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From The ediTor

The Sugar 
Economy

sugarcane plays an important role 
in today’s wor ld economy: not only 
is i t  the pr imary source of  sugar 
for  human consumption, i t  a lso is a 
major player in the product ion of  fuel .  
First-generat ion biofuel  made from 
sugarcane ju ice and molasses has 
been around for a very long t ime, but 
second-generat ion biofuels produced 
from cel lu losic biomass ( l ike bagasse ) 
are showing promising potent ia l .

As we consider the environmental 
impact of  gasol ine fuel  a l ternat ives, 
i t  is  important to calculate accurately 
al l  factors involved, so that we 
can be better prepared to scale up 
product ion of  Advanced Fuels as they 
are ident i f ied.    An Advanced Fuel 
is  one considered to be capable of 
curbing greenhouse gas emissions by 
at  least  50% as compared to gasol ine. 
The ePA considered that sugarcane 
ethanol  belonged in the advanced 
biofuel  category;  wi th a reduct ion in 
the emission of  greenhouse gases that 
exceeds the minimum requirements. 
According to th is inst i tut ion,  Brazi l ian 
ethanol  resul ted in up to 61% less 
greenhouse gas emissions (rather than 
26% less as establ ished by previous 
calculat ions) as compared to gasol ine, 
by using a 30-year offset  per iod for 
emissions related to indirect  land use 
effects ( indirect  land use Changes—
iluC). in the case of  corn ethanol ,  the 
greenhouse gas reduct ion is c lose to 
20% as compared to gasol ine.

start ing wi th th is issue of  “got rum?”, 
we’ l l  begin explor ing the sugarcane 

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.

industry,  start ing wi th the wor ld 
market,  and then taking a deep dive 
into indiv idual  sugarcane producing 
countr ies.  

The future of  sugarcane cul t ivat ion wi l l 
affect  us al l ,  not  only f rom a ref ined 
sugar consumption, or f rom a rum/
rhum product ion perspect ive,  but  as a 
pract ical  and eff ic ient  way to reduce 
greenhouse gas emissions.

To the sweet grass!

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

when i  began explor ing rums, Barbados 
mount gay Xo was one of  the f i rst  “s ipping” 
rums i  explored and studied.  This rum was 
the work of  master b lender A l len smith 
and a huge steppingstone in my educat ion 
of  the spir i t .  dur ing 2014, we saw the 
company get purchased by remy Coint reau, 
and many people wondered how the brand 
would change. in 2019, mr.  smith ret i red, 
and Trudiann Branker took over as the 
company ’s master b lender,  becoming the 
f i rst  woman to hold the t i t le in the is land’s 
histor y of  rum product ion.   one of  the f i rst 
rums i  was aware she had changed was 
mount gay Xo, and i  was cur ious to see 
how wel l  i t  held up to the or ig inal  b lend 
that was such an essent ia l  par t  of  my rum 
foundat ion.  The new version of  Xo is a 
b lend of  copper pot and column st i l l  rums 
that are aged between 5 and 17 years in 
ex-bourbon, Amer ican whiskey, and cognac 
casks. The rum is b lended to 43% ABv 
using water f rom the estate’s wel l  and 
bot t led on the is land for dist r ibut ion.

Appearance

The 750 ml always reminds me of  the o ld 
prohibi t ion era apothecary bot t les that  were 
used for medic ines and tonics.  i ts long 
neck and f lask-shaped bot t le stand out and 
are easy to spot on backbars and in l iquor 
stores due to their  unique look.   A touch i 
par t icular ly l ike are the words “est .  1703 
mount gay dist i l ler ies” embossed along 
the f ront bot tom of the bot t le.  The label 
provides a good bi t  of  informat ion about 
the spir i t  and how i t  is  produced.  The 
plast ic cap holds a cork to the bot t le and is 
secured wi th gold and black secur i t y wrap.

The rum holds a r ich amber color in the 
bot t le and l ightens s l ight ly in the glass.  
swir l ing the glass creates a th in band that 
s lowly th ickens and re leases a s ingle round 
of  s low moving legs.   i t  takes qui te some 
t ime for the r ing to evaporate,  leaving a 
band of  residue around the glass. 

mount gay Xo

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 2023 -  6



got rum? May 2023 -  7

nose

The aroma of  the rum begins wi th a swir l  of  f rui t , 
vani l la,  and oak notes.   Af ter  the l iquid set t les, 
the l ight  ast r ingency of  the alcohol  weaves wi th 
notes of  f resh banana, Crème Brule,  ra is ins, 
Ceylon tea, and toasted tobacco leaf.

Palate

sipping the rum leads wi th st rong notes of 
caramel ized vani l la and robust f rui t  f lavors of 
banana, gr i l led pineapple,  red apple,  apr icots, 
and rais ins.   The smoky oak notes form an 
ear thy foundat ion,  but never dominate the f lavor 
prof i le.   These notes del iver a subt le hint  of  dark 
chocolate,  a b i t  of  tobacco leaf,  toasted coconut , 
c innamon, graphi te,  and cashews.  As these 
f lavors swir l  and begin to fade, the f rui t  f lavors 
dr i f t  and fade f i rst ,  let t ing the oak tannins dance 
across the palate in a p leasant ly long f in ish.

review

when i  th ink of  the or ig inal  mount gay Xo and 
the new version, there are indeed some big 
di f ferences in the prof i les.   The or ig inal  was an 
explorat ion of  oak tannins wi th f rui t  and other 
f lavors,  h ighl ight ing a deep f lavor prof i le.   This 
vers ion has much more robust f rui t  f lavors 
that  are instead augmented by ear thier f lavors 
that  create a l ighter f lavor prof i le.  whi le an 
enjoyable s ipper,  th is new incarnat ion of  Xo is 
a ver y di f ferent exper ience that demonstrates 
the creat iv i t y and sk i l ls  of  the b lender in how 
they created this product wi th roughly the 
same components of  the or ig inal  rum.  with the 
depth of  the f rui t  notes,  i  understand why so 
many bar tenders use i t  for  rum old Fashioned 
cock tai ls and how i t  is  used in a wider range of 
cock tai ls,  f rom c lassic,  to t ropical,  depending 
on the bar ’s needs.  since re leasing this 
product ,  mount gay has re leased an updated 
version of  B lack Bar re l ,  as wel l  as several  other 
highly l imi ted and unique bot t l ings that have 
garnered the company qui te a bi t  of  at tent ion.  
Consider ing these other re leases, mount gay 
Xo is a proper cornerstone of  the l ine,  ref lec t ing 
Trudiann Branker ’s v is ion for  the future of  the 
brand and wor thy of  the at tent ion i t  has earned.
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Tik i  lovers white rum is a unique blend 
of  rums f rom Jamaica and Tr inidad.  
The company acquired unaged pot st i l l 
rums f rom Jamaica’s wor thy Park and 
Clarendon dist i l lers limited (producers 
of  monymusk).  From Tr inidad, i t  uses 
unaged and f ive year o ld column st i l l  rum 
f rom Tr inidad dist i l lers limited dist i l ler y 
(producers of  Angostura).   using 
charcoal  f i l t rat ion,  the company st r ips al l 
color f rom the product and blends i t  to 
50% ABv.

Appearance

The standard 750 ml bot t le has a black 
and gold secur i t y wrap secur ing a metal 
screw top to the bot t le.   The neck is 
protected by a square cardboard hangar 
that  showcases the por t fo l io of  rums. 
The labels provide basic informat ion 
about the rum and celebrate the craf t 
behind the blending process.

The l iquid in the bot t le and glass is 
cr ystal  c lear,  as was expected af ter  the 
charcoal  f i l t rat ion.   Af ter  swir l ing the 
rum, a medium band forms, thickens 
s l ight ly,  and re luctant ly re leases two 
rounds of  legs that creep slowly down 
the glass.   many of  them did not return to 
the l iquid before evaporat ing along with 
the band, leaving a r ing of  beads in their 
wake.

nose

The aroma of  the rum leads with a nip 
of  alcohol  and is immediately fo l lowed 
by notes of  cooked bananas, papaya, 
passionfrui t ,  and gr i l led pineapple.   As 
the f rui t  notes set t le,  notes of  cane 
grass,  minerals,  and funky Jamaican pot 
st i l l  notes l inger before fading.

Tik i  lovers 
white rum

Palate

on the palate,  the r ich f rui t  f lavors of 
the aroma lead the way, tak ing the high 
notes,  whi le the ear thier,  funkier notes 
form the foundat ion of  the f lavor prof i le.  
The r ich cooked f rui t  of  gr i l led pineapple, 
and baked banana pudding is interest ing, 
as the papaya, passionfrui t ,  and a zing 
of  lemon zest mingle and enhance the 
f rui t  prof i le of  the spir i t .   The foundat ion 
provides funky notes of  the intermingl ing 
of  grassy sugar cane, bi t ter  molasses, 
mushrooms, and char red coconut , 
rounded out by oak tannins that l inger for 
a medium f in ish.

review

many years ago, whi le at tending a rum 
fest ival  in miami,  Flor ida,  i  had the 
oppor tuni ty to t r y the Tik i  lovers l ine 
of  rums and remember enjoying the 
cock tai ls made with the spir i ts more 
than any thing else.  understanding that 
the minds behind the product l ine are 
stephan Berg and A lexander hauck, 
the creators of  The Bi t ter  Truth l ine of 
cock tai l  b i t ters and l iqueurs,  th is rum 
is by design ideal  for  using in cock tai ls, 
espec ial ly t ropical  dr inks.    one of  my 
mentors taught me years ago, that  for 
c lassic Tik i ,  and t ropical  cock tai ls,  you 
want a product that  is  rough and tumble, 
f lavor ful,  and versat i le to use behind 
the bar.   This rum t icks al l  of  those 
boxes and is at  a great pr ice point  for 
home bars or professional  use.  i  am 
personal ly happy to see this product l ine 
in the u.s. market and wi l l  add i t  to my 
reper to ire of  cock tai l  rums for when we 
enter tain f r iends at  our home bar.

The A ngel’s sh A re
by Paul senf t
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would you l ike 
to see your rum 
reviewed here?

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Photo c redi t :   w w w. lovefoodwi l lshare.com

rum & ginger chicken
ingredients:

•	 6 Chicken Breast halves,  sk in less
•	 sea sal t ,  to taste
•	 Black Pepper,  to taste
•	 Papr ika,  to taste
•	 2 egg Yolks
•	 1 ⁄4	C.	Honey
•	 1 ⁄ 2	C.	Dark	Rum
•	 1 ⁄ 2	C.	Chicken	Broth
•	 2 gar l ic Cloves, c rushed
•	 1 ⁄4	cup	Cr ysta l ized	Ginger, 	chopped
•	 1 ⁄4	 tsp. 	Ground	Nutmeg

Direct ions :

1. Preheat the oven to 350°F.
2. season the chicken wi th sal t ,  pepper and papr ika to taste.
3. Put the chicken in a shal low roast ing pan.
4. Beat egg yo lks unt i l  l ight  and then add the honey, dark rum and chicken broth 

and beat unt i l  wel l  mixed.
5. st i r  in gar l ic ,  g inger and nutmeg.
6. Pour the sauce over chicken and cover wi th a luminum fo i l  and bake at  350 

degrees for one hour.  remove the a luminum fo i l  and cont inue bak ing for 30 
minutes.   make sure to baste the chicken a couple of  t imes in the last  30 
minutes so chicken does not dr y.
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chewy coconut rum Blondies

ingredients:

•	 ½ C. Cashew nuts
•	 ¾ C. + 1 Tbsp. A l l -

Purpose Flour
•	 ½ tsp. Bak ing soda
•	 ¼ tsp. sal t
•	 6 Tbsp. unsal ted But ter
•	 ¾ C. l ight Brown sugar 

(packed)
•	 1  large egg
•	 1 tsp.  vani l la
•	 3 Tbsp. spiced rum
•	 ½ C. whi te Chocolate 

Chips
•	 ¼ C. unsweetened 

shredded Coconut

Direct ions :

1. Preheat oven to 350°F.
2. in a smal l  pan over medium heat ,  cook the but ter unt i l  i t  begins to turn an 

amber co lor and have a nut t y aroma, st i r  occasional ly.  remove the browned 
but ter f rom heat and pour into a large mix ing bowl and set as ide to cool.

3. spread the cashew nuts on a parchment l ined bak ing sheet and bake at 
350°F for 6 minutes.  Transfer the nuts to a cut t ing board and coarsely chop. 

4. Cut a length of  parchment paper to f i t  an 8x8 inch bak ing dish a l lowing the 
paper to come up to the top of  both s ides of  the pan. Cut another sheet to 
f i t  in the opposi te d i rec t ion,  a lso t r imming at  the top of  the pan. spray the 
parchment l ight ly wi th cook ing spray. 

5. whisk together ¾ cup of  f lour,  bak ing soda and sal t  together in a smal l 
mix ing bowl. 

6. in the bowl wi th the browned but ter,  add the brown sugar and st i r  us ing a 
wooden spoon or spatula unt i l  b lended. Add the egg and mix unt i l  i t  l ightens 
in co lor and is smooth.  B lend in the rum and vani l la and mix.  Fold in the dr y 
ingredients just  unt i l  combined. do not over mix.

7. Place the whi te chocolate chips in a smal l  bowl and toss wi th the remaining 
1 tablespoon f lour.  Add the chocolate chips (wi th f lour),  coconut and cashew 
nuts to the bat ter.  Fo ld in gent ly.  spread the bat ter evenly in the prepared 
pan.

8. Bake at  350°F unt i l  the top is a l ight- go lden brown and cracks have 
appeared, about 20 -25 minutes.  do not over-bake. B londies need to be 
chewy, not c runchy.

9. A l low the b londies to cool  in the pan. remove f rom pan by using the 
parchment paper to l i f t  and t ransfer to a cut t ing board and s l ice into b i te 
s ized squares. 

Photo c redi t :   w w w.p interest .com
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The imbiber ’s Almanac -  The rum university®
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

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

MAY 7 national cosmopoli tan Day
MAY 7 national homebrew Day
MAY 9 national Moscato Day
MAY 13 World cocktail  Day (the oxford english 
Dict ionary f irst def ined the word “cocktail” on May 
13th, 1806)
MAY 14 American craf t  Beer Week
MAY 20 World Whisky Day
MAY 25 national Wine Day
MAY 30 national Mint Julep Day

I m b i b er’ s 
The

Almanac
MAY



got rum?  May 2023 -  18got rum?  May 2023 -  18



got rum? May 2023 -  19

I m b i b er’ s 
The

Almanac

mint ju lep is a mixed alcohol ic dr ink,  or 
cock tai l ,  consist ing pr imar i ly of  bourbon, 
sugar,  water,  c rushed or shaved ice,  and 
f resh mint .  As a bourbon-based cock tai l , 
i t  is  assoc iated wi th the Amer ican south 
and the cuis ine of  the southern uni ted 
states in general,  and the Kentucky derby 
in par t icular.   rum can be used in p lace 
of  - or  in addi t ion to -  the bourbon, for  an 
exc i t ing twist  on the or ig inal.

ingredients
•	 1 oz.  Pineapple -Flavored rum
•	 1/2 oz.  Bourbon
•	 1/2 oz.  Blackstrap rum
•	 1/4 oz.  simple syrup
•	 6 - 8 mint  leaves
•	 1/2 tsp.  molasses

instruct ions
1. Press mint  leaves and s imple syrup 

in g lass or Julep cup. don’ t  muddle 
leaves, just  press on them.

2. Add in bourbon, rums and molasses.
3. Top wi th crushed ice and st i r.
4. Top wi th more crushed ice.
5. garnish wi th p ineapple f ronds or spr ig 

of  mint ,  i f  desired.

Featured Cocktai l:
Pineapple rum mint  Julep

(may 30th)

got rum? May 2023 -  19 
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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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the Mai tai
The mai Tai  is  arguably the most famous 
of  a l l  the Tik i  cock tai ls.  i t  became wi ld ly 
popular in the ’50s and ’60s and was 
even featured in elv is Presley ’s Blue 
hawai i  f i lm.   But i ts or ig in comes down 
to a feud between the two og Tik i  guys, 
and i  don’ t  th ink anyone but them knows 
the t ruth.    i  am, of  course, ta lk ing about 
Trader v ic and donn Beach. legend 
has i t  that  in 1944, v ic tor Bergeron 
was test ing out a new dr ink wi th some 
Tahi t ian f r iends at  h is Trader v ic ’s in 
oakland, Cal i fornia.  They loved i t ,  and 
one exc laimed, “maita’i  roa a’e,”  which 
means “out of  th is wor ld!  The Best! ”. 
This would then become the restaurant ’s 
f lagship cock tai l .  The other stor y is 
that  donn Beach created the mai Tai 
at  his bar,  don The Beachcomber,  in 
1933. or ig inal ly made with 17-year rum 
at Trader v ic ’s,  one can only imagine 
how that f i rst  vers ion must have tasted. 
when that rum was no longer avai lable, 
he switched to using 15 -year wray and 
nephew, and eventual ly,  i t  became a 
blend of  Jamaican and mar t in ique rums.  

The mai Tai  gained more popular i t y and 
tour ist  at tent ion when i t  was int roduced 
to hawai i  in 1953 when Bergeron 
consul ted on cock tai l  menus at  the 
moana sur f r ider and the royal  hawai ian 
hotels.  Today i t  cont inues to re ign as 
the k ing of  T ik i  cock tai ls,  and wi th the 
resurgence of  the craf t  cock tai l  wor ld, 
c reat ive vers ions have emerged on 
menus around the wor ld.  

so enough about the histor y,  what is 
in i t?? der iv ing f rom the “sour ”  fami ly, 
the mai Tai  is  s imply rum, curaçao, l ime 
juice,  and orgeat .  what makes this dr ink 
so incredib ly complex is the orgeat .

orgeat  (Pronounced orr-ZhAT, l ike 
Zsa Zsa gabor) is a sweet non-alcohol ic 
syrup made t radi t ional ly f rom almonds, 
sugar,  and orange f lower water.    The 
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color is pear ly,  and the tex ture is 
creamy and s i lky.  i t  was in i t ia l ly  created 
wi th a combinat ion of  bar ley and 
almonds, and in the 1864 Engl ish and 
Austra l ian Cookery Book ,  i t  was l isted 
as having bi t ter  a lmonds in i t .    Side 
Note:  B i t ter  a lmonds contain cyanide 
and, in large quant i t ies ,  can be lethal.  
i  don’ t  suggest using them in any 
capac i t y!

many brands of  orgeat are avai lable, 
and not a l l  are created equal.  some 
brands use almond ex tract ,  whi le others 
are craf ted using f resh almonds.  i  l ike 
to make i t  f rom scratch,  which takes 
a l i t t le t ime, but the resul t  is  wor th i t . 
unique versions subst i tute nuts,  such 
as pistachios,  cashews, or sunf lower 
seeds. orange f lower water is added 
to br ing in per fumey f loral  notes,  and 
baking spices such as c innamon or 
nutmeg are inc luded in some regions. 
rosewater can be used in p lace of 
the orange f lower water too,  but i t 
can be pret ty overpower ing, so use i t 
spar ingly.    i  prefer to roast the nuts /
seeds before chopping them up and 
adding them to the syrup because that 
adds complexi t y to the f lavors.  i  have 
inc luded my pistachio orgeat rec ipe 
below: 

spread 1 cup of  raw shel led pistachios 
on a sheet pan, and roast for  10 
minutes in the oven at  250 degrees.  
remove f rom the oven and al low to cool 
fu l ly.  (Your house wi l l  smel l  amazing, 
by the way).  when the nuts are at  room 
temperature,  chop them f inely or put 
them into a food processor.  Add 4 cups 
of  water and 4 cups of  sugar using a 
large saucepan. Place on the stove and 
heat on medium, st i r r ing unt i l  the sugar 
dissolves.   Add the chopped nuts,  ¼ oz. 
of  orange f lower water,  and the peel  of 
one orange, and cont inue to cook for 15 
minutes.  remove f rom heat and al low 
the syrup to cool  complete ly.  using a 
s lot ted spoon, remove the chopped nuts 
and pour the syrup through a f ine -mesh 
screen to remove the l i t t le p ieces and 
par ts.    refr igerate for  up to 10 days.  
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tr ADer Vic’s originAl MAi tAi

•	 2 oz.  of  17-Year- old J.wray nephew Jamaican rum
•	 ½ oz. orange Curaçao
•	 ½ oz. French orgeat syrup
•	 ¼ oz. rock Candy syrup
•	 Juice f rom one whole lime 

shake wel l  wi th ice and ser ve in a ta l l  g lass on crushed ice.  garnish wi th ½ of  a l ime 
shel l  and a large spr ig of  f resh mint .  

*My var iat ion: 

•	 1 oz.  Jamaican rum
•	 1 oz.  mar t in ique rum
•	 ½ oz. dry Curaçao
•	 1 oz.  A lmond orgeat syrup

shake wel l  wi th ice and ser ve in a ta l l  g lass on crushed ice.  Top wi th two dashes of 
Angostura Bi t ters.  Feel  f ree to use the t radi t ional,  or  add a f lower,  cher r y,  or  your 
favor i te T ik i - inspired garnish. 
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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sovereign sugar: industry and environment in hawai‘ i
by carol A . Maclennan

(Publ isher ’s review) 
A lthough l i t t le remains of  hawai ‘ i ’s 
p lantat ion economy, the sugar 
industr y ’s past dominance has created 
the hawai ‘ i  we see today. many of 
the most pressing and controversial 
issues―urban	and	resor t 	development,	
water r ights,  expansion of  suburbs into 
agr icul tural ly r ich lands, pol lut ion f rom 
herbic ides,  invasive spec ies in nat ive 
forests, 	an	unsustainable	economy―
can be t ied to hawai ‘ i ’s  industr ia l  sugar 
histor y.
Sovereign Sugar  unravels the tangled 
re lat ionship between the sugar 
industr y and hawai ‘ i ’s  cul tural  and 
natural  landscapes. i t  is  the f i rst 
work to ful ly  examine the complex 
tapestr y of  soc ioeconomic,  pol i t ical, 
and environmental  forces that shaped 
sugar ’s ro le in hawai ‘ i .  whi le ear ly 
Polynesian and european inf luences on 
is land ecosystems star ted the process 
of  b io logical  change, p lantat ion 
agr icul ture,  wi th i ts vorac ious need 
for land and water,  profoundly al tered 
hawai ‘ i ’s  landscape.
maclennan focuses on the r ise of 
industr ia l  and pol i t ical  power among 
the sugar p lanter e l i te and i ts pol i t ical -
ecological  consequences. The book 
opens in the 1840s when the hawai ian 
is lands were under the inf luence of 
Amer ican missionar ies.  Changes in 
proper ty r ights and the move toward 
western governance, along with 
the demands of  a growing industr ia l 
economy, pressed upon the new 
hawai ian nat ion and i ts forests and 
water resources. subsequent chapters 
t race is land ecosystems, p lantat ion 
communit ies,  and natural  resource 
pol ic ies	 through	t ime―by	the	1930s,	

the sugar economy engul fed both 
human and environmental  landscapes. 
The author argues that sugar 
manufacture has not only s igni f icant ly 
t ransformed hawai ‘ i  but  i ts  legacy 
provides lessons for future outcomes.

Publ isher :  universi t y of  hawai i  Press 
(november 30, 2022)
language: engl ish
Paperback: 392 pages
isBn-10: 0824895487
isBn-13: 978 - 0824895488
item weight :  12.8 ounces
dimensions: 5.98 x 1.18 x 8.9 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

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

•	 single Barrels and second Aging/Finish

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

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

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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hisTorY oF Cu BA n rum 
11. BeFore PAsTeur

The wor ld of  rum is a vast  and wel l -
establ ished real i t y,  which wi thstood the 
rest r ic t ions caused by Covid 19 and ful ly 
recovered as soon as the pandemic came to an 
end. i t  is  enough to know i t  a l i t t le to real ise 
that  th is wor ld is fasc inated by dist i l lat ion and 
ageing techniques. 

i t  is  no wonder,  dist i l lat ion is a fasc inat ing 
ar t  which has i ts roots in A lexandr ine 
alchemy (see my ser ies “The origins oF 
AlCoholiC disTillATion in The wesT” in 
the 2018 issues),  a shining example of  human 
inte l l igence capable of  modi f y ing mat ter,  but 
a lso an int r iguing myster y.  moreover,  a lembics 
and st i l ls  are of ten ver y beaut i fu l  ar t i fac ts.  

not to ment ion ageing! many become poets 
and dedicate t rue and proper love poems to 
bar re ls.  This shouldn’ t  surpr ise us ei ther,  wine 
cel lars are usual ly gorgeous, bewitching places 
wi th their  rows of  bar re ls where rum sleeps 
the s leep of  the just  in the semi -darkness of 
vast  spaces, matur ing s lowly unt i l  the magical 
moment when the rum master dec ides that ,  at 
long last ,  i t  is  ready for consumpt ion.

the ruM 
h istori An

by marco Pier ini

i  was born in 1954 in a l i t t le town 
in Tuscany (i ta ly)  where i  st i l l 
l ive.  in my youth,  i  got  a degree 
in Phi losophy in Florence and i 
studied Pol i t ical  sc ience in madr id, 
but  my real  passion has always 
been histor y and through histor y i 
have always t r ied to understand the 
wor ld,  and men. li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies i  d iscovered 
rum and i  fe l l  in love wi th i t .
i  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the rum Fami ly.  i  have 
studied too, because rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  i  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
soon, i  d iscovered that rum has 
also a ter r ib le and r ich histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  i  soon real ized that th is 
histor y deser ved to be researched 
proper ly and i  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools i  had learnt  dur ing my old 
univers i t y years.
in 2017 i  publ ished the book 
“AmeriCAn rum – A shor t  histor y 
of  rum in ear ly Amer ica”
in 2019 i  began to run a Blog: www.
therumhistor ian.com  
in 2020, wi th my son Claudio,  i  have 
publ ished a new book “FrenCh 
rum – A histor y 1639 -1902”.
i  am cur rent ly doing new research 
on the histor y of  Cuban rum.
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Fermentat ion,  on the other hand, does 
not arouse much interest .  Admit tedly,  i t  is 
not  near ly as spectacular.  The s ight of  a 
fermentat ion tank may thr i l l  us rum geeks, 
but f rank ly,  t ruth be to ld,  i t ’s  not  much to 
look at .  The great tanks of  modern industr ies 
te l l  us l i t t le.  Besides, let ’s face i t ,  the smel l 
is  not  the best .  And yet ,  we know that 
fermentat ion is dec is ive for  the “construct ion” 
of  a good rum. dist i l lat ion,  in fac t , 
concentrates and selects,  ageing ref ines and 
improves, but the foundat ion of  rum is what 
was produced dur ing the fermentat ion.   

histor ical ly,  fermentat ion is the last  phase of 
the rum product ion process to have achieved 
the status of  sc ience. For centur ies,  p lanters 
had known that something happened in the 
fermentat ion tank, the cont inuous format ion 
of  bubbles,  the heat and the smel l  st ruck 
their  at tent ion,  of ten they refer red to i t  as i f 
i t  was something al ive.  over t ime, Car ibbean 
planters even learned how to inter vene, 
adding or removing substances and heat in 
order to get a bet ter resul t .  But i t  was always 
a rule of  thumb, though; nobody knew what 
real ly happened in the tank. 

From this point  on,  i  re ly on ian s. hornsey 
“Alcohol  and i ts Role in the Evolut ion of 
Human Soc iety ”  publ ished in 2012. unless 
other wise spec i f ied,  a l l  the quotes are f rom 
this book. 

“From the ear l iest  of  t imes, natural 
phi losophers have been fasc inated about 
the seemingly spontaneous change 
that t ransformed grape juice into the 
physio logical ly interest ing beverage cal led 
wine. Fermentat ion,  a l though not understood, 
was an impor tant ent i t y to the alchemists and 
formed a core of  many of  their  ideas (as did 
putrefact ion,  which they apprec iated was a 
separate process).  ideas re lat ing to the exact 
nature of  fermentat ion were highly confused 
unt i l  the second hal f  of  the 1600s, when 
sc ient ists real ized that only sweet l iquids 
could give r ise to t rue fermentat ion.”

The f i rst  to discover the existence of 
microorganisms was the dutch sc ient ist 
Antonj  van leeuwenhoek (1632-1723) f rom 
del f t .  he disseminated his discover ies in 
the sc ient i f ic  wor ld of  that  t ime, thanks also 
to a r ich exchange of  let ters wi th the royal 
soc iety in london. But “For whatever reason, 
systemat ic study of  microbes was delayed for 

another 100 years or so,  and i t  was not unt i l 
1786 that the danish zoologist ,  o.F: mül ler, 
studied bacter ia and succeeded in discover ing 
detai ls of  their  st ructure.  … Yeasts f rom 
di f ferent environments were descr ibed, in 
some detai l ,  but  i t  was not unt i l  150 years 
later,  in 1826, that  desmazières descr ibed the 
e longated cel ls f rom a f i lm of  growth on beer.”  
Anyway, he said nothing about fermentat ion.

“ when one considers that  microbes were f i rst 
obser ved some 350 years ago, i t  is  di f f icul t 
for  us,  in our modern wor ld,  to understand 
how i t  took around 200 years,  unt i l  the t ime 
of  Pasteur,  to at t r ibute unequivocal ly the 
phenomenon of  a lcohol ic fermentat ion to 
the humble yeast .  The re l ig ious atmosphere 
dur ing those years was such that any 
doctr ine other than spontaneous generat ion 
(abiogenesis)  was unacceptable and prevented 
the promulgat ion of  heret ic not ions that a 
minute organism, such as the yeast ,  might be 
responsib le for  fermentat ion.” 

“spontaneous generat ion dominated some 
areas of  sc ient i f ic  thought dur ing the 
eighteenth centur y,  and i t  was not unt i l  the 
publ icat ions of  Pasteur that  i t  was la id to 
rest .”

“The proposi t ion that yeast was a l iv ing 
organism, not a chemical  compound, was not 
made unt i l  the mid- to late -1830s, when the 
resul ts f rom three total ly independent p ieces 
of  work appeared. i t  should be emphasized 
that these t reat ies coinc ided wi th the 
development of  much- improved microscopes”

But “A l l  three pieces of  work were 
cr i t ic ized, and even der ided by the sc ient i f ic 
establ ishment of  the t ime.”

only in the 1860s did louis Pasteur put 
an end to the debate and determine the 
or ig in and funct ion of  yeast in alcohol ic 
fermentat ion:  “A lcohol ic fermentat ion is an 
act  cor re lated wi th the l i fe and organizat ion 
of  the yeast cel ls”.  That is,  fermentat ion is a 
bio logical  process and not a chemical  one, 
as many sc ient ists (and planters) thought .  A 
synthesis of  most of  Pasteur ’s conc lusions  
was later presented in his two c lassic 
works:  “Etudes sur le v in ”  (studies on wine) 
publ ished in 1866, and “Etudes sur la b ière ” 
(studies on Beer)  publ ished ten years later, 
in 1876.  “… he establ ished unequivocal ly:  1) 
the ro le of  yeast in ethanol ic fermentat ion,  2) 
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fermentat ion as a physio logical  phenomenon 
and 3) di f ference between aerobic and 
anaerobic ut i l izat ion of  sugar by yeast ; 
indeed, pasteur invented the terms ‘aerobic ’ 
and ‘anaerobic ’.” 

And yet … science is a work in progress 
and later research dimostrated that th ings 
were more complex.  let ’s read what richard 
seale wr i tes in his ser ies of  ar t ic les “Yeast 
in Rum (or S . Pombe Revis i ted) ”  posted in 
rum diAries Blog, February 15, 2021. 
“ul t imately nei ther sc ient ist  was ent i re ly 
cor rect  or  ent i re ly wrong. edward Buchner 
obtained pure samples of  the f lu id inside the 
yeast cel l  and discovered that the f lu id could 
ferment a sugar solut ion despi te the fact  the 
yeast cel l  was obviously dead. he real ised 
that fermentat ion react ions were a chemical 
process inside the yeast cel l  by what we 
know today as a col lec t ion of  enzymes. so 
alcohol ic fermentat ion is af ter  a l l  a b io -
chemical  process. Buchner publ ished his 
work in 1897 for which he was awarded the 
nobel pr ize.” 

let ’s now read the “Manual de la fabr icac ión 
del  aguardiente de caña ”  (hanbook of  rum 
making) by leopoldo garcía ruíz,  publ ished 
in sant iago de Cuba in 1855. on the basis of 
h is pract ical  exper iences and his theoret ical 
knowledge, the author aims to summar ize 
and present the state of  the ar t  in rum 
making. i t  is  1855 and in Cuba the study of 
rum making was highly developed and the 
pursui t  of  qual i t y pressing. But regarding 
fermentat ion,  they st i l l  p layed i t  by ear.  i  was 
f rank ly astonished by the l imi ted and vague 
knowledge they had at  the t ime; man had 
been ferment ing for mi l lennia,  yet  about the 
nature of  fermentat ion ignorance re igned 
supreme. 

The chapter deal ing wi th fermentat ion 
is ent i t led Agentes de la fermentac ion 
(Fermentat ion Agents).  i t  begins by 
emphasizing the need for ai r  and heat ,  and 
so far so good – more or less;  i t  was qui te 
c lear that ,  for  the fermentat ion process to 
star t ,  the tank had to be exposed to air,  and 
there had to be heat ,  and general ly in the 
c l imate of  the Car ibbean the warmth of  the 
environment is suf f ic ient .  i t  was also known 
that ,  for  fermentat ion to take place, there 
has to be el dulce  (the sweet)  in the tank, 
but that  was about i t .  The Manual  dwel ls on 
two fermentat ion agents which can’ t  fa i l  to 

impress us today: e lect r ic i t y and the so -cal led 
fermento  (ferment),  the lat ter  being the main 
fermentat ion agent ,  according to the author. 
here is what he wr i tes: 

“eleCTriCiT Y -  we can say l i t t le of  th is f lu id, 
despi te the so impor tant ro le i t  represents 
in fermentat ion,  because, myster ious of 
i tse l f,  and not wel l  known i ts proper t ies 
in nature,  i t  is  consequent that  i ts ef fects 
must be dark and di f f icul t  to explain.  in my 
v iew, therefore,  th is is the myster ious par t 
of  fermentat ion,  and in that  i t  is  impossib le 
to explain cer tain phenomena which usual ly 
occur wi thout apparent cause being found to 
produce them. we do know that an agent of 
fermentat ion,  that  when the atmosphere is 
loaded wi th th is f lu id somet imes happens to 
upset the fermentat ions and quick ly pass to 
the state of  ac idi t y;  but  we do not know how 
this happens, nor do we reasonably explain 
th is phenomenon. i t  is  a lso general ly bel ieved 
that the ef fect  produced by the ferment on 
the ferment ing l iquid is due to th is f lu id;  but 
no one has explained how i t  works.  so we 
recommend only that  the ferment ing bar re ls 
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are outs ide the inf luence of  a st rong cur rent 
of  th is f lu id,  t r y ing to iso late them as much 
as possib le,  and that they are not in contact 
wi th bodies that  are good conductors.  i  do 
not th ink that  we should be work ing in th is 
industr y at  the stat ion where the atmosphere 
is charged wi th e lect r ic i t y,  because i t  could 
disrupt operat ions and complete ly disor ient 
the manufacturer.

FermenT - we have come to the explanat ion 
of  the most impor tant agent of  fermentat ion: 
ef fect ive ly the ro le i t  represents is the most 
interest ing,  because that character izes th is 
operat ion.  i  wi l l  therefore t r y to explain what 
is general ly accepted, but not how i t  ac ts; 
because, in real i t y,  th is has not yet  been 
sat isfactor i ly  explained.

The ferment is,  therefore,  an azoate mat ter 
that  resul ts f rom an al terat ion of  the gluten 
and of  the vegetable albumin, that  is  not 
operated but to the contact  of  the air  and that 
the fermentat ion i tse l f  favors.  

i t  fo l lows that a ferment ing l iquid containing 
the said two bodies in abundance wi l l 
a lso produce abundance of  ferment dur ing 
fermentat ion,  which in turn as i t  is  formed 
wi l l  work on the same l iquid.  i t  is  necessary 
not to lose s ight of  th is pr inc ip le in our 
manufacture of  rum; because when operat ing 
on molasses that contain enough gluten 
and some vegetable albumin,  an equivalent 
amount of  ferment is generated, so to say, 
which means that we do not need in them 
a spec ial  ferment ,  for  we are sat isf ied wi th 
what is produced in the same fermentat ions. 
But as i t  is  a lways necessary that  some 
quant i t y,  even smal l ,  comes into p lay to 
exc i te the f i rst  movement of  ef fer vescence, 
i t  wi l l  be understood that the par t  contained 
in the bar re ls that  have already made some 
fermentat ions wi l l  be enough to achieve the 
object ive;  and when there is no bar re l ,  in 
th is case ei ther a bundle of  bagasse of  cane 
may be used, known by i ts v inous smel l  to be 
undergoing fermentat ion,  and that by means 
of  a weight is int roduced to the bot tom of the 
bar re l  or  by some buckets of  some wash that 
is at  i ts  maximum of ef fer vescence, or the 
th ick foams that r ise to the sur face before the 
wash reaches the tumultuous fermentat ion.

The proper ty that  the ferment possesses 
to determine the fermentat ion of  a sweet 
solut ion is ver y f leet ing,  only some 

al terat ions suf f ice to remove this facul t y 
complete ly.  Among others,  which i  do not 
quote in order not to exceed the nar row l imi ts 
that  i  have proposed to mysel f  in th is work, 
the boi l ing for  more than ten minutes makes 
this agent lose i ts ferment ing power and 
reduces i t  to nothing in th is sense. Keep this 
wel l  in mind, as a pr inc ip le,  to draw f rom i t 
the deduct ions that cor respond.

i  wi l l  not  conc lude this chapter wi thout 
making an impor tant obser vat ion,  that  is, 
that  the par t  of  ferment that  works in the 
operat ion,  is  about two percent of  the sweet 
employed; so that i f  there is more than this 
quant i t y in the l iquid,  i t  wi l l  be unnecessary 
and useful  i f  i t  is  co l lec ted, before dist i l l ing, 
to use i t  for  other fermentat ions;  and i f  there 
is less,  i t  wi l l  not  enter into fermentat ion 
other than the par t  of  sweet cor responding to 
the ferment that  ex ists in the l iquid,  leaving 
the rest  wi thout fermentat ion,  and therefore 
wi thout breaking down. But as we have said 
that  our molasses contains enough gluten, 
and even more, to produce the necessary 
fermento  needed in our operat ions,  th is last 
case wi l l  not  take place, unless these have 
suf fered some al terat ion or the operat ion is 
badly done.

i f  the excess ferment is to be used in the 
operat ions,  i t  must be understood that i t 
ex ists in the sediment accumulated at  the 
bot tom of the casks af ter  fermentat ion has 
been completed.”

i f  some passages of  the tex t  seem obscure, 
don’ t  wor r y,  indeed they are,  at  least  for  me, 
even in the or ig inal  language. i t  is ,  however, 
an impor tant document;  i t  shows what was 
known about fermentat ion in Cuba (and not 
just  in Cuba) immediate ly before Pasteur ’s 
discover ies. 

last ,  but  not least ,  the author te l ls  us that 
a lso guarapo  (cane juice) was poured into the 
fermentat ion tank together wi th the molasses, 
and that the whole fermentat ion process 
lasts up to 7 days. Two surpr is ing pieces of 
informat ion,  which produced a k ind of  rum 
ver y di f ferent f rom what Cuban rum would be 
wi thin a few years and to th is day. we’l l  get 
back to th is.  

marco Pier in i
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B I T T ER
Unt i l  The

END
Join us as we explore

the fascinat ing world of 
bit ter f lavors and their role 

in gastronomy, mixology and 
health.
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B I T T ER
Unt i l  The

END
science has c lassi f ied f lavors into f ive main 
groups, as perceived by our tongues.  These 
groups are:  sweet ,  sour,  sal t y,  B i t ter  and -most 
recent ly-  umami.

most foods and beverages have a combinat ion 
of  f lavor ing compounds that g ive them thei r 
par t icular “ footpr int ,”  that  can encompass 
several  of  these f lavor groups.  This new ser ies 
is devoted to the Bi t ter  f lavor,  and to i ts impact 
on our ever yday l i fe.

evolut ionar y sc ient ists suggest that  the abi l i t y 
to detec t  b i t terness evolved as a way to protec t 

us f rom tox ic p lants and other substances, which 
of ten taste b i t ter.  A l though i t  gets a bad rap, 
b i t terness can be used to c reate wel l - rounded 
and desi rable f lavor palates.   You may not be 
aware of  i t ,  but  b i t terness is present in many of 
our favor i te foods inc luding chocolate,  cof fee, 
wine and bar re l -aged spi r i ts .

What does the word “Bi t ter” mean?

merr iam-webster d ic t ionar y def ines the 
word b i t ter  (when used as an adjec t ive) as: 
being, induc ing, or marked by the one of  the 
f ive bas ic tas te sensat ions that is pecul iar ly 
acr id,  as tr ingent ,  and of ten d isagreeable and 
character is t ic of  c i t rus peels ,  unsweetened 
cocoa, b lack cof fee, mature leafy greens (such 
as kale or mustard),  or  a le.   The or ig in of  the 
word goes back to middle engl ish,  f rom old 
engl ish bi ter,  go ing back to germanic *bi t ra - 
(whence old saxon & old high german bi t tar 
“acr id - tast ing,”  o ld norse bi t r  “b i t ing,  sharp”)  and 
*bai t ra -  (whence gothic bai t rs  “sharp - tast ing”), 
der ivat ives f rom the base of  *b ī tan -  “ to b i te.”

how Does “Bi t ter” Actual ly taste?

Bit terness is nei ther sal t y nor sour,  but  may 
at  t imes accompany these f lavor sensat ions. 
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many people are innate ly opposed to b i t ter 
f lavors,  but  a l ik ing for  i t  can and is acquired. 
Compounds that have an a lkal ine ph, such as 
bak ing soda, of ten have a b i t ter  f lavor.

sc ient i f ic  research has found that some 
humans are more sensi t ive to b i t ter  f lavors 
than others.1 These indiv iduals are refer red 
to as “super tasters” and are of ten of 
Asian, Af r ican, or south Amer ican descent . 
Being a super taster may expla in why some 
indiv iduals f ind the f lavor of  vegetables h ighly 
d isagreeable.  most vegetables contain at  least 
some bi t terness, espec ia l ly when raw.

Bit ter foods

dark,  leaf y greens are wel l  known for thei r 
b i t ter  f lavor.   green leaf y vegetables of ten 
increase in b i t terness as they mature.  For 
th is reason, many people prefer tender young 
greens to thei r  more mature -and b i t ter- 
counterpar ts.  B i t ter  green vegetables inc lude 
kale,  dandel ion greens and broccol i .

Cocoa is another food that is enjoyed for 
i ts b i t ter  f lavor.  Pure cocoa has a dist inc t 
b i t terness, which can be used to balance 
f lavors l ike sweet or sp icy in other foods. 

Adding sugar and cream to cocoa s igni f icant ly 
reduces i ts b i t terness, making i t  more 
palatable.

l ikewise, b lack cof fee can be qui te b i t ter. 
A l though sugar and cream can be added to 
reduce the b i t terness, many grow to enjoy the 
sharp f lavor of  b lack cof fee. The t ype of  bean 
and the unique roast ing method wi l l  a lso impact 
cof fee’s level  of  b i t terness.

Ci t rus peels are wel l  known for i ts b i t terness, 
most of  which res ides in the whi te p i th.  As 
wi th most b i t ter  f lavors,  i t  can be undesi rable 
on i ts own, but when combined wi th other 
f lavor e lements,  i t  can prov ide dimension and 
balance.  other f ru i ts and vegetables that  may 
prov ide b i t ter  f lavors may inc lude grapef ru i t , 
b i t ter  melon, mustard greens, and o l ives. 
Beverages such as tonic water,  b i t ters,  and 
mate tea are a l l  a lso considered b i t ter.  Before 
shy ing away f rom bi t ter  ingredients in the 
future,  explore how they can be combined wi th 
compl imentar y tastes to bui ld a complex and 
enjoyable f lavor prof i le.

Jo in us,  as we explore the wonder fu l  wor ld of 
B i t ter  and Bi t terness!
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B I T T ER
Unt i l  The

END
Featured ingredient:

Allspice Berr ies
scientif ic name: Pimenta dioica

Al lspice,  a lso known as Jamaica pepper, 
myr t le pepper,  or  pimento,  is  the unr ipe 
f rui t  of  the Pimenta d io ica,  an evergreen 
t ree in the myr t le fami ly nat ive to the west 
indies,  southern mexico,  and Central 
Amer ica.  once dr ied,  the f rui ts look l ike 
peppercorns,  but when they are f resh and 
unr ipe,  the green ber r ies more c losely 
resemble o l ives.
i t  makes sense that a l lspice is of ten 
mistaken for a b lend l ike Chinese f ive -
spice or pumpkin spice —because the 
f lavor prof i le is mult id imensional,  featur ing 
notes of  c loves, nutmeg, star anise,  fennel, 
b lack pepper,  and c innamon.  A l lspice 
can be used in ground form or whole. 
once ground, a l lspice quick ly can lose 
i ts pungency. ground spices are more 
intense than whole c loves or ber r ies. 
whole al lspice ber r ies are somet imes used 
in stews and soups, and for p ick l ing and 
br in ing.
The ber r ies of  the al lspice t ree are not 
the only useful  par t  of  i t .  The f resh leaves 
can give an infused f lavor to dishes ( l ike 
a bay leaf ).  The wood is used to smoke 
meat and sausages.  Keep your al lspice 
f resh and ready to use by stor ing i t  in an 
air t ight  jar  or  another container away f rom 
direct  sunl ight .  There’s no need to f reeze 
or ref r igerate i t .  A l lspice wi l l  last  for  years 
whether whole or ground, a l though ground 
spices lose their  f lavor quick ly.

(source: ht tps: //w w w.bonappet i t .com)
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Did You Know that .  .  .

The minerals,  v i tamins,  and ant iox idants 
found in a l lsp ice may have several  heal th 
benef i ts .  many of  the compounds in a l lsp ice 
are being studied as potent ia l  t reatments for 
inf lammat ion, nausea, and even cancer.
•	 reduce inf lammat ion.  inf lammat ion can 

aggravate in jur ies or infec t ions.  many 
compounds in a l lsp ice may be able to 
reduce inf lammat ion.

•	 Treat nausea.  eugenol,  the compound that 
makes a l lsp ice “spicy,”  is  somet imes used 
to t reat  nausea. A l lsp ice tea may help set t le 
an upset stomach.

•	 Prevent infec t ion.   A l lsp ice many contain 
compounds that could help prevent bacter ia l 
infec t ions.  in some studies,  eugenol  has 
a lso shown ant isept ic and ant i fungal 
proper t ies.  in one study, i t  was used to 
e l iminate e. co l i  bac ter ia and yeast when 
appl ied to the sk in.

•	 Pain rel ief.   The eugenol  in a l lsp ice is 
a lso f requent ly found in over- the -counter 
toothache remedies.

(source: ht tps: //w w w.webmd.com)
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B I T T ER
Unt i l  The

END
featured Bit ters recipe:

Aromatic Bit ters
As the name impl ies,  aromat ic b i t ters have 
a p leasant smel l  whi le also enhancing 
the f lavor of  a beverage (aroma is a key 
component to taste).   most aromat ic b i t ters 
involve orange zest .   here is an easy- to -
use aromat ic b i t ters rec ipe:

•	 Zest of  1 medium orange
•	 750ml of  overproof rum or whiskey
•	 35 - 40 drops of  gent ian root ex tract 

(approximately 2 ml)
•	 1 tsp.  whole Black Peppercorns
•	 1 Cinnamon st ick (3 to 4 inches)
•	 1 1/2 in p iece f resh ginger,  cut  in large 

pieces
•	 4 whole A l lspice Ber r ies
•	 4 whole Cloves
•	 1 C. water to di lute (opt ional)

locate a medium to large infusion 
or t inc ture jar.  Put the heaviest  dr y 
ingredients in f i rst  and sof ter ones on top 
(e.g.  a l lspice,  c loves, g inger,  and c innamon 
f i rst ,  wi th peppercorns and orange zest 
later).  Pour in the everc lear and add the 
gent ian root ex t ract .

A l low ingredients to infuse for four to s ix 
days, and shake the jar  at  least  once per 
day. Check the ingredients’  scent dai ly 
to ensure they ’re infusing wel l .  when the 
t inc ture smel ls st rong, f i l ter  out  the sol ids 
wi th a mesh st rainer.  Test a couple drops 
of  your b i t ters in a dr ink or wi th some 
water.  di lute your b i t ters wi th the water i f 
i t ’s  a l i t t le too st rong.
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rhuM JM

rhum J.m, makers of  rhum Agr ico le s ince 1845, 
announced the u.s. launch of  rhum J.m Ter ro i r 
vo lcanique in advance of  ear th day. A homage to 
the d ist i l le r y ’s mic ro - c l imat ic t rop ica l  mi l ieu and 
breezy vo lcanic sugarcane f ie lds.  Ter ro i r  vo lcanique 
is a b lend of  rums of  at  least  three years,  aged in 
new Amer ican oak bar re ls wi th two unique custom 
heavy toasts char red in the d ist i l le r y ’s own smal l 
cooperage. The deep a l l igator char de l ivers r ich 
f lavors and a smoky, peat- l ike aroma, per fec t ly 
captur ing the ter ro i r  of  the vo lcano. The new 
expression wi l l  be avai lab le in se lec t  markets and 
nat ionwide through the brand’s websi te.  “At  rhum 
J.m, we l ike to p lay wi th the char leve ls of  bar re ls , 
a l lowing us to develop spec i f ic  aromas,”  says Kar ine 
lassal le,  the d ist i l le r y ’s exper t  b lender.  “ we are 
for tunate to have our own cooperage, so we can 
exper iment on a dai ly basis wi th t ime under toast .” 
some of the bar re ls used in the double - char process 
are heav i ly toasted to ex t rac t  notes of  vani l la ,  honey, 
and e lements of  BBQ hardwoods, whi le other bar re l 
ex t rac t ions emi t  f lavors of  f lambéed t rop ica l  f ru i ts 
and a h int  of  nutmeg. whi le Ter ro i r  vo lcanique 
ce lebrates the land that i t  came f rom th is ear th day, 
last  year on ear th day 2022, rhum J.m announced 
the i r  l i fe - long commitment to susta inable product ion 

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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under the name edden Projec t  (engagés pour le 
développement durable de nos Écosystèmes et 
de not re nature).  s ince the d ist i l le r y under went 
major renovat ions,  each upgrade to i ts product ion 
processes preser ves and protec ts the local 
env i ronment and i ts be loved brand for future 
generat ions by cul t ivat ing mar t in ique’s fer t i le so i l , 
produc ing in a c i rcu lar economy to min imize impact , 
and promot ing career development .  “ we produce 
rum which demands excel lence, yet  our idea of 
excel lence vast ly surpasses that of  taste a lone,” 
says emmanuel Becheau, managing direc tor,  rhum 
J.m. “The enthusiasts and suppor ters of  our rhum 
can be cer ta in that  behind each bot t le there are 
passionate women and men commit ted to c raf t ing 
our sp i r i ts w i th in th is c i rcular economy: edden. 
we wish to share what we have been learning and 
the h igh regards we ho ld for  our local  env i ronment , 
our people,  and soc ia l  responsib i l i t y.”   ht tps: //w w w.
rhumjmusa.com/.

rolling forK ruM

rol l ing Fork rum, an independent b lender and 
bot t ler  of  aged rums, is now launching in 16 states, 
complement ing i ts nat ional  onl ine avai lab i l i t y. 
rol l ing Fork rums are unique in that  each rum is 
matched wi th hand-se lec ted whiskey casks leading 
to unique and complex f lavor combinat ions.  “ we 
th ink there’s a huge gap in the u.s. when i t  comes 
to h igh -end rums,”  says rol l ing Fork Co - founder 
Turner wathen. “ we take a f resh approach to rum, 
sourc ing h igh -end, s ing le - d ist i l le r y,  cask-st rength 
rums f rom the best d is t i l le r ies on the p lanet and 
cont inuing to mature them in carefu l ly chosen casks 
that br ing real ly interest ing f lavors to the rum dur ing 
secondar y aging.”  rol l ing Fork was founded in 2017 
and took i ts t ime sourc ing except ional  rums. Thei r 
nex t  miss ion was to f ind h igh qual i t y casks f rom 
Kentucky ’s most notable d is t i l le r ies that  would br ing 
complementar y f lavors to the rums. Af ter years 
of  aging d i f ferent rums in a wide ar ray of  casks, 
founders wathen and Jordan mor r is know exact ly 
which charac ter is t ics ever y cask br ings to each rum, 
and they st r ive to make the best matches. “ when 
we choose casks, we look at  ever y th ing,”  says co -
founder Jordan mor r is .  “ we look at  what was in the 
cask prev ious ly,  which cooperage i t  came f rom, the 
oak or ig ins,  char and toast prof i les and more. A l l 
of  these fac tors have an impact on the rum we put 
ins ide.”  rol l ing Fork ’s debut product was For tu i tous 
union, a b lend of  rum and r ye whiskey that is 
named for i ts acc identa l  c reat ion.  The f i rs t  rum they 
impor ted, an aged Tr in idadian rum, was meant to 
be aged in a ser ies of  r ye,  bourbon, por t  and sher r y 
casks.  At the fac i l i t y,  the rum was dumped into a 
tank that conta ined 5 -year- o ld indiana r ye whiskey. 
“Af ter the in i t ia l  shock of  what had just  happened, 
we tasted i t  and real ized i t  was de l ic ious,  so that 
is what we f i rs t  bot t led and so ld.   As independent 
bot t lers,  rol l ing Fork de l ivers adventure to sp i r i ts 
enthusiasts through the h istor y,  complex i t y and 
var iet y of  the f inest  rums in the wor ld. 
ht tps: // ro l l ingforkrum.com/home

reD striPe ruM DrinKs

red st r ipe announced that i t  is  ro l l ing out new 
canned rum cock ta i ls that  de l iver t rop ica l  v ibes 
and authent ic f lavor.  red st r ipe rum dr inks are a l l 
about at t i tude and h igh energy,  g iv ing a head nod 
to those who express themselves f ree ly,  fu l ly,  and 
fabulous ly.  The new cock ta i ls s ignal  red st r ipe’s 
unprecedented venture beyond beer,  per fec t  for 
unleashing the is land sp i r i t  in us a l l .  red st r ipe 
rum dr inks are c raf ted wi th real  Car ibbean rum, 
mango and l ime ju ice and natura l  f lavors.  red 
st r ipe rum Punch has a ref reshingly sweet and 
v ibrant t rop ica l  f lavor and red st r ipe rum moj i to 
has a smooth c lass ic c i t rusy f lavor.  “The sp i r i t -
based cock ta i l  segment is the fastest  growing 
categor y wi th in the beer,  w ine and spi r i ts indust r y, 
and wi th our latest  red st r ipe rum innovat ion,  we 
are able to tap into th is t rend, and int roduce th is 
iconic brand to a new generat ion of  consumers,” 
says oscar mar t inez,  senior d i rec tor market ing 
& innovat ion at  heineKen usA. “The red st r ipe 
rum dr inks per fec t ly embody the v ibrant sp i r i t  of 
Jamaica, and s ignal  a venture beyond beer,  no 
shaker requi red.”  red st r ipe rum dr inks wi l l  be 
ro l l ing out in Flor ida and se lec t  markets across 
the nor theast s tar t ing now through the spr ing. 
Contain ing an ABv of 5 .9%, both f lavors come in 
packs of  s l im 12- oz.  cans. ser ve i t  up however you 
l ike.  ht tps: //us.redst r ipebeer.com/.

DeMon sPirits

demon sPiriTs llC, maker of  s infu l ly smooth 
demon spiced and demon TropiCoco rum, 
is teaming up wi th K insbrae Packaging and 17A 
dist i l le r y in las vegas to de l iver the demon rum 
eco Bot t le,  made f rom ninety- four percent recyc led 
paperboard.  Just  in t ime for ear th day, demon 
rum is the f i rs t  sp i r i t  brand in nor th Amer ica to 
fu l ly  produce, bot t le and dist r ibute in th is new 
paperboard bot t le.  Addi t ional ly,  the demon rum 
eco Bot t le uses e ighty- four percent less water, 
s ix t imes less carbon and is f ive t imes l ighter than 
a g lass bot t le the same s ize.  For demon rum, 
the par tnership wi th17A dist i l le r y,  the f i rs t  legal 
d is t i l le r y in the h istor y of  las vegas, and owner 
Brendan gaughan, a l lows the Company to produce 
and bot t le in the southwestern uni ted states. 
This a l l iance, a long wi th the much l ighter eco 
Bot t le,  dramat ica l ly reduces the Company ’s overa l l 
sh ipp ing cost and carbon footpr int .  As an a l l -natura l 
brand, these re lat ionships are the nex t impor tant 
s tep toward reduc ing the Company ’s env i ronmenta l 
footpr int ,  and establ ishes the foundat ion for  future 
susta inabi l i t y  ef for ts .  To fur ther the Company ’s 
susta inable in i t iat ives,  an addi t ional  re lat ionship 
wi th ecodr ive,  ver i f ied t ree p lant ing for  c l imate 
ac t ion,  has been formed. wi th each bot t le of 
demon rum sold,  a mangrove t ree wi l l  be p lanted 
and b lockchain ver i f ied by ecodr ive.  “reduc ing 
waste and the overa l l  carbon footpr int  through 
packaging is a chal lenge we need to address.  we 
bel ieve a l ternat ive so lut ions,  l ike those inc luding 
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t ree p lant ing,  he lp move the indust r y for ward.”  sa id 
demon spir i ts Co -Founder and Ceo Jef f  war ren. 
“ we are commit ted to susta inable packaging for 
a l l  fu ture products under the demon rum brand.” 
The process of  moving the demon rum product ion 
and bot t l ing operat ion to las vegas, nv wi th 
susta inable packaging wi l l  be complete by the 
end of  f i rs t  quar ter 2023. The new ecoBot t le wi l l 
be so ld in stores by ear th day 2023 and jo ins the 
d ist inc t ive g lass bot t le,  as both are so ld in 750ml, 
s ix-bot t le cases. “The eco Bot t le launch is t imed 
wi th ear th day and our team is proud to be the 
f i rs t  sp i r i t  brand produced and marketed wi th th is 
susta inable bot t le in nor th Amer ica.”  sa id wayne 
Kar ls ,  demon spir i ts Co -Founder and Cmo. “ we 
look for ward to work ing wi th a l l  on and of f  Premise 
sales channels as we br ing i t  to market .”  demon 
spiced rum launched Januar y 2016 in hudson 
wisconsin as a smal l  batch innovat ion brand. Both 
demon spiced rum and TropiCoco si lver rum 
begin wi th real  Car ibbean rum craf ted f rom pure 
sugar cane molasses, then b lended wi th a l l  natura l 
f lavor ings,  assur ing consistent qual i t y and f lavor 
in ever y bot t le.  demon rum is a l l  natura l ,  80 proof 
and g luten f ree. manufac tured in nor th Amer ica by 
K insbrae Packaging, the demon rum eco Bot t le 
is the f i rs t  commerc ia l ly avai lab le sp i r i t  brand, 
produced and dist r ibuted in nor th Amer ica us ing 
th is technology. each eco Bot t le is made f rom 
94% recyc led paperboard and inc ludes a food-
grade f lavor sealed l iner ins ide. These bot t les 
are f ive t imes l ighter than g lass,  have s ix t imes 
lower carbon footpr int ,  and prov ides 360 - degrees 
of  branding space. This innovat ive packaging 
technology prov ides demon rum wi th a d isrupt ive 
and revo lut ionar y a l ternat ive to g lass. 
ht tps: //dr inkdemonrum.com

cAPtAin MorgAn

with Capta in morgan or ig inal  spiced rum, you 
don’ t  have to be an exper t  behind the bar,  because 
creat ing a de l ic ious,  sp iced-up cock ta i l  is  easier 
than ever.  To prove i t ,  Capta in morgan or ig inal 
spiced rum has teamed up wi th Comedian, Ac tor 
and host ,  Tone Bel l  and inf luencer,  host ,  Author, 
drew Afualo for  i ts Bat t le of  the Badtenders,  a 
contest  that  turns “badtenders”,  ord inar y fo lks 
wi th zero background in mixo logy, into bar tenders 
capable of  mak ing de l ic ious c lass ic c rowd-p leasing 
cock ta i ls ,  f rom t rop ica l  Piña Coladas and minty 
moj i tos to the t imeless co la wi th Capta in morgan 
or ig inal  spiced rum. The possib i l i t ies are endless 
and sure to be de l ic ious,  no mixo logy lessons 
needed. “This is an exc i t ing new chapter for  Captain 
morgan. wi th a f resh new look that h ighl ights our 
e levated l iquid,  we are stay ing t rue to our roots and 
sp ic ing i t  up,”  says Anne nosko, v ice Pres ident , 
Capta in morgan. “ we’re d ia l ing up our t rademark 
taste wi th even more de l ic ious ingredients for  our 
loyal  fans and new consumers to enjoy endless 
cock ta i l  poss ib i l i t ies.”   we a l l  have f r iends who are 
c lue less behind the bar.  The quest ion is ,  are they 
wi l l ing to put the i r  sk i l ls  to the test? Through may 3, 

Capta in morgan is ca l l ing on a l l  “badtenders” 25+ to 
share the i r  at tempt at  c raf t ing a de l ic ious cock ta i l 
on instagram or Twi t ter.  To enter,  post  an or ig inal 
cock ta i l  c reat ion us ing Captain morgan or ig inal 
spiced rum (or non-a lcohol  a l ternat ive),  inc lude 
#Badtenderwor thyContest ,  and remember to tag 
and fo l low @CaptainmorganusA on instagram or 
@Captainmorganus on Twi t ter *.  “ i  know a th ing or 
two about what makes a de l ic ious dr ink.  i  a lso know 
how to spot a bad one†,”  says Tone Bel l .  “Capta in 
morgan or ig inal  spiced rum makes cock ta i ls 
downr ight de l ic ious,  whether you l ike to keep i t 
s imple or show of f  a l i t t le,  there’s no wrong way 
to enjoy i t .”  Three f ina l is ts wi l l  be chosen to br ing 
the i r  best  cock ta i ls to the nex t leve l  at  the Capta in 
morgan Bat t le of  the Badtenders in new York Ci t y 
on may 17. hosted by Bel l  and Afualo,  who wi l l  a lso 
star in new soc ia l  spots on @CaptainmorganusA, 
the winner wi l l  walk away wi th $10,000 and the 
ul t imate “Badtender ”  t i t le – prov ing that w i th 
Capta in morgan or ig inal  spiced rum, anyone can 
be a cock ta i l  a f ic ionado. And that ’s not a l l ,  the 
ul t imate “Badtender ”  and the i r  w inning s ip may be 
featured in a l imi ted - edi t ion Cock ta i l  Cour ier  k i t . 
“ i ’m no cock ta i l  exper t ,  but  i  do cal l  the shots,” 
shares Afualo.  “Think you have what i t  takes to put 
your cock ta i l  sk i l ls  (or  lack thereof )  to the test? i ’ l l 
be the judge of  that .† see you in nYC, best ies.” 
w w w.Captainmorgan.com.

l A MAison & Vellier

To ce lebrate i ts f i f th anniversar y,  la maison & 
vel ier  c reated the Flag ser ies,  a co l lec t ion of  rare 
and except ional  sp i r i ts ,  aged for great lengths of 
t ime and bot t led at  cask st rength wi th no addi t ives, 
co lor ings,  or f i l t rat ion.  Two rum s ingle casks have 
been bot t led for  the us market ,  a 1998 guyana 
and a 2002 Tr in idad. The guyana 1998 edi t ion 
is a molasses-based rum produced by demerara 
dist i l le rs l imi ted in i ts famous Por t  mourant s t i l l . 
The rum was f i rs t  aged for two years in ex-bourbon 
bar re ls in guyana. Then i t  was t ransfer red to a 
Por t  cask and aged for a fur ther 22 years in europe 
before i t  was bot t led at  59% ABv. The Tr in idad 2002 
is a molasses-based rum that was aged for 15 years 
in an ex-bourbon cask in the t rop ica l  is land c l imate 
of  Tr in idad. The rum was then t ranspor ted to europe 
where i t  rested an addi t ional  5 years before being 
bot t led at  63.1% ABv. The rums wi l l  be avai lab le 
in se lec t  markets throughout the us. however,  the 
rums are s ing le casks so are l imi ted in quant i t y. 
ht tps: //w w w.vel ier. i t /

BAMBoo rooM

The Bamboo room, located ins ide Three dots and 
a dash in Chicago, recent ly debuted i ts spr ing 
cock ta i l  menu wi th twelve dr inks that feature 
premium ingredients l ike 2010 Foursquare rum, 
Transcont inenta l  Bel ize s ingle Bar re l  rum, Admira l 
rodney st .  luc ia rum, Papy van wink le 10 Year 
Bourbon and Candenhead Caroni  20 Year Tr in idad 
rum. however,  the i r  sp in on the ver y f i rs t  mai Tai 



got rum? May 2023 -  43

wi l l  feature v intage wray & nephew 15 -Year- o ld 
rum and Curaçao used a lmost a centur y ago 
by v ic tor Bergeron, or Trader v ic ,  the c reator 
of  the mai Tai .  when v ic ran out of  the or ig inal 
(now legendar y) 17-Year- o ld wray & nephew, he 
star ted us ing the 15 -Year- o ld.  g iven the rar i t y 
of  the ingredients invo lved, the 1944 v intage mai 
Tai  w i l l  cost  you $800.00. Fewer than a dozen 
cock ta i ls w i l l  be avai lab le when the dr ink h i ts the 
Bamboo room’s menu in a couple of  weeks. But 
i f  you’re ab le to get your hands on one, i t  might 
fee l  and taste as i f  you’ve been t ranspor ted back 
to that  p ivota l  moment at  the or ig inal  Trader v ic ’s , 
w i th Bergeron and h is f r iends mak ing cock ta i l 
h is tor y.  Thei r  v intage mai Tai  w i l l  inc lude 1940 ’s 
wray and nephew 15 -Year- o ld,  1940 ’s v intage 
Curaçao, l ime Juice,  Cane sugar and A lmond 
orgeat . 
w w w.threedotschicago.com/ thebambooroom/

hABitAtion sAint- etienne rhuMs

The Concours général  Agr ico le de Par is rewards 
and promotes the best French local  products.  This 
year,  three hse rhums were awarded go ld medals: 

•	 Black sher i f f  a f f i rms i ts rum charac ter aged in 
Amer ican Bourbon casks f rom Kentucky and 
in the ce l lars of  habi tat ion saint - et ienne in 
mar t in ique.

•	 ex tra o ld Agr icu l tura l  rum, sauterne spends 
more than 5 years of  aging in the purest 
t radi t ion of  o ld hse rums. Then th is v intage 
receives another year of  f in ish ing in bar re ls of 
Château la Tour B lanche, 1er Cru Classé of 
sauternes.

•	 ex tra o ld s ingle Cask 2006 has received a l l 
the at tent ion of  the ce l lar  master in order 
to of fer  a new balance between power, 
roundness and aromat ic complex i t y.

ht tps: //w w w.rhum-hse.com/

DePA Z

la mar t in iquaise - Bardinet has c reated a v ideo 
campaign to ce lebrate the ter ro i r  of  i ts  depaz 
agr ico le rum brand. The v ideo h ighl ights the 
brand’s product ion method, f rom har vest ing 
sugarcane to fermentat ion and dist i l la t ion.  v ic tor 
depaz star ted h is d is t i l le r y in 1917 on the s lopes 
of  mount Pelée, f i f teen years af ter  the vo lcano 
had erupted and dest royed the town of  saint -
Pier re,  k i l l ing h is ent i re fami ly.  Throughout h is 
l i fe,  v ic tor depaz never stopped developing 
the rums that bear h is name. in 1922, depaz 
agr icu l tura l  rums obta ined the i r  f i rs t  medal in 
marsei l le.  They were rewarded wi th a go ld medal 
at  the 1927 exhib i t ion in la rochel le.  i t  was the 
star t  of  a long har vest of  rewards that cont inues 
to th is day. depaz says that the ‘ r ich vo lcanic so i l ’ 
g ives the ‘ ideal  growing condi t ions’  for  sugarcane. 
The new v ideo can be found at  ht tps: //w w w.
youtube.com/watch?v=vJ8gr wlAQp0. A longer 
v ideo, cover ing the h istor y of  depaz can be found 
at  ht tps: //w w w.youtube.com/watch?v=wlfa6iPlyXi

Angostur A

in recogni t ion of  wor ld Ar t  day ce lebrated 
on Apr i l  15,  the house of  Angostura hosted a 
spec ia l  week of  tours f rom Apr i l  11 – 14. Tours 
were conducted dai ly,  and v is i tors were g iven 
an exc lus ive v iew of  se lec ted ar t  p ieces that are 
not par t  of  the usual  publ ic ar t  tour at  the house 
of  Angostura.  The tour a lso inc luded the famous 
Barcant But ter f ly Col lec t ion.  To end the week 
of  ac t iv i t ies,  the Company held i ts f i rs t  s ip and 
Paint  event on Apr i l  15 which was led by Cspot 
s ip n Paint  s tudio.  some par t ic ipants spent the 
morning and others the af ternoon at  the house of 
Angostura paint ing,  enjoy ing wine and del ic ious 
appet izers.  Angostura® has an ex tensive ar t 
co l lec t ion of  over 200 or ig inal  p ieces which spans 
f rom the 1800s to today. The co l lec t ion inc ludes 
p ieces f rom acc la imed local  and Car ibbean 
ar t is ts ,  such as leroy Clarke, Boscoe holder, 
Car l is le Chang, derek walcot t ,  Jack ie hinkson, 
Pat B ishop and Karen sy lvester.  ht tps: //w w w.
angostura.com/

BunDABerg

Aust ra l ia’s Food & dr ink magazine repor ted that a 
new 160kw so lar panel  system has been insta l led 
at  the Bundaberg rum dist i l le r y,  he lp ing move 
the d ist i l le r y towards i ts target of  achiev ing net 
zero carbon emiss ions in i ts d i rec t  operat ions by 
2030. insta l led on the roof of  the dist i l le r y v is i tor 
exper ience Cent re and carpark,  the so lar panels 
are expected to he lp reduce e lec t r ic i t y usage 
by about 260 megawat t  hours a year,  and save 
more than 200 tons of  carbon diox ide emiss ions 
annual ly.  For the remain ing e lec t r ic i t y needs of 
the s i te,  i t  uses 100 percent greenPower f rom 
the nat ional  greenPower Accredi tat ion Program. 
in addi t ion to ut i l iz ing renewable energy,  the 
d ist i l le r y is a lso focused on reduc ing energy 
use. Bundaberg rum market ing and exper ience 
manager duncan l i t t ler  sa id the addi t ion of  the 
so lar panel  system was a posi t ive step to mak ing 
operat ions more susta inable.  “This is a p lan that 
is underp inned by f i rm targets;  i t ’s  the equiva lent 
of  the e lec t r ic i t y requi red to charge a lmost 25 
mi l l ion smar tphones,”  l i t t ler  sa id.   Bundaberg 
mP Tom smith said that  as the so lar capi ta l 
of  Aust ra l ia ,  Bundaberg had more than 15,600 
households wi th so lar panels insta l led across the 
region. “Bundaberg res idents and now our iconic 
Bundaberg rum dist i l le r y cont inue to f ly  the f lag 
for  Bundy and th is move wi l l  he lp dr ive down 
carbon emiss ions and great ly reduce the cost of 
e lec t r ic i t y used at  the d ist i l le r y.  “The Bundaberg 
rum dist i l le r y has a proud h istor y of  innovat ion 
in the beverage and tour ism sec tors and now 
that innovat ion ex tends to susta inable energy 
generat ion,”  sa id smith. 
ht tps: //w w w.bundabergrum.com.au/
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did you miss out on the last  course?  
don’t  let  i t  happen again!

visi t  gotrum.com and sign up to receive 
not i f icat ions for  future 

rum universi ty® Courses.

in 
Associat ion 

with

next 3-Day rum course: september 6 - 8 2023

The rum universi t y® is proud to 
announce the date for  i ts nex t 3- Day 
rum course,  which wi l l  be of fered 
at  moonshine universi t y ’s state of 
the ar t  fac i l i t y  in louisv i l le,  K Y.  

This course is designed for both 
ex ist ing and future rum dist i l lers and 
brand owners,  the 3 -day workshop 
combines theory and pract ice to 
provide at tendees wi th a pract ical, 
hands-on educat ion on al l  th ings 
rum. From the f inanc ial ,  market ing, 
and regulator y considerat ions to 
the dist i l lat ion,  aging, and blending 
processes, ever y student wi l l 
leave this course wi th a nuanced 
understanding of  rum product ion, 
the spir i ts business, and how 
rum f i ts into the global,  economic 
landscape.

of course, you won’ t  miss out 
on any of  the fun stuf f :  you’l l  get 
to explore the sc ience of  rum 
product ion whi le get t ing your 
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The International Leaders in
Rum Training and Consult ing

www.rumuniversity.com

hands dir t y dist i l l ing at  our on-
campus fac i l i t ies.  we’l l  a lso explore 
the histor y,  category sty les,  and 
product ion methods for rum, as 
wel l  as i ts mash bi l ls,  ferment ing, 
dist i l l ing,  and f in ishing processes. 
with rum tast ings and sensory 
t ra in ing sessions set up throughout 
the course, you’l l  d iscover a var iety 
of  rum expressions and sty les,  and 
get a feel  for  the versat i l i t y  of  th is 
del ight fu l  spir i t .

whether you’re a seasoned rum 
dist i l ler  or  newbie to the business, 
th is c lass is for  anyone who has 
or is p lanning to open and/or 
operate a dist i l ler y;  product ion team 
members (b lenders);  and anyone 
else interested in ref in ing their 
knowledge of  rum product ion.

This c lass is co - taught by luis and 
margaret  Ayala,  Co -Founders of  the 
rum universi ty®  and got rum? 
magazine.



got rum?  May 2023 -  46
got rum?  May 2023 -   46

6-Day Dist i l ler course, 2023 schedule

in 
Assoc iat ion 

with

The rum universi t y® is responsib le for  in -person teaching of  the rum curr iculum  of 
the 6 - Day Dist i l ler course  of fered by moonshine universi t y at  their  state of  the ar t 
fac i l i t y  in louisv i l le,  K Y.

The 6 - Day Dist i l ler course  is  designed not only to give the most comprehensive 
technical  t ra ining and business management educat ion in the industr y,  but  a lso 
to of fer  par t ic ipants soc ial  and network ing oppor tuni t ies wi th other par t ic ipants, 
suppl iers,  industr y professionals and wor ld - renowned master dist i l lers.

The rum sect ion of  the 6 -day dist i l ler  Course covers the fo l lowing topics:

•	 rum def in i t ion (technical,  legal,  chemical)
•	 Alcohol  congeners,  quant i f icat ions and di f ferent iat ions
•	 sugarcane or ig in,  cul t ivat ion,  har vest and processing
•	 Business and economic aspects of  the rum industr y
•	 organolept ic assessments of  rum via tast ing exerc ises
•	 over view of  fermentat ion,  dist i l lat ion,  aging and blending
•	 hands-on dist i l lat ion equipment exper ience
•	 Q&A

To register or to check for avai labi l i t y,  p lease v is i t  their  websi te at 
www.moonshineunivers i t y.com.  These are the 2023 dates:

•	 march 26 -31, 2023
•	 may 21-26, 2023
•	 July 23 -28, 2023
•	 october 22-27, 2023
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Addit ional rum university® Material

click on the images to go direct ly to the order ing page.  
i f  that does not work, copy and paste the l inks into your browser:

the rum laborator y:
ht tps: //w w w.magc loud.com/browse/ issue/2140141

the rum Biography:
ht tps: //w w w.magc loud.com/browse/ issue/2139570

rum Aging science Vol1:
ht tps: //w w w.magc loud.com/browse/ issue/2140574

fermentat ion Pr imer:
ht tps: //w w w.magc loud.com/browse/ issue/2139000

ideas that changed the rum World:
ht tps: //w w w.magc loud.com/browse/ issue/2140228

rum Aging science Vol2:
ht tps: //w w w.magc loud.com/browse/ issue/2140576
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The Sweet
Business
of  Sugar
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World Report
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

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

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

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

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

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

2023
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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

french cof fee
The past few days have been 
rough, a combinat ion of  bar- related 
issues and the cold temperatures.  
i t  became very di f f icul t  to do the 
pair ing as i  had planned i t ,  so i 
ended up having to improvise a bi t , 
but  i  was very impressed with the 
result ,  nonetheless.

longt ime readers of  this column 
know by now that one of  the simple 
pair ings i  l ike to of fer  for  people 
to repl icate at  home, is one with 
a rum espresso mar t ini.   For this 
occasion, i ’ l l  make one but with a 
French rhum and i ’ l l  use a bi t  of 
Cointreau also,  to reinforce the 
play with words.

The rec ipe for the French Cof fee is 
as fo l lows.

french coffee

ingredients:

•	 2 oz.  rhum isaut ier  10 ans 
d’âge f rom reunión

•	 1.5 oz.  Cof fee liqueur
•	 1 oz.  espresso Cof fee
•	 1 oz.  Cointreau

Direct ions:

The cock tai l ’s  preparat ion is 
very simple:  pre -chi l l  a mar t ini 
g lass.   Add the ingredients to a 
cock tai l  shaker,  add ice and st i r  for 
about 10 seconds, enough for al l 
ingredients to combine wel l .   strain 
into the mar t ini  g lass,  making sure 
no ice ends up in the glass.
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For the c igar,  i  selected a Churchi l l  (7 
x 50) montecr isto f rom the dominican 
republ ic,  Plat inum ser ies,  select ion i .  
i t  is  a c igar with a wrapper f rom san 
Andrés and the f i l ler  is  a combinat ion 
f rom dominican republ ic,  Peru and 
nicaragua.  Based on this composit ion, 
the c igar should have a medium-high 
intensi ty/body, let ’s see i f  this is the 
case.

As i  l ight  up the c igar,  the draw 
seems appropr iate,  the intensi ty is on 
the medium range, more than l ikely 
because this is the f i rst  third of  the 
c igar.

The cock tai l ,  on the other hand, is 
coming across marvelously,  the orange 
touch makes i t  the ideal  cock tai l  for 
a pair ing with a c igar that  is  not very 
aggressive,  other wise the f lavors 
would f ight  with each other on the 
palate,  pul l ing in di f ferent direct ions, 
something that would not be enjoyable.

i  know that ,  for  some, i t  may be 
di f f icul t  to buy this exact rhum, but i t 
can be replaced with another Agr icole 
rhum, around 7 years old,  as long as 
i t  does not have a very intense oak or 
sweet character.   A lso,  some people 
wi l l  oppose the idea of  buying a bot t le 
of  Cointreau just  to make this pair ing,  i 
suggest making a simple syrup f lavored 
with orange oi l ,  which you can easi ly 
obtain by squeezing the orange peel 
over the syrup.

i  hope you can enjoy this pair ing.   in 
my case, due to the size of  the c igar, 
i  was able to make two of  these 
cock tai ls dur ing the hour- long smoking 
t ime.

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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