohol 
much needed by f i rst  responders and 
the general  publ ic to keep their  hands 
clean.

The above is only a smal l  example of 
the creat iv i ty needed to survive the 
current cr is is.   Wi l l  the new normal be 
inherent ly more col laborat ive,  across 
smal l  businesses?  Wi l l  business 

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.

owners sacr i f ice investment in growth 
in order to have larger cash reserves, 
to help them survive the next outbreak?  
Or wi l l  consumer demand be such that 
companies throw caut ion to the wind 
and grow voraciously,  in order to make 
up the losses suffered through this 
pandemic?

I hope the new normal is def ined by 
a stronger community bond and by 
consumers who appreciate more and 
reward their  local / regional  suppl iers.

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

I  f i rst  heard of  Coruba when my 
f r iends would discuss making 
cocktai ls that  cal l  for  a Jamaican 
Rum.  Distr ibuted by Campar i,  Coruba 
is a blend of  Pot and Column St i l l 
Rums that has been aged a minimum 
of two years in used heavi ly charred 
Amer ican Oak Barrels.   “The Rum 
Company of  K ingston, Jamaica” has 
been blending this Rum since 1889 
and I  was cur ious to explore i t  neat.

Appearance

The Rum in the bot t le and glass holds 
a dark brown color.   Swir l ing the 
Rum produces a razor thin band that 
thickens and drops fast  moving legs 
before leaving behind a r ing of  beads 
and residue on the glass.

Nose

The aroma of  the Rum del ivers a 
spicy astr ingency, molasses, charred 
oak, f resh cut cantaloupe, r ipe green 
apples,  raisins and caramel.

Palate

The Rum leads with a smoky 
caramelized tof fee note,  fo l lowed 
by a funky combinat ion of  f lavors  
compr ised of  baking spices,  nutmeg, 
cardamom, dr ied orange and lemon 
peels,  raisins,  hard pop of  black 
pepper,  orange sl ice candy, tar t 
apple,  sour grapes, that  swir ls and 

Coruba 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?  May 2020 -   6
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terminates in a dry Cream Brule 
f inish.

Review

Okay, this was fun to explore and 
to be honest,  not  at  al l  what I  was 
expect ing.   With the surpr is ingly 
complex prof i le i t  is  no wonder why 
so many people love Coruba Rum 
and what i t  br ings to c lassic Tik i  sty le 
cocktai ls.   I  would not necessar i ly 
recommend this for  sipping, not 
because i t  does not hold up wel l  in 
that  depar tment,  but  instead I  know 
just  how much you can do with i t  in 
cocktai ls since i t  is  mult ipurpose 
versat i le Rum that is not afraid to 
color outside the l ines.   

My only concern with this rum is i ts 
avai labi l i t y  seems to wax and wane.  
Finding i t  in some states on the 
East Coast can be chal lenging, but 
there are hopes that Campar i  wi l l  f ix 
that .   The bot t le for  this review was 
picked up at  a Duty Free in Falmouth, 
Jamaica since i t  was much easier to 
f ind there,  than at  home in Georgia.  
I f  i t  is  di f f icult  to f ind in your area 
see i f  your store wi l l  special  order i t 
for  you, or make sure to pick i t  up on 
your t ravels when you f ind i t . 

Cheers!
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In 1973 the Angostura Holding 
Company acquired the Fernandes 
fami ly dist i l ler y and incorporated i t 
into their  operat ion and this Rum 
was created in honor of  that  histor ic 
dist i l ler y.   For this Rum the Angostura 
dist i l ler y purchased molasses f rom 
Tr inidad fermented and dist i l led i t  using 
two of  i ts  f ive industr ia l  column st i l ls.  
The Rum in this bot t l ing was dist i l led 
on March 1973 and bot t led in October 
of  2017 at  67.3% ABV and is a single 
cask product l imited to 237 bot t les.  No 
color ing agents,  addit ives or water was 
used when making this product . 

Appearance

This shor t  necked 750 mL bot t le 
is sealed with a black secur i ty 
wrap protect ing a wooden capped 
synthet ic cork.   The dark amber l iquid 
l ightens sl ight ly as i t  is  poured in the 
glass.   Agitat ing the l iquid creates 
a thin band that s lowly thickens and 
almost re luctant ly drops a few beads 
before tak ing a great deal  of  t ime to 
evaporate.

Nose

I  spent qui te some t ime just  savor ing 
the aroma of  the Rum.  I  discovered 
notes of  brown sugar,  dr ied orange 
peel,  Madagascar vani l la,  al lspice, 
dr ied f rui ts and an interest ing range of 
smoky oak tannins.

Rhumb Runner Fernandes 
Tr inidad 18 Year Old Rum

Palate

Sipping the rum revealed a surpr is ing 
ar ray of  f lavors.  The f i rst  s ip was a 
rush of  caramelized vani l la and alcohol 
condit ioning the palate for  what came 
nex t .   Addit ional  s ips revealed notes 
of  apr icots,  honeyed dr ied banana 
chips,  cr isp red apple,  b lack and red 
pepper,  anise,  al lspice,  ginger and dark 
tof fee.   As the Rum begins to fade the 
oak tannins,  char and mineral  notes 
provide a long pleasant f in ish to the 
exper ience.

Review

My exper iences with Rums with this 
k ind of  age statement are pret ty l imited 
and I  found a good many of  them to be 
dominated by the f lavors of  the wood 
and l i t t le else.   With that  expectat ion, 
the aroma and f lavor prof i le completely 
surpr ised me. I  found myself  savor ing 
the exper ience of  nosing and sipping 
the rum and adding a t iny amount of 
water just  opened i t  up ampli f y ing the 
f rui t  notes.   The oak f lavors are nicely 
balanced, always present,  but  only 
coming to the forefront dur ing the fade 
of  the f inish.   The company states that 
the Rhumb Runner l ine is a homage 
to the or iginal  sai lors,  p irates,  and 
t raders who t ranspor ted Rum between 
the Car ibbean, Amer ican Colonies 
and Europe and for me personal ly 
this was a great explorat ion and wel l 
wor th t racking down for your personal 
enjoyment.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Butterscotch Pudding with 
Cinnamon-Rum Meringue

Photo c redi t :   w w w.womansday.com

Ingredients for  Pudding
•	 ½ St ick But ter
•	 ¾ c.  L ight Brown Sugar,  packed
•	 3 Tbsp. Molasses
•	 2 ¼ c.  Whole Mi lk ,  d iv ided
•	 1 C. Heavy Cream
•	 ½ Vani l la Bean, sp l i t  lengthwise and 

scrapped
•	 3 Large Egg Yolks
•	 3 Tbsp. Cornstarch
•	 1 tsp.  Pure Vani l la Ex t rac t
•	 ¼ tsp.  Sal t

Ingredients for  Mer ingue
•	 ½ C. L ight Brown Sugar,  packed
•	 2 Tbsp. Aged Rum
•	 1 tsp.  Ground Cinnamon
•	 3 Large Egg Whi tes
•	 ¼ tsp.  Cream of Tar tar

Direc t ions to make the pudding:
In a saucepan over medium heat ,  combine 
but ter,  brown sugar and molasses.  
S immer,  st i r r ing occasional  unt i l  sugar 
d isso lves,  approx imate ly 5 minutes.
In a separate sauce pan combine 1 
¾ cup of  mi lk and cream.  Br ing to a 
s low s immer over low heat .   Add vani l la 
bean. S immer for  about 10 minutes, 
st i r r ing occasional ly.  Do not br ing to a 
boi l .  Remove vani l la bean f rom cream.  
Gradual ly add the mi lk mix ture to the 
sugar mix ture,  whisk ing unt i l  combined.  
Remove f rom heat .

In a smal l  bowl,  whisk egg yo lks.   Add 
remaining mi lk ,  cornstarch, vani l la and 
sal t .   Gradual ly add ½ cup of  warm 
mi lk /sugar mix ture to the yo lk mix ture, 
whisk ing constant ly to temper.   Add yo lk 
mix ture to remaining hot mix ture in sauce 
pan, whisk ing constant ly.   Cook over 
medium heat ,  st i r r ing f requent ly,  unt i l 
mix ture th ickens, about the consistency of 
eggnog.  Remove custard f rom heat and 
pour into a one quar t  g lass bak ing dish.  
Cover pudding wi th p last ic wrap, pressing 
i t  gent ly onto the top of  the pudding.  Chi l l 
for  at  least  4 hours.

Direc t ions to make Mer ingue:

In a medium s ize sauce pan, combine brown 
sugar,  rum and c innamon.  S immer over 
medium- low heat ,  st i r r ing constant ly for  about 
7 minutes unt i l  syrup th ickens to consistency 
of  warm honey.  Using an e lec t r ic mixer set 
on medium-high speed, beat egg whi tes and 
cream of tar tar  unt i l  s t i f f  peaks form, about 3 
minutes.   Gradual ly add warm syrup and beat 
unt i l  mix ture is th ick and has a h igh sheen, 
2-3 minutes.

To Assemble:
Preheat boi ler,  take chi l led pudding and 
spoon mer ingue on top in do l lops,  forming 
peaks wi th back of  spoon. Set pudding under 
hot boi ler  and watch carefu l ly unt i l  mer ingue 
peaks turn s l ight ly brown.  Ser ve immediate ly.
topping is a go lden brown.  Ser ves 6.
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Chicken Breasts with Rum
Ingredients:

•	 6 Chicken Breasts,  boneless
•	 Sal t  & Pepper
•	 ½ C. Aged Rum
•	 ¼ C. But ter
•	 1 C. Heavy Cream
•	 Minced Chives

Direct ions:

Salt  and pepper chicken breasts.   Melt  but ter  in a 
pan and sauté chicken unt i l  l ight ly browned.  Heat 
the rum and pour over chicken and l ight  i t .   When the 
f lame dies,  add cream, cover and s immer for  15 minutes.  
Remove the chicken to a heated ser v ing plat ter  and pour 
remaining l iquid f rom pan over chicken.  Garnish wi th 
minced chives.   Ser ves 6.
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Int roduct ion

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

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

Got Rum? May 2020 -  15
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Ser ies Over view

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

Apri l ’s Weather

The month of  Apr i l  was considerably 
warmer and less humid than that of  March.  
The humidi t y inside the cel lar  h i t  a 
minimum of 30% and a maximum of 93%, 
wi th an average of  63% for the month.

The temperature inside the cel lar  ranged 
f rom 52F to 88F, wi th an average of  73F 
for the month.

The Rum

Af ter 4 months,  the t ransformat ion of  the 
rum in the bar re l  is  star t ing to be more 
impact ful .

Color :  The color is def in i te ly golden and 
shimmer ing.  The spectrophotometer 
indicates i t  is  darker than the sample f rom 
the previous month.
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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Aroma :  The aroma has a bet ter-def ined 
“cask ” personal i t y,  i t  is  easy to see how 
simi lar  i t  is  to some “aged” commerc ial 
rums and i f  we chose to add spir i ts 
caramel we could match the taste and 
prof i le of  many of  them.

Flavor :  For the f i rst  t ime s ince we 
star ted the aging study, the rum is 
showing ear ly s igns of  oak-complexi t y 
and balance.

pH :  The rum that went into the bar re l 
had a pH of  7.04.  This number is now 
5.23.  Please refer to the March issue for 
an explanat ion of  why pH values are not 
l inear.

ABV:  The ABV went down sl ight ly f rom 
63.42% to 63.40%.

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

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

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

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

Got Rum?  May 2020 -   20

El Presidente

The El  Presidente cock tai l  is  so 
capt ivat ing,  not only because of  i ts 
r ich histor y but because i t  is  unl ike 
the customary cock tai ls coming out of 
Cuba in the ear ly 1920’s.   The recur r ing 
theme of those iconic cock tai ls are 
c i t rus,  sugar,  and of  course RUM, and 
are typical ly shaken dr inks.  The El 
Presidente is a spir i t  for ward, st i r red 
cock tai l ,  wi th the nuance of  vermouth 
and curacao which develop much more 
complex f lavors.  I t  is  reminiscent 
of  c lassics l ike the Manhat tan and 
Scof f law, and is per fect  for  the rum 
lover who prefers a bold cock tai l .  

L ike most c lassic cock tai ls,  the  El 
Presidente has di f fer ing opinions as 
to i ts or ig in.   The 1924 Cuban rec ipe 
handbook “Manual Del  Cant inero” 
c la ims that i t  was invented in Cuba 
in 1910 for President Mar io Garc ia 
Menocal,  but  I  have also read that 
some bel ieve i t  was created for a later 
President ,  Gerardo Machado.  There 
are also mult ip le theor ies as to WHO 
f i rst  c reated this c lassic,  the most 
common being Amer ican bar tender 
Eddie Woelke, who worked in Havana at 
the Sevi l la Bi l tmore Hotel.  Keep in mind 
this was al l  happening dur ing Amer ican 
Prohibi t ion,  and this dr ink actual ly 
became qui te popular in the U.S. as 
wel l .  

 I f  you research this rec ipe you wi l l 
f ind dozens of  var iat ions,  not only in 
regards to the propor t ions but a lso 
the spec i f ic  ingredients.   The or ig inal 
rec ipe cal led for  aged rum, b lanc 
vermouth,  curacao, and grenadine. 
Many of  the rec ipes I  found cal l  for  DRY 
vermouth which is qui te di f ferent f rom 
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blanc, and wi l l  complete ly change 
the f inal  product .    Cur rent ly Dol in 
is the most commonly found brand 
of  B lanc vermouth,  and i t  is  l ight ly 
sweet ,  f loral ,  and has a hint  of 
b i t terness. Dry vermouth is just 
that- -  dr y-  and not sweet at  a l l .     I 
would def in i te ly encourage you 
to use a homemade grenadine, 
as opposed to store bought ,  and 
have inc luded my personal  rec ipe 
below.  As for  the curacao, I 
made this wi th both Coint reau and 
Pier re Fer rand Dry Curacao and 
prefer the lat ter.  Your rum choices 
are vast ,  but  I  l ike to keep i t  in 
the Cuban fami ly and therefore 
used Havana Club Añejo.    I  have 
inc luded my own rec ipe as wel l  as 
two others below, you can see how 
contradic tor y they are,  yet  they al l 
work in their  own ways.  

EL PRESIDENTE (My version)

•	 1.5 oz Havana Club Anejo
•	 .5 oz Dol in Blanc
•	 .5 oz Pier re Fer rand Dry 

Curacao
•	 .25 oz Homemade Grenadine

In a mix ing glass add al l 
ingredients and st i r  wel l  wi th ice.   
St rain into a coupe glass and 
garnish wi th the peel  of  an orange, 
zested over the top and dropped 
in. 

EL PRESIDENTE 
(From Smuggler ’s Cove by 

Mar t in Cate)

•	 1.5 oz Aged Rum
•	 .75 oz Dry Vermouth
•	 .5 oz Curacao
•	 ½ teaspoon Grenadine

Add al l  ingredients in a cock tai l 
shaker wi th ice,  and shake wel l .  
St rain into a coupe glass.  
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EL PRESIDENTE 
(David Wondrich)

•	 1.5 oz White Rum
•	 .75 oz Blanc Vermouth
•	 .5 oz Curacao
•	 1 dash Grenadine
•	 1 dash Angostura Bi t ters

In a mix ing glass add al l 
ingredients and st i r  wel l  wi th ice.  
Strain into a coupe glass and 
garnish wi th the peel  of  an orange, 
zested over the top and dropped 
in. 

HOMEMADE GRENADINE

In a sauce pan add 3 cups of 
POM pomegranate ju ice,  2 cups 
of  water,  and 1 cup of  granulated 
sugar.    Heat on medium-high, 
st i r r ing as the sugar dissolves and 
al low to s immer for  10 minutes. 
Remove f rom heat and add the 
peel  of  one orange.   A l low to cool 
fu l ly.  Remove the orange peel  and 
ref r igerate for  up to one week. 

Cr is
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(Publ isher ’s Review) 

•	 Named a Best Sc ience Book of  2014 by 
Amazon, Wired, the Guardian, and NBC

•	 Winner of  the 2014 Gourmand Award for 
Best Spir i ts Book in the Uni ted States

•	 Final ist  for  the 2015 PEN/E. O. Wi lson 
Li terar y Sc ience Wr i t ing Award

 
“Live ly .  .  .  [Rogers’s]  descr ipt ions of  the 
sc ience behind fami l iar  dr inks exer t  a 
seduct ive pul l .”  — New York T imes
 
Humans have been per fec t ing alcohol 
product ion for  ten thousand years,  but 
sc ient ists are just  star t ing to dist i l l  the 
chemical  react ions behind the per fec t 
buzz. In a spir i ted tour across cont inents 
and cul tures,  Adam Rogers takes us f rom 
bourbon countr y to the wor ld ’s top gene -
sequenc ing labs,  int roduc ing us to the bars, 
bar f l ies,  and evolv ing sc ience at  the hear t 
of  boozy technology. He chases the physics, 
b io logy, chemist r y,  and metal lurgy that 
produce alcohol,  and the psychology and 
neurobio logy that make us want i t .  I f  you’ve 
ever wondered how your dr ink ar r ived in your 
g lass,  or  what i t  wi l l  do to you, Proof makes 
an unparal le led dr ink ing companion.
 
“Rogers’s book has much the same ef fec t  as 
a good dr ink.  You get a warm sensat ion,  you 
want to engage wi th the wider wor ld,  and you 
feel  smar ter than you probably are.  Above 
al l ,  i t  makes you understand how deeply 
human i t  is  to take a dr ink.”  — Wal l  St reet 
Journal

About the Author

ADAM ROGERS is the New York T imes 
best-sel l ing author of  Proof :  The Sc ience of 
Booze, which was a f inal ist  for  the PEN/E.O. 
Wi lson Li terar y Sc ience Wr i t ing Award and 
won the IACP Award for Best Wine, Spir i ts , 
and Beer Book and the Gourmand Award 
for Best Spir i ts Book in the Uni ted States. 
He is a Deputy Edi tor  at  Wired, where his 

Proof: The Science of Booze

feature stor y “The Angels’  Share” won the 
2011 A A AS Kavl i  Sc ience Journal ism Award. 
Before coming to Wired, he was a Knight 
Sc ience Journal ism Fel low at  MIT and a 
wr i ter  cover ing sc ience and technology for 
Newsweek. He l ives in Oakland, CA .

Paperback: 288 pages
Publ isher :  Mar iner Books; Repr int  edi t ion 
(May 12, 2015)
Language: Engl ish
ISBN-10: 0544538544
ISBN-13: 978 - 0544538542
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Don’t see your event?

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

Got Rum?  May 2020 -   28

http://www.gotrum.com/events/submit.html
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Are you the organizer of an event that is now postponed?

Make sure to enter your event into our calendar 
as soon as you’ve rescheduled i t .

Rum Fest ivals are el igible to receive a f ree, ful l -page ad 
in “Got Rum?” magazine (subject  to space avai labi l i t y).

Send an email  to news@gotrum.com  for  addit ional  information.
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4 Ways to Pamper Mom
On Her Day

by Margaret  Ayala

Mother ’s Day 
Celebrat ions 

Throughout The World
Countr ies that celebrate 

the second Sunday in May: 
Austral ia,  Belgium, Canada, 

Denmark,  Finland, I taly,  Japan, 
Turkey and The United States.

Countr ies that celebrate on 
May 10th: Bahrain,  Hong Kong, 
India,  Malaysia,  Mexico,  Oman, 
Pakistan, Qatar,  Saudi  Arabia, 

Singapore and United Arab 
Emirates.

Other countr ies that celebrate 
Mother ’s Day in May:  France 

and Sweden- last  Sunday in May, 
South Afr ica- f i rst  Sunday in May.
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ht tps: //w w w.amazon.com/Mal in - Goetz- Rum- Bar-
Soap/dp/B01G9EC8FK /ref=sr_1_ 39?dchi ld=1&key wor
ds=rum+scented+hand+cream&qid=1586817031&sr=8

-39&pldnSi te=1

ht tps: //w w w.amazon.com/ WOODS -VERMONT- Bar re l -
Maple - Syrup/dp/B07F1DS99L /ref=sr_1_ 27?cr id=3IF3
CURW397WL&dchi ld=1&key words=rum+bal ls+wi th+a
lcohol&qid=1586817718&spref ix=rum+b%2Caps%2C1

99&sr=8 -27&pldnSi te=1
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ht tps: //smi le.amazon.com/ This - Probably- Rum- En-
graved- Hi lar ious /dp/B07JKDXSCY/ref=sr_1_ 5?dchi ld
=1&key words=rum+gi f t+ ideas+for+mom&qid=158681

6777&sr=8 - 5

ht tps: //smi le.amazon.com/Ster l ing - Charm- Movable -
Pendant- Brace let /dp/B07Z XMV X99/ref=sr_1_ 25?dc
hi ld=1&key words=rum+ear r ings&qid=1586817109&

sr=8 -25

Ster l ing Silver Pirate Ship in a Rum 
Bot t le Charm Movable Pendant 

Bracelet Jewelr y

This is Probably Rum - Engraved 12 
oz Stemless Wine Tumbler

Malin + Goetz Rum Bar Soap

Woods Vermont ,  Maple Syrup 
Rum Barrel  Aged
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Marco Pier ini  -  Rum Histor ian

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

SPIRITS (1908)
5.  JA M AICA , DEMER  A R A ,  A ND … 

GERM  A N RUM
We have reached the last  ar t ic le of  the 
ser ies dedicated to the works of  the Royal 
Commission. As wel l  as the quest ions of 
the Commissioners and the answers of  the 
wi tnesses, the Minutes of  Evidence contain 
also some interest ing Appendices. One 
of  these is the APPENDIX L.    I .  Extract 
f rom “ West Indian Bul let t in”  Vol  8 ,  No 1, 
1907.  I t  contains a long ar t ic le wr i t ten by 
H.H. Cousins,  the chemist  and exper t  on 
Jamaica Rum we have already met in the 
December issue, regarding the di f ferent 
c lasses of  Jamaica Rum. Here are some 
ex tracts.

CLASSES OF JAMAICA RUM.

To understand the wide di f ferences in 
the qual i t y of  Jamaica rum, we must f i rst 
recognize that there are three dist inc t 
c lasses of  rum produced in the is land, 
each adapted for a par t icular market ,  and 
each judged by a di f ferent standard of 
excel lence.

THE RUM HISTORI  AN
by Marco Pier in i

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

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

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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To answer the quest ion—’ What is a good 
Jamaica rum?’ involves a second inquir y: 
‘To what c lass of  Jamaica rum do you 
refer? ’  The three c lasses are as fo l lows :—

(1) Rums for home consumpt ion, or ‘ local 
t rade qual i t y.’

(2)  Rums for consumpt ion – in the Uni ted 
K ingdom, or ‘home t rade qual i t y.’

(3)  Rums for consumpt ion on the cont inent , 
or  ‘expor t  t rade qual i t y.’

Each of  these grades of  rum meets the 
requirements of  a spec ial  market ,  and is 
judged by a di f ferent standard of  qual i t y. 
I  would par t icular ly urge that these three 
markets,  being sel f - contained, do not 
compete one wi th the other,  and that the 
idea that the producers of  expor t  qual i t y 
are thereby prejudic ing the sales and 
commerc ial  success of  the ‘home t rade’ 
qual i t ies is ent i re ly wi thout foundat ion.

So far as I  have been able to ar r ive at 
the facts,  the commerc ial  spheres of  the 
three c lasses of  rums are ent i re ly dist inc t , 
and there is no reason to bel ieve that 
the product ion of  h igh- f lavoured rums for 
b lending on the cont inent is in any way 
prejudic ia l  to the interests of  the home 
t rade Jamaica rums consumed in the 
Uni ted K ingdom.

CLASS I .  LOCAL TR ADE QUALIT Y.

Whi le rum remains the wine of  the countr y, 
so far  as the lower orders in Jamaica 
are concerned, nothing is so st r ik ing to 
an obser ver of  the habi ts of  the upper 
c lasses, as the ver y large ex tent to which 
impor ted Scotch whisky (some of i t  ver y 
recent ,  ver y f ier y and of  ver y patent-st i l l 
qual i t y)  has displaced rum. The high-c lass 
t rade in o ld rums of  del icate sof tened 
f lavour,  which were former ly so highly 
thought of  by the planters and moneyed 
c lasses, has largely disappeared, and i t 
would probably be most di f f icul t  to obtain 
a choice mark of  an o ld rum, which has not 
been blended, f rom any spir i t  merchant in 
Jamaica today. Blends are the order of  the 
day, and the publ ic house t rade is the chief 
f ie ld in which the local  qual i t y of  rum is 
employed.

For th is purpose a l ight  rum that wi l l  age or 
mature ver y rapidly is a great desideratum. 
These rums are mainly produced in Vere 
and St .  Cather ine,  and are the resul t  of 
l ight  set t ings and a quick fermentat ion. 
The st i l ls  are heated wi th steam coi ls,  and 
double retor ts are used.

The ether content of  these rums var ies 
f rom a minimum of 90 par ts per 100,000 
volumes of  a lcohol  to about 300 par ts.  The 
bulk of  th is spir i t  would average f rom 180 
to 220 par ts of  ethers.  I t  wi l l  be not iced 
f rom the samples submit ted for inspect ion 
that these rums have a del icate p leasant 
aroma, and when broken down with water 
y ie ld a l ight  t ype of  residual  f lavour which 
is markedly infer ior  to that  of  the rums in 
Class II  .

The basis of  f lavour of  these rums is 
pr inc ipal ly due to acet ic ether,  whi le the 
character ist ic f lavour and aroma of  each 
estate’s mark,  appear to be due in ever y 
case to t races of  the ethers of  the higher 
ac ids,  and, in a less degree, to t races of 
capry l ic a lcohol  and other higher alcohols 
of  an aromat ic nature.

CLASS II  .  HOME TR ADE QUALITIES.

These rums are general ly produced by a 
s lower t ype of  fermentat ion than the local 
t rade rums, and some of the best marks 
are produced in ground c isterns,  and are 
s l ight ly f lavoured by the addi t ion of  some 
sour sk immings to the fermented mater ia ls. 
These rums are character ized by a high 
standard of  heavy residual  body. These are 
mainly ethers of  ac ids of  h igh molecular 
weight .  These ac ids are not produc ib le 
f rom sugars,  and are almost absent in 
rums other than Jamaican, which are 
produced f rom di luted molasses wi thout 
dunder or ac id sk immings, and dist i l led in 
patent st i l ls .  Our invest igat ions indicate 
that  these higher ac ids resul t  f rom the 
bacter ia l  decomposi t ion of  the dead yeasts 
found in our dist i l ler y mater ia ls in Jamaica, 
and I  am forced to the conc lusion that the 
adherent yeasts in the o ld ground c isterns 
have a good deal  to do wi th the f ine f lavour 
of  many of  these home t rade rums.

When in London recent ly in the of f ice of 
the leading broker who handles Jamaica 
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rum, I  was shown samples of  the chief 
marks of  home t rade rums which were 
considered to set  the standard of  qual i t y. 
‘We do not want ethers,  but  a round rummy 
spir i t ,’  said th is broker.  I  was pleased to 
f ind,  however,  that  the marks selected as 
standards were al l  of  h igh ether content 
(f rom 300 to 450 par ts of  ethers).  They 
had, however,  a ver y good standard of 
heavy residual  body, and the blend of 
f lavours was both mel low and ful l .

CLASS III   .  EXPORT TR ADE QUALIT Y.

Jamaica has long been famed for i ts 
rum, and a cer tain propor t ion of  the crop 
has for ver y many years found i ts way 
to the markets of  Europe. Thir t y or for ty 
years ago, a t rade in high-c lass dr ink ing 
rums was car r ied on wi th the cont inent ; 
and I  recent ly inter v iewed in Hamburg a 
merchant who had in former days done 
a good t rade in choice marks of  Jamaica 
dr ink ing rums. He bemoaned, however, 
that  th is t rade had pract ical ly ceased s ince 
1889, when the German Government raised 
the duty on Jamaica rums f rom a ver y low 
rate to the re lat ive ly high one that now 
obtains,  which is equivalent to about 8¢. 
per l iquid gal lon.  From that t ime the entr y 
into Germany of  Jamaica rums, sui table for 
di rect  consumpt ion, has been made almost 
impossib le.  The low rates of  exc ise on the 
domest ic potato and grain spir i ts render 
the compet i t ion of  home t rade qual i t ies of 
Jamaica rums with the German spir i ts out 
of  the quest ion under present condi t ions.

To the f i rm of  Finke & Co.,  of  K ingston and 
Bremen, and the enterpr is ing planters of 
the nor th s ide of  the is land, belong the 
credi t  for  having met th is obstruct ive tar i f f 
by the development of  a considerable t rade 
in high- f lavoured rums, of  such remarkable 
b lending power that  they could stand the 
high impor t  duty,  and yet be ut i l ized by the 
German blenders for  produc ing a b lended 
rum capable of  compet ing wi th local 
dist i l led spir i ts subject  to a merely nominal 
exc ise.

I t  is  no exaggerat ion to say that to th is 
enterpr ise alone is due the sur v ival  of 
the smal l  estates on the nor th s ide, 
despi te their  great disadvantages as 
sugar-produc ing estates under the 

st r ingent condi t ions of  the sugar market 
dur ing the past ten years.  There is much 
unreasonable prejudice against  th is 
industr y among planters who are interested 
in home t rade rums; and i t  has of ten been 
suggested that these high- f lavoured rums 
are merely adul terants,  and gain a prof i t  at 
the expense of  the genuine common c lean 
dr ink ing rums.

I f  these rums were used for b lending wi th 
s i lent  spir i t  in the Uni ted K ingdom, to 
produce blends that were sold as Jamaica 
rum, there would be some ground for 
th is v iew; but so far  as evidence can be 
obtained, i t  would appear that  these rums 
are al l  used on the cont inent ,  and are not 
in compet i t ion wi th home t rade rums at  a l l . 
…

These expor t  rums are commonly known 
as German f lavoured rums in Jamaica, 
and are produced by a process that could 
only be adopted on a smal l  estate wi th a 
re lat ive ly enormous dist i l ler y capac i t y. 
Instead of  th i r t y hours’  fermentat ion,  as in 
the case of  a Demerara or Tr in idad rum, 
these German-f lavoured rums demand a 
ferment ing per iod of  f i f teen to twenty-one 
days. …

These f lavoured rums contain,  as might 
be expected, a re lat ive ly high propor t ion 
of  ethers.  Some makes are as low as 600 
or 700 par ts of  ethers,  but  are,  as a rule, 
re lat ive ly r ich in heavy-bodied ethers,  and 
are possessed of  great st retching power.

The f iner qual i t ies contain some 1,000 
to 1,200 par ts of  ethers,  and occasional 
samples may even at ta in a standard of 
1,500 or 1,600 ethers.  We have found 
that about 97 per cent of  these ethers are 
acet ic ether,  about 2 per cent consist  of 
butyr ic ether,  t races of  formic ether may be 
present ,  and f rom ½ to ¾ per cent of  the 
total  consists of  heavy ethers der ived f rom 
ac ids of  h igh molecular weight .

I t  is  upon this smal l  t race of  heavy ethers 
that  the chief  character,  and, indeed, the 
commerc ial  value of  a high- f lavoured rum 
depend.

As a rule the presence of  h igh ethers 
is a lso assoc iated wi th that  of  h igher 
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alcohols of  a pecul iar  spicy and at t ract ive 
f ragrance. …

It  would appear that  the bulk of  the so -
cal led rum consumed on the cont inent 
of  Europe is prepared f rom ar t i f ic ia l 
essences, and that the t rade in ‘Kunot 
rum ‘  has been detr imental  to the 
interest  of  the Jamaica high- f lavoured 
rum. The exper iment stat ion has been 
exper iment ing—with some success —in the 
direct ion of  increasing the blending value 
of  these rums so that they can compete on 
more equal  terms with the sophist icated 
ar t ic le on the cont inent .

An exper iment has been car r ied out at 
Hampden estate in St .  James to test  th is 
mat ter,  and al though the commerc ial 
resul ts are not yet  complete,  we have 
every reason to bel ieve that in the 
direct ion of  increasing the blending power 
of  our f lavoured rums must l ie the future of 
th is industr y.

[One other interest ing Appendix is 
the APPENDIX  M.  The Product ion, 
Dist r ibut ion and consumpt ion of  rum in 
Br i t ish Guyana. Here are some ex tract]

… The advantages c laimed for rum of the 
s low fermentat ion type dist i l led in st i l ls  of 
the k ind commonly used in Jamaica are 
f requent ly stated to be i ts f lavours and i ts 
great restorat ive powers due to i ts high 
content of  esters.  As the esters contained 
in rum of ever y t ype consist  mainly of  ethy l 
acetate i t  is  di f f icul t  to perceive how this 
not ver y p leasant substance can confer on 
rum the character ist ic aroma of  that  spir i t . 
…

The consumers of  rum in the West Indian 
Colonies general ly prefer a c lean l ight 
spir i t  of  medium f rui t y f lavor,  usual ly of 
low esters content ,  to a r icher,  heavier, 
and probably a somewhat o i ly spir i t  of  h igh 
contents of  esters and r ich in f lavour ing 
mat ters.  … 

I t  is  only of  comparat ively late years that 
the product ion of  so -cal led “German rum” 
has been developed in Jamaica. This is a 
spir i t  containing an abnormal amount of 
esters – as much in some cases as 2,000 
to 2,800 par ts for  100,000 of  absolute 

alcohol  by volume – and the object  of  i ts 
product ion was to enable German si lent 
spir i ts to be f lavoured wi th i t  so as to pass 
as “Jamaica rum”.  Doubt less th is pol icy 
on the par t  of  cer tain Jamaican dist i l lers 
of  assist ing their  compet i tors to produce 
f ic t i t ious rum is what has given r ise to 
their  recent campaign against  a l l  genuine 
rums which do not happen to have been 
produced in Jamaica. ...

[Final ly,  here is an ex tract  of  the Final 
Repor t ,  wr i t ten by the Commissioners at 
the end of  the works,  in 1909.]

CONCLUSIONS

It  has been suggested that the pr inc ipal 
cause for the di f ference in f lavor between 
rums produced in var ious places l ies 
in the methods of  fermentat ion used, 
rather than the process of  dist i l lat ion. 
According to the evidence there are two 
dist inc t  t ypes of  rum, Jamaica rum being 
representat ive of  the f i rst  and Demerara 
rum of the second. The f i rst  t ype is the 
resul t  of  s low fermentat ion,  last ing f rom 10 
to 12 days, of  wash set at  a re lat ive ly high 
densi t y;  the second is the resul t  of  a rapid 
fermentat ion,  last ing f rom 36 to 48 hours, 
of  wash set a low densi t y.

We see no reason, however,  to deny the 
name of rum to e i ther of  these types. 
We consider that  the def in i t ion of  rum 
as “a spir i t  d ist i l led direct  f rom sugar-
cane products in sugar- cane growing 
countr ies,”  which was submit ted to us by 
Mr.  Aspinal l  on behal f  of  the West India 
Commit tee, fa i r ly  represents the nature of 
the spir i t  which a purchaser would expect 
to obtain when he asks for “ rum”.  The 
Customs already recognize the dist inc t ion 
between “rum,”  “ rum f rom Jamaica,”  and 
“ imi tat ion rum,” and we consider that  th is 
di f ferent iat ion should be cont inued.

Wel l ,  i t ’s  done. I  have publ ished only a 
ver y l i t t le par t  of  the works of  the Royal 
Commission, and I  am convinced that i t 
would be interest ing to dig deeper.  But for 
me i t  is  enough, see you nex t month wi th a 
new st rand of  the histor y of  rum.

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

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

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TA IL SCIENTIST 
By Joel  Lackovich

Got Rum?  March 2020 -   36
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BAHA M A M A M A
INTRO  DUCTION  

The Bahama Mama is a del ic ious t ropical 
cock tai l  wi th f resh f rui t  f lavor which 
masks a ver y high A lcohol  By Volume 
content (ABV).  Shrouded in myster y l ike 
many iconic rum cock tai ls,  the dr ink 
f i rst  conjures up v is ions of  beaches and 
summer vacat ion when i t  comes to mind, 
but i ts t rue or ig in is inter woven wi th r ich 
Calypso cul ture.  I t ’s  th is cul ture that  not 
only provides deep histor ical  roots to the 
Bahamas for th is cock tai l ,  but  a lso i ts 
emblemat ic r ise as a popular symbol of  a 
proud countr y.
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MATERIALS & METHODS

Class ic Oswald Greens lade Rec ipe (1)

•	 Coconut Rum – 1.0 oz (30 mL)
•	 151 Rum – 1.25 oz (37.5 mL)
•	 Orange Juice – 1.0 oz (30 mL)
•	 Pineapple Juice – 2.0 oz (60 mL)
•	 Grenadine – 1.0 oz (30 mL)
•	 Garnish – Orange Sl ice or Pineapple 

Sl ice
•	 Garnish – 2 Maraschino Cher r ies
•	 Garnish – Umbrel la (opt ional)

Direct ions:

1.	 Add al l  ingredients into a cock tai l 
shaker f i l led wi th ice.

2.	 Shake al l  ingredients v igorously in the 
cock tai l  shaker.

3.	 Strain into a chi l led high bal l  or 
hur r icane cock tai l  g lass f i l led wi th ice.

4.	 Garnish wi th orange s l ice or p ineapple 
s l ice,  2 maraschino cher r ies,  and 
umbrel la.

DISCUSSION

Origin

The Bahama Mama is a c lassic t ropical 
l ibat ion that is a staple in many bars 
around the wor ld.  However,  as popular 
as i t  has become, l i t t le is known of  the 
cock tai l ’s  or ig in.  Whi le i t  is  thought by 
some that the cock tai l  may have been 
created in the 1950’s in the Bahamas, most 
of  the evidence today points to Oswald 
Greenslade, a lso known as “Slade” as 
the chief  archi tect  of  the cock tai l .  Born 
in the Commonwealth of  the Bahamas in 
1943, Slade has had a long and i l lust r ious 
bar tending career having star ted in 1961 
at  the Nassau Beach Hotel  and the Pink 
Elephant Night Club, and eventual ly 
becoming the owner and operator of  the 
famous Banana Boat Club in the Nassau 
Beach Hotel  f rom 1993 – 1999. In his 
career,  S lade has created over 1000 
cock tai l  rec ipes and has over 40 years of 
bar tending exper ience (2).

However,  whi le there is an ar row point ing 
to the cock tai l ’s  or ig in,  the dr ink ’s 
unforget table name is a bi t  of  an enigma. 

The f i rst  reference to “Bahama Mama” in 
mainstream media was when the song, 
“Bahama Mama (That Tropical  Charmer),” 
was re leased in 1932 (3).   Whi le the song 
is Fox Trot  in nature f rom the Big Band 
era,  the lyr ics,  which descr ibe a Calypso 
love interest ,  and may have inspired the 
cock tai l ’s  name are as fo l lows:

Mama, 
Bahama Mama, 

You tropical  charmer,
On the is land of  tune.

Swaying,
The palm trees are swaying,

Along wi thout saying,
I ’ l l  be seeing you soon.

The t ime for leaving
Is f inding me gr ieving

Forever dreaming
Of someone in Nassau

Oh Mama
Bahama Mama

You tropical  charmer
You’ve s to len my hear t

The name “Bahama Mama” became 
fur ther commerc ial ized later in the 1950’s 
when a Calypso dancer,  Ms. Dot t ie Lee 
Anderson, began using the t i t le.  Her 
per formances and s inging were renown 
at  the Calypso Lounge on Miami Beach’s 
enter tainment st r ip.  Frequent ly ment ioned 
in Jet  Magazine and on the bi l lboard char ts 
f rom 1951 – 1957, she was ver y popular in 
South Flor ida at  the t ime.

However,  according to Oswald Greenslade, 
i t  was nei ther a song nor a Calypso dancer 
that  inspired him to name the cock tai l , 
The Bahama Mama. He created the dr ink 
in 1963 at  the Pink Elephant Night Club 
and named i t  af ter  Maureen Duval ier. 
Maureen Duval ier,  who was also known 
as Calypso Mama, became a global 
ambassador for  The Bahamas and a wor ld 
c lass enter tainer.  A cul tural  icon in the 
Bahamas, her impact began in 1958, when 
for the f i rst  t ime ever,  she led a group of 
women and par t ic ipated in the Chr istmas-
hol iday Junkanoo parades, which were 
reser ved for men at  the t ime. Her group 
won f i rst  p lace that year and she cemented 
her name in Bahamian histor y (4).
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Flavor Prof i le

While Tik i  pur ists wi l l  argue that that  a l l 
t ropical  dr inks are not T ik i  Dr inks,  but a l l  T ik i 
dr inks are t ropical,  one cannot dispute that 
the Bahama Mama cock tai l  is  surpr is ingly 
complex for  a t ropical  dr ink,  espec ial ly in i ts 
or ig inal  form. When Oswald Greenslade f i rst 
c raf ted the Bahama Mama he also f loated 
Dubonnet in the cock tai l .  Dubonnet is a 
b lend of  for t i f ied wine, herbs,  and spices, 
( inc luding quinine),  wi th the fermentat ion 
process being stopped by the addi t ion of 
a lcohol  (5).  Dubonnet eventual ly became 
di f f icul t  to source in the Bahamas so i t  was 
removed f rom the cock tai l  preparat ion and 
replaced wi th coconut rum.

Rum

The Bahama Mama’s use of  mult ip le rums 
is fasc inat ing because i t  combines an over 
proof rum which is normal ly a low congener 
rum ( l ight  rum),  wi th a Coconut Rum which 
is a high congener rum (made f rom ei ther 
a l ight  rum or heavy rum).  Dist i l led rum 
or ig inates f rom the dist i l lat ion of  sugarcane 
molasses af ter  fermentat ion wi th yeast .  The 
l ight  over proof rum used in the archi tecture 
of  the dr ink is general ly f i l tered through 
charcoal  which not only removes color,  but 
a lso removes the aromat ic proper t ies of  the 
rum, thus lack ing a fa i r  number of  esters. 
This cannot be said for  Coconut Rum which 
has a s igni f icant number of  ester compounds 
making the rum ex tremely f lavor ful .  Coconut 
Rum is a f lavored rum and can or ig inate 
f rom ei ther a l ight  rum or a heavy rum 
being infused wi th coconut .  The infusion 
wi th coconut ,  or  var ious chemicals that  are 
added to the alcohol  to s imulate the taste 
of  coconut ,  occurs af ter  fermentat ion and 
dist i l lat ion. 

Addit ional Ingredients

Juices

The use of  p ineapple and orange juices, 
a lbei t  moderate ly sweet wi th natural  sugars, 
real ly enhance the sharpness of  the cock tai l , 
as both have ac idi t y levels ranging between 
pH 3 - 4.  The use of  these two f rui t  ju ices in 
the archi tecture of  the Bahama Mama cock tai l 
is  a lso intent ional,  as the they are used to 
disguise the high ABV content of  the cock tai l .  

NUTRITION

Very s imi lar  to other sweet t ropical 
cock tai ls,  the Bahama Mama’s essent ia l 
ingredients add to i ts high calor ie and sugar 
count .  The cock tai l ’s  use of  p ineapple and 
orange juice does inject  a smal l  dose of 
v i tamins into the dr ink;  however,  their  use 
is intended to br ing balance using their 
character ist ic sweetness and ac idi t y.

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 6 .25 Fl  oz Cock ta i l )

Calor ies:  			   57.27	
Total  Fat : 			   0.03 g	
Cholestero l: 			   0 mg	
Sodium: 			   1.8 mg	
Total  Carbohydrates:  	 6.8 g
Dietar y Fiber : 		  0.04 g
Sugar :  			   5 g

CONCLUSION

Much l ike the Pina Colada is considered 
the nat ional  dr ink of  Puer to Rico,  the 
Bahama Mama could be considered the 
nat ional  dr ink of  the Bahamas with i ts nod 
toward the late Maureen Duval ier,  who was 
unanimously considered the greatest  g lobal 
ambassador ever for  the is land nat ion.  The 
cock tai l  needs no int roduct ion to those that 
f requent ly dr ink i t ,  and i t  wi l l  forever l ive on 
as an icon both in cock tai l  bars and in the 
Bahamas for decades to come.  
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CAPTAIN MORGAN

This summer ’s l imi ted re lease f rom Capta in Morgan 
is Orange Vani l la Twist .  The summer y dr ink can of 
course be enjoyed on the rocks to s ip and savor,  or 
i t  can be ser ved wi th a common mixer l ike c lub soda. 
The Orange Vani l la Twist  has a 30 percent ABV 
which would make for a ver y session -able pools ide 
dr ink.  Adul t  c reamsic les anyone?  Spi r i t  News 
repor ted that in Europe and the UK, Capta in Morgan 
int roduced a t ik i - inspi red sp i r i t  dr ink,  bot t led at  25% 
ABV. The new Captain Morgan T ik i  is  a t rop ica l  rum-
based spi r i t  dr ink,  sa id to be “packed wi th p ineapple 
and mango f lavors”.  N ick Payman, head of  Capta in 
Morgan Europe, sa id “ We know our customers are 
look ing to exper iment and t r y d i f ferent sp i r i t  taste 
combinat ions.  Captain Morgan T ik i  of fers something 
complete ly new to consumers.”  The rum is inspi red 
by the “adventures of  the capta in through the South 
Pac i f ic  is lands”.  The bot t le has been designed 
to “br ing the t ik i  concept to l i fe”  w i th embossed 
deta i l ing to stand out on shelves and behind the bar. 
ht tps: //w w w.capta inmorgan.com/

FLOR de CAÑA

Flor de Caña Rum has postponed the Global  Finale 
of  i ts  Susta inable Cock ta i l  Chal lenge.  Bar tenders 

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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f rom over 40 count r ies would have t rave l led to 
Nicaragua to compete in Flor de Caña’s Susta inable 
Cock ta i l  Chal lenge f ina l  round. The compet i t ion 
centers around susta inable cock ta i l  ingredients, 
chal lenging bar tenders to get c reat ive whi le be ing 
eco -consc ious. Due to the outbreak of  the COVID -19 
coronavi rus,  Flor de Caña made the responsib le 
dec is ion to postpone the compet i t ion,  p lanning to 
reschedule when i t ’s  safe to do so. Want ing to g ive 
compet i tors something to look for ward to,  the brand 
announced the judging l ine up, which features the 
maest ro Salvatore Calabrese, legendar y bar tender 
c redi ted wi th invent ing the modern Break fast  Mar t in i 
and pres ident of  the UK Bar tenders’  Gui ld;  Ju l io 
Cabrera,  co - owner of  Miami ’s Cafe La Trova and 
Bar tender of  the Year at  last  year ’s Spi r i ted Awards; 
and Hannah Sharman- Cox, managing d i rec tor of 
London Cock ta i l  Week. This star-studded l ine up of 
judges wi l l  be evaluat ing bar tenders on the i r  ab i l i t y 
to combine c reat iv i t y and susta inable ingredients. 
Flor de Caña pr ides i tse l f  on i ts commitment to 
susta inabi l i t y,  and the Susta inable Cock ta i l  Chal lenge 
is i ts way of  ce lebrat ing and shar ing these values 
wi th bar tenders f rom around the wor ld.  The rum is 
susta inably produced, f rom f ie ld to bot t le,  and Fai r 
Trade cer t i f ied,  which guarantees compl iance wi th 
over 300 st r ingent labor,  soc ia l  and env i ronmenta l 
s tandards.  Some of Flor de Caña’s env i ronmenta l 
ac t ions inc lude p lant ing 50,000 t rees each year 
(which i t ’s  been doing s ince 2005);  d is t i l l ing i ts rum 
wi th 100 per cent renewable energy (something the 
d ist i l le r y has implemented for over 10 years);  and 
captur ing and recyc l ing a l l  CO2 emiss ions generated 
by fermentat ion.  ht tps: // f lo rdecanachal lenge.com/

MATUSALEM RUM

Matusalem bel ieves that s t r iv ing for  excel lence is 
not an easy task and they love to suppor t  the ones 
that have the same miss ion, spec i f ica l ly when th is 
task is re lated to he lp ing others.  When they dec ided 
th is year to par tner wi th Jose Andres and the Wor ld 
Cent ra l  K i tchen NGO for 2020, they had no idea 
where th is year would take them, let  a lone could 
they have foreseen the drast ic impact that  th is most 
recent pandemic is hav ing on l i fe as we know i t .  As 
proud corporate par tners,  they wanted to use the i r 
p lat forms to h ighl ight  and he lp as much as they can 
the incredib le work WCK is do ing in the face of  the 
ongoing g lobal  pandemic.  From the Bronx, to the 
bay area to the shores of  Japan and inc luding i ts 
recent cont r ibut ion in Spain too;  WCK have become 
the f i rs t  responders to prov ide edib le,  economical 
& emot ional  suppor t  for  those suf fer ing f rom the 
devastat ing impacts of  COVID19 on our wor ld ’s 
communi t ies.  They could not be more honored to be 
a sponsored par tner.  I f ,  a f ter  f in ish ing your grat i tude 
check l is t  and check ing in on your be loved ones, you 
f ind yourse l f  needing a cock ta i l  or  a dr ink,  be aware 
that ever y bot t le of  Matusalem Gran Reser va has 
prov ided funds to suppor t  WCK ef for ts .  As wel l ,  you 
are more than welcome to donate d i rec t ly thru your 
personal  invo lvement in th is s i te:  ht tps: //donate.
wck.org /g ive/236738/# ! /donat ion /checkout   A f ter 
ar r iv ing in Cuba f rom the i r  nat ive Spain,  Benjamin and 
Eduardo Camp, a long wi th par tner,  Evar is to A lvarez, 
founded Matusalem Rum in 1872 in Sant iago de Cuba. 

Matusalem’s reputat ion spread the wor ld over when 
Cuba became the dest inat ion of  choice for  ce lebr i t ies 
and t rendset ters f rom the 1930 ’s through the 1950 ’s. 
Wi th the r ise of  the Fide l  Cast ro Revolut ion,  Ron 
Matusalem manufac tur ing was eventual ly moved to 
the Dominican Republ ic ,  where the c l imate and so i l 
condi t ions are ver y s imi lar  to that  of  Cuba. Known as 
the cognac of  rums, Ron Matusalem is produced us ing 
the or ig inal  rec ipe. D ist i l la t ion and b lending pr inc ip les 
come f rom the Solera Aging System, or ig inal ly 
developed for the product ion of  sher r y and brandy. Ron 
Matusalem remains unchanged as i t  is  s t i l l  p roduced 
in the same Cuban t radi t ion,  us ing the or ig inal  fami ly 
secret  formula.   w w w.matusalem.com

HAVANA CLUB

Havana Club has unvei led i ts much ant ic ipated l imi ted -
edi t ion,  u l t ra -prest ige rum Havana Club Tr ibuto 
2020. This wi l l  be the f i f th anniversar y of  the Tr ibuto 
Col lec t ion.  The latest  insta lment in the range was 
re leased last  month at  the Habanos Fest iva l  (Havana, 
Cuba) wi th a l imi ted re lease of  2,500 bot t les g lobal ly.  
The Tr ibuto Col lec t ion is a ser ies of  annual  l imi ted 
edi t ions c reated wi th the f inest  aged rum reser ves 
to pay t r ibute to the unr iva l led excel lence in Cuban 
Rum product ion whi ls t  a lso showcasing the var iet y 
and r ichness in f lavor,  co lors and aromas wi th in 
authent ic Cuban rum. Unvei led for  the f i rs t  t ime in 
2016, each edi t ion h ighl ights a spec i f ic  e lement of 
t radi t ional  Cuban rum making process, ref lec t ing the 
knowledge and passion of  the Masters of  Cuban rum. 
This year,  the Havana Club Tr ibuto 2020 edi t ion pays 
homage to the unique successive ageing and b lending 
process used in Cuban rum, carefu l ly car r ied out 
according to the Cuban t radi t ions handed down by the 
Masters of  Cuban Rum Af ter each batch of  Havana 
Club is b lended, par t  of  the b lend is reser ved as ide 
and returned to casks for future rum product ion.  To 
c reate Tr ibuto 2020, Asbel  Morales,  Master of  Cuban 
rum, hand-se lec ted a smal l  quant i t y of  exquis i te rum 
reser ves f rom prev ious Tr ibuto re leases which had 
been kept and re -aged, and then b lended them wi th a 
unique rum drawn f rom an ex t raordinar y batch of  100 
exc lus ive casks that have not been so ld commerc ia l ly. 
The resul t  is  a f ine,  luxur ious sp i r i t  of  astounding 
depth and complex i t y wi th an intense and r ich h int  of 
smoke der ived f rom the Tr ibuto 2018 re lease bases 
as wel l  as notes of  dark chocolate,  cof fee and spice. 
The bot t le is presented in a luxur y box wi th ar t - deco 
st y le references, which wi l l  ent ice rum connoisseurs, 
sp i r i ts dr inkers and c igar lovers a l ike.  Both the outer 
packaging and the label  evoke the sp lendorous 
years of  the 1920 ’s,  a centur y before the b i r th of  a 
grand rum – Havana Club Tr ibuto 2020. Each bot t le 
is numbered, and each box is personal ized wi th the 
s ignature of  the Havana Club Master of  Cuban rum as 
a guarantee of  qual i t y and excel lence. Asbel  Morales, 
Havana Club’s Maest ro de l  Ron Cubano, commented: 
“This year we ce lebrate an impor tant mi lestone in the 
Tr ibuto Col lec t ion,  w i th the f i f th edi t ion in the range. I t 
has been a great honor to be invo lved in the c reat ion 
of  a l l  the spectacular Tr ibuto edi t ions,  w i th each one 
pay ing t r ibute to d i f ferent e lements of  Cuban rum 
product ion process. Today, I  am thr i l led to present 
Tr ibuto 2020, a rum created wi th rum reser ves kept 
f rom the prev ious Tr ibuto c reat ions which have been 
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re -aged and b lended wi th other rum bases that have 
never been used before.  This year ’s edi t ion is a t r ibute 
to the Cuban rum process of  cont inuous ageing and 
b lending, which I  am conf ident that  c igar af ic ionados, 
rum co l lec tors and discerning dr inkers wi l l  enjoy! ”  N ick 
B lacknel l ,  G lobal  Market ing Direc tor at  Havana Club 
Internat ional ,  added: “ We are proud to present the f i f th 
edi t ion of  the Tr ibuto Col lec t ion,  c reated wi th some of 
the most prec ious, rare and unique rum reser ves f rom 
Havana Club. Wi th only 2,500 bot t les be ing re leased, 
we expect the Havana Club Tr ibuto 2020 to e l ic i t 
exc i tement amongst whisky and rum connoisseurs,  top 
h igh -end bars and spec ia l is t  dr inks suppl iers around 
the wor ld and to se l l  out  ver y soon, as many more 
co l lec tors are adding prest ige,  u l t ra -premium rum to 
the i r  dr ink co l lec t ions.”  ht tps: //havana-c lub.com/

NEW HOLL AND RUM PUNCH

In ear ly 2002, New Hol land Brewing Co -Founder & 
Pres ident Bret t  VanderKamp v is i ted the Car ibbean wi th 
the intent ion of  enjoy ing sun, sand and waves. Instead, 
he found wor ld - c lass rum, and a l i fe long obsession 
wi th f ine c raf t  sp i r i ts was born.  He returned to Hol land, 
MI wi th a miss ion: to c reate sp i r i ts that  l ive up to h is 
ar t fu l  way of  l i fe and to share them wi th the wor ld. 
In 2019, New Hol land Spi r i ts made home bar tending 
a c inch when they re leased the i r  ready- to - dr ink 
Rum Punch. Fans immediate ly took to the de l ic ious 
b lend of  Freshwater Rum mixed wi th passionf ru i t , 
orange, p ineapple and coconut f lavors,  and now, af ter 
tak ing home Best in Class at  th is year ’s Amer ican 
Dist i l le rs Inst i tu te (ADI) awards, Rum Punch has the 
acco lades to back the hype. Founder and Pres ident , 
Bret t  Vanderkamp, expressed pr ide in receiv ing th is 
prest ig ious award. “ Winning Best- In - Class at  ADI is an 
incredib le honor and is a testament to the hard work 
and ta lent of  our d is t i l l ing team,” Vanderkamp said.  For 
brand manager Adam Dickerson, the secrets to the i r 
success are qual i t y and inc lus iv i t y.  “At  New Hol land, 
we do our best to make something for ever y person and 
ever y palate,  any way we can,”  D ickerson said.  “The 
rum punch has enough complex rum f lavor for  a rum 
cr i t ic  to enjoy but is balanced wi th the f ru i t ,  mak ing 
i t  ver y ref reshing and approachable.”  ht tps: //w w w.
newhol landbrew.com/spi r i ts /

AUSTR ALIA LIFTS ALCOHOL PURCHASE LIMITS

In March, Reta i l  Dr inks Aust ra l ia ,  a t rade body 
represent ing a lcohol  reta i lers in the count r y, 
announced a vo luntar y nat ional  in i t iat ive to p lace 
temporar y l imi ts on the number of  l iquor products 
shoppers could purchase in one t ransact ion.  The 
in i t iat ive rest r ic ted shoppers to buy ing two bot t les 
of  sp i r i ts (not exceeding two l i ters in tota l) ,  twelve 
bot t les of  w ine, and two cases each of  beer,  c ider or 
pre -mixed sp i r i ts /ready- to - dr ink products.  Consumers 
could purchase up to the tota l  l imi t  in any two product 
categor ies at  one t ime. Reta i l  Dr inks CEO Jul ie Ryan 
said the guide l ine was developed fo l lowing concerns 
being ra ised by government that  customers could 
change the i r  purchasing behaviors and cause supply 
inter rupt ions as seen wi th in the grocer y market .  On 
Apr i l  28th,  these temporar y measures were l i f ted.  Ju l ie 
Ryan stated “Af ter moni tor ing data c lose ly over the 

last  month,  we can repor t  that  despi te ear ly e levated 
purchasing fo l lowing in i t ia l  announcements of  Covid -
19 - re lated rest r ic t ions,  we have seen purchasing 
t rends f lat ten and return to near-normal.  Reta i l  l iquor 
t rading has returned to 2019 leve ls,  and in many cases 
is ac tual ly s igni f icant ly lower.”  ht tps: //w w w.reta i ldr inks.
org.au /

KOLOA RUM

Koloa Rum Company announced that the d ist i l le r y 
has expanded product ion capabi l i t ies to produce hand 
sani t izer in response to the needs of  f i rs t  responders 
and heal thcare organizat ions in the County of  Kaua`i . 
Ko loa Rum Company has been moving quick ly to 
develop and produce hand sani t izers in accordance 
wi th FDA guide l ines.  In mid - March, the company 
produced and donated an in i t ia l  15 - gal lon batch 
of  sani t izer to Kaua`i  County f i rs t  responders and 
essent ia l  workers at  Kaua`i  Cof fee Company. Soon 
af ter  the in i t ia l  batch was produced, new guide l ines for 
hand sani t izer product ion were re leased by the FDA 
and TTB (A lcohol  and Tobacco Tax and Trade Bureau), 
which requi red the company to suspend product ion 
unt i l  necessar y ingredients were received and 
protoco ls were put in p lace. Koloa Rum Company has 
s ince obta ined a l l  necessar y informat ion and requi red 
ingredients,  has registered wi th the FDA as a producer, 
and has received ass igned NDCs (Nat ional  Drug 
Codes) for  each bot t le s ize in product ion.  The company 
is a lso work ing c lose ly wi th Br ian Car ter,  compounding 
pharmac ist  and pr inc ipal  of  Wests ide Pharmacy on 
Kaua`i  to ensure that product ion processes, ingredients 
and protoco ls are in accordance wi th FDA guide l ines 
and standards.  Koloa Rum has resumed hand sani t izer 
product ion late last  month,  produc ing 500 gal lons of 
hand sani t izer that  w i l l  be bot t led in 1.75 l i ter  and 
200ml p last ic bot t les wi th tamper ev ident screwcaps. 
Koloa Kaua`i  Sani t izer w i l l  be donated to local  heal th 
care prov iders,  care homes, f i rs t  responders,  and 
county workers,  and Koloa Rum Company wi l l  cont inue 
to produce and dist r ibute product as long as there 
is a c r i t ica l  need. Depending on the need f rom the 
communi t y of  Kaua`i  and sur rounding Hawai ian Is lands, 
the company is a lso consider ing increasing product ion 
and broadening d ist r ibut ion to meet those needs. Koloa 
Rum Company Pres ident and CEO Bob Gunter asks 
that Kaua`i  County organizat ions in need of  donat ions 
connect w i th h im di rec t ly by emai l ing Bob@KoloaRum.
com. “ We are honored and gratefu l  to be in a posi t ion 
where we can suppor t  our communi t y by produc ing a 
product c r i t ica l  to prevent ing the spread of  COVID -19,” 
sa id Gunter.  “Our focus is on meet ing the needs of 
Kaua`i ’s  f i rs t  responders and f ront- l ine workers that 
are so se l f less ly ser v ing our communi t y dur ing th is 
t ime.”   w w w.ko loarum.com.

WICKED DOLPHIN

Wicked Dolphin D ist i l le r y is answer ing the cal l  for 
emergency suppl ies to combat COVID -19 and is 
now jo ined by Flor ida Cr ysta ls Corporat ion and For t 
Myers Brewer y in i ts ef for ts to produce and donate 
f ree hand and sur face sani t izer to f i rs t  responders, 
hospi ta ls ,  nurs ing homes, food banks, animal shel ters 
and members of  the communi t y.  Because suppl ies of 
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hand sani t izer are ex t remely d i f f icu l t  to f ind,  Wicked 
Dolphin has swi tched gears to he lp meet the demand 
for personal  safety and protec t ion.  The dist i l le r y 
is fo l lowing the inst ruc t ions of  the Wor ld Heal th 
Organizat ion and is us ing h igh -proof a lcohol  (144 -
180 proof )  as wel l  as the addi t ional  recommended 
ac t ive ingredients in i ts so lut ion.   Wicked Dolphin 
Pres ident JoAnn Elardo said,  “ We wanted to do 
something b ig for  our communi t y,  so we reached 
out to Flor ida Cr ysta ls,  whose sugar we use in our 
award-winning rum, to see i f  they would be interested 
in donat ing sugar for  an ent i re ly d i f ferent rec ipe. 
They agreed wi thout hesi tat ion.  Mak ing the vo lumes 
of  sani t izer we are c reat ing is a lot  of  work and 
t ime, and our d is t i l le r y is not a huge manufac tur ing 
p lant ,  so we a lso reached out to a great source: 
the beer communi t y.  For t  Myers Brewer y jumped 
in and is he lp ing us by mak ing the wash at  the i r 
brewer y.  We then t ranspor t  i t  back to the d ist i l le r y 
for  d is t i l la t ion,  mix ing and bot t l ing into the sani t izer. 
This is t ru ly a huge ef for t ,  and i t  makes our whole 
team so proud to be a par t  of  i t .”   A f ter  jo in ing the 
ef for t ,  F lor ida Cr ysta ls car r ied out a product ion 
run at  i ts  ref iner y in Palm Beach County to meet 
the vo lume and spec i f icat ion of  dark brown sugar 
requi red by the d ist i l le r y.  The nex t day, the sugar 
company t ranspor ted 42,500 pounds of  donated 
sugar to Wicked Dolphin for  the impor tant COVID -19 
emergency re l ief  ef for ts .   Pepe Fanju l ,  J r.,  Execut ive 
V ice Pres ident of  fami ly- owned Flor ida Cr ysta ls, 
sa id,  “This pandemic has af fec ted us a l l ,  and we 
want to do our par t  to he lp protec t  members of  our 
communi t y,  espec ia l ly the brave men and women of 
our f i rs t  responders and the medical  profess ionals 
whose ef for ts we count on each day to pul l  us 
through th is c r is is .  We are proud to par tner wi th 
Wicked Dolphin in th is c r i t ica l  re l ief  ef for t ,  and we 
thank them for the i r  leadership ro le in suppor t ing the 
communi t y.”   Wicked Dolphin D ist i l le r y wi l l  be opening 
i ts doors on Saturday, May 2 at  10 am to the publ ic 
and donat ing the FREE Hand & Sur face Sani t izer to 
fami l ies in the communi t y.  They wi l l  have vo lunteers 
handing out four f ree bot t les to each car that  pul ls 
up. Larger gal lons wi l l  cont inue to be donated to f i rs t 
responders and heal thcare profess ionals throughout 
Southwest and Southeast Flor ida.   State Rep. Dane 
Eagle said,  “JoAnn Elardo and her team at Wicked 
Dolphin represent the Amer ican sp i r i t .  She recognized 
the need in our communi t y for  hand sani t izer and 
immediate ly t ransformed her business to produce th is 
product and donate i t  to those who need i t  most .  I 
am gratefu l  to Flor ida Cr ysta ls and the i r  farmers for 
the i r  w i l l ingness to step up and prov ide the product 
she needs. I t  is  t ru ly remarkable how our communi t y 
is coming together for  the greater good dur ing these 
di f f icu l t  t imes.”  ht tps: //w ickeddolphinrum.com/ 

HAPPY R APTOR DISTILLING

Happy Raptor has jo ined the ranks of  local  d is t i l le r ies 
to produce hand sani t izer and prov ide essent ia l 
ser v ices to our communi t y in the f ight  against  the 
coronavi rus pandemic.  Opening i ts doors in t ime for 
the f i rs t  uptown Mardi  Gras parades on Februar y 14th, 
Happy Raptor ( located at  1512 Carondelet  St reet) 
on ly ce lebrated one month in business before the 

stay-at-home mandate was issued in Or leans par ish. 
Apt ly labeled “Go Away Covid”,  the d ist i l le r y ’s hand 
sani t izer marks an impor tant cornerstone in i ts ef for ts 
to g ive back to the communi t y dur ing COVID -19. Over 
the last  month,  Happy Raptor has reached deep into 
i ts ser v ices to prov ide a id to the communi t y.  I t  w i l l 
donate 100% of i ts t ips dur ing the shutdown and, once 
the tast ing room re - opens, f rom tours throughout the 
remainder of  2020 to local  nonprof i ts ass ist ing those 
most impacted by th is d isaster.  In addi t ion to major 
d iscounts on products and ser v ices for  communi t y 
members on the f ront l ines,  the d ist i l le r y is a lso 
consider ing how i t  can he lp fe l low local  businesses 
recover af ter  the shutdown. “Our event space is 
tota l ly f ree for nonprof i t  organizat ions.  I t  has been 
f rom day one, but we never got a chance to use i t ! ” 
says co - founder and chief  brand of f icer,  Meagen 
More land-Tal ianc ich.  “ We would never ex ist  w i thout our 
communi t y and the suppor t  of  other local  businesses. 
In a t ime when we’re a l l  wor r ied about the impact of 
cancel l ing so many events and fundraisers,  I  hope 
we’re ab le to he lp nonprof i ts recoup cruc ia l  funds to 
ass ist  our communi t y,  i f  even in th is smal l  way.”  L ike 
many smal l  d is t i l le r ies around the count r y,  the ef for t 
to adapt product ion to hand sani t izer was s igni f icant . 
“S ix months ago, no one considered i f  the i r  s t i l l  should 
be equipped to produce hand sani t izer,”  says co -
founder and chief  operat ing of f icer Peter R ivera,  “Our 
st i l l  is  designed for a lower-proof,  f lavor fu l  Car ibbean 
rum that d idn’ t  in i t ia l ly  comply wi th federa l  guide l ines. 
Over t ime, we managed to quick ly undergo research, 
acqui re resources and ingredients,  and guide l ines 
were adjusted to make i t  eas ier for  more d ist i l le r ies 
to par t ic ipate in the process. We’re ver y lucky to be 
open and in a posi t ion to ass ist  w i th th is monumenta l 
ef for t .”  Happy Raptor ’s hand sani t izer is FDA-approved 
for both consumer and heal thcare profess ionals.  I t  is 
cur rent ly of fered in s ix teen- ounce bot t les avai lab le for 
p ick-up in the tast ing room. Pick-up appointments are 
avai lab le Monday through Saturday (3PM -7PM) and 
should be made in advance at  w w w.happyraptor.com. 

IN CLOSING – A GREAT VIEW

I f  you are stuck at  home and just  made yourse l f  a 
Paink i l ler  (dark rum, c ream of coconut ,  and ju ices, 
spr ink led wi th f resh grated nutmeg),  you may not 
be fee l ing the beach bar v ibe.   Go to ht tps: //w w w.
soggydol lar.com/webcam to see the l ive webcam 
f rom the Soggy Dol lar  Bar in Jost  Van Dyke in the 
Br i t ish V i rg in Is lands. The Soggy Dol lar  is  a favor i te 
wi th sai lors because unt i l  recent ly the only way you 
could get here was to swim ashore f rom a boat ,  of ten 
resul t ing in wet cash. The Paink i l ler  or ig inated at  the 
Soggy Dol lar  Bar in the 1970 ’s;  th is smooth and is 
considered by some to be the essence of  Car ibbean 
imbib ing. The cor rec t  concoct ion of  premium dark 
rum, c ream of coconut ,  p ineapple and orange ju ice 
(propor t ions are secret),  topped wi th f resh grated 
Grenadian nutmeg makes the swim (no dock) to the 
Soggy Dol lar  Bar wor th the ef for t .  Perhaps i t ’s  the 
set t ing of  Whi te Bay, the th i rs t  f rom the swim, the 
per fec t  b lend, or just  because of  the t radi t ion of  the 
or ig inal  Paink i l ler  at  the Soggy Dol lar…Enjoy and stay 
safe!
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Taurus the Bull
Apr i l  20 -  May 20

Taurus is an ear th s ign and is 
ambit ious,  re l iable,  stubborn,  and 
indec is ive.  Like the animal that 
represents them, Taureans are al l 
about st rength,  stamina and wi l l . 
Stubborn by nature,  the Taurus wi l l 
stand his /her ground to the bi t ter 
end, yet  they are generous with their 
t ime, possessions and love.

My rum cock tai l  choice for  Taurus is 
the Coquito,  an ambit ious cock tai l 
but  also one that is t radi t ional ly 
shared amongst fami ly and f r iends.  

The Coquito is a cock tai l  that 
or ig inated in Puer to Rico,  and is 
t ypical ly a cher ished rec ipe handed 
down f rom generat ion to generat ion.   
I t  requires a l i t t le work,  but  the end 
result  is  wel l  wor th i t .

Place al l  ingredients into a large 
container wi th a l id,  shake wel l ,  and 
seal  up t ight  and ref r igerate for  at 
least  48 hours before ser v ing:

•	 2 cans of  Evaporated Mi lk
•	 1 can of  Condensed Mi lk
•	 2 cans of  Coco Lopez
•	 1 750mL bot t le of  dark Puer to 

Rican Rum
•	 1 teaspoon of  Ground Nutmeg
•	 3 Cinnamon St icks

Serve over ice and garnish with your 
choice of  ground c innamon, ground 
nutmeg, or chocolate shavings.  
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French Rum: A History 1639-1902

Marco and Claudio Pier in i

The long-awaited second book 
f rom our beloved Rum Histor ian 
is f inal ly here.   This t ime, Marco 
Pier ini  col laborated with his son, 
Claudio,  to br ing us yet  another fact-
f i l led volume about the amazing 
histor y of  rum.  French Rum: A 
History 1639 -1902  explores the 
condit ions leading up to the French 
set t lements in the Car ibbean, f rom 
an alcohol -product ion perspect ive.  
Did the French “borrow” rum-making 
exper t ise and techniques f rom Br i t ish 
set t lers or did they learn the craf t 
e lsewhere?  What about the qual i t y 
of  the alcohol  produced dur ing those 
days, was i t  subl ime and exquisi te or 
qui te the opposite?

The authors then take us on a journey 
of  discovery and re -assessment of 
facts,  wr i t ten in a very approachable 
and engaging manner,  just  l ike in 
Amer ican Rum.

There are numerous modern ar t ic les 
ostensibly devoted to the histor y 
of  French Rhum, but many are, 
unfor tunately,  echoes of  incomplete 
or al together incorrect  informat ion.  
Marco and Claudio Pier ini  go the 
ex tra mi le,  to val idate the informat ion 
f rom the or iginal  sources, of ten 
paint ing a much di f ferent pic ture of 
what our past real ly looked l ike.

I  par t icular ly enjoyed the research 
done regarding the Medical  School  of 
Salerno and the journey of  dist i l lates 
“ f rom the Apothekary to the tavern.”  
A special  bonus is the comprehensive 
bibl iography inc luded at  the end 
of  the book, which wi l l  ser ve wel l 
to future scholars as they set out 
to explore this wonder ful  area of 
histor y,  test ing new hypothesis and 
-hopeful ly-  f i l l ing even more gaps.

Thank you Marco and Claudio,  for 
the count less hours researching and 
format t ing this book.  Our grat i tude 
also goes to Grazia Mar ia Niccolaioni 
for  the excel lent  Engl ish t ranslat ion.

Luis Ayala
“Got Rum?” Editor
The Rum Universi ty,  President
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

My name is Tar rant Derksen, I ’m the 
Founder and Director of  New Nor fo lk 
Dist i l ler y located in Tasmania,  Austral ia.

Q: What inspired you to get into the 
spir i ts industr y and why rum?

I  grew up in the hospi tal i t y industr y 
wi th my parents being publ icans of 
several  pubs in V ic tor ia,  Austral ia. 
Af ter  I  f in ished school,  I  jo ined the 
Austral ian Army where there is a deep 
histor y with rum, and this where I  began 
my apprec iat ion of  the spir i t .  I t  was a 
couple of  years later when I  had my f i rst 
g lass of  Diplomat ico Exc lusiva Reserva 
and f inal ly real ised the great potent ia l 

Ex clusi ve INTERV IE W

Ar istot le once wrote 
that  “no great mind 
has ever ex isted 
wi thout a touch of 
madness.”   Bui ld ing 
and running a 
dist i l ler y can be qui te 
maddening at  t imes, 
but to rehabi l i tate 
a haunted mental 
asy lum into a c raf t 
spi r i ts  d ist i l ler y is 
t rue genius!  

We are ex t remely 
happy for the qual i t y-
centered approach 
taken by Tar rant and his team.  The rums are 
outstanding and exact ly what the Aust ra l ian 
consumers need and deser ve.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Tarrant Derksen, New Nor fo lk Dist i l ler y Founder & Director,  Tasmania,  Austral ia
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that  rum has. Since this t ime, I ’ve had 
numerous di f ferent rums f rom across 
the wor ld and have seen how under 
apprec iated rum has been and what 
great potent ia l  the spir i t  has. 

Q: Where did you gain your knowledge 
about the spir i ts industr y and in 
par t icular,  Rum? 

Dur ing my research for New Nor fo lk 
Dist i l ler y,  I  t ravel led to numerous 
dist i l ler ies across the wor ld,  inc luding 
rum dist i l ler ies in Thai land, Barbados, 
Cuba and the USA. I  at tended Moonshine 
Universi t y in Kentucky where I 
completed Rum Universi t y ’s 5 -Day Rum 
Course. This course gave me a greater 
knowledge base and understanding 
of  rum, especial ly about how best to 

develop our dist i l ler y ’s spir i ts and 
approach the market . 

I  a lso v is i ted a lot  of  dist i l ler ies within 
Austral ia i tsel f,  and by speaking with a 
lot  of  di f ferent dist i l lers,  I  learnt  about 
how they set their  dist i l ler ies up and 
what pi t fa l ls  to avoid whi le get t ing 
establ ished. So there was a lot  of  sel f -
teaching and exper iment ing on my own 
behal f  to learn about the process of 
dist i l l ing.
 
Q: I  understand you are the f irst rum 
dist i l ler y in Tasmania in the past 200 
years.  Congratulat ions!  You were 
approved to have your micro- dist i l ler y 
in Wil low Cour t .   Can you tel l  us a bi t 
more about Wil low Cour t?  Why did 
you choose this locat ion?
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Def ini te ly!  Wi l low Cour t  was once a mental 
asylum known as the Royal  Der went 
Hospi tal.  Bui ldings in the prec inct  date 
back to 1827. Af ter the wards c losed in 
2000 i t  was lef t  derel ic t  and is now a 
her i tage si te.

My fami ly and I  l ive in the town of  New 
Nor fo lk,  where Wi l low Cour t  is  located, 
and we dr ive past the o ld bui ldings dai ly. 
Seeing them abandoned but imagining the 
potent ia l  that  l ies within them inspired us 
to apply to the local  counci l  to t ransform 
them into something new. 

Being a former asylum there is a dark 
and sad histor y assoc iated with the s i te, 
but  we hope that by locat ing our dist i l ler y 
there,  we’l l  a l low new vis i tors to enjoy 
themselves there whi lst  a lso learning about 

the s i te’s histor y.   Hopeful ly the memory 
of  the bui ldings can evolve with the new 
posi t iv i t y occur r ing in and around them.

Q: Rum played a big role in Austral ia’s 
histor y, there is even a board game 
(Rum Rebell ion) depict ing one chapter 
of i t .   What is the percept ion of the 
modern rum consumer and how would 
you l ike to change i t? 

A big par t  of  our dist i l ler y ’s mission is 
to recapture the love for the spir i t  in our 
countr y because, unfor tunately,  rum has 
lost  a bi t  of  i ts  standing in recent histor y. 
Due to i ts sweet taste,  a lot  of  Austral ians 
drank rum when f i rst  going out to bars 
and somet imes drank this to excess. 
This resulted in a degree of  a negat ive 
assoc iat ion towards the spir i t .
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The recent changes fo l lowing COVID-19 
have been par t icular ly t r y ing consider ing 
how quick ly things happened. Before 
COVID-19, we re l ied on sales f rom 
events and tour ism at these events a 
lot  (not  having our own cel lar  door), 
so when they got cancel led,  we real ly 
needed to f ind di f ferent ways to keep 
generat ing income. Like many dist i l ler ies 
we have switched to the product ion of 
hand sani t iser in the shor t- term and we 
have been supply ing i t  local ly.  Fol lowing 
the c losure of  weekend markets,  we’ve 
also been work ing with other dist i l ler ies, 
v ineyards and food producers in the 
area. We set up a pop -up providore 
inside a local  bar (which can no 
longer ser ve dr inks due to government 

We see our modern rum consumer as 
a t rendset ter,  someone who is wi l l ing 
to t r y something new, and chal lenge 
mainstream think ing. They apprec iate 
the f iner things in l i fe but also the 
workmanship that  goes into creat ing 
them. Modern rums not only have the 
complexi ty of  some of  the wor ld ’s 
greatest  whisk ies,  but  they also have 
an added level  of  versat i l i t y  which 
I  feel  has been underest imated and 
underapprec iated for a long t ime. 

Q: How was the dist i l ler y applicat ion 
process? How long did i t  take?

The dist i l ler y appl icat ion process took us 
about a year.  In Tasmania and Austral ia, 
we are required to get approval  f rom 
three levels of  government:   local 
government approval  for  development 
of  the dist i l ler y i tsel f  and to change the 
zoning of  the s i te,  state government 
for  l iquor l icence approval  and federal 
government for  permission to have a 
st i l l  and to manufacture alcohol.  Overal l , 
the appl icat ion process for us wasn’ t 
par t icular ly onerous, i t  is  just  that  there 
were mandator y wait ing t imes and even 
though we’d l ike for  th ings to be done 
yesterday this is never the case. 

Q: You are now open and producing, 
what is next?

Well,  now that we have our dist i l ler y 
operat ing,  the nex t step is for  us to 
set  up our cel lar  door so that people 
can come and v is i t  us at  Wi l low Cour t 
for  tast ings.  Fol lowing this,  we want to 
create an events space and restaurant 
to encourage v is i tors to spend more 
t ime in and around the town and the 
sur rounding region of  Der went Val ley,  so 
they exper ience al l  i t  has to of fer.

Q: What have been some of the 
toughest challenges you’ve overcome 
and are there addit ional ones that 
keep you up at night?
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restr ic t ions) so businesses can cont inue 
sel l ing their  products and locals can 
keep accessing f resh food and dr ink f rom 
bout ique local  brands.

Q: What rums are you current ly 
producing?

At the moment we have two products 
avai lable which are Near Hor izon Spiced 
Rum and Misty Val ley Si lver Spir i t . 

•	 Our Near Horizon Spiced Rum 
is  our Austral ian interpretat ion of 
the c lassic spiced rum, so we have 
orange, vani l la and c innamon in there 
with nat ive Austral ian botanicals and 
spices. 

•	 Our Misty Valley Silver Spir i t  is  a 
newmake spir i t  which is a rum but 
can’ t  be cal led that in Austral ia due 
to a requirement for  the spir i t  to be 
aged at  least  two years before i t  can 
be cal led rum. This one has f loral 
and c i t rus notes with a hint  of  green 
banana. 

Q: Aside from rum, do you have other 
spir i ts in your por t fol io?

We are cur rent ly also producing two 
l iqueurs,  one is a cof fee l iqueur wi th our 
own local  twist  on i t  a long with another 
quintessent ia l ly  Austral ia f lavoured 
l iqueur.
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Photo credi t :  Kody Sher lock f rom A Kody Moment (@akodymoment)
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Q: Where are your 
products current ly 
available for purchase?

We cur rent ly sel l 
through our websi te 
(newnor fo lkdist i l ler y.com) 
and f rom local  bot t le -
shops in Tasmania and we 
are work ing on sending our 
products overseas. 

Q: Do you have plans 
to produce addit ional 
rums?

We do, we are work ing 
toward our aged products, 
which have to be in a 
bar rel  for  at  least  two 
years here in Austral ia. 
I  a lso want to re lease 
di f ferent var iat ions of 
spiced rums that are 
inspired by t radi t ional 
foods f rom around the 
wor ld,  as Austral ia has 
great cul tural  diversi t y.

Q: Are you at the stage where you are 
of fer ing tours? I f  so, are reser vat ions 
recommended/required?

We don’ t  of fer  tours of  our dist i l ler y yet , 
but  interest ingly are work ing with a local 
business, Tasmania’s Most Haunted, 
who of fers paranormal invest igat ions at 
Wi l low Cour t .  These tours operate in the 
bui ldings where we wi l l  be establ ishing 
our cel lar  door and our p lanned larger 
dist i l ler y in the future.

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

They can feel  f ree to contact  me via 
emai l  hel lo@newnor fo lkdist i l ler y.com or 
v ia our Facebook or Instagram pages 
@newnor fo lkdist i l ler y. 

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

I  just  hope that everyone is staying safe 
dur ing these chal lenging t imes so that 
we can share a rum when i t ’s  over !

Margaret:  Again Tarrant ,  thank you so 
much for this inter view and I  wish you 
and your team much success.
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CIGAR & RUM PA IRING
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; 

2020
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Orange Toast

Dear readers:  there are t imes when the 
simplest things, the ones you have readi ly 
at-hand, are the best ones for a pair ing, 
especial ly when you are t r y ing to enjoy 
the mandatory t ime at  home.  For this 
reason I  opted for i tems I  had around 
the house, I  selected a relat ively young 
French rhum from Rhum Di l lon,  a “Tres 
Vieux” f rom the is land of  Mar t inique.  I t 
is  a very c lean rum, with subt le aromas, 
with wel l - incorporated cask notes but 
with reduced aromas of  vani l la.   I f  you 
don’t  have this par t icular rum, look for 
something that does not have a very 
intense oak dimension, the key is to use 
the rum as a canvas.  I  a lso selected 
Rhum Orange f rom Santa Teresa, a rum-
based l iqueur at  40% ABV, with a very 
wel l -def ined orange character.   This 
product disappeared f rom the market 
for  a whi le,  but  impor ters are star t ing to 
car r y i t  again in their  por t fo l ios.   I f  you 
don’t  have this rum, you can subst i tute 
i t  wi th an orange l iqueur,  especial ly i f  i t 
is  sweet.

Which rec ipe should we use?  You can 
get a c lue f rom the name of this month’s 
ar t ic le.   I  prepared i t  in a Mar t ini  g lass, 
using a rat io of  2:1,  meaning two par ts 
of  the Rhum Agr icole (60 mL) and 1 par t 
of  Orange Rhum (30 ml).   Add both to a 
shaker or large mixing glass,  add large 
ice cubes and st i r  for  around 1 minute, 
then add a few drops of  orange bi t ters, 
i f  you have any around, not a big deal  i f 
you don’t .

The secret  –and the reason behind the 
name of the cock tai l -  is  that  the garnish 
is hal f  a s l ice of  orange that is s l ight ly 
toasted or charred.  I  used a t radi t ional 
Chi lean bread toaster but you can use 
a sk i l let  or  even a gr i l l ,  the idea is to 

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

Phi l ip
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quick ly produce our own version of  the 
dr ied oranges used by bar tenders.   By 
toast ing the orange we’l l  be adding 
burnt- caramel notes not found in the 
dr ied orange, which works wonders with 
this cock tai l ,  just  make sure you don’t 
go too far with the toast ing,  other wise 
those notes wi l l  be the dominant ones 
in the cock tai l ,  and we don’t  want that .
The c igar I  selected for this pair ing is 
a Super Toro (6 x 60) f rom Perdomo, 
f rom the Reserve Champagne 10th 
Anniversary,  with a very c lassic 
Connect icut  Ecuador ian wrapper and 
a wel l -def ined medium-strength body 
typical  of  Nicaraguan tobaccos.  My 
c igar had a very good draw and the 

f lavor adhered very wel l  to i ts technical 
composit ion.

I t  is  a simple cock tai l  and an excel lent 
c igar with a medium-high intensi ty and 
with elegant notes throughout the ent i re 
c igar.

I  hope you are able to car r y out this 
pair ing.   Without a doubt,  the toasted 
orange garnish makes the cock tai l  and, 
af ter  a few of  these dr inks,  you’l l  be 
toast ing  a l l  your f r iends!

Phi l ip I l i  Barake
#GRCigarPair ing
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