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FROM THE EDITOR

20 Years!
I t  is  hard to bel ieve that twenty years 
have elapsed since the f i rst  appearance 
of  “Got Rum?” (back then, the publ icat ion 
was named “Got Rum? We Do! ” ) .   The 
name and the format have undergone a 
few changes over the years,  morphing 
into what you are reading now.  What has 
not changed, however,  is  our commitment 
to take readers on a journey through the 
wonderful  wor ld of  RUM!

We are proud to have made i t  th is far, 
thanks to the most ta lented contr ibut ing 
wr i ters in the rum industry,  who t i re lessly 
and passionately help keep our readers 
informed.

Many things have changed in the last 
20 years,  such as the emergence of  the 
craf t  d ist i l l ing industry and the ease for 
consumers to share their  exper iences 
with one another v ia social  networking 
appl icat ions.   But many other th ings 
remain most ly unchanged, such as the 
fermentat ion and dist i l lat ion technologies 
surrounding the product ion of  rum.

Many of  the companies we’ve interviewed 
over the years have expanded product ion 
and are now distr ibut ing their  products 
internat ional ly.   Others,  unfortunately, 
have not survived the test  of  t ime.

American wri ter  Henry van Dyke Jr. 
wrote:

Time is
Too slow for those who Wait ,
Too swif t  for  those who Fear,

Too long for those who Grieve,
Too short  for  those who Rejoice,

But for  those who Love,
Time is not.

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.

I  am grateful  for  a l l  the feedback we 
get f rom industry members and readers 
in general ,  asking for speci f ic  ar t ic les 
or for  new ser ies.   We are always 
l is tening and adjust ing our content to 
ref lect  the market needs.  Whi le a few 
rum companies are very vocal  about 
their  str ict  v iews that al l  rum should be 
dist i l led or aged this way or that  way, 
I  bel ieve that rum der ives much of  i ts 
wor ldwide appeal  f rom the diverse sty les 
that  can be found, not just  between 
cont inents,  but  of ten wi th in each country.

To the spir i t  of  the cane!

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

Coconut Car tel  is  a pr ivate label 
rum owned by sibl ing team Daniel le 
and Mike Zighelboim that puts an 
interest ing twist  on what we in the 
rum wor ld are used to encounter ing.  
The company took a Guatemalan 
copper column st i l l  rum that had 
been aged for around 12 years in 
once used Amer ican oak barrels and 
impor ted i t  to the U.S.  A l l  sounds 
pret ty standard,  r ight?  Then, instead 
of  using water to blend i t  f rom barrel 
proof to 40% ABV, the company used 
f resh coconut water. 

Breaking f rom the norms of  normal 
blending pract ices intr igued me and 
I  was cur ious to explore what the 
product tasted l ike. 

Appearance

The rum holds a warm golden amber 
color in the bot t le and br ightens 
sl ight ly in the glass.   Swir l ing the 
l iquid creates a thick band that 
spins of f  equal ly thick fast-moving 
legs.   Af ter  a minute the band drops 
a second set of  s low-moving legs, 
i t  takes a whi le before they f inal ly 
evaporate leaving residue in their 
wake. 

Nose

I t  is  no surpr ise that  as I  poured the 
rum in the glass sweet coconut waf ted 
f rom i t .   Af ter  that  aroma set t led,  I 
discovered notes of  banana, mango, 
st rawberr y,  dark tof fee and sweet 
pral ine.

Coconut Car tel  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 2021 -   6
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Palate

The f i rst  s ip of  the rum has a si lky 
tex ture that  envelops the tongue 
with a balance of  sweet coconut, 
caramelized vani l la,  and roasted 
walnuts with a f lash of  alcohol.   The 
t ropical  f lavors f rom the aroma mingle 
and dance as a banana and berr y 
f lambe note mani fests.   As the f lavor 
begins to fade there is a l ight  ac idic 
cacao note and black pepper mingles 
with the other f lavors in a pleasant 
l inger ing f inish.

Review

This rum was a pleasant pour,  I  was 
braced for something over ly sweet 
and coconut dr iven and instead 
discovered a sipping rum with an 
interest ing complexi ty.   I  found i t 
worked wel l  wi th f rui t  juices,  but 
was combat ive with cola and think a 
sk i l led bar tender could mix up some 
interest ing concoct ions with this 
product .   I  enjoyed sipping i t  neat and 
apprec iate the di f ferent approach the 
owners took in creat ing this product .  

I f  you are looking for something 
di f ferent to enjoy on a hot summer 
night ,  this might just  be the product 
for  you.  Cheers!
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The base column st i l l  rum for this 
product is sourced f rom Tr inidad and 
Tobago. Af ter being aged for two 
years in used Amer ican White Oak 
whiskey barrels the rum is blended with 
Columbian Arabica cof fee, fenugreek 
seeds f rom Morocco and vani l la beans 
f rom Madagascar.   Final ly,  the rum is 
smoked using Amer ican hardwood and 
at  some point ,  b lended to 42% ABV.  

Appearance

The rum has a walnut color in the 
bot t le and takes on more of  a cola 
color in the glass.   Swir l ing the l iquid 
creates a thin band that s lowly thickens 
dropping a ser ies of  fast-moving legs 
before pebbl ing up.

Nose

The ini t ia l  aroma of  the rum reminds 
me of  dark roast cof fee and i t  has 
obviously other notes that are bur ied 
behind i t .   I  let  the l iquid rest  for  a 
few minutes and found sweet vani l la, 
chocolate tof fee l ike you would f ind in 
a Heath or Skor candy bar with an odd 
tomato note coming in at  the end.

Palate

Sipping the rum is not pleasant.   The 
smokiness of  the rum reminds me 
of  being in a bar at  3:00AM and the 
ash t rays are ful l  of  stale c igaret tes 
and spi l t  booze.  I  re luctant ly 
took addit ional  s ips and the ini t ia l 
impression blessedly is tempered as 
other f lavors enter the prof i le.   No 
surpr ise I  found dark roast cof fee, but 
also baking chocolate,  charred oak, 

Stolen Smoked Rum

orange zest ,  dr ied tobacco leaf,  rock 
salt ,  and ash.  The smoke and ash note 
dominate what is a long harsh f inish 
that water had a hard t ime subduing. 

Review

As I  s i t  here st i l l  dr ink ing water 
t r y ing to make the f lavors of  this rum 
go away al l  I  can say is I  real ly did 
not enjoy this product at  al l .   This 
is disappoint ing as I  real ly enjoyed 
Stolen Overproof Rum, a very di f ferent 
product in the grand scheme of things.  
This is far  f rom that product and I  have 
no desire to mix or exper iment with i t .  
The smoke and ash note just  throw this 
exper ience out of  balance and I  could 
not f ind any thing redeeming about this 
rum.  

I f  you spot i t  on the shelves,  this is 
a buyer beware  s i tuat ion and you are 
bet ter of f  spending your hard-earned 
coin on another product . 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

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



Got Rum?  May 2021 -   12Got Rum?  May 2021 -   12

Rolled Stuf fed Steaks
Ingredients:
•	 2 ½ lbs.  Round Steak, th in ly s l iced
•	 1 lb.  Mushrooms
•	 2 Car rots
•	 3 C. Water
•	 1 C. Dark Rum
•	 1 Tbsp. Dark Molasses
•	 2 Tbsp. Worcestershi re Sauce
•	 2 Char red Yel low Onions*

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

•	 2 Whi te Onions, chopped
•	 1 Gar l ic bulb
•	 8 Tbsp.  But ter
•	 A dash of  Soy Sauce
•	 Flour,  to ro l l  s teak
•	 Salt  and Pepper,  to taste
•	 Dark Rum, to be added to gravy

Direc t ions:
Cut steak into 8 p ieces and beat wi th a wooden mal let .  Wash and peal  car rots then chop 
f ine ly.   Wash mushrooms and separate caps f rom stems.  In a bowl add chopped mushroom 
stems to the car rots.   Add one onion chopped f ine and mix together wi th sal t  and pepper.  
Place one tablespoon of  the vegetable mix on each p iece of  steak and ro l l  each square 
l ike a je l ly  ro l l .   Secure the edges of  the steak ro l ls wi th toothpicks or t ie wi th st r ings. 
Sal t  and pepper the outs ide of  each of  the steak ro l ls then ro l l  in f lour.   Mel t  but ter  in 
a sk i l let .   Add steak ro l ls and brown. Add one onion, f ine ly cut ,  and chopped up gar l ic .  
Preheat oven at  450°F.  Once the steaks are browned, move to a roast ing pan.  Mix water, 
rum and molasses together unt i l  molasses has disso lved.  Add mix ture,  mushroom caps 
and the remaining ingredients,  inc luding the char red onions into the roast ing pan.  Place 
l id on the roast ing pan and bake for hal f  an hour.  Reduce temperature to 350°F and bake 
for an addi t ional  2 hours.  Remove f rom oven and remove l id.   Add a l i t t le b i t  of  rum to the 
gravy in the pan. A l low to s i t  for  20 -30 minutes before ser v ing.  I f  you used st r ings to t ie 
the steaks, remove them pr ior  to ser v ing on p lates.   Leave toothpicks in p lace.  A l low your 
guests to remove the toothpicks themselves. Ser ves 8.
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Brown Sugar Rummy Cookies
Ingredients:
•	 ½ lb.  But ter
•	 2 C. Granulated Sugar
•	 6 C. Flour,  s i f ted
•	 1 tsp.  Bak ing Powder
•	 2 Tbsp. Cinnamon
•	 3 Eggs
•	 2 Tbsp. Dark Rum
•	 1 C. Brown Sugar
•	 1 tsp.  Bak ing Soda disso lved in 1 Tbsp. Dark Rum
•	 Juice of  ½ Lemon
•	 1 C. Ground Pecans

Direc t ions:
In a large bowl,  c ream but ter and sugar.   Add eggs and rum, 
b lend and beat unt i l  l ight .   Add f lour (s i f ted) wi th bak ing powder, 
bak ing soda mixed wi th rum as wel l  as the remaining ingredients.  
Shape dough into a bal l .  Cover and ref r igerate 45 minutes.
Turn dough out onto a f loured sur face, and ro l l  to 1/8 - inch 
th ickness; cut  dough wi th cook ie cut ters.  Place on l ight ly greased 
bak ing sheets.  Bake at  400° for  8 minutes.  Cool  on wire racks. 
Y ie ld:  5 dozen.

Photo c redi t :   w w w.spoonfu lofcomfor t .com
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RUM Aging Science
American Oak: New vs. Used

Introduction

In our f i rst  12-par t  ser ies,  publ ished f rom January through 
December 2020, we explored the t ransformat ion of  rum, 
whi le aging in an ex-whiskey barrel.   We selected an ex-
whiskey barrel  for  that  ini t ia l  ser ies because the major i t y 
of  the rum aged around the wor ld employs this type of 
bar rel.   The reason for the popular i t y of  this choice is the 
fact  that  whiskey producers are required to age their  spir i t 
in new oak barrels and, once empt ied, they cannot re - f i l l 
the barrels,  thus creat ing a surplus of  bar rels that  many 
other spir i ts are happy to use in their  aging programs.

Dur ing the course of  the f i rst  ser ies,  we received a 
considerable number of  inquir ies,  asking how the results 
presented would di f fer  i f  we were using new barrels.   This 
new 12-par t  ser ies is devoted speci f ical ly to address this 
topic:  we wi l l  be conduct ing the same type of  research 
as we did previously,  examining the month- to -month 
changes to the rum whi le i t  ages in a new barrel,  but  also 
present ing side -by-side compar isons to the cor responding 
results f rom the used barrels.

There are many di f ferent levels of  heat t reatment that  can 
be appl ied to a new barrel.   This ser ies focuses exc lusively 
on Amer ican Oak with a Char #1 (staves and heads), 
f rom Independent Stave Company/Missour i  Cooperage.  
Future ser ies wi l l  explore di f ferent Char and toast level 
combinat ions,  as wel l  as,  bar rels constructed using French 
Oak.
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RUM Aging Science
American Oak: New vs. Used

April ’s Weather
While the average temperature for  the month of  apr i l  may seem in 
l ine wi th histor ical  records,  a couple of  weeks were considerably 
warmer and a couple were considerably colder.   The dai ly del tas 
(di f ferences between highest and lowest temperatures) were qui te 
s igni f icant too,  as depic ted by the graph below.

At the end of  the month we saw a much-needed increase in 
prec ip i tat ion,  wi th a cor responding r ise in re lat ive humidi t y.

Heat ’s Magic

The ar r ival  of  h igher temperatures marks the beginning of  h igher 
ex t ract ion rates f rom the bar re ls.   Not only does solubi l i t y  increase, 
but the volume of  the rum increases inside the bar re l,  causing higher 
pressure which, in turn,  forces the rum deeper into the staves.  The 
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RUM Aging Science
American Oak: New vs. Used

increased volume also resul ts in higher 
evaporat ion losses and leakage.  The 
photograph above shows rum “bubbl ing” 
out of  the bar re l ,  through miniscule gaps 
between the s i l icone bung and the oak.

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies, 
which was aged in an ex-Bourbon bar re l:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
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RUM Aging Science
American Oak: New vs. Used

Above: co lor t ransformat ion of  the rum in a new char red bar re l .   One month in a new bar re l  ex t rac ted more 
wood and tannins than 12 months in an used one.  Two months later,  the co lor has r ich go lden and red 
hues.
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RUM Aging Science
American Oak: New vs. Used

And these are the changes in ABV % 
readings, a lso compared to the ex-
Bourbon bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43
May 61.41 63.40

Color :  The monthly change in color 
cont inues to be s igni f icant ,  even 
to the naked eye.  The last  sample 
ret r ieved f rom the bar re l  has deeper 
reddish-copper hues, that  make i t  more 
appeal ing.

Taste:  The rum’s f lavor has a more 
pronounced oak dimension, as 
suggested by the color.   The major i t y 
of  the ex tracted tannins are st i l l 
“harsh,”  meaning un-oxidized, but are 
nonetheless help ing to make the rum 
more interest ing and complex.   The 
reduced pH ( increased ac idi t y)  is  a lso 
star t ing to come across,  wi th enhanced 
f rui t y notes star t ing to develop.

Join us again nex t month,  as we 
cont inue to explore the fasc inat ing 
wor ld of  rum aging!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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 ever y thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y.
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What Makes a Great Bar?

Happy spr ing,  Got Rum? readers! !  
With my new job, I  have had the 
pleasure of  going to a lot  of  bars and 
restaurants.   They run the gamut too - 
f rom dive and spor ts bars to craf t 
cock tai l  bars to f ine dining restaurants.  
In regards to sty les of  cock tai ls I  see 
every thing too….from rum and coke 
to daiquir is to molecular mixology and 
l iquid ni t rogen.   But what makes a bar 
great ?  Is i t  the cock tai l  menu? Is i t 
how fancy the bar tender st i rs the dr ink? 
Yes, I  bel ieve these things mat ter,  but 
in my honest opinion, i t  is  a l l  about 
hospi ta l i t y.   
The histor y of  the hospi ta l i t y industr y 
dates back to anc ient Greek t imes, 
but i t  was around 40 BC according to 
exper ts that  hospi ta l i t y ser v ices for 
soc ial  and re l ig ious gather ings were 
qui te common.  The word hospi ta l i t y 
comes f rom the French word “hospice” 
which means tak ing care of  t ravelers.  
Dur ing medieval  t imes, caravanserais 
were bui l t  as rest ing dest inat ions for 
caravans along Middle Eastern routes, 
provided as refuge.  This gave r ise 
to what we now know as modern day 
hospi ta l i t y.   Hospi ta l i t y,  at  i ts  core,  is 
about pamper ing, tak ing care of,  and 
help ing others.   The famous bar tenders 
whose names we al l  recognize (Jer r y 
Thomas, Ada Coleman, Har r y Craddock 
and Vic tor Bergeron) were known not 
only because of  their  cock tai l  c reat ions, 
but because of  their  personal i t ies and 
large fo l lowings.  
The pineapple became a symbol of 
hospi ta l i t y as far  back as colonial  days, 
when Amer ican colonists would display 
them on their  establ ishment or home’s 
door as a form of welcome to guests.   
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The pineapple is st i l l  used in hote ls, 
resor ts,  and restaurants al l  over the 
wor ld as a symbol of  hospi ta l i t y, 
and i f  you look on your favor i te 
bar tender ’s arm you might just  see 
a tat too of  one as wel l !  ( I  got  mine 
in 2015).
So this br ings me back to my 
or ig inal  point- -  what makes a 
great bar GREAT?   I t  is  how the 
bar tender welcomes you, takes care 
of  you and how he makes you feel.   
Many people can make a del ic ious 
cock tai l ,  but  the last ing impression 
they leave on you is what wi l l  make 
you want to go back and see them.   
The restaurant and hote l  industr y 
took a huge hi t  in th is last  year 
because of  the pandemic,  and i t  is 
s lowly but surely rebui ld ing.    I f  you 
are a bar tender or ser v ice industr y 
worker,  dedicate ever y shi f t  to 
showing genuine hospi ta l i t y towards 
your guests,  i t  wi l l  keep them 
coming back to you.  And i f  you 
ARE the guest ,  thank them for their 
ser v ice,  and te l l  a f r iend about your 
great exper iences.  

“ I ’ve learned that people wi l l  forget 
what you said,  people wi l l  forget 

what you d id,  but  people wi l l  never 
forget how you made them feel .”  

- Maya Angelou

And because no Cr is Dehlavi 
ar t ic le is complete wi thout a 
cock tai l  rec ipe, here is my favor i te 
Pineapple RUM cock tai l ,  the “Mary 
Pick ford”:   
•	 2 oz.  Plantat ion Pineapple Rum
•	 .5 oz.  Luxardo Maraschino 

Liqueur
•	 2 oz.  Pineapple Juice
Shake al l  ingredients wel l  wi th ice, 
st rain into a coupe glass.    Garnish 
wi th a Luxardo cher r y.
  
Cr is
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(Publ isher ’s Review) 

Tradi t ional  D is t i l la t ion-Ar t  & 
Pass ion  is  an int roduct ion to one 
of  the o ldest human endeavors 
-  preser v ing the bounty of 
the summer.  In th is book, 
Huber t  Germain-Robin focuses 
on the essent ia l  e lements - 
phi losophical  as wel l  as technical 
-  for  the product ion of  “eau de 
v ie,”  or  water of  l i fe.  The t rue 
ar t  of  brandy dist i l lat ion is to 
capture,  in l iquid form, the ver y 
essence of  the Ear th and i ts 
summer bounty.  A l l  passionate 
dist i l lers share the same sense 
of  connect ion between the 
product and the most basic 
e lements of  Ear th,  Water,  A ir 
and Fire,  which we work wi th 
to capture the essence of  the 
har vest ,  the eau de v ie.

About the Author

Connoisseurs of  brandy wi l l 
recognize the name Huber t 
Germain-Robin as a wor ld -
c lass master dist i l ler  and master 
b lender.  Germain-Robin is the 
cur rent generat ion of  a cognac 
dist i l l ing t radi t ion that dates 
back to 1782 in Cognac, France. 
In the ear ly 1980s he moved to 
Mendocino County,  Cal i fornia 
and became recognized and respected in 
Amer ica for  h is brandies and eaux de v ie. 
He was among a handful  of  smal l  ar t isan 
dist i l lers,  mainly in Cal i fornia,  who were 
revolut ioniz ing Amer ica’s at t i tudes toward 
spir i ts and cock tai ls and he remains a 
leader in the ar t  and craf t  of  dist i l lat ion. 
The Spir i t  Journal  considers Huber t 
Germain-Robin one of  the wor ld ’s top ten 
dist i l lers.

Tradit ional Dist i l lat ion -  Ar t & Passion

Publ isher :  White Mule Press (Apr i l  7,  2021)
Language: Engl ish
Paperback: 88 pages
ISBN-10: 1736980238
ISBN-13: 978 -1736980231
Item Weight:  5.9 ounces
Dimensions: 6 x 0.24 x 9 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Whiskey, Bourbon, Tequi la, 
Wine, Por t ,  Muscat or Sherry Barrels

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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A TA LE OF RUM
5. BRITA IN 

As we have seen in the 3° ar t ic le of  th is ser ies – 
St .  Chr istophe -  in the French Car ibbean  rum was 
made at  least  as ear ly as the 1640s, that  is  at  the 
same t ime, i f  not  even a l i t t le ear l ier,  than in Engl ish 
Barbados. Hal f  a centur y later,  round 1700, French 
Car ibbean plantat ions produced notewor thy quant i t ies 
of  rum, wi th advanced techniques. Therefore,  the 
quest ion is:  why, af ter  such a promis ing star t ,  d id 
French rum lag behind? Why in the X VIII   centur y 
was Great Br i ta in and not France by far  the greatest 
producer and consumer of  rum? Sugar was not 
lack ing, indeed as ear ly as the 1730s France became 
the f i rst  European expor ter of  sugar.  Let ’s see.

In the 1600s, the consumpt ion of  spi r i ts grew a 
lot  a l l  over Europe and the European colonies. 
Never theless,  the dist i l led alcohol  that  f lour ished then 
and became one of  the most h ighly pr ized consumer 
goods wi th in Europe as wel l  as in the At lant ic wor ld, 
was, in fac t ,  French brandy, not Car ibbean rum.  But 
at  the end of  the centur y French rum product ion grew 
much and soon the French wine and brandy lobby 
became wor r ied about the compet i t ion of  the new 
spir i t ;  possib ly i t  was not so good as brandy, but i t 
was ver y st rong and ver y cheap. The compet i t ion 
was not only in the Colonies:  ac tual ly,  in the 1690s 
French sugar ref iners became impor tant producers 
of  a mainland rum and a tough compet i t ion between 

THE RUM 
HISTORI  AN

by Marco Pier ini

I  was born in 1954 in a l i t t le town in Tuscany 
( I ta ly)  where I  s t i l l  l i ve.  In my youth,  I  got 
a degree in Phi losophy in Florence and I 
s tudied Pol i t ica l  Sc ience in Madr id,  but 
my rea l  pass ion has a lways been Histor y 
and through Histor y I  have a lways t r ied to 
understand the wor ld,  and men.

L i fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. Then, 
a l ready in my f i f t ies I  d iscovered rum and I 
fe l l  in love wi th i t .

I  was one of  the founders of  the f i rm La Casa 
del  Rum .  We began by running a beach bar 
in my home town, but soon our pass ion for 
rum led us to se lec t ,  bot t le and se l l  Premium 
Rums a l l  over I ta ly.  

I  have v is i ted d is t i l le r ies,   met rum people, 
at tended rum Fest iva ls and jo ined the Rum 
Fami ly :  the net of  d is t i l le rs ,  profess ionals , 
exper ts ,  b loggers,  journal is ts and 
af ic ionados that is a l ive ever y day on the 
Internet and on soc ia l  media and, before 
Cov id -19,  met up ever y now and then at 
the var ious rum events a l l  over the wor ld. 
And I  have studied too, because Rum is not 
on ly a great d is t i l la te,  i t ’s  a wor ld.  Produced 
in scores of  count r ies,  by thousands of 
companies,  w i th an ex t raord inar y var iet y of 
aromas and f lavors,  i t  is  a fasc inat ing f ie ld 
of  s tudies.  I  began to understand someth ing 
about sugarcane, fermentat ion,  d is t i l la t ion, 
ageing and so on. 

Soon, I  d iscovered that rum has a lso a 
ter r ib le and r ich Histor y,  made of  voyages 
and conquests,  b lood and sweat ,  imper ia l 
f leets and revo lut ions.  I  soon rea l ized that 
th is H istor y deser ved to be researched 
proper ly and I  dec ided to devote mysel f  to i t 
w i th a l l  my pass ion and wi th the he lp of  the 
bas ic scho lar ly too ls I  had learnt  dur ing my 
o ld univers i t y years.

S ince 2013, I  have been running th is co lumn.

In 2017 I  publ ished the book “AMERICAN 
RUM – A Shor t  H istor y of  Rum in Ear ly 
Amer ica”

Since 2018, I  have a lso been cont r ibut ing to 
the Madr id based magazine Rumpor ter.es , 
the Spanish edi t ion of  the French magazine 
Rumpor ter.  

In 2019 I  began to run a B log: 
w w w.therumhistor ian.com  and dec ided to 
leave La Casa del  Rum .

In 2020, w i th my son Claudio,  I  have 
publ ished a new book  “FRENCH RUM – A 
Histor y 1639 -1902 ”.

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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rum and brandy c lear ly star ted also in 
metropol i tan France. To make bad th ings 
worse, because of  the European wars of  the 
late 1600s, France lost  the main markets 
for  i ts wines and brandy: England and the 
Dutch Republ ic .  These losses made the huge 
domest ic market even more impor tant for 
wine and brandy producers.  Not only rum, 
indeed any dist i l led alcohol  was a compet i tor, 
a commerc ia l  threat to both the domest ic 
and the remaining expor t  markets.  The wine 
and brandy lobby pressured the Crown and 
in 1713 a Royal  Dec larat ion prohib i ted the 
product ion and consumpt ion of,  and t rade in, 
any dr ink dist i l led f rom an ent i re catalogue 
of  substances anywhere in the k ingdom, 
inc luding sugar,  syrups and molasses: Game 
Over for  French Rum.

Br i ta in deal t  wi th the new beverage in an 
ent i re ly di f ferent way than France. In the 
Br i t ish Is les,  v ines did not grow and i t  was 
impossib le to produce wine and brandy. On 
the other hand, Br i tons drank heavi ly,  they 
had always done. For centur ies,  they had 
impor ted expensive wine and brandy mainly 
f rom France and Spain.  But s ince 1689 
France became a power ful  and long-standing 
enemy, so to enr ich i ts cof fers was get t ing 
more and more into lerable.   An al ternat ive 
to wine was easi ly found by s igning t rade 
agreements wi th Por tugal,  and Por tuguese 
wine most ly replaced French wine, thanks 
also to the Br i t ish fondness for sweetness. 
But the upper c lasses were fond of  French 
Brandy and didn’ t  want to do wi thout i t , 
whi le the poor drank gin,  a lot  of  i t .   G in 
was produced in Br i ta in,  but  i t  was made 
f rom grain,  necessar y to make bread, the 
staple diet  of  the lower c lasses; so the great 
product ion of  g in r isked causing famine and 
r iots. 

So, instead of  forb idding or l imi t ing the 
product ion and expor ts of  rum, the Br i t ish 
government promoted i t  in a l l  possib le 
ways, encouraging consumers to dr ink 
rum to replace gin and brandy. Rum was a 
per fec t  commodity.  I t  was ent i re ly produced 
in the Br i t ish co lonies by Br i t ish labor and 
capi ta l ,  and t ranspor ted by Br i t ish ships,  so 
the weal th spent to buy i t  stayed at  home. 
Moreover,  Rum was not made f rom prec ious 
grain,  but  f rom molasses, an almost useless 
by-product of  sugar product ion,  avai lable 
in huge quant i t ies at  cheap pr ices.  I t  was 
therefore the per fec t  beverage to replace 
both brandy and gin.

To achieve th is,  i t  was necessar y to develop 
consumpt ion, which meant persuading Br i t ish 
people to change their  tastes and habi ts. 
I t  was not easy.  Barbados rum ( later a lso 
Jamaica rum) was massively expor ted to 
Nor th Amer ica Mainland Colonies,  smuggled 
into the Spanish empire and used as a 
t rading commodity to buy s laves in Af r ica; 
i t  s tar ted to be dist r ibuted to sai lors and 
soldiers in the West Indies too,  but Br i tons at 
home were not acquainted wi th Rum, to the 
point  that  Danie l  Defoe, in h is Mol l  Flanders 
publ ished in 1722, fe l t  obl iged to explain to 
h is readers what rum was: “However,  I  cal led 
a ser vant ,  and got h im a l i t t le g lass of  rum  
(which is the usual  dram of that  countr y),  for 
he was just  fa int ing away”.

Gin was a re lat ive ly easier target .  I t  was 
massively consumed by the lower c lasses 
and the fu l l  r igors of  the law could be used 
wi thout hesi tat ions.  Actual ly,  i t  seems that 
excessive consumpt ion of  g in was a ver i table 
soc ia l  scourge, undermining the physical 
and moral  heal th of  the work ing c lasses 
and jeopardiz ing the Nat ion,  and a huge 
t ide of  opinion mounted against  the so -
cal led “Gin Craze”.  To have an idea of  how 
contemporar ies saw the s i tuat ion,  suf f ice 
to look at  the famous pr int  Gin Lane made 
by Wi l l iam Hogar th in 1751. Physic ians, 
Moral ists and soc ia l  reformers pushed 
Par l iament to pass the so -cal led Gin Acts, 
imposing dut ies and l imi ts to product ion 
and sale.  Those measures were successful , 
to the point  that  by the second hal f  of  the 
centur y the Gin Craze was ef fec t ive ly over. 
Not only law, a lso sc ient i f ic  “ev idence” was 
used to condemn gin and promote rum. In 
1760 an anonymous wrote:  “Gin is vast ly 
more dest ruc t ive to the Human Frame 
than the Sugar Spir i t .”  Then, our author  
prescr ibed rum as a cure for  lack of  appet i te 
and other i l lnesses, maintain ing that rum was 
highly recommended for “weak and depraved 
appet i tes and Digest ions,  and in many other 
Distempers of  the dec l in ing sor t ”  and, af ter 
c i t ing long recommendat ions of  author i tat ive 
doctors,  he conc luded: “Gin is a Spir i t  too 
f ier y,  acr id,  and inf lameing for inward Use 
– But … Rum is a Spir i t  so mi ld,  balsamic, 
and benign, that  i f  i t ’s  proper ly used and 
at tempered i t  may be made highly useful , 
both for  the Rel ief  and Regalement of  Human 
Nature.” 

Brandy was a di f ferent mat ter ;  i t  was 
consumed by the Br i t ish upper c lasses that 
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must be t reated wi th more del icacy.  The 
Government imposed heavy dut ies and also 
somet imes prohib i ted impor tat ion,  but the 
pr ice was not a major problem for brandy 
dr inkers and moreover smuggl ing thr ived, 
so brandy consumpt ion went on as usual. 
In addi t ion,  the upper c lasses did not l ike 
rum at a l l :  i t  was rough, c rude, not ref ined 
enough and anyway i t  was too cheap. 
Legal  measures were not enough, a fu l l -
f ledged campaign was needed to improve 
the ver y image of  rum, to make i t  wor thy of 
the upper c lasses. The lobby of  the West 
Indies p lanters,  Par l iament ,  the Government 
and Br i t ish of f ic ia ls in general  jo ined 
forces to devise what today we would cal l  a 
massive promot ional  campaign to boost rum 
consumpt ion, and they got i t  r ight .  Here are 
some simple f igures:   in 1697, England and 
Wales impor ted ( legal ly)  only 22 gal lons of 
rum. In 1710 the gal lons were already 22.000 
and in 1733 500.000! As of  1741, rum impor ts 
regular ly over took those of  brandy. 

How did they succeed? With the help of 
sc ience and medic ine, or a sor t  of? Br i t ish 
good soc iety was ver y concerned wi th 
wel lness and heal th,  both of  body and 

mind. Modern sc ient i f ic  medic ine was only 
beginning and the ai r,  the c l imate,  food, 
dr inks,  habi ts,  were being studied wi th great 
dedicat ion to protect  and improve people’s 
heal th and wel l -being. For example,  i t  is 
in th is centur y that  spa t reatments and the 
use of  sea bathing for therapeut ic purposes 
became widespread. So, in order to spur 
the consumpt ion of  rum, i t  was presented as 
something heal thy and useful  for  the wel l -
being of  the people in contrast  to unheal thy 
brandy. Just  two examples.  As ear ly as 1690 
a Dalby Thomas, an advocate for  Br i t ish 
Car ibbean sugar interests,  wr i tes:  “  [Rum is] 
wholesomer for  the Body, which is obser ved 
by the long l iv ing of  those in the Col lonies 
that  are great Dr inkers of  Rum, which is the 
Spir i t  we made of  Molasses, and the shor t 
l iv ing of  those that are great Dr inkers of 
Brandy  in those par ts.”  And even in 1770 
when rum impor ts had been surpassing 
those of  brandy for decades, a Rober t 
Dossie,  physic ian,  wrote:  “The dr ink ing of 
Rum in moderat ion is more salutar y,  and in 
excess much less hur t fu l ,  than the dr ink ing 
of  Brandy ”.  Pages and pages of  medical 
ev idence, chemical  d isser tat ions,  pseudo -
sc ient i f ic  exper iments fo l lowed.
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And yet ,  maybe al l  the ef for ts of  the lobbies 
would not have been suf f ic ient  to promote 
rum consumpt ion had i t  not  been for the 
great success, as far  as I  know tota l ly 
spontaneous, of  PUNCH.

“Boy, br ing a bowl of  China here,

Fi l l  i t  wi th water cool  and c lear :

Decanter wi th Jamaica r ight

And spoon of  s i lver,  c lean and br ight .

Sugar twice - f in’d in p iece cut ,

Kni fe,  s ieve and g lass in order put ,

Br ing for th the f ragrant f ru i t  and then,

We’re happy t i l l  the c lock s tr ikes ten”

This ode to Punch -  wr i t ten by Benjamin 
Frank l in in 1737 when he was st i l l  a loyal 
subjec t  of  the Br i t ish Empire -  is  a wonder ful 
example of  the cul ture and the joy of  Punch 
in the X VIII   centur y.  In the Br i t ish soc ia l  l i fe 
of  the X VIII   Centur y Punch was a constant 
presence and the l i terature of  the t ime is 
fu l l  of  references to i t .  For instance, Henr y 
Fie lding has a pr ison chaplain say “ I f  we 
must dr ink,  let  us have a Bowl of  Punch – 
a Liquor I  rather prefer,  as i t  is  nowhere 
spoken against  in Scr ipture.”  And the famous 
journal ist  Ned Ward opined that Punch “ i f 
composed of  good ingredients,  and prepared 
wi th t rue judgment ,  exceeds al l  the s imple, 
potable products in the universe.”  I t  was 
consumed in great quant i t ies,  both co ld 
and hot ,  and wi th a l l  k inds of  spi r i ts ,  c i t rus, 
spices and whatever e lse caught the fancy of 
those making i t .  Punch was drunk at  par t ies, 
bal ls and weddings and ever y k ind of  soc ia l 
event ,  where women also could dr ink i t . 
Moreover,  usual ly a group of  f r iends, of ten 
organized in a Club, gathered for a long night 
of  revels around the Flowing Bowl,  as i t  was 
cal led by i ts devotees. Here,  a real  cul ture of 
Punch developed, which brought together a 
great number of  Gent lemen, adul t  and wel l -
of f.  And women? No, respectable ladies were 
debar red f rom these night- long reunions, 
only non- respectable women were somet imes 
admit ted.  This k ind of  par ty was wel l 
captured by Wi l l iam Hogar th in h is famous “A 
Modern Midnight Conversat ion”.

To make Punch, in India they used most ly 
Arrak ,  a spir i t  largely drunk al l  over Asia, 
d ist i l led f rom di f ferent raw mater ia ls, 
inc luding sugarcane. In Br i ta in,  they f i rst 
used Brandy, but soon Rum became the 

spir i t  most of ten used in the concoct ion 
of  Punch, maybe because f rom that t ime 
they real ized that rum is excel lent  for  any 
k ind of  mixology. Anyway, i ts massive use 
to make Punch great ly improved the image 
of  rum because Punch was expensive. 
Ci t rus f ru i ts were ver y expensive and of ten 
not easy to f ind.  Just  as expensive were 
spices,  among which nutmeg was the most 
h ighly valued. Moreover,  Punch had to be 
prepared ever y t ime in great quant i t y,  so as 
to a l low a large group of  people at tending 
a soc ia l  gather ing to enjoy i t .  Final ly,  the 
ver y vessel,  the bowl,  was expensive.  I t 
was of ten made of  the best porcelain f rom 
China, or of  s i lver,  and became more and 
more e laborate ly decorated, embel l ished 
wi th prec ious metals and decorat ive mot i fs. 
Prec isely because i t  was expensive,  the 
Br i t ish upper c lasses considered Punch 
wor thy of  them. Last ,  but  not least ,  f ru i t 
and spices masked the aroma and taste of 
rum. Therefore rum lost  i ts  bad reputat ion 
as a spir i t  of  low qual i t y,  sui table only for 
so ldiers,  sai lors and people of  low c lass, 
and star ted to be known and apprec iated 
also by the “bet ter sor t ”,  that  is ,  good 
soc iety.

Final ly,  let ’s not forget that ,  as wel l  as 
promot ing rum consumpt ion among the 
general  publ ic ,  the Br i t ish Author i t ies 
dec ided to inc lude rum in the rat ions of 
so ldiers and sai lors.  We ta lked about i t  at 
length last  year,  on the 50th anniversar y 
of  B lack Tot Day, and there is no need 
to go over that  again.  Here i t  is  enough 
to remember that  the fat  contrac ts of  the 
State spur red the p lanters to produce 
great quant i t ies of  rum, whi le so ldiers and 
sai lors,  who had got used to dr ink ing i t  in 
ser v ice,  cont inued to dr ink i t  once returned 
to c iv i l ian l i fe,  thus contr ibut ing great ly to 
i ts widespread use at  home.  

To sum up, whi le at  the beginning of  1700 
rum was almost unknown in metropol i tan 
Great Br i ta in,  by the end of  the centur y 
the Br i t ish Empire was the f i rst  producer 
and consumer of  rum in the word, Br i tons 
considered i t  a s ign of  nat ional  ident i t y, 
and abroad rum was deemed a t ypical  
Br i t ish Spir i t . 

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
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THE FLORI  DA RUM RUNNER
INTRO    D UCTION    

The Flor ida Rum Runner is a t rue c lassic T ik i 
cock ta i l  that  was indeed born in Flor ida and 
today can be found on cock tai l  menus across 
the g lobe. Ser ved f rozen or on the rocks,  i ts 
popular i t y cont inues to grow, and is of ten 
mistaken for a rum punch due to the number 
of  ingredients used in the archi tec ture of  the 
cock tai l .  But as far  as c lassics go, the Flor ida 
Rum Runner is t rue l iquid master y.  For the 
dr ink is not only ce lebrated by rum cock tai l 
af ic ionados around the wor ld,  but  a lso th i rst y 
beach goers that  are look ing to quench thei r 
th i rst  wi th a del ic ious and savor y spi r i ted 
so lut ion f rom the nearest  beach bar. 
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MATERIALS & METHODS

The Hol iday Is le T ik i  Bar Rec ipe at  the Postcard 
Inn Beach Resor t  & Mar ina in Is lamorada, FL (1)

Ingredients:
•	 Light Rum – 1 oz (30 mL)
•	 Dark Rum – 1 oz (30 mL)
•	 151 Rum – 0.25 oz (7.5 mL)
•	 Blackber r y Brandy – 1 oz (30 mL)
•	 Banana Liqueur – 1 oz (30 mL)
•	 Orange Juice – 1.0oz (30 mL)
•	 Pineapple Juice – 1.0 oz (30 mL)
•	 Ice – 2 cups 
•	 Garnish:  Orange Sl ice

Direc t ions:

1.	 Fi rst ,  f i l l  b lender wi th ice.
2.	 Add al l  l iquid ingredients except for  the 

Bacardi  151.
3.	 B lend a l l  contents unt i l  complete ly smooth.
4.	 Pour cock tai l  mix ture into a Hur r icane g lass 

and garnish wi th orange s l ice.
5.	 Add Bacardi  151 as a f loater.
6.	 Enjoy!

DISCUSSION

Histor ical Or igin

Like most of  the iconic rum cock tai ls ,  there l ies 
a vei l  of  myster y when i t  comes to the or ig in of 
the Rum Runner and how i t  was invented. No one 
disputes the cock tai l  was named af ter  the brazen 
indiv iduals who smuggled rum dur ing Prohib i t ion 
in the Uni ted States f rom 1920 to 1933.  Dur ing 
th is t ime -per iod i t  was i l legal  to produce, impor t , 
t ranspor t  or  se l l  a lcohol ic beverages in the Uni ted 
States.  These rum runners who t ranspor ted rum 
f rom the Car ibbean to r ight  outs ide the 3 -mi le 
mark,  the U.S. Ter r i tor ia l  d istance at  that  t ime, 
cont r ibuted to an a lmost Wi ld West envi ronment 
of f  the east coast of  Flor ida.  Of ten rum runners 
needed to wor r y more about other rum smugglers 
than the federal  of f ic ia ls pat ro l l ing the coast of 
Flor ida.  Ambushes were unfor tunate ly common. As 
a resul t  of  the s i tuat ion however,  successful  rum 
runners became qui te infamous and some were 
even seen as heroes.

The f i rst  misconcept ion is that  there is only one 
Rum Runner rec ipe, the one T ik i  beach cock tai l 
that  was developed at  the Hol iday Is le T ik i  Bar in 
1972. In 1937, in Stanley Ar thur ’s book, Famous 
New Or leans Dr inks and How to Mix ‘Em, there is 
reference to a post-prohib i t ion cock tai l  ca l led the 
“Rum Runner.”  The 1937 Rum Runner is the f i rst 
t ime the t i t le of  a cock tai l  is  cal led a Rum Runner, 
but  i t  is  qui te d i f ferent than the one we have a l l 
come to know and love. Upon c lose evaluat ion,  the 
1937 cock tai l  rec ipe reads more l ike a var iat ion 
of  the c lassic Daiqui r i ,  w i th the only d i f ferences 

being the addi t ion of  1 oz of  Pineapple Juice and 
2 dashes b i t ters (2). 

RUM RUNNER (1937 Rum Runner cock ta i l 
ingredients)

2 oz Rum
¾ oz Lime Juice
1 oz Pineapple Juice
¾ oz Simple Syrup
2 dashes Peychaud’s B i t ters

The second ambiguous event enveloping the 
Rum Runner l ies wi th why the 1972 cock tai l  was 
developed. Legend has i t  that  T ik i  John Eber t ,  a 
famous bar tender in the Flor ida Keys at  the t ime, 
was chal lenged by the Hol iday Is le T ik i  Bar owner 
to use up a l l  the dead stock of  l iquor and make 
a delec table beach cock tai l .  Dead stock l iquor 
is l iquor that  is  not moving quick ly enough and 
remains unsold.  Other stor ies suggest that  John 
Eber t  was s imply look ing for a job at  the Hol iday 
Is le T ik i  Bar and dur ing the inter v iew process was 
asked to make a del ic ious cock tai l  us ing lesser-
known ingredients.  Regardless of  why the Rum 
Runner was created, ever yone agrees that we are 
g lad the 1972 Rum Runner rec ipe was invented.

Flavor Prof i le

One taste of  a f rozen Flor ida Rum Runner cock tai l 
and you can taste the complex i t y of  the dr ink 
which character izes i t  as both T ik i  and r ich in 
f lavor.  Notes of  banana and b lackber r y are easi ly 
presented due to the intense co ld f rom being a 
f rozen cock tai l .  The TRPM5 taste receptor in our 
taste buds, when exposed to co lder temperatures, 
sends a st rong s ignal  to our brain c reat ing an 
enhanced taste,  therefore making the cock tai l 
taste more del ic ious (3).

Rum

Like the Zombie,  Jet  Pi lot ,  Navy Grog and 
Planter ’s Punch cock tai ls ,  the Flor ida Rum Runner 
invo lves the use of  mul t ip le t ypes of  rums. In 
fac t ,  the archi tec ture of  the cock tai l  re l ies on the 
st rategic use of  a L ight Rum, Dark Rum, and high 
proof rum to enhance the dr ink ’s f lavor,  co lor,  and 
st rength.

The f i rst  rum ut i l ized in the Flor ida Rum Runner 
cock tai l  is  a l ight  rum. The l ight  rum used is a low 
congener rum and is t ransparent .  This purposeful 
ingredient a l lows the other non- rum ingredients in 
the cock tai l  to present the i r  aromat ic proper t ies 
and inf luence the f inal  f lavor and co lor of  the 
cock tai l .  The l ight  rum is 80 -proof (40% ABV) and 
cont r ibutes to the st rength of  the cock tai l .

Dark Rum is a lso a designed addi t ive into the 
const ruc t ion of  the f inal  cock tai l  mix ture.  Dark 
rums, which normal ly are heavy rums unless 
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or ig inal ly l ight  wi th caramel co lor ing added, wi l l 
have a st rong f lavor due to the aging process 
in bar re ls.  The dark rum is a lso 80 -proof (40% 
ABV) and adds to the st rength of  the cock tai l .

The f inal  addi t ion to the Flor ida Rum Runner 
cock tai l  is  a 151-proof rum f loater which is 75% 
ABV. Bacardi  151 was the or ig inal  ingredient 
used in the manufac ture of  the f i rst  Flor ida 
Rum Runner cock tai l  and was one of  the 
most popular over-proof rums ever invented 
unt i l  i t  was discont inued in 2016 by Bacardi 
to share concern for  the i r  customers’  heal th 
and wel lbe ing (4).  Today, bar tenders must use 
other over-proof rums on the market that  are 
151-proof to const ruc t  the per fec t  Flor ida Rum 
Runner cock tai l .  The so le purpose of  us ing the 
over-proof rum in the f inal  cock tai l  mix ture is 
to increase the st rength of  the cock tai l  which 
is a lso intended to be di luted by the other 
ingredients.

Addit ional Ingredients

Blackber r y Brandy
Blackber r y Brandy has the co lor and taste of 
the f ru i t  used to f lavor i t .  Typical ly found at 
60 -proof (30% ABV) the spi r i t  is  a s igni f icant 
cont r ibutor as wel l  to the overal l  s t rength of 
the Flor ida Rum Runner cock tai l .  Brandy is a 
dist i l led spi r i t  produced f rom fermented f ru i t 
ju ices and is t yp ical ly made f rom grapes and 
f ru i ts l ike b lackber r ies.
Banana Liqueur
Banana Liqueur,  a lso known as crème de 
banane, not only cont r ibutes a desi red banana 
f lavor to the Flor ida Rum Runner cock tai l  but 
is  normal ly found to be 50 proof (25% ABV) 
and is a cont r ibutor to the cock tai l ’s  a lcohol 
level .  Most banana l iqueurs are neut ra l 
a lcohols f lavored wi th an ex t rac t  made f rom 
both a dist i l lat ion and infus ion of  bananas and 
addi t ional ly sweetened wi th sugar (5).
Orange Juice
Orange Juice is a moderate ly sweet mix ing 
ingredient ,  and i ts de l iberate addi t ion to the 
Flor ida Rum Runner is t ru ly intent ional.  The 
ingredient is f i l led wi th natura l  sugars and is 
roughly 11 percent sugar and is not near ly as 
sweet as adding s imple syrup. Secondly,  i t  is 
not  near ly as ac id ic as adding lemon or l ime 
ju ice and wi l l  not  overpower the cock tai l  w i th 
sourness.
Pineapple Juice
Manufac tured f rom r ipe p ineapples,  p ineapple 
ju ice is a popular base used in the const ruc t ion 
of  many cock tai ls inc luding the Flor ida Rum 
Runner.   Pineapple ju ice is a lso not as ac id ic 
as other c i t rus ju ices,  l ike lemon ju ice and 
l ime ju ice.  Pineapple Juice has a natural ly 

sweet but tar t  f lavor and is loaded wi th heal thy 
ingredients. 
Grenadine
Grenadine is a ver y popular ingredient used in 
many cock tai ls and is over ly sweet and non-
alcohol ic in nature.  Deep red in co lor and r ich 
in f lavor,  grenadine is t radi t ional ly made f rom 
pomegranate,  and is a s igni f icant cont r ibutor to 
the Flor ida Rum Runner cock tai l ’s  p ink ish red 
co lor.

NUTRITION FACTS
(Amount Per 1 Fl  oz in an 8 .34 Fl  oz Cock ta i l )

Calor ies:  			   49.7
Tota l  Fat : 			   0 g
Cholestero l: 			   0 mg
Sodium:			   0.3 mg
Total  Carbohydrates: 		  5 .6 g
Dietar y Fiber : 			   0.2 g
Sugar : 				    3 .52 g
ABV:				    18.3%

CONCLUSION

I f  Flor ida had a State cock tai l  i t  would sure ly 
be the Flor ida Rum Runner.  The cock tai l ’s 
humble roots being invented behind a bar on 
the beach in Is lamorada, Flor ida has only 
enhanced cock tai l  lore and apprec iat ion for  the 
dr ink.  Mouthwater ing to i ts core,  the Flor ida 
Rum Runner is not only an enchant ing beach 
cock tai l  but  is  innovat ive in i ts master fu l 
approach to mix ing mul t ip le unused spi r i ts 
together.
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WEST INDIES RUM DISTILLERY

A mi l l ion - do l lar  so lar energy p lant is cur rent ly 
be ing insta l led at  Barbados’  largest rum producer. 
A imed at  reduc ing the impact of  i ts  carbon 
footpr int  on the is land, the West Indies Rum 
Dist i l le r y (WIRD) is mak ing the investment at  i ts 
Br ighton, St .  Michael  home wi th the u l t imate goal 
of  becoming carbon neut ra l  by 2030. “ We are 
constant ly researching innovat ive oppor tuni t ies 
to fur ther improve susta inable and soc ia l ly 
responsib le business prac t ices.  We a lso have 
new and ambi t ious env i ronmenta l  goals and 
we are look ing at  innovat ive systems in order 
to stop the use of  foss i l  fue ls a l together and to 
reduce our tota l  energy usage,”  sa id Andrew 
Hassel l ,  WIRD‘s Managing Direc tor.  The new so lar 
p lant is expected to generate an output of  more 
than 400 k i lowat ts and is est imated to produce 
747,000 K WH in the f i rs t  year of  operat ion which 
wi l l  prov ide for at  least  20% of the e lec t r ica l 
consumpt ion of  the d ist i l le r y.  To th is end, WIRD 
has a lso reta ined a renewable energy consul tant 
w i th th i r t y years’  exper ience in the f ie ld to study, 
estab l ish and t ransform the d ist i l le r y into a carbon 
neut ra l  operat ion wi th in the nex t ten years. 
“This so lar p lant is the cornerstone of  our green 

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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in i t iat ives.  Wi l l iams Solar of  Wi l l iams Indust r ies 
is the company responsib le for  phase one of  th is 
pro jec t .  The roof s t ruc ture f i rs t  had to be rep laced, 
and then the roof sheets had to be rep laced. 
The Wi l l iams Solar team are in the process of 
insta l l ing the so lar panels.”  added Michael  Marshal l , 
Engineer ing Manager,  WIRD. The dist i l le r y a lso 
has other p lans in the p ipe l ine to ass ist  w i th the 
reduct ion of  carbon emiss ions that w i l l  go into ef fec t 
later th is year.  ht tps: //w w w.p lantat ionrum.com/

BARBANCOURT

In honor of  the 25th anniversar y of  the Hai t ian 
Educat ion and Leadership Program (HELP), 
Rum Barbancour t  has commit ted to a f ive -year 
par tnership to suppor t  h igher educat ion in Hai t i . 
This par tnership wi l l  fund three fu l l  f ive -year 
scholarships and c reate the Thier r y Gardère 
Admiss ions and Recrui tment of f ice at  HELP.  The 
Of f ice of  Admiss ions and Recrui tment is the 
f i rs t  s top for a l l  appl icants who aspi re to the 
organizat ion’s Excel lence and Mer i t  Scholarship. 
HELP ’s miss ion is to c reate a generat ion of  young 
profess ional  leaders who wi l l  cont r ibute to a more 
just  Hai t i .  HELP is proud to name th is of f ice af ter 
the late CEO of the Soc iété du Rhum Barbancour t 
Thier r y Gardère,  who a lways valued h igher 
educat ion in Hai t i .  HELP Count r y D i rec tor,  Gar r y 
Del ice recal ls the f i rs t  check he received f rom 
Mr.  Gardère in 2007. “ I  asked h im what conv inced 
h im to make that f i rs t  cont r ibut ion,”  Gar r y recal ls , 
“he said that  he a lways be l ieved in educat ion 
for  change, that  Hai t i  cannot take of f  w i thout an 
educated populat ion to push the count r y for ward.” 
Over the years,  Barbancour t  has a lways been a 
suppor ter of  HELP. Today, w i th Delphine Gardère, 
the cur rent CEO, th is par tnership is not only g iv ing 
back to the Hai t ian communi t y but a lso honor ing 
the legacy of  her father.  Delphine conc ludes, “As 
we cont inue to be l ieve in a br ighter future for  Hai t i , 
we are conv inced that invest ing in HELP is the r ight 
approach and one that proudly honors my father ’s 
legacy.”  Thier r y Gardère’s v is ion and investment are 
a l ready produc ing tangib le resul ts ,  as Barbancour t 
now counts two HELP graduates among i ts 
employees. This commitment roots Barbancour t 
in the past ,  present ,  and future of  HELP and i ts 
s tudents.  ht tps: //barbancour t .com/,   ht tps: //uhelp.
net /

HAVANA CLUB

The Havana Club Rum Museum celebrated i ts 21st 
anniversar y last  month wi th the int roduct ion of  a 
new dig i ta l  s i te that  a l lows users a rewarding tour 
of  the so - cal led ‘18th centur y co lonia l  mansion’  to 
learn about the h istor y and product ion of  authent ic 
Cuban rum. According to the c reators,  the websi te 
prov ides informat ion about the company ’s ser v ices, 
a l lows you to enjoy a v i r tua l  tour of  i ts  fac i l i t ies and 
promotes knowledge for a product l inked to Cuban 
cul ture.  The new s i te promises easier nav igat ion, 
access to b ib l iography on the h istor y of  Cuban Rum 

and the possib i l i t y  of  downloading a cock ta i l  rec ipe 
book wi th Havana Club. The Havana Club Rum 
Museum has received more than two mi l l ion v is i tors 
f rom 90 count r ies and, according to the Tr ipAdvisor 
t rave l  p lat form, the s i te is one of  the most v is i ted 
p laces in Havana. Unfor tunate ly,  due to the cur rent 
s i tuat ion der ived f rom the Covid -19 pandemic,  the 
center is c losed to preser ve the heal th of  v is i tors 
and workers.  Dur ing th is t ime, the museum is be ing 
restored and wi l l  soon have at t rac t ive new disp lays 
and v is i tor  comfor ts.  w w w.havanac lubmuseum.com

K ASAMA

Alexandra Dorda, daughter of  Tad Dorda, the co -
founder of  leading vodka brands Belvedere and 
Chopin,  recent ly s tar ted her own brand. Rather than 
choosing the fami ly t radi t ion of  vodka, she launched 
Kasama Rum. Inspi red  by her Fi l ip ino mother and 
Pol ish father ’s unique her i tage, Kasama is d is t i l led 
and aged in the Phi l ipp ines before being shipped 
to Poland and bot t led at  Dorda’s fami ly d is t i l le r y, 
for  sa le in the U.S. market .  Per Dorda: “ I t  is  ver y 
spec ia l  to connect the three count r ies that  I  am f rom 
in th is unique way.”  A lexandra at tended Stanford 
and af ter  graduat ion worked at  Chobani  in New York 
for  severa l  years,  which taught her about bui ld ing a 
food and beverage business. She returned to Poland 
to work at  a pr ivate equi t y fund, and i t  was there 
that the idea for Kasama so l id i f ied.  “ I  learned a few 
years ago that the Phi l ipp ines is ac tual ly one of  the 
b iggest rum producers in the wor ld,”  says Dorda. 
“ I  suddenly had th is ‘a -ha’  moment of  real iz ing that 
I  could c reate the rum that I  thought was miss ing 
f rom the market ,  whi le a lso ce lebrat ing my Fi l ip ino 
her i tage that I ’m so proud of.”  Kasama is d is t i l led 
f rom fermented Noble sugarcane ju ice (the or ig inal 
sugarcane spec ies,  nat ive to southeast Asia) rather 
than molasses, s imi lar  to French Car ibbean rhum 
agr ico les or Hai t ian rums. ht tps: //w w w.kasamarum.
com/

RON BARCELO

Ron Barce ló has int roduced the f i rs t  organic rum 
in the Dominican Republ ic .  Barce lo Organic is 
d is t i l led f rom the f resh ju ice of  sugarcane grown in 
a se lec t  cane f ie ld of  on ly 1.5 square k i lometers, 
which l ies on the banks of  the r iver nex t to the 
d ist i l le r y.  On th is land, sugarcane is grown in 
a complete ly natura l  way and is subjec t  to the 
company ’s r igorous RB360 susta inabi l i t y  code, 
an ambi t ious program that a l lows the company to 
moni tor and manage i ts ac t iv i t y across the ent i re 
business operat ion in a l ignment wi th the fu l f i lment 
of  the UN Susta inable Development Goals.  In 
2016, the f i rm’s adherence to good env i ronmenta l 
management prac t ices made i t  the f i rs t  Dominican 
rum producer to receive the Carbon Neut ra l  and 
ISO14064 -1 cer t i f icat ions,  based on the NORDOM 
798 standard.  I t  was a lso the f i rs t  to obta in and 
to use the B i lan Carbone® l icense. Ron Barce ló 
measures i ts carbon emiss ions and reduces them 
by us ing b iomass and photovo l ta ic ce l ls to produce 
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c lean energy (which represents 90 per cent of  the 
energy used in i ts rum-making process),  as wel l 
as CO2 recovered dur ing the fermentat ion phase. 
This CO2 is then used to c reate carbonat ion in 
sof t  dr inks.  By-products f rom the d ist i l la t ion of 
cane ju ice,  such as v inasse, are a lso used as a 
natura l  fer t i l izer.  To of fset  emiss ions that i t  cannot 
reduce, the f i rm f inances green pro jec ts in d i f ferent 
count r ies.  Those pro jec ts have been cer t i f ied under 
the cor responding standards and cont r ibute to the 
mi t igat ion of  the ef fec ts of  c l imate change. ht tp: //
ronbarce lousa.com/

SIS4ERS DISTILLERY

Manchester ’s S is4ers D ist i l le r y,  located in Sal ford, 
is  best known for i ts infused f lavored g ins.  Last 
month they changed th ings up a b i t  w i th the 
int roduct ion of  the i r  f i rs t  rum. Four S isters Spiced 
Rum is a per fec t  b lend of  Car ibbean inspi red rum 
craf ted wi th sp ices and warmed wi th vani l la and 
caramel.  S ister Lucy McAvoy, Sales and Market ing 
Direc tor for  SIS4ERS DISTILLERY said,  “ We are 
hugely exc i ted to launch our Spiced Rum. We have 
worked met icu lous ly to c raf t  the per fec t  balance of 
sp ices and f lavor,  to ensure our f i rs t  rum on shel f 
is  unique and memorable.  Rum is of ten assoc iated 
wi th the sea, and so we chose to add Amphi t r i te to 
the hear t  of  our brand design. We wanted to add 
a feminine touch, a symbol of  female st rength to a 
dr ink that  can of ten fee l  qui te mascul ine.”  The four 
s is ters are a ‘s is ter ’  company to the Seven Bro7hers 
Brewer y.  Yes, there real ly are 11 s ib l ings:  four g in -
d ist i l l ing s is ters and seven beer-brewing brothers. 
ht tps: //s is4ersdist i l le r y.com/

BUMBU

Craf t  rum maker Bumbu has re leased Bumbu Créme. 
This new of fer ing jo ins Bumbu Or ig inal  and Bumbu 
XO, which rank among the best-se l l ing rum l ines in 
the U.S. Bumbu Créme is a b lend of  Bumbu rum, 
se lec t  sp ices,  and decadent ,  rea l  dai r y c ream. I t ’s  a 
r ich,  but  not heavy, rum cream wi th a deep, complex 
ar ray of  aromas, inc luding chai ,  coconut ,  and 
c innamon. A balanced combinat ion of  sweetness, 
sp ice,  and c ream, Bumbu Créme is per fec t  ch i l led 
st ra ight ,  on the rocks,  or  in a cock ta i l .  Bumbu is 
made at  a h is tor ic Barbadian d ist i l le r y founded in 
1893 and cont inuously operated for more than 120 
years.  Our rum is d is t i l led us ing two cont inuous 
st i l ls .  The yeast used dur ing fermentat ion is a 
d is t i l le r y secret  that  dates back as far  as 1840, 
when some of our or ig inal  i ron pot s t i l ls  were cast .  
ht tps: //w w w.bumbu.com/home

RUM CHATA

E. & J.  Gal lo Winer y has announced that i ts Spi r i ts 
D iv is ion has s igned an agreement to acqui re Agave 
Loco LLC, the owner of  RumChata,  a leading c ream 
l iqueur brand. Inspi red by the t radi t ional  mi lky r ice 
dr ink f rom Mexico, founder and master b lender 
Tom Maas began exper iment ing in h is k i tchen to 

c reate h is vers ion of  a rum-based horchata.  Using 
f resh dai r y c ream, rum and a propr ietar y sweet 
sp ice b lend, RumChata was born in 2009. S ince 
i ts int roduct ion,  RumChata has steadi ly grown 
wi th in the c ream l iqueur categor y in both reta i l 
and on-premise. “Fi rs t  of  a l l ,  I  want to thank the 
d ist r ibutors and reta i lers,  as wel l  as our employees, 
who suppor ted RumChata s ince i ts incept ion.  Your 
back ing of  the brand meant the wor ld to us and wi l l 
not  be forgot ten. As a smal l  independent producer, 
we never imagined the success of  RumChata when 
we were just  get t ing star ted back in 2009. We have 
taken the grow th of  the brand as far  as possib le as 
a smal l  suppl ier,  and i t  was the r ight  t ime to f ind 
a new brand steward. I  know the RumChata brand 
wi l l  thr ive under Gal lo’s guidance, and I  am exc i ted 
to watch the brand cont inue to grow and evo lve in 
the future,”  sa id Maas. ht tps: //w w w.rumchata.com/, 
ht tps: //w w w.gal lo.com/

ECHO SPIRITS DISTILLING

Echo Spi r i ts’  owners Joe Bid inger and Nikhi l  Sharof f 
have been p lanning the i r  d is t i l le r y for  years and 
had hoped to open in the spr ing.  Both the Covid -19 
pandemic and the normal process of  apply ing for 
the var ious needed l icenses de layed that .  “ We’ve 
obv ious ly had to change our p lans a l i t t le b i t ,” 
B id inger said.  Echo Spi r ts’  or ig inal  Rum was the 
f i rs t  product the d ist i l le r  int roduced to the market in 
October 2019, just  months before the coronavi rus 
pandemic would shut the wor ld down. Thei r  latest 
of fer ing is Echo Spi r ts’  Pineapple Rum. B id inger 
descr ibes the f lavor prof i le as p ineapple wi thout the 
sweetness. To achieve i ts more subt le f lavor,  Echo 
Spi r i ts infuses i ts rum wi th “ lef tover ”  or  processed 
p ineapple.  The dist i l le r  has par tnered wi th local 
company Simple T imes Mixers to ut i l ize the f lesh 
and bark lef tover af ter  processing and ju ic ing 
p ineapples for  the i r  dr ink mixers.  The remnants st i l l 
have p ineapple essence and o i ls that  prov ide f lavor, 
but  not over whelming sweetness. Imbibers can a lso 
fee l  good about dr ink ing Echo Spi r ts’  Pineapple 
Rum, as $1 of  ever y bot t le so ld (forever !)  w i l l  be 
donated to organizat ions focused on the needs 
of  the hospi ta l i t y and ser v ice indust r y.  ht tps: //
echospi r i ts .com/

DIPLOMATICO

Dip lomát ico Rum announced a p i lot  program 
focused on improv ing susta inabi l i t y  w i th in the 
restaurant and bar indust r ies whi le he lp ing 
address the ongoing food insecur i t y issue in the 
Uni ted States.   Dubbed “Projec t  Lef tover,”  the 
Dip lomát ico Rum program aims to c reate and 
connect a network of  local  nonprof i t  food rescue 
organizat ions wi th restaurants and bars whose 
food surp lus would prev ious ly go unused, whi le 
he lp ing reduce the i r  carbon footpr ints and di rec t ly 
reduce local  food insecur i t y.  Restaurants can a lso 
real ize addi t ional  sav ings through an enhanced tax 
deduct ion designed to incent iv ize businesses to 
donate food. Food waste is a g lobal  problem and 
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major cont r ibutor to c l imate change. Addi t ional ly, 
each year just  in the US, 72 b i l l ion pounds of  food 
goes to waste whi le 42 mi l l ion people face hunger. 
Both food insecur i t y and the env i ronmenta l  impact 
of  food waste can be reduced i f  restaurants, 
a b ig cont r ibutor to the problem, stop wast ing 
food. Pro jec t  Lef tover is be ing organized by The 
LBB Agency, which prov ides brands and the 
hospi ta l i t y indust r y wi th a focused approach on 
how to implement consc ious, purpose - dr iven and 
susta inable st rategies into the i r  work,  a l i t t le b i t  at 
a t ime. The program is expected to launch in i t ia l ly 
in South Flor ida wi th programs in Houston, New 
York and Los Angeles ro l l ing out throughout 2021. 
Each market w i l l  en l is t  25 par t ic ipat ing restaurants 
and bars,  who wi l l  be prov ided an indiv idual ized 
food waste reduct ion so lut ion ta i lored to the i r 
bus iness and pai red wi th a local  communi t y par tner 
organizat ion.  ht tps: // rondip lomat ico.com/,  ht tps: //
w w w.lbbagency.com/

FLOR de CANA

In ce lebrat ion of  Ear th Day, Flor de Caña, a Carbon 
Neut ra l  and Fai r  Trade cer t i f ied premium rum, has 
p ledged to p lant more than one mi l l ion t rees by 
2025. Through i ts own annual  reforestat ion program, 
Flor de Caña has a l ready p lanted near ly 750,000 
t rees s ince 2005, and now, in par tnership wi th the 
env i ronmenta l  char i t y One Tree Planted, the brand 
wi l l  launch a g lobal  reforestat ion campaign that 
a ims to ensure a greener future for  generat ions 
to come. The campaign, t i t led “Together for  a 
Greener Future”,  w i l l  inc lude a ser ies of  in i t iat ives 
wi th reta i lers,  bars,  restaurants and on soc ia l 
media (#TogetherForAGreenerFuture) to engage 
eco -consc ious consumers and ra ise awareness 
on the impor tance of  reforestat ion.  Fur thermore, 
indiv iduals wi l l  be able to suppor t  reforestat ion 
ef for ts by donat ing through the One Tree Planted 
p lat form, which guarantees that one t ree wi l l  be 
p lanted for ever y do l lar  received. In turn,  Flor de 
Caña wi l l  match a l l  indiv idual  donat ions received 
dur ing the campaign, doubl ing the impact .  “Trees 
are essent ia l  for  b iodivers i t y and a heal thy c l imate, 
so i t ’s  great to work wi th a brand so commit ted 
to making a posi t ive impact for  reforestat ion and 
susta inabi l i t y  overa l l ,”  sa id D iana Chapl in,  Canopy 
Direc tor at  One Tree Planted. “As a brand, we are 
deeply commit ted to the protec t ion and preser vat ion 
of  the env i ronment .  By par tner ing wi th One Tree 
Planted, we hope to inspi re indiv iduals who want 
to be par t  of  a good cause and help restore forests 
around the wor ld,”  sa id Maur ic io Solórzano, G lobal 
Ambassador for  Flor de Caña. ht tp: // f lo rdecana.
com/

RELICARIO

Spanish dr inks group Beveland Dist i l le rs has added 
a rum f in ished in ex-vermouth casks to i ts Ron 
Rel icar io range.
Ron Rel icar io Vermouth Fin ish has been made us ing 
Rel icar io Super ior  rum, which is aged for between 

f ive and 10 years in the Dominican Republ ic .  The 
rum then under went a second per iod of  maturat ion 
in Manc ino Vermouth Vecchio casks for s ix months. 
Manc ino Vermouth Vecchio is made us ing a b lend 
of  38 botanica ls,  as wel l  as a for t i f ied Trebbiano 
wine. Dur ing i ts product ion,  the vermouth is aged in 
oak bar re ls for  12 months.  Bot t led at  40% ABV, the 
vermouth cask is said to impar t  ‘botanica l  nuances 
such as wormwood, gent ian root ,  rhubarb,  chamomi le 
and f lashes of  c i t rus.  ht tp: //w w w.re l icar iorum.com/
en/

RON Z ACAPA

The f i rs t  insta lment in the four-par t  Heavenly Cask 
ser ies is Zacapa 23 La Doma, The Taming Cask. The 
l imi ted - edi t ion bot t l ing wi l l  be fo l lowed ever y four 
years by a new re lease to c reate four co l lec tab le 
spec ia l  edi t ions.  Using Ron Zacapa’s ‘s is tema 
so lera’  ageing process, rums aged between s ix and 
24 years were b lended and matured in bar re ls that 
used to ho ld Amer ican whisk ies,  Sher r y and Pedro 
X iménez wines. The ex-Amer ican whiskey casks 
were used to ‘ tame’ and ‘g ive shape’  to the unaged 
spi r i t  immediate ly af ter  d is t i l la t ion before the second 
char red cask added more charac ter to the sp i r i t . 
The th i rd cask,  ex-Sher r y,  brought ‘new aromas’, 
before the four th and f ina l  cask,  ex- Pedro X iménez, 
added ‘sweetness’  to the l iquid.  Bot t led at  40% 
ABV, Zacapa 23 La Doma, The Taming Cask wi l l  be 
avai lab le in se lec t  markets.
ht tps: //w w w.zacaparum.com/

KHUKRI RUM

The Nepal D ist i l le r ies Pv t .  Ltd.,  producer of 
Khukr i  Rum, has announced i ts suppor t  for  Clean 
Himalaya Program 2021 tak ing p lace under the 
leadership of  the Nepal Army. This program aims 
to c lean the basecamps and the i r  per ipher ies of 
Lhotse, Makalu,  Dhaulagi r i ,  Pumor i ,  Ama Dablam, 
and most impor tant ly,  Everest ,  the wor ld ’s h ighest 
mountain.  The campaign begins f rom the 11th 
of  Apr i l ,  2021, and cont inues t i l l  i t s  conc lus ion 
on Wor ld Env i ronment day-June 5th,  2021. This 
gargantuan ef for t  a ims to co l lec t  near ly 70000 
kgs of  waste consist ing of  abandoned tents, 
canisters,  food conta iners,  and discarded equipment 
that  has accumulated in a l l  6 mounta ins,  and 
t ranspor t  i t  to Kathmandu, where the waste wi l l 
be c lass i f ied and managed accordingly.  Nepal  is 
home to 8 of  the ta l lest  mounta ins in the wor ld, 
which draws innumerable g lobal  and local  v is i tors. 
However,  the accumulat ion of  the resul t ing waste 
has adverse ly af fec ted the mountains,  the i r 
sur rounding ecosystems, and communi t ies.  The 
f lora and fauna, the f resh f lowing spr ing waters, 
and the var ious communi t ies and indust r ies whose 
l ive l ihoods depend on such resources are being put 
in a precar ious posi t ion.  The Khukr i  Rum team is 
invested and commit ted in protec t ing and preser v ing 
the Himalayas they cal l  the i r  home in co l laborat ion 
wi th the Nepal Army. ht tps: //w w w.khukr i rum.com/
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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 ambi t ious, 
re l iab le,  stubborn,  and indec is ive.  L ike 
the animal that  represents them, Taureans 
are a l l  about st rength,  stamina and wi l l . 
Stubborn by nature,  the Taurus wi l l  s tand 
his /her ground to the b i t ter  end, yet  they 
are generous wi th thei r  t ime, possessions 
and love.
My rum cock tai l  choice for  Taurus is the 
Coqui to,  an ambi t ious cock tai l  but  a lso one 
that is t radi t ional ly shared amongst fami ly 
and f r iends.  The Coqui to is a cock tai l  that 
or ig inated in Puer to Rico,  and is t yp ical ly 
a cher ished rec ipe handed down f rom 
generat ion to generat ion.    I t  requi res a 
l i t t le work,  but  the end resul t  is  wel l  wor th 
i t .
Place a l 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

Ser ve over ice and garnish wi th your choice 
of  ground c innamon, ground nutmeg, or 
chocolate shavings.

   

.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Geof f  Longenecker,  Owner and Dist i l ler  of 
Seven Caves Spir i ts in San Diego, CA

Q: What inspired you to get into the 
spir i ts industr y in general and why rum 
in par t icular?

Having l ived in the San Diego area for 
the last  20 years,  I ’ve had the pr iv i lege of 
watching the craf t  beer scene grow f rom a 
couple of  brew pubs and home brew stores 
to the incredib le industr y that  i t  is  today.  
The ta lent and creat iv i t y of  that  industr y 
inspired me to th ink of  ways I  could be a 
par t  of  an industr y l ike that .  

Thank ful ly,  the t iming of  my own legal 
career permit ted me the chance to expand 

Ex clusi ve INTERV IE W
by Mike Kunetka

Geof f  Longenecker,  Owner and Dist i l ler  of  Seven Caves Spir i ts in San Diego, Cal i forn ia,  USA.

Being an ent repreneur 
means being an 
adventurer :  not  only 
do you r isk your 
f inances and so -cal led 
“guarantees” in order 
to pursue your dreams, 
of tent imes you get to 
do so whi le f igur ing 
out the ru les of  the 
game as you p lay 
i t .   I  love inter v iewing 
craf t  d ist i l lers who are 
constant ly pushing 
the envelope, such 
as Geof f  Longenecker.   I f  you thought 
dunder p i ts and high-ester rums were the 
exc lus ive p layground of  Jamaican dist i l lers, 
th ink again!   Ser ious rums for ser ious rum 
dr inkers,  and a fabulous team to boot !

Margaret  Ayala,  Publ isher
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into an area I  could use some of my 
creat ive tendenc ies cor re lated wi th the 
f i rst  r ise of  the craf t  spir i ts industr y.   I 
was able to v is i t  and t r y spir i ts made at 
shops such as Corsair  and Watershed in 
the Midwest ,  to Bal last  Point  and K i l l  Devi l 
here in San Diego.  What I  saw was an 
industr y I  real ly wanted to be a par t  of  and 
one in which I  fe l t  I  could add a di f ferent 
voice.

I  chose aged rums at  my shop to star t 
for  the s imple reason that I  bel ieved that 
rums for too long had been marketed as a 
sweeter,  infer ior  product to bourbon for no 
good reason.  I ’ve always loved rums and 
have sought out their  aged, un-dosed ( ie 
not sugared post aging) var iants.   I  love 
their  complexi t y and found them every bi t 
the equal,  and occasional ly super ior,  to 
bourbons and other whisk ies.   The rums 

I  make are of ten confused for bourbon on 
the nose, remain complex and del ic ious 
af ter  t ime in new oak bar re ls,  or  f in ished in 
secondary casks.  I ’ l l  never dose my rums 
as a mat ter of  pr inc ip le,  not  to ment ion 
doing so hides complexi t y.

Q: You are or iginal ly f rom Louisiana, 
correct?  Why did you decide to build 
your dist i l ler y in San Diego and not in 
Louisiana?

While I  love Louis iana and wi l l  forever 
cher ish my t ime spent there,  I  moved to 
San Diego almost 25 years ago when I  met 
my wi fe.   We raised our two k ids here and 
wi l l  l ike ly spend the rest  of  our l ives in and 
around southern Cal i fornia.

Q: Where did you gain the knowledge 
needed to operate a dist i l ler y?
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Set t ing aside the complexi t ies of  running a 
smal l  business in a ver y regulated arena, 
for  me, there are real ly a couple areas of 
sk i l l  that  are necessary,  fermentat ion and  
dist i l lat ion,  then combined those wi th a 
hear ty dose of  t r ia l  and er ror.  

For fermentat ion,  I ’ve been home brewing 
beer for  a l i t t le over 20 years in San 
Diego.  That ’s g iven me a pret ty sol id 
knowledge of  the fermentat ion process 
in al l  of  i ts  var ious forms (and has been 
a key inf luence on much of  my whiskey 
product ion).

On the dist i l l ing f ront ,  I  v iew running my 
st i l ls  a l i t t le l ike running compl icated 
stoves.  They al l  have their  quirks,  but 
once you run them a few dozen t imes wi th 
di f ferent t ypes of  products,  you gain a 
pret ty good idea of  what your capabi l i t ies 
are.

I  am a devout reader and student of  any 
of  the projects I ’ve under tak ing in my l i fe.  
Thank ful ly,  there are phenomenal books 
and websi tes on dist i l l ing,  and now years 
of  pract ice on the di f ferent systems in my 
shop have given me a level  of  knowledge 
to create f lavors I  desire in my products.

Q: What was the process l ike,  working 
with your local government ,  to get your 
permit approved for the dist i l ler y?  How 
long did i t  take?

I t  took about 9 months for  permits and 
the bui ldout when I  star ted this project  a 
l i t t le over 5 years ago.  San Diego had lots 
of  exper ience wi th brewer ies,  and a few 
local  dist i l ler ies,  so the process was fai r ly 
st raight for ward.  I  d id hi re a great legal 
consul tant  to help guide me through the 
process.  

Q: Opening up a dist i l ler y has many 
obstacles; what would you say was 
your biggest chal lenge and how did you 
overcome i t?

I ’d say one of  the biggest chal lenges 
I ’ve faced, and I ’m sure many other 
craf t  d ist i l lers have faced, is consumer 
skept ic ism when f i rst  learning about your 
brand.  I t  can be chal lenging as a craf t 

producer to t r y and explain to a new 
consumer who has never t r ied craf t  spir i ts 
why our products don’ t  taste l ike mass 
produced alcohol.   At  fest ivals and in my 
shop, I  constant ly get asked why my rum 
doesn’ t  taste sweet or tastes l ike bourbon, 
or why a new bar re l  aged rum that is the 
color of  a bourbon isn’ t  spiced. 

I t  is  one of  my favor i te th ings to take the 
t ime to explain the process, how the spir i t 
is  fermented, dist i l led and then aged to 
taste the way i t  u l t imately does in the 
bot t le.  How choices made years before 
dur ing a dist i l l ing run can radical ly change 
the f inal  f lavor af ter  aging years later.   I t 
becomes an amazing way to earn a new 
customer of  not  just  my shop, but a fan of 
c raf t  booze in general. 

Q: What rums are you current ly 
producing?

Seven Caves produces a few di f ferent 
rums.  We are pr imar i ly known for our 
Bar re l  Aged Rum ser ies.   These are 
cane sugar and molasses based rums, 
fermented wi th dunder and a yeast 
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selected based on the sugar when i t 
ar r ives ( i t  changes of ten f rom the same 
suppl ier,  so our yeast changes).   The 
resul t ing dist i l late is then aged in new 
char red oak bar re ls for  at  least  2 years.  
We occasional ly re lease a secondary 
bar re l  f in ished rum, usual ly f rom whiskey 
bar re ls,  but  soon f rom a couple of  for t i f ied 
wine bar re ls.

We also have an ‘Explorator y Ser ies’  that 
I  use to p lay wi th interest ing rum f lavors 
in smal l  amounts.   Examples cur rent ly 
f rom this ser ies are a Jasmine Tea rum, 
Orange rum, Mead bar re l  aged rum and 
a Jamaican-sty le Overproof rum made 
f rom molasses, lots of  dunder and wi ld 
fermented.

Q: What type of st i l l  do you use to 
dist i l l  your rums?

We have three custom st i l ls  in the shop in 
var ious s izes,  but a l l  are batch dist i l l ing 
pots wi th 4 p late ref lux columns.  We also 

have a ni f t y rotovap, which is more for our 
gin program than rums.

Q: Can you descr ibe your fermentat ion? 
Is i t  the same for al l  of your rums?

This is a great quest ion,  and i t  heavi ly 
depends on what the f inal  product I ’m 
going for.   For my standard bar re l  aged 
rum, I ’m looking for moderate esters,  but 
not overpower ing, so fermentat ions wi th 
cane sugar and molasses last  between 5 -7 
days.  

I  make a s l ight ly more neutral  base rum 
for Orange and Jasmine tea that uses less 
molasses, a di f ferent yeast ,  and ferments 
around 5 days.  

For my Jamaican sty le overproof,  and 
when I ’m messing around wi th high dunder, 
molasses only rums (and when I  have 
a ferment ing tank that has the t ime for 
i t),  fermentat ions can last  weeks.  I  just 
f in ished one recent ly that  sat  for  a month.  



Got Rum?  May 2021 -   48

The whole shop smel led amazing!

I  keep ment ioning dunder… I ’ve had a 
‘p i t ’  in my shop s ince the f i rst  month of 
operat ion.   I  use var y ing amounts out of  i t 
and replenish when i t  gets about hal fway 
used up wi th f resh baskset .   I t ’s  a real ly 
fun th ing to have and use at  Seven Caves.

Q: Are there plans to add new rums to 
your por t fol io in the future?

I ’m constant ly p lay ing wi th di f ferent f lavors 
and smal l  batches of  rums.  I  wi l l  have a 
Madiera f in ished rum coming (hopeful ly) 
later th is year,  as wel l  as a Sher r y f in ished 
rum.  Both are real ly fun,  and both wi l l  te l l 
me when they are done and ready (they are 
both f in icky).

Q: In addi t ion to your rums you also 
produce other spir i ts.   Can you tel l  us 
more about these spir i ts?

Seven Caves is known pr imar i ly for  our 

rums and gins.   Cur rent ly,  we have three 
gins on the market .  

Our La Jol la Cove Gin is dist i l led wi th 
f reshly har vested sea kelp,  local  meyer 
lemons and, of  course, juniper and 
cor iander.   I t ’s  designed to be an ode to 
coastal  Cal i fornia.

We have a new London Dry Gin made with 
juniper,  cor iander,  jasmine f lowers and two 
types of  local ly grown lemons (Meyer ’s 
and Buddah’s Hand).   I t ’s  the per fect  G&T 
sipper.

Last ly,  we have out T ik i  Gin which is 
a contemporar y gin wi th juniper,  f resh 
pineapple,  passionf rui t ,  coconut and 
oranges.  I t ’s  a fantast ic non- t radi t ional  g in 
made for t ropical  cock tai ls.

Q: I  hear you also make a rum maple 
syrup and pancake mix.  Please tel l  us 
more!  I t  sounds del icious!

No stop at  Seven Caves is complete 
wi thout t r y ing our Rum Barre l  aged maple 
syrup.  When we empty our bar re ls for  our 
aged rums, we immediate ly f i l l  them with 
maple syrup to rest .   Af ter  a per iod of  t ime, 
we empty and bot t le what is some of the 
most amazing syrup you’l l  t r y.   Rum and 
maple makes per fect  sense, and coupled 
wi th just  a hint  of  the bar re l ,  i t  real ly is a 
great combo.

The pancake mix was an idea we had 
dur ing the last  hol iday season.  We 
designed a spiced pancake mix to be 
sold along wi th the maple in a gi f t  set .   I t 
proved ex tremely popular and soon might 
become a staple in the shop ful l  t ime!

Q: Where are your products current ly 
avai lable for purchase?

My spir i ts are avai lable direct ly at  my 
shop, in select  San Diego retai lers and for 
del iver y through our websi te throughout 
Cal i fornia.   We are expect ing to announce 
more widespread avai labi l i t y  in the coming 
months,  however !

Q: COVID-19 has changed many things 
in people’s l ives and businesses, how 
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has i t  af fected your operat ion and how 
are you overcoming the chal lenges?

My shop has been c losed to in -person 
tast ings for  over a year now.  These were 
the pr imary way I  int roduced people to 
my spir i ts and sold my products.   As a 
resul t ,  we pivoted and began to of fer 
both wi l l  cal l  p ickup f rom the door and 
shipping throughout Cal i fornia thanks to 
eased rest r ic t ions by the Cal i fornia ABC.  
We sincerely hope that we wi l l  be able to 
cont inue to ship as i t  saved my shop over 
the last  year.

Q: I  understand that you are of fer ing 
vir tual cocktai l  c lasses.  Was this 
incorporated into your business as 
a resul t  of Covid or have you always 
of fered these classes? Can you tel l  us 
more about the classes?

The cock tai l  c lasses began ver y s imply… 
a group of  f r iends/customers of  Seven 
Caves were scheduled to come to 7C r ight 
af ter  the in i t ia l  shutdown order was issued.  
We dec ided to do the c lass v i r tual ly,  so 

work ing wi th an amazing local  bar tending 
supply company, we put together a few 
dr inks,  the fo lks got k i ts to make the 
dr inks wi th,  and we had a great t ime.  We 
dec ided to do i t  again,  but  open i t  up 
to other customers of  7C.  And i t  grew 
exponent ia l ly  f rom there.  

The format is a lways s imi lar…  1.5 hours, 
3 cock tai ls and a lot  of  fun.   I  send the l ist 
of  cock tai ls and ingredients out the week 
of  the event .   The same local  bar tending 
company would put together a k i t  wi th 
ingredients and equipment,  then we have 
the par ty on a Fr iday at  7pm pst .

Q: Of al l  the cocktai l  c lasses you have 
done, which one has been your favor i te 
and why?

Now that ’s a real ly tough quest ion… and 
I ’m going to answer i t  c r ypt ical ly.   The nex t 
one (scheduled for Apr i l  30 at  7pm PST i f 
you want to come along!).  

Par t  of  what goes in to the c lasses is 
an intense amount of  reading and ideas 
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for  what would make a fun c lass.   I ’m a 
big f lavor person, so I  love the process 
of  th ink ing about f lavors and, ul t imately, 
c reat ing new or ref reshed cock tai ls using 
the spir i ts I  (of ten painstak ingly)  make.

That said,  and less cr ypt ic ,  I  real ly enjoyed 
the c lass when we incorporated cooking 
(another huge passion of  mine).   But I  can’ t 
real ly p ick a s ingle one because they were 
al l  a b last ! 

Q: Do you have a par t icular cocktai l  that 
is your favor i te and i f  so, why?

Another darn tough quest ion… I ’d have 
to say ei ther the Pumpkin-Spiced PK-er 
(ht tps: //www.the7caves.com/hal loween-
cock tai l - c lass#pumpkin) or the Zombie 
var iant  (ht tps: //www.the7caves.com/ t ik i -
take - two -cock tai l - c lass#zombie) were my 
favor i tes.   The pumpkin spiced cock tai l 

was one that star ted as a bi t  of  a joke, and 
turned into just  a fantast ic cock tai l ,  per fect 
for  San Diego thanksgiv ing t ime.  And the 
Zombie was fun because i t  used a bunch of 
di f ferent th ings I  make, and, wel l ,  zombies 
are k i l ler !

Q: Do you of fer tours at the dist i l ler y? 
I f  so, are reser vat ions recommended or 
required? 

I ’m just  about to re -open my shop.  Seven 
Caves has two types of  tast ings avai lable, 
one for publ ic hours and the other for 
pr ivate events.

I  have hours that  are open to the publ ic 
where,  per the State of  Cal i fornia,  I ’m 
l imi ted on the amount I ’m permit ted to pour 
(1.5 oz.  total  per person, per day).   I  wi l l 
accept one group at  a t ime (for  now) dur ing 
these hours.   No reser vat ions needed, 
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but I  can only al low one group at  a t ime, 
unfor tunately.

Af ter those hours,  my shop is open for 
pr ivate events only.   In these events,  I  get 
a l i t t le more leeway in the amount I  can 
pour.   I  tend to get a l i t t le creat ive wi th 
the cock tai l  making dur ing these events.  
Advanced reser vat ions are required.

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

Regardless of  publ ic hours or pr ivate 
events,  I  love ta lk ing to people about my 
v is ion of  Seven Caves, my love of  craf t 
d ist i l l ing and al l  th ings booze re lated.  My 
shop is not huge and I  conduct ta lk ings 
in the hear t  of  my fac i l i t y.   Of ten, we 
are dr ink ing samples of  spir i ts that  are 
ferment ing in the tanks nex t to us.   I  t r y 
to make i t  a pret ty cool  and memorable 
exper ience. 

For Pr ivate events,  as I  ment ioned above, 
I  have more opt ions as to what and how 
much I  can pour.   I  general ly l ike to t reat 
these exper iences s imi lar  to an omakase 
sushi  dinner or tast ing menu, wi th smal l 
tastes of  both spir i ts and cock tai ls made 
f rom those spir i ts.   L ike the cock tai l 
c lasses, the themes constant ly change, 
and i t  real ly is just  what I ’m inspired by 
on those par t icular days.  Some days i t  is 
st raight st i r red booze for ward cock tai ls l ike 
manhat tans, mar t in is and o ld fashioneds.  
Other days i t ’s  t ropical,  is land cock tai ls.  
Just  depends on my mood that day! 

Q: Do you have a tast ing room? I f  so, do 
you only of fer tast ing of your rums or 
do you also ser ve cocktai ls made with 
other products?

Yes, spir i ts only dur ing publ ic hours.  
Spir i ts and smal l  s ize cock tai ls for  pr ivate 
group set t ings.

Somet imes I  have fo lks that  only want 
the rums or only the gins.  I  do my best to 
accommodate those people (unless they 
te l l  me they don’ t  l ike rum because ‘ i t  is 
too sweet ’  or  g in because ‘ i t  tastes l ike a 
p ine t ree’.   Then i t ’s  game on!).

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

I ’m avai lable on most soc ial  media 
p lat forms, through my websi te,  emai l 
(geof f@the7caves.com) or cal l / tex t 
619.300.1624

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

I  real ly am honored to be inc luded in th is.  
Thank you so much for th ink ing of  Seven 
Caves!

Margaret :  Again Geof f,  thank you so much 
for th is oppor tuni t y and I  wish you and 
your ent i re team al l  the best of  luck.

Cheers!
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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; 

2021
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i t  is  something that 
can be incorporated 
into our l ives.   I 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#GRCigarPair ing

Three’s Company
Most of  the t ime, combining two 
products is the s implest  approach to 
a pair ing.   Throughout this ser ies,  I 
t r ied pair ings between three products 
and they are s imply marvelous and so 
easy to enjoy.

For this month’s ar t ic le,  I  once again 
reached for three products that  go 
hand in hand: rum, cof fee and a 
c igar (a “puro”).   I  say they go hand 
in hand because they are a c lassic 
combinat ion and a very popular way 
to end a long meal,  sur rounded by 
f r iends and with a wor ld that  needs 
f ix ing.

The rum I  selected for th is pair ing 
is one I  got  to taste for  the very f i rst 
t ime: Ron Zacapa Ambar,  Sistema 
Solera 12.  What does the number 
12 on the label  mean?  A casual 
consumer may think i t  means “12 
Years” but a c lose inspect ion of  the 
label  conf i rms the absence of  the 
word “years.”   When i t  comes to 
Solera blends, one cannot ta lk about 
“years,”  but  rather has to ta lk about 
“b lends” of  rums of  di f ferent ages.  
The label  goes on to say that the 
product was designed for mixology, 
suggest ing that Zacapa 23 and XO be 
reser ved more for s ipping or for  use 
in appl icat ions that do not al ter  their 
f lavor ver y much.

I  must say that ,  as I  star t  tast ing i t , 
I  real ize i t  is  somewhat dr ier  than 
i ts more expensive counterpar ts,  but 
st i l l  remains among the “sweeter than 
normal ”  c lass of  rums.

The third product in the pair ing is an 
espresso.  I  imagine many people now 
have the “pod” cof feemakers at  home, 
able to prepare them but ,  i f  not ,  a 
t radi t ional ly-brewed cof fee wi l l  a lso 
work per fect ly.
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Last but not least ,  we need a good 
tobacco.  For this pair ing I  selected 
one f rom Nicaragua, a Torpedo f rom 
the c lassic l ine “La Joya de Nicaragua” 
a 52 x 6,  made with 100% Nicaraguan 
wrapper,  f i l ler  and binder,  a proud 
spec imen and a real  jewel ( “ joya” is 
Spanish for jewel).

The pair ing involves combining al l  three 
products consistent ly.   What I  l ike to 
do is to s ip the rum f i rst ,  fo l lowed by 
the cof fee -which helps reduce the 
sweetness f rom the rum- al lowing for 
an explosion of  f lavors and aromas 
between the cof fee and the ear thy and 
leather notes f rom the c igar.   This is only 
a suggest ion:  each person can impose 
their  own sequence, i f  any.   My approach 

works so wel l  for  me that I  had to reach 
for a second ser ving of  rum and cof fee.

Just because the pair ing is s imple i t 
does not mean i t  is  p lain;  to me i t  was 
marvelous with ver y persistent and 
l inger ing aromas.  This par t icular c igar 
e levates the pair ing to a “must do i t ” 
level.   I  hope you can repl icate the 
pair ing with a “La Joya de Nicaragua” 
c igar but ,  i f  you can’ t  f ind a Torpedo, 
any other format f rom the same l ine wi l l 
work.

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing
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