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FROM THE EDITOR

Leader ship  In  Rum
This month I  am very thr i l led to share 
a fo l low-up interview with a notable 
f igure in the US craf t  spir i ts industry.  
I ’m referr ing to Er ic Olson, f rom 
Central  Coast Dist i l lery in Cal i fornia, 
who’s already earned more medals 
and awards than most dist i l lers do 
in an ent i re l i fet ime.  What is most 
impressive about Er ic,  however,  is  the 
wholesomeness and generosi ty wi th 
which he approaches his business 
endeavors:  a lways respect ing nature, 
people and processes.

I t  is  no surpr ise that  th is approach 
has earned Er ic the respect of  h is 
peers and consumers,  but what real ly 
f i l ls  me with joy,  is  the fact  that  he 
is wi l l ing and able to pass on his l i fe 
exper iences to others,  “p lant ing the 
seeds of  success,”  so to speak, for 
future generat ions to harvest.

For an indiv idual  to be successful , 
he or she has only to achieve 
personal  goals.   For an industry to be 
successful ,  however,  a great deal  of 
exper iences and informat ion must be 
shared, to bui ld a higher start ing point , 
so that  t rue greatness can be reached.  
What th is means to me, is that  t rue 
leadership should be measured by 
i ts abi l i ty  to increase the number of 
future leaders,  rather than by i ts abi l i ty 
to increase the number of  i ts  current 
fo l lowers.   I  invi te you to turn to page 
46 to read this inspir ing art ic le.

Are you an inspired person who is 
on the path of  success?  I f  so,  have 
you also found a way to inspire those 
around you, so that they too can 
succeed and mentor others in the 
future?

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.

American wri ter,  Wi l l iam Arthur Ward, 
wrote that :

“The mediocre teacher te l ls . 
The good teacher explains. 

The super ior  teacher demonstrates. 
The great teacher inspires.”

I  bel ieve, l ike Er ic Olson, that 
wholesomeness and generosi ty are two 
human resources that actual ly become 
more abundant,  the more they are 
used.  Do you agree?

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

The Seale fami ly ’s histor y and that of 
Barbados rum have been inter twined 
for four generat ions s ince Reginald 
Leon Seale founded R.L.  Seale & Co. in 
1926. The company or ig inal ly focused 
i ts business on procur ing rum f rom the 
is land’s dist i l ler ies,  b lending i t ,  and 
bot t l ing i t  for  sale to the publ ic .  In 1996, 
the Seale fami ly purchased Foursquare 
Rum Dist i l ler y,  and under the guidance 
of  Richard Seale,  the company has 
produced an interest ing ar ray of  rums 
over the years,  winning mult ip le awards 
and slowly bui lding a fo l lowing around 
the wor ld.

This rum is an homage to the rum blends 
R.L.  Seale & Co. created dur ing the ear ly 
days of  the company.  This par t icular 
b lend is compr ised of  pot  and column 
st i l l  rums that have been aged for a 
minimum of 12 years in used bourbon 
bar rels and blended to 46% ABV.

Appearance 

The 750 -ml crooked-neck black bot t le is 
easy to spot on the shelves.  The f ront 
and neck labels provide a smal l  amount 
of  informat ion about the rum, whi le the 
back label  covers the legal  and point-
of-sale requirements.  The f ront label  is 
wrapped around a smal l  metal  coin with 
the words “Finest Aged Barbados Rum” 
centered around the character f rom the 
Old Br igand rum label.

I  swir led the golden amber l iquid in the 
tast ing glass and watched a thin band 
form.  As the band thickened, i t  re leased 
a s ingle wave of  s low moving legs before 
evaporat ing,  leaving beads around the 
glass.

R.L.  Seale’s 
Finest Barbados Rum 12 

Years Old

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 2024 -  6
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Nose

As the rum was poured into the glass, 
an aroma of  caramel,  t ropical  f rui t ,  and 
wood spices f i l led the air.  Af ter  the l iquid 
set t led,  I  discovered notes of  vani l la and 
toasted coconut ,  punctuated by a cooked 
banana.

Palate

The f i rst  s ip of  the rum del ivered a r ich 
caramel f lavor in a swir l  of  a lcohol.  
Subsequent s ips revealed notes of 
honeyed banana chips,  papaya, toasted 
coconut ,  dark chocolate,  c innamon, 
brown sugar,  and oak char.  The f rui t 
f lavors and spice notes merged to create 
a dr y f in ish that  had a f rui t y tar tness, 
smoky oak tannins,  graphi te,  and baking 
spice f lavors before s lowly fading away.

Review

With any Foursquare product ,  I  have 
a cer tain expectat ion of  the qual i t y 
of  the rum, and this one cer tainly 
did not disappoint .  A complex s ipper 
and versat i le ingredient in a range of 
cock tai ls.  I t  is  interest ing to see where i t 
shows up on menus and how the cock tai l 
c reators are using i t  in their  dr inks.  As 
this rum is appear ing on store shelves,  I 
can see i t  becoming a favor i te for  anyone 
who enjoys Barbados rums or seeks out 
Foursquare products in par t icular.  An 
interest ing s ide note:  whi le shopping 
for th is rum, I  found i t  at  var y ing pr ices 
ranging f rom the mid- 40’s to the high 
90’s,  depending on the store.  Due to 
this,  I  recommend anyone interested in 
purchasing a bot t le to shop around and 
f ind a pr ice they are comfor table with.
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Ology Brewing began producing craf t 
beers in Tal lahassee, Flor ida,  in 2016. 
Af ter the success of  their  beers,  the 
company began producing a l ine of 
spir i ts.   Their  “Golden Rum” product 
is made with Guatemalan Grade A 
molasses that is fermented using 
Saison yeast and dist i l led with column 
and pot st i l ls. 

The rum for this review was aged for 
22 months in a charred new Amer ican 
oak barrel  and bot t led at  58.5% ABV; 
however,  i t  should be noted that the 
newest incarnat ion of  this spir i t  is 
bot t led at  55% ABV.

Appearance

The bot t le is a shor t-necked 750 -
ml bot t le that  is  sealed with a 
synthet ic cork.  The label  is  loaded 
with informat ion about the product 
and provides lots of  detai ls about this 
bot t l ing.

The rum has a br ight  copper-amber 
color in the bot t le and glass.  Swir l ing 
the l iquid creates a dense band that 
quick ly beads up and releases a wave 
of  fast-moving legs.  The band then 
releases two more waves of  s low-
moving legs before f inal ly evaporat ing.

Nose

The f i rst  aroma to hi t  the nose reminds 
me of  cherr y Starburst  candy. As the 
l iquid rested, I  found an interest ing 
combinat ion of  spicy c innamon, c loves, 
and f resh orange zest .

Ology Single Barrel 
Golden Rum

Palate

The f i rst  s ip reveals the heat and f lavor 
of  the alcohol  in a swir l  of  caramel,  a 
st rong dose of  cherr y,  and oak char. 
Subsequent s ips revealed a strong 
dose of  brown sugar,  c loves, and 
c innamon f rom the aroma, with a nip 
of  al lspice and cocoa rounding i t  out 
before the oak tannins take over in a 
long char and spice f inish.

Review

When I  evaluate a Nor th Amer ican 
craf t  rum from a company that I  am 
not over ly fami l iar  with,  I  f ind that 
I  am braced for bet ter or worse for 
pret ty much any thing. Consider ing 
the rum has been aged in new oak 
barrels for  less than two years,  I  was 
pleasant ly surpr ised to f ind a simple 
but interest ing f lavor prof i le. 

The strength of  the caramel and cherr y 
f lavors on the palate with the f i rst  s ip, 
along with the heat of  the alcohol, 
created an intense f lavor exper ience, 
and I  was glad to f ind other f lavors 
dur ing the evaluat ion process. By 
design, this rum is engineered to be 
mixed in cock tai ls,  and I  can see where 
the c i t rus zest  would hook into some 
cock tai l  prof i les and the caramel and 
spice would work wel l  wi th others. 
Ult imately,  though, the cherr y note 
was a bi t  much for me, and whi le I  am 
happy to have exper ienced this rum, I 
would probably look for  something else 
that is not dominated by the cherr y 
note.

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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Rum-Battered Fish with Sweet Potato Fries, Onion 
Rings & Coconut Curry Dipping Sauce

Ingredients For the Fish:
•	 4 ½ C. Vegetable Oi l ,  for  f r y ing
•	 2 ¼ tsp.  Instant Yeast
•	 1/16 tsp.  Sugar
•	 1 ¾  C. Club Soda, cold
•	 ½ C. A l l -Purpose Flour
•	 ½ C. Dark Rum
•	 ½ tsp. Cider V inegar
•	 1 tsp.  Sal t
•	 ½ tsp. Black Pepper
•	 4 smal l  Cod Fi l lets,  about 2 pounds

Ingredients For the Sweet Potato Fr ies:
•	 2 Large Sweet Potatoes, cut  into f r ies
•	 2 Tbsp. Vegetable Oi l
•	 Salt  and Pepper
•	 1 tsp.  Mixed Herbs

Ingredients For the Onion Rings:
•	 1 Large Onion, cut  into ¼ inch s l ices and separate r ings
•	 1 ¼ C. Sel f -Ris ing Flour
•	 6 f l .  oz.  Spark l ing Water
•	 3 Tbsp. Dark Rum
•	 1 Tbsp. Jerk Seasoning
•	 Salt  and Pepper

Ingredients For the Coconut Curr y Dipping Sauce:
•	 2 oz.  But ter
•	 1 Large Onion, f inely chopped
•	 1 Habanero, deseeded and f inely chopped
•	 1 tsp.  A l l -Purpose Flour
•	 2 Tbsp. Cur r y Powder
•	 5 f l .  oz.  Coconut Mi lk
•	 7 f l .  oz.  Chicken Broth
•	 2 Tbsp. Dark Rum
•	 4 Tbsp Fresh Cor iander,  f inely chopped
•	 Juice of  hal f  a Lemon
•	 Garnish wi th Fresh Cor iander

Instruct ions:
1.	 Star t  by making the sweet potato f r ies f i rst ,  s ince they wi l l  take the longest to 

cook.  Fol low by the f ish,  onion r ings and last ,  but  not least ,  the cur r y dipping 
sauce. 

2.	 To make the sweet potato f r ies-  Br ing a large pan of  water to a boi l  and boi l 
the sweet potato f r ies for  5 minutes,  drain and set aside. Preheat the oven to 
400°F.  Using a large baking sheet ,  pour a couple of  tablespoons of  o i l  on the 
pan and spread wi th a brush. Put pan inside oven and al low the oi l  to heat up. 
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While o i l  is  heat ing up, mix the sweet potatoes wi th sal t ,  b lack pepper 
and mixed herbs.   When the oi l  is  hot ,  p lace the sweet potato f r ies on the 
t ray and cook for 30 - 40 minutes or unt i l  c r ispy and browned.

3.	 To make the f ish -  Whi le the f r ies are cooking heat vegetable o i l  to 
375°F in a large heavy based pan. For the f ish,  mix the yeast ,  sugar and 
spark l ing water together in a large bowl.  Add the f lour,  rum and v inegar 
wi th a spr ink le of  sal t  and pepper.  Set aside and al low i t  to star t  bubbl ing. 
Dip the cod f i l lets into the bat ter making sure to fu l ly  coat them.  Then 
place f i l lets in the hot o i l  and f r y for  3 - 4 minutes or unt i l  browned then 
remove with a metal  s lot ted spoon and place on a p late l ined wi th paper 
towels to drain.  Spr ink le wi th sal t .

4.	 To make the onion r ings- Mix together the f lour,  spark l ing water,  rum and 
jerk seasoning. Coat the onion r ings in the bat ter and f r y in batches for a 
few minutes unt i l  browned. Place the cooked onion r ings on a p late l ined 
wi th paper towels and spr ink le wi th sal t . 

5.	 To make the 
coconut cur r y 
dipping sauce-  
Whi le the f ish 
and onion r ings 
are f r y ing make 
the cur r y sauce. 
Melt  the but ter 
in a saucepan 
over medium 
heat and add 
the onion and 
habanero. 
St i r  through 
the f lour and 
cur r y powder 
fo l lowed by the 
coconut mi lk , 
rum and chicken 
stock.  Br ing to 
a s immer and 
cook for 5 -10 
minutes.  Finish 
by st i r r ing 
through the 
cor iander and 
lemon juice.

6.	 Assemble al l 
on a p lat ter  and 
ser ve the cur r y 
sauce in a bowl.  
Garnish p lat ter 
and sauce wi th 
f resh cor iander.

Photo c redi t :   thecookrepor t .co.uk
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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
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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 2024 -  19 
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4 Ways to Pamper Mom
On Her Day

by Margaret  Ayala

Mother ’s Day 
Celebrat ions 

Throughout The World
Countr ies that celebrate 

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

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

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

Singapore and United Arab 
Emirates.

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

and Sweden- last  Sunday in May, 
South Afr ica- f i rst  Sunday in May.

Got Rum?  May 2024 -   22
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ht tps: //w w w.amazon.com/Charm-
Ster l ing - Jewelr y- Pendant- Jamaican /dp/

B07KFL9BTQ /

ht tps: //w w w.amazon.com/Honey- Flavored-
A l ternat ive - Bourbon- Cook ing /dp/

B0BNC2FBWP

Got Rum? May 2024 -  23

ht tps: //w w w.amazon.com/
Wal ter- Rosie - Candle - Co - Car ibbean/dp/B09C7JPBX4/

ht tps: //w w w.amazon.com/
Rum- Gir l - Dr ink ing - Gi f t -T- Shi r t /dp/B0828NX7L4/

Rum Gir l  T- Shir t

Rum- Scented Candle Inspired by 
Pirates of The Caribbean

Ster l ing Silver
Jamaican Rum Bot t le Pendant

Spiced Rum Honey
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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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Cocktails,  Mocktails,  and Garnishes from the Garden: 
Recipes for Beautiful  Beverages with a Botanical Twist

by Katie Stryjewski
(Publ isher ’s Review) Step ins ide a 
bar tender ’s apothecar y,  forage for 
garnishes, and craf t  some of  the most 
popular cock tai ls ,  mock tai ls ,  and 
beverages. This beaut i fu l ly  photographed 
compendium of c raf t  cock tai ls inc ludes 
examples of  garnishes and interest ing 
ingredients to g ive any dr ink a botanical 
twist .
The go - to reference for c lassic and modern 
cock tai l  rec ipes. Whether i t ’s  adding a 
basi l  spr ig or infusing gin wi th peaches; 
Cock tai ls ,  Mock ta i ls and Garnishes f rom 
the Garden  g ives you the abi l i t y  to make 
c lassic cock tai ls and the conf idence to 
craf t  innovat ive concoct ions.  A longside 
rec ipes of  some of the most popular 
cock tai ls come new-fangled l ibat ions,  non-
alcohol ic equivalents,  and inst ruc t ions to 
create gorgeous garnishes.
Creat ing your ver y own herb bar and 
garnish garden for c raf t  cock tai ls.  A 
cock tai l  rec ipe book f rom the wi ld; 
Cock tai ls ,  Mock ta i ls and Garnishes f rom 
the Garden features examples of  garnishes 
and general  know-how. With a reference 
guide of  herbal  and f loral  f lavors that 
complement di f ferent spir i ts ,  and detai ls 
about what to p lant and how to grow your 
ver y own herb bar,  you can craf t  cock tai l 
rec ipes alongside nature.
Ins ide, learn about herbs and their  uses as 
wel l  as:
•	 General  inst ruc t ions on creat ing a 

garnish garden
•	 The di f ference between a high bal l  and 

a coupe glass
•	 Which bar too ls are “must haves” for  a 

home cock tai l  set-up
•	 I f  you enjoyed books l ike The Drunken 

Botanist ,  The Wi ldcraf t ing Brewer, 
Shrubs, or Beaut i fu l  Booze, then you’l l 
love Cock tai ls ,  Mock tai ls and Garnishes 
f rom the Garden.

About the Author :  Kat ie Str y jewski  is 
a wr i ter,  cock tai l  photographer,  rec ipe 
developer,  and Instagram inf luencer. 

She t ra ined as an orni tho logist  and 
evolut ionar y b io logist ,  receiv ing her PhD 
f rom Boston Univers i t y and complet ing 
a postdoc at  Har vard Univers i t y before 
t ransi t ioning to her cur rent career.  She 
l ives in Somer vi l le,  Massachuset ts,  wi th 
her husband and son. You can f ind her on 
Instagram @garnish_ gir l  and v is i t  her b log 
ht tp: //www.garnishblog.com/

Publ isher :  Yel low Pear Press (March 16, 
2021)
Language: Engl ish
Hardcover :  156 pages
ISBN-10: 1642504963
ISBN-13: 978 -1642504965
Item Weight :  1.12 pounds
Dimensions: 5.5 x 0.75 x 8.5 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
18. OVERCOMING  THE RUM

INFERIORIT Y COM  PLE X (A LMOST)
Between January 1899 and May 1902, Cuba 
was ruled by a US mi l i tar y administ rat ion. 
Then in June 1900 the f i rst  munic ipal 
e lect ions took place and in December those 
for the Const i tuent Assembly.  In spi te of  a 
ver y l imi ted electorate,  more or less100.000 
men, the v ic tor y went to the independence-
minded par t ies.

Dur ing the proceedings of  the Assembly,  in 
1901 the notor ious Plat t  Amendment was 
inser ted in the Const i tut ion,  which gave the 
USA the r ight  to inter vene in Cuba when 
they deemed i t  necessary.  I t  was a painful 
open wound in Cuban nat ional  pr ide,  but 
also a tool  avai lable to the var ious poi l i t ical 
fact ions.  Since the president ia l  e lect ions of 
1902, Cuban pol i t ics was character ized by 
f ierce c lashes and mutual  delegi t imizat ion 
between the par t ies in st ruggle.  The f i rst 
president Tomas Estrada Palma himsel f  was 
elected without opposi t ion,  because his r ival 
wi thdrew denouncing f raud and i r regular i t ies. 
As a mat ter of  fact ,  f rom the ver y beginning, 

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  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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the Cuban Republ ic was character ised 
by v io lence and disorder,  in a sor t  of  a 
permanent low intensi ty c iv i l  war,  wi th 
widespread electoral  f raud, dramat ic 
pol i t ical  cor rupt ion,  gangster ism and 
repeated Amer ican mi l i tar y inter vent ions. 

Yet ,  and i t  is  not  easy to understand how 
that was possib le,  v io lence and disorder 
coexisted with a spectacular demographic 
and economic growth.  Not only did 
many Spaniards remain in Cuba af ter 
independence, but over the nex t 30 years 
one mi l l ion Spanish immigrants ar r ived. 
Some returned to Spain or emigrated 
again,  but  many remained, leaving a 
deep mark on Cuban soc iety.  Many other 
immigrants ar r ived f rom al l  over Europe 
and to a lesser ex tent also f rom Asia.  The 
economy grew, dynamic,  modern, and 
prosper i t y spread to an impor tant par t  of 
the soc iety.

The success of  some rum producers 
stands out in th is contex t .  They were 
companies wi th Cuban capi ta l  and 
management that  grew and consol idated, 
conquered the local  market ,  expor ted 
and, in the case of  Bacardí,  became real 
mult inat ionals.  A rare case in al l  of  Lat in 
Amer ica,  one more s ign of  the st rength of 
the Cuban economy. 

From the ver y beginning, and then 
throughout i ts ent i re histor y,  the 
promot ion of  the Brand and of  the 
overal l  image of  the Company has been 
the hear t  of  the Bacardí  market ing 
st rategies.  I  am not an exper t ,  but  i t 
is  my understanding that the Company 
combined the most modern market ing 
techniques with at tent ion to maintaining 
an image consistent wi th the or ig ins,  the 
real  character ist ics,  the ident i t y of  the 
Company, star t ing f rom the creat ion of  a 
my th of  the or ig ins and an exal tat ion of 
the f igure of  the founder,  Don Facundo 
Bacardí  Massó, and his son and 
successor,  Don Emil io Bacardí  Moreau. 
My th of  the or ig ins f rom which the co -
founder,  the French dist i l ler  José León 
Boutei l ler  disappeared immediate ly and 
forever.  Moreover,  Bacardí  was for tunate 
enough to have gi f ted business managers 

wi thin the fami ly and to cont inue to be 
chaired by Emi l io Bacardí,  one of  the 
founder ’s sons.

Anyway, at  the beginning of  the 1900s 
“Emi l io was the publ ic face of  the f i rm, at 
a t ime when i ts image and reputat ion were 
st i l l  being establ ished. In the postwar 
era,  wi th the memor ies of  st ruggle st i l l 
f resh and the dream of a f ree Cuba not 
yet  real - ized, nat ional  pr ide was st i l l  a 
power ful  sent iment ,  and with Emi l io at 
i ts  head, Bacardi  & Compañía could be 
represented as the most genuinely Cuban 
of  the is - land’s rum companies.  Cubans 
were regular ly reminded that Bacardi  rum 
was ser ved in the bars and nightc lubs 
of  Madr id,  París,  and New York.  I t  was 
‘El Que a Cuba Ha Hecho Famosa ’  (The 
One That Has Made Cuba Famous),  and 
no one could represent the rum more 
prest ig iously than Emil io Bacardi,  the 
esteemed patr i - ot .”  (T.  Gjel ten “Bacardi 
and the long f ight  for  Cuba ”  2008)

First  in Sant iago and later al l  over Cuba, 
Rum Bacardí  was f rom the beginning as-
soc iated with c iv ic involvement,  pol i t ical 
progressiv ism, and moderni ty.  For in -
stance, the pi lot  of  the f i rst  a i rp lane to 
ar r ive in Sant iago, in 1911, was t reated 
to a “compl imentar y bot t le of  Bacardi 
El ix i r,  a rais in - f lavoured rum dr ink the 
company had just  int roduced. In the 
nineteenth centur y,  c iv ic involvement for 
a Cuban com-pany l ike Bacardi  meant 
suppor t ing the independence movement. 
In the twent ieth centur y,  i t  could mean 
promot ing air  shows or sponsor ing 
profesional  basebal l  teams, as Bacardi 
a lso did.”  (Gje l ten).  And as ear ly as 1910, 
Bacardí  opens i ts f i rst  factor y abroad, in 
Barcelona.

“By 1919, wi th rum product ion and sales 
growing f rom month- to -month,  the Bacardi 
par tners dec ided i t  was t ime to reorganize 
their  f i rm as a stock corporat ion,  to be 
known as the Compañía Ron Bacardi, 
SA (Bacardi  Rum Company, Inc.).  They 
dec lared i t  to be wor th an astounding $3.7 
mi l l ion,  about two thirds of  which ($2.43 
mi l l ion) was their  est imate of  the value of 
the Bacardi  name and al l  their  t rademarks 
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… and indicat ion of  how vigorously they 
intended to defend them.” (Gjel ten) 

Investments in bui ld ing and machinery, 
needed for the growth of  the Company, 
were always at tent ive to promot ing i ts 
my thology. Indeed in 1922, the s ix t ieth 
an-niversar y of  the Company ’s founding, 
a new, larger and more modern dist i l ler y 
was inaugurated, but bui l t  tak ing care 
not to damage the coconut palm that – 
they say -  the four teen-year-o ld Facundo 
Bacardi  Jr.  had planted in f ront  of  the 
dist i l ler y in 1862.

Meanwhi le,  the impor tance of  Bacardí ’s 
b iggest compet i tor,  Arechabala,  a lso 
grew. In 1862, at  the age of  15,  José 
Arechabala y A ldama ar r ived in Havana. 
He was born in 1847 in the province of 
V izcaya, in the Basque Countr y.  He too, 
l ike Facundo Bacardì  and l ike many young 
Spaniards before and af ter  him, sought 
his for tune in Cuba. He was energet ic 
and ambit ious and in 1878, in the l ive ly 
coastal  town of  Càrdenas, he founded 
his own Company which, perhaps with 
a l i t t le nostalgia,  he cal led La Vizcaya. 
The Company dedicated i tsel f  to dist i l l ing 
rum with a smal l  st i l l .  Business went 
wel l ,  ver y wel l ,  so much so that not 
even the great destruct ion caused by 
a ter r ib le cyc lone in 1888 stopped the 
growth of  the enterpr ise.  In 1921 the 
Company, by then one of  the largest in 
Cuba, became a jo int-stock Company 
with the name of “José Arechabala,  S.A .” 
of  which Don José became the f i rst 
president .  The Company grew into one 
of  the most impor tant companies on the 
is land. The Havana Club brand i tsel f  was 
int roduced in 1935 by the Arechabala 
fami ly.  A diarchy in the wor ld of  Cuban 
rum soon arose, a commerc ial  and even 
pol i t ical  compet i t ion between Bacardí 
who cont inued to care for  his progressive 
image and Arechabala who instead sided 
with the conser vat ive s ide. Numerous 
other companies were born in Havana and 
elsewhere in the is land, f i rst  of  a l l  Ron 
Matusalem, but none of  them reached the 
impor tance of  the two major contenders.

I  would now l ike to dwel l  a l i t t le on what 
I  th ink I  can cal l  the Rum Infer ior i t y 
Complex.  Actual ly,  our beloved spir i t  has 
suf fered for a long t ime, and in par t  st i l l 
suf fers,  f rom a real  complex of  infer ior i t y 
towards the t radi t ional  and more “noble” 
European dist i l lates,  Scotch Whisky 
and Cognac in the f i rst  p lace. Born as a 
humble spir i t  for  humble people,  i t  has 
taken rum a long t ime to become proud 
and conf ident and to present i tsel f  to 
consumers as a qual i t y,  s ipping, spir i t 
dr ink.   In Cuba this process was faster, 
but  i t  took t ime and for many years 
Bacardí  a lso suf fered f rom this infer ior i t y 
complex.  Indeed, in the Bacardí  entr y 
of  the 1918 Diar io de la Mar ina  spec ial 
issue (See the ar t ic le THE RON LIGERO 
CUBANO in the February 2024 issue),  we 
read that Bacardí:  

“ is  a ver y pure cane brandy, poor ly named 
rum because with this name are cal led 
al l  the spir i t  dr inks made f rom sugar 
cane, that  are so di f ferent f rom ours.  The 
dr ink known as ‘rum’ everywhere has a 
cer tain taste and smel l  of  leather sole 
or macerat ion,  as we have said before, 
something that is pecul iar  to i t  due to a 
defect ive,  o ld sty le dist i l lat ion.  With i ts 
product ,  the house ‘Bacardi  and Co.’  has 
created a new c lass of  rum and a t rue 
Nat ional  Industr y,  s ince this Industr y was 
born and developed in the Is land of  Cuba. 
Bacardi  is  a unique product in i ts c lass, 
as good and as f ine as are the best grape 
spir i ts made in Cognac. This is thanks to 
a spec ial  f i l t rat ion technique, exc lusively 
ours,  that  has returned to the cane spir i t 
i ts  t rue f lavor and the natural  del icacy of 
i ts  aroma, making i t  the favor i te dr ink of 
Cuba.”  That is,  i t  may seem strange to 
us today, but in that  year 1918 Bacardí 
openly af f i rmed that rum was general ly 
bad and poor ly dist i l led whi le Bacardí  was 
excel lent  because i t  was not real ly a rum, 
but something unique, di f ferent ,  a real 
cane brandy, as good as the t radi t ional, 
prest ig ious,  grape brandy. 

I t  was only later that  the bul l  was taken by 
the horns and i t  was f inal ly dec lared that 
Bacardí  rum was a real  rum, even though 
super ior  to al l  the others,  thanks also 
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to the environmental  character ist ics of 
Cuba. And, as of ten in the histor y of  rum, 
sc ience was cal led upon to conf i rm this. 

A Doctor Gui l l iermo García Ci ta López, 
member of  the Havana Universi t y and 
former chief  of  the Depar tment of 
Bromatology of  the Minist r y of  Health 
of  the Cuban Republ ic ,  in a work that 
[according to Gjel ten,  in 1934] he 
submit ted to a Medical -Pharmaceut ical 
Compet i t ion about the products of  the 
Compañía Ron Bacardí,  S .A .,  wrote: 

“Some foreign industr ia l ists have t r ied 
to t ranspor t  molasses for the purpose of 
making rum. A ver y cur ious fact  showed 
them that rum, wi th i ts physical - chemical 
character ist ics,  could not be obtained in 
that  way in Europe, because they only 
obtained an unpleasant ethy l  a lcohol. 
Rel iably,  weather condi t ions play a ro le 
in the manufacture of  rum. In the cane 
produc ing countr ies,  high temperatures 
exer t  their  act ion on fermentat ion. 
At tempts to ferment in Europe, even in 
p laces with high temperatures,  have also 
fai led.  Some have come to think that , 
in addi t ion to the character of  molasses 
and ambient temperature,  other causes 
could have an ef fect  on the preparat ion 
of  rum, and so have spoken of  possib le 
ferments di f fused in the atmosphere 
of  warm countr ies.  ...  Molasses has a 
natural  yeast that  adheres l ike a grey 
or whi t ish powder to the sur face of  the 
cane, nex t to the knots,  which is what 
acts as a ferment.  This leads to the same 
k ind of  fermentat ion as wine, already 
known, that  is  wi thout the inter vent ion 
of  ar t i f ic ia l  ferments,  as in the case of 
whisky ” (H. A lonso Sánchez “El Ar te del 
cant inero ”1948)   

The prest ige that impor ted foreign 
dist i l lates enjoy among their  nat ional 
publ ic is a problem that even today many 
South Amer ican countr ies have not 
been able to solve complete ly.  In 1981 
Gabr ie l  García Márquez, Nobel  Pr ize for 
Li terature in 1982, publ ished the shor t 
novel  “Chronic le of  a Death Foreto ld ”  ( in 
my humble opinion the most impor tant 
of  h is novels)  that  te l ls  the stor y of  the 

k i l l ing of  a San- t iago Nazar in a v i l lage 
in Colombia.  The novel  devotes ample 
space to the big,  long, ver y expensive, 
wedding par ty of fered by the r ich groom,  
which the whole v i l lage at tends together 
wi th his re lat ives and f r iends: “He said 
that  for ty turkeys and eleven pigs had 
been sacr i f iced for the guests,  and 
four calves that the groom put to roast 
for  the people in the publ ic square. 
He said 205 boxes of  smuggled spir i ts 
and near ly 2,000 bot t les of  cane rum 
were consumed and dist r ibuted to the 
crowd.”  So, rum is for  the crowd, those of 
lower rank, l ike the two re luctant young 
murderers who in the shor t ,  dramat ic 
hours preceding the murder,  t r y to make 
themselves st rong by dr ink ing bot t les of 
rum.

And, i f  you’l l  a l low me a somewhat 
nostalgic personal  note,  I  st i l l  remember 
some interest ing conversat ions  a 
few years ago with some Venezuelan 
producers,  dur ing the never-enough-
regret ted Internat ional  Rum Congress in 
Madr id.  Speaking f reely,  perhaps af ter 
a good dinner at  the end of  a busy day, 
they to ld me that even today, in their 
homeland, rum consumers who were 
able to move up the soc ial  ladder,  of- ten 
replaced the excel lent  Venezuelan rums 
with expensive,  but prest ig ious,  impor t-
ed spir i ts. 

And the Rum Infer ior i t y Complex 
cont inues to exist  not  only in South 
Amer ica.  I t ’s  just  my opinion and I  don’ t 
want to convince anyone, but i t  seems to 
me that even in the European and Nor th 
Amer ican obsession with ageing rum 
for a dispropor- t ionate number of  years, 
there is at  the root a desire to make i t 
s imi lar,  at  least  in im-age, to whisky and 
brandy. Forget t ing,  or  not knowing, or 
not want ing to know, that  wel l  fermented 
and wel l  d ist i l led rum does not real ly 
need i t .  (See my THE WHITE RUM 
RENAISSANCE in the January 1917 
issue)

Marco Pier in i
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Def ini t ion

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

A lcohols may be considered as organic 
der ivat ives of  water (H2O) in which one of 
the hydrogen atoms has been replaced by 
an alky l  group, t ypical ly represented by 
R in organic st ructures.  For example,  in 
ethanol  (or  ethy l  a lcohol)  the alky l  group is 
the ethy l  group, ―CH2CH3.

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

Classi f icat ions

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

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

Nomenclature

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

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

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

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

Common Names

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

Physical Proper t ies

Most of  the common alcohols are color less l iquids at  room temperature.  Methyl  a lcohol, 
ethy l  a lcohol,  and isopropyl  a lcohol  are f ree - f lowing l iquids wi th f rui t y aromas. The higher 
alcohols—those containing 4 to 10 carbon atoms—are somewhat v iscous, or o i ly,  and 
they have heavier f rui t y odors.  Some of the highly branched alcohols and many alcohols 
containing more than 12 carbon atoms are sol ids at  room temperature. 
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1-Pentanol,  (or  n -pentanol,  pentan-1-o l), 
is  an organic compound with the formula 
CH3CH2CH2CH2CH2OH (C5H11OH) and 
is c lassi f ied as a pr imary alcohol.   I t  is  a 
color less l iquid wi th a dist inc t ive aroma. I t 
is  one of  8 isomer ic alcohols wi th the same 
formula. 
1-Pentanol  is  commonly used as a solvent , 
a b io logical  dr y ing agent and in the 
synthesis of  some f ragrance compounds. 
I t  is  a lso a common component of  fusel 
alcohols  (fusel  o i ls  or “ ta i ls”),  which is 
the term given to a group of  congeners /
byproducts of  a lcohol ic fermentat ion.
Pentan-1-o l  is  a shor t- chain pr imary 
fat t y a lcohol  that  is  pentane in which a 
hydrogen of  one of  the methyl  groups is 
subst i tuted by a hydroxy group. I t  has been 
iso lated f rom Mel icope pte lefo l ia.  I t  has 
a ro le as a p lant metabol i te and a human 
metabol i te.  I t  is  a pentanol  and a shor t-
chain pr imary fat t y a lcohol.
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WORLD

A LCOHOL
of

The Amazing

Aldehyde formed: 

Pentanal  /  Valeraldehyde

Carboxylic acid formed : 

Pentanoic Ac id /  Valer ic Ac id

Ester formed when react ing with i tsel f:
Penty l  Pentanoate /  Amyl Valerate

Pentanoic Ac id Penty l  Ester

Featured Alcohol: 

Pentanol (aka Amyl Alcohol)
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1-Pentanol  is  a natural  product found in 
Camel l ia s inensis,  Angel ica gigas, and 
other organisms.  I t  is  a lso a metabol i te 
found in or produced by Saccharomyces 
cerevis iae,  a yeast t ypical ly used for the 
fermentat ion of  beverage and industr ia l 
grade ethanol. 

Toxici ty
•	 Inhalat ion of  amyl a lcohol  vapors 

by man caused ver t igo,  dyspnea 
and cough, double v is ion,  deafness, 
del i r ium, and occasional ly fatal 
poisoning (Pat ty,  F.  (ed.).  Industr ia l 
Hygiene and Toxico logy: Volume I I )

•	 Repeated or pro longed contact  wi th 
sk in may cause dermat i t is  (IPCS, CEC; 
Internat ional  Chemical  Safety Card on 
1-Pentanol,  Apr i l  1997)

Aroma
•	 Pentanol  is  of ten descr ibed as having 

a “Balsamic,  Frui t ,  Green, Pungent , 
Yeast ”  aroma.

•	 Pentanal  is  of ten descr ibed as having a 
“ fermented, bready, f rui t y,  nut ty,  ber r y ” 
aroma.

•	 Pentanoic Ac id Penty l  Ester is of ten 
descr ibed as having a “ f rui t y,  s l ight ly 
o i ly- fat t y;  apple & banana- l ike” aroma.

Pentanol

Pentanoic Acid
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HAMPDEN ESTATE

The I ta l ian eCommerce websi te Spi r i t  Academy 
shows that the second 8 Marks Col lec t ion f rom 
Hampden is now avai lab le.  This co l lec t ion has 
the same e ight marks as the f i rs t  but  they have 
been aged for one year.  From the Spi r i t  Academy 
websi te:  THE 8 MARKS COLLECTION Aged 1 Year 
in Ex- Bourbon Casks set is the latest  re lease f rom 
Hampden Estate.  Whi le the f i rs t  vers ion of  th is 
box set focused on the ester content of  the var ious 
unaged marks,  th is new edi t ion reveals the impact 
of  one year ’s aging in ex- Bourbon casks on the 
d ist i l le r y ’s 8 marks.  Made in the d ist i l le r y ’s of f ic ia l 
ce l lars,  the maturat ion thus takes p lace in Jamaica’s 
t rop ica l  c l imate,  which accelerates the process. 
L ike the prev ious set ,  The 8 Marks Col lec t ion 
inc ludes a brochure,  which te l ls the stor y of  the 
d ist i l le r y and prov ides an over v iew of  Hampden’s 
ce l lars.  The tex t  exp la ins the many var iab les and 
phenomena that shape the prof i le of  each of  the 
rums in the pack dur ing the maturat ion process, 
w i th a comprehensiveness that w i l l  sat is f y the most 
cur ious rum lovers and enthusiasts.  A lso conta ined 
in the box is a tast ing mat on which d iagrams 
i l lust rate the aromat ic components resul t ing f rom 
aging in wood for each of  the 8 marks,  and the i r 

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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connect ion to o l fac tor y and taste percept ion. 
ht tps: //hampdenestaterum.com/  
ht tps: //w w w.spi r i tacademy. i t /en / 

Kō HANA DISTILLERS

Kō Hana has teamed up wi th a local  ar t is t  f rom 
CocoKealohi  to of fer  a workshop to make your own 
Flora l  Lau Niu Wreath.  Teal  Kealohi ,  owner and Head 
Weaver at  CocoKealohi ,  w i l l  teach you how to make a 
30” wreath made f rom lau n iu.  U lana lau n iu (coconut 
f rond weaving) is an anc ient Hawai ian prac t ice that 
dates back hundreds of  years.  When Teal  founded 
CocoKealohi ,  her dream was to perpetuate the ar t 
of  U lana Lau Niu,  an o ld nat ive Hawai ian prac t ice. 
A l though the coconut t ree is not ac tual ly nat ive 
to Hawai ’ i ,  s ince i t  was brought to the is lands by 
Polynesian voyagers,  the Hawai ian people ut i l ized 
ever y par t  of  the t ree. Spec i f ica l ly,  the f ronds 
were used and woven into many di f ferent usefu l 
i tems, such as,  hats,  bags, mats,  bowls,  panels for 
roof ing and more! Spend a Saturday expanding your 
knowledge and explor ing the ar t  of  u lana lau n iu. 
Workshopps wi l l  be he ld at  the Kō Hana Dist i l le r y on 
Saturday, May 11th and Saturday, June 15th. 
ht tps: //w w w.kohanarum.com/  
ht tps: //cocokealohi .com/ 

R AMPUR DISTILLERY

Rampur D ist i l le r y announced the launch of  The 
Kohinoor Reser ve Indian Dark Rum at IA ADFS 
Summit  of  the Amer icas at  the Palm Beach County 
Convent ion Cent re in West Palm Beach, Flor ida. 
Rampur D ist i l le r y is operated by Radico Khai tan 
L imi ted (R ADICO.NS),  which was establ ished in 
1943 and is one of  India’s leading a lcohol  beverage 
companies.  Renowned for i ts ex tensive por t fo l io, 
inc luding award-winning Rampur Indian Single 
Mal t  Whisk ies and Jaisa lmer Indian Craf t  G ins,  the 
d ist i l le r y has a lso been produc ing rum s ince i ts 
incept ion.  The Kohinoor Reser ve Indian Dark Rum 
wi l l  be ro l l ing out in coming months across g lobal 
markets inc luding the USA , UK, EU, Asia as wel l 
as GTR. The Kohinoor Reser ve Indian Dark Rum is 
c raf ted through smal l -batch d ist i l la t ion,  us ing only 
f resh cane ju ice dur ing the Nor th Indian Winter 
season. The Rum is then matured in Amer ican 
Oak Bar re ls prev ious ly used for matur ing Indian 
Single Mal t ,  fo l lowed by fur ther maturat ion in 
Cognac XO and Vermouth casks. “ We are thr i l led 
to announce the grand unvei l ing of  The Kohinoor 
Reser ve Indian Dark Rum, a t rue jewel in the c rown 
of  the sp i r i ts wor ld,  at  the IA ADFS Summit ,”  sa id 
Sanjeev Banga, Pres ident of  Internat ional  Business 
at  Radico Khai tan. “Craf ted wi th met icu lous care 
and inspi red by centur ies of  t radi t ion,  The Kohinoor 
Reser ve Indian Dark Rum embodies the essence 
of  luxur y and ref inement ak in to wor ld renowned 
Kohinoor D iamond.”  V ice Pres ident of  Internat ional 
Business at  Radico Khai tan, Kunal  Madan added, 
“As we unvei l  The Kohinoor Reser ve Indian Dark 
Rum at the IA ADFS Summit ,  we inv i te you to jo in 
us in ce lebrat ing the ar t is t r y and ingenui t y behind 

th is ex t raordinar y c reat ion.  Exper ience the epi tome 
of  Indian luxur y wi th The Kohinoor Reser ve Indian 
Dark Rum.” The go lden essence of  The Kohinoor 
Reser ve Indian Dark Rum t races i ts her i tage to 
anc ient India,  where the roots of  a lcohol  d is t i l la t ion 
were p lanted dur ing the era of  the Indus Val ley 
c iv i l izat ion,  spanning f rom 3000 BC to 2000 BC. Rum 
is arguably one of  the ear l iest  known spi r i ts due to 
i ts s imple product ion process. I ts main ingredient , 
sugarcane, was f i rs t  known to be fermented in India. 
The ear l iest  records of  c r ysta l l ine sugar product ion 
a lso or ig inated in India.  The Kohinoor Reser ve 
Indian Dark Rum is presented in an exquis i te g lass 
bot t le,  mir ror ing the magni f icence of  the Kohinoor 
D iamond. When v iewed f rom above, i t  resembles the 
br i l l iant  oval  cut  of  the d iamond. Kohinoor,  meaning 
Mountain of  L ight ,  represents the rarest  of  the rare. 
The bot t le’s design cascades gracefu l ly,  evok ing 
the image of  a noble emperor,  s tanding reso lute ly 
wi th a sturdy foundat ion.  I ts understated and ref ined 
branding, accented wi th muted go ld,  enhances i ts 
opulence. w w w.kohinoor indianrum.co

LOST SPIRITS

Ear ly last  month,  Br yan Davis,  Co -Founder and 
Chief  Wizard of  Lost  Spi r i ts ,  announced the c los ing 
of  the i r  d is t i l le r y/c i rcus show in Las Vegas. Davis 
became famous in the sp i r i ts wor ld ten years ago 
when he invented h is “ rap id -aging sp i r i ts reac tor ”, 
a dev ice that used intense l ight  and heat to mature 
sp i r i ts in days, not decades. US patent appl icat ions 
14/594,944 and 14/795,841 were issued not ices of 
a l lowance by Uni ted States Patent and Trademark 
Of f ice.  They descr ibe processes for matur ing 
d ist i l led sp i r i ts invo lv ing heat dr iven ester i f icat ion 
and photocata ly t ic po lymer degradat ion of  oak 
bar re l  s taves. Lost Spi r i ts showed that i ts patented 
process c reates chemical  reac t ions in d is t i l led sp i r i ts 
s imi lar  to those that take p lace in oak bar re ls over 
the course of  decades. Davis,  the inventor named 
on both patents,  publ ished data demonst rat ing that 
the new technology can near ly ident ica l ly match 
the chemical  s ignature of  a 20 -year- o ld rum, but 
do so in under a week ’s t ime. Lost Spi r i ts’  f i rs t 
technologica l ly aged product ,  Colonia l  Inspi red 
Rum, came out in 2014, winning recogni t ion and 
go ld medals at  var ious sp i r i ts compet i t ions.  In 
2016, Davis moved f rom his fantast ica l  d is t i l le r y 
in Monter rey (st i l ls  were handcraf ted to look l ike 
dragons) to the Ar ts D ist r ic t  in Los Angeles,  where 
he c reated a d ist i l le r y tour that  was descr ibed as 
‘D isney land for Adul ts’.  Dur ing COVID he moved the 
operat ion again,  th is t ime to Las Vegas, where he 
combined the d ist i l le r y wi th an immers ive,  Vegas-
sty le Ci rque show. He even of fered a 16 - course, 
f ine d in ing exper ience. In a let ter  to investors, 
Davis wrote “Af ter 14 years in business, Lost Spi r i ts 
D ist i l le r y wi l l  c lose i ts doors for  good when i t  p lays 
i ts f ina l  per formance on Apr i l  29,  2024. Whi le we 
were able to susta in the operat ional  cost  of  the 
business last  quar ter,  there is just  no way to c law 
our way out of  the immense debt accumulated in 
recent years.   The debt burden accumulated f rom 
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both COVID and the s low reopening af ter  COVID 
has forced th is dec is ion to c lose.”  When i t  c losed 
at  the end of  last  month,  the show p layed over 
1,000 per formances in i ts Las Vegas incarnat ion 
a lone, ser v ing over 250,000 audience members and 
garner ing rave rev iews. ht tps: //w w w.lostsp i r i ts .net /

WR AY & NEPHEW

Wray & Nephew has conducted research that 
showed that one in f ive UK Black business owners 
have st ruggled to ra ise funds for the i r  companies. 
As a resul t ,  Campar i - owned Jamaican rum brand 
Wray & Nephew has announced a p ledge to suppor t 
UK Black founders and businesses. They c reated 
the Wray For ward program, which is now in i ts 
th i rd year and has launched a par tnership wi th 
Founder v ine to bui ld oppor tuni t ies in underser ved 
communi t ies that  he lp tomor row ’s leaders shape the 
future.  By connect ing today ’s leaders wi th miss ion -
led organizat ions,  they a im to t ransform soc iety 
by mak ing innovat ion open to anyone, any where. 
Izzy Obeng, co - founder of  Founder v ine, sa id of 
the in i t iat ive:  “B lack founders face numerous 
l imi tat ions,  inc luding rest r ic ted access to capi ta l , 
networks and oppor tuni t ies.  In 2024, we’re a iming 
to he lp more B lack founders and ent repreneurs 
by break ing down these bar r iers and prov id ing 
ta i lored suppor t  and resources. We’re de l ighted 
to be work ing wi th Wray & Nephew to equip 
B lack founders wi th the too ls and knowledge 
needed to nav igate the ent repreneur ia l  landscape 
successfu l ly.”  In addi t ion to f ree - to -access exper t -
led workshops, the program has added new 
of fer ings for B lack business owners,  inc luding: 
Network ing Events - Gather ings where ent repreneurs 
can come together to connect ,  showcase the i r 
bus inesses and network wi th indust r y profess ionals.
Pi tch Nights:  Wi th in four d i f ferent sess ions, s ix 
founders wi l l  be se lec ted and have the oppor tuni t y 
to p i tch the i r  ideas and growing businesses. 
Selec ted winners wi l l  have the chance to secure a 
pr ize of  £3,000, £1,500 and £500.
The 2024 Wray For ward program began on Apr i l  3 rd 
,  but  w i l l  cont inue wi th workshop - led sessions unt i l 
November.
ht tps: //wrayandnephew.ca /  
ht tps: //w w w.founder v ine.com/wray- for ward

FORTIN RUM and UNION COMMERCIALE des 
VINS de FR ANCE

Paraguayan rum dist i l le r  For t in has s igned 
an exc lus ive d ist r ibut ion cont rac t  w i th Union 
Commerc ia le des V ins de France (UCVF) to ser v ice 
the French market .  The h istor y of  For t in “ l i t t le for t ” 
is  int imate ly l inked to the hero ic past of  Paraguay, 
a count r y marked by i ts res i l ience and for t i tude. 
Located in Pi r ibebuy, s i te of  h is tor ic bat t les dur ing 
the War of  the Tr ip le A l l iance, For t in pays t r ibute 
to the braver y of  i ts  people through i ts name 
and i ts sp i r i ts .  As a resul t  of  th is newly founded 
par tnership,  For t in is br ing ing i ts t r i logy co l lec t ion, 
Heró ica,  Epopeya and Guarani ,  to the European 

market .  Heró ica is a b lend of  f ive - to s ix-year- o ld 
rums aged in Amer ican oak casks that boasts ‘exot ic 
f ru i t  aromas and a c reamy f in ish’.  For t in Epopeya is 
a f ive -year- o ld rum aged in Amer ican oak bar re ls and 
f in ished in orange l iqueur casks,  resul t ing in sweet 
notes of  Paraguayan oranges and h ints of  vani l la 
on the palate.  Guarani  ce lebrates the mar r iage of 
indigenous and co lonia l  inf luences and is f in ished 
in maté l iqueur casks to c reate herbal  notes wi th 
eucalyptus on the f in ish.  A l l  three express ions are 
of fered at  40% ABV in 700ml bot t les.  For t in wi l l 
jo in other rums in UCVF’s por t fo l io:  Authent ico 
Nat ivo f rom Panama, Kong f rom Panama, Ron Piet 
f rom Panama, Neptune Rum f rom Barbados and 
Labourdonnais f rom Maur i t ius. 
ht tps: //w w w.ucv f. f r /marques/ for t in -123

RUM CONDE de CUBA

Cuba News repor ted that an ex t ra -aged ar t isanal  rum 
f rom Conde de Cuba, Media luna, was presented last 
month to honor the 205th anniversar y of  the founding 
of  the former Fernandina de Jagua co lony, now the 
cent ra l  c i t y of  Cienfuegos. Among the at t r ibutes of 
th is Spec ia l  Edi t ion Rum is that  i t  was handcraf ted 
and aged for more than a decade in bar re ls,  which 
prov ide that wel l - def ined touch of  wood and nut t y 
f lavor.  The bot t le that  conta ins i t  is  inspi red by the 
por ron of  water int roduced by the Spaniards to the 
is land of  Cuba in 1492, and i ts e legance l ies in the 
handmade e laborat ion,  in addi t ion to a label  that 
ref lec ts the ent rance to the bay of  Cienfuegos and 
the image of  the For t ress of  Our Lady of  the Angels 
of  Jagua. This rum is d is t i l led,  aged and bot t led in 
the Sevi l la fac tor y,  annexed to the Conde de Cuba 
winer y,  in the town of  Amanc io Rodr iguez, in the 
western prov ince of  Las Tunas. On th is occasion, 
the name of the rum dedicated to Cienfuegos 
refers to the t i t le of  Conde de Cuba, granted by 
K ing Ferdinand VII   of  Spain to Franc isco de V ives 
y Planes, a Spanish mi l i tar y of f icer,  governor,  and 
capta in genera l  of  Cuba between 1823 and 1832, 
who developed the sugar indust r y on the is land. 
Media luna, a reser ve rum which has been aged for 
15 years,  is  presented as an exc lus ive bot t le in the 
form of a “C”,  as in Cuba, Conde de Cuba and a hal f 
moon. 
ht tp: //w w w.condedecuba.com/en/conde -cuba- rum/

BACARDI

BACARDÍ rum announces pop superstar Cami la 
Cabel lo as the new face of  the brand, k ick ing of f  a 
mul t i -year par tnership under the BACARDÍ g lobal 
“Do What Moves You” p lat form. In her f i rs t - ever 
sp i r i ts co l laborat ion,  the mul t ihyphenate ar t is t  s tars 
in a sensat ional  campaign spot set  to her new song 
“ I  LUV IT,”  now avai lab le on a l l  major s t reaming 
p lat forms. This is the f i rs t  s ing le of f  her h ighly 
ant ic ipated four th a lbum ar r iv ing th is summer,  C, 
XOXO. “ I ’m beyond exc i ted to be par tner ing wi th 
BACARDÍ.  I ’ve a lways thought of  BACARDÍ as the 
quintessent ia l  rum brand,”  sa id Cami la Cabel lo. 
“To me, BACARDÍ is synonymous wi th the sp i r i t 
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of the Car ibbean and, of  course, good cock ta i ls 
and a great par t y.  The campaign we worked on 
is unl ike any pro jec t  I ’ve done before.  I  can’ t 
wai t  for  fans to exper ience i t .”  The BACARDÍ 
campaign is a ce lebrat ion of  the v ibrant sp i r i t  of 
Cabel lo’s new music and the brand’s longstanding 
passion for br ing ing together communi t y through 
movement and se l f - express ion. The c reat ive was 
captured by d i rec tor N ico lás Méndez, Co -Founder 
of  CANADA and a go - to d i rec tor for  internat ional 
h i tmakers inc luding Rosal ia,  Trav is Scot t ,  and 
Tame Impala.  H is c inemat ic and i r reverent v is ion, 
developed in par tnership wi th BBDO New York, 
features the popstar moving to the beat of  her 
infec t ious new t rack.  Soundwaves f rom the song 
begin to pulsate f rom the radio onto the st reet , 
and eventual ly cu lminate in a joyous, communal 
b lock par t y complete wi th BACARDÍ cock ta i ls . 
The choreography was brought to l i fe by Mar ine 
Brut t i ,  Jonathan Debrouwer,  and Ar thur Hare of 
(L A)HORDE, whi le Cabel lo’s bo ld new looks were 
c reated in co l laborat ion wi th ce lebr i t y s t y l is t 
Jared El lner,  makeup ar t is t  Ash K Holm, hai rst y l is t 
D imi t r is G iannetos,  and nai l  ar t is t  Tom Bachik .  The 
campaign ce lebrates Cabel lo’s f resh -new sound 
and st y le,  un l ike any th ing fans have seen before. 
Beyond the new creat ive,  BACARDĺ wi l l  cont inue 
to suppor t  the star through the re lease of  her 
new album wi th a ser ies of  upcoming events and 
per formances across the wor ld,  a l l  featur ing the I 
LUV IT Punch. Co -created by Cabel lo herse l f,  the 
dr ink is a de l ic ious tw ist  on a c lass ic rum punch, 
pai r ing BACARDÍ Super ior  w i th some of her favor i te 
ingredients,  inc luding passion f ru i t ,  l ime, coconut 
water and St .  Germain.  “The BACARDÍ team is 
thr i l led to par tner wi th one of  the b iggest s tars 
of  today for our newest campaign,”  sa id Rober to 
Ramirez Laverde, G lobal  SVP of BACARDĺ Rum. 
“Our shared Car ibbean her i tage and love of  music 
are the dr iv ing forces behind th is mul t i faceted 
g lobal  co l laborat ion.  Cami la Cabel lo’s e lec t r i f y ing 
energy matches per fec t ly w i th our brand DNA, 
which has a lways championed indiv idual i t y and 
do ing what moves you. This campaign is only the 
star t—we can’ t  wai t  for  the wor ld to see just  how 
she embodies the sp i r i t  of  BACARDĺ.” 
w w w.BACARDI.com.

ON THE ROCKS PREMIUM COCTAILS

On The Rocks Premium Cock ta i ls ,  the bar tender-
developed, ready- to -ser ve cock ta i l  brand, unvei led 
i ts latest  addi t ion,  the B lue Hawai ian,  a v ibrant 
t rop ica l  cock ta i l .  The B lue Hawai ian is avai lab le 
nat ionwide, just  in t ime for summer for  a l imi ted 
t ime. Craf ted to sat is f y consumers’  desi res for 
escapist  f lavors,  th is cock ta i l  b lends premium 
Cruzan® Rum and zesty orange notes of  B lue 
Curacao wi th the f lavors of  toasted coconut ,  ju icy 
p ineapple,  and a h int  of  paradise for  a harmonious ly 
balanced cock ta i l .  Ideal  for  the approaching warmer 
months,  s imply pour over ice and enjoy,  garnish 
wi th a s l ice of  p ineapple or a speared cher r y for  an 
ex t ra t rop ica l  touch. “ We know that summer is about 

get t ing out and c reat ing those vacat ion v ibes, and 
our new l imi ted edi t ion B lue Hawai ian cock ta i l  is  a 
great f i t ,”  sa id Kr is ta K i isk ,  Market ing Direc tor of  On 
The Rocks at  Beam Suntor y.   “ Wi th ever y On The 
Rocks cock ta i l ,  exper t ly c reated by a bar tender,  you 
can br ing a de l ic ious,  per fec t ly balanced t rop ica l 
taste that ’s not too sweet ,  any where you go! ”
w w w.ontherockscock ta i ls .com

TANDUAY

Tanduay commemorates 170 years of  master y 
at  rum-making wi th the launch of  the Tanduay 
Her i tage, a b lend of  rums matured through inter-
is land t rop ica l  ag ing. “Tanduay Her i tage pays 
homage to our Spanish roots in rum-making, back 
to our founding in 1854, dur ing the Spanish per iod 
in our h is tor y.  I t  a lso represents the brand’s st r ive 
for  excel lence throughout the years as i t  is  b lended 
f rom Tanduay ’s f inest  reser ves f rom di f ferent 
par ts of  the count r y,”  sa id Roy Sumang, Tanduay 
Internat ional  Business Development Manager.  Whi le 
Tanduay Her i tage is a Spanish -sty le rum, i t  is  100% 
craf ted by Fi l ip inos and was made in the count r y ’s 
d i f ferent is lands. I t  is  made f rom the reser ved rums 
of  Tanduay ’s aging warehouses in Quiapo, Cabuyao, 
and Negros, and were co lumn- dist i l led in Batangas 
and Negros. The molasses used in mak ing Tanduay 
Her i tage a lso came f rom Negros, and the reser ved 
rums that went into i t  were aged up to 19 years 
in oak bar re ls that  were once used for bourbon. 
For i ts packaging, Tanduay Her i tage comes in an 
accordion - t ype g i f t  box in b lack wi th st reaks of 
go ld,  symbol iz ing a t reasure that is be ing unvei led. 
I ts bot t le is a lso b lack and has a natura l  cork.  Only 
10,000 bot t les of  the Tanduay Her i tage were made 
in a one - t ime product ion.  I t  is  avai lab le only unt i l 
suppl ies last .  ht tps: //w w w.tanduay.com/

SAINT JAMES

Spir i ts Business repor ted that Saint  James has 
issued an 18 -year- o ld l imi ted re lease. The new 
expression was dist i l led in 2004 before spending 
t ime in ex-bourbon bar re ls under the overs ight of 
ce l lar  master Marc Sassier.  Saint  James descr ibes i t 
as the “ jewel ”  of  i ts  O ld Rhum co l lec t ion,  which a lso 
inc ludes 3 -year,  12-year and 15 -year statements.
“This ver y o ld rum is the f ru i t  of  an except ional 
aromat ic concent rat ion wi thout topping -up, af ter 
e ighteen years of  ageing in our ce l lars in the 
t rop ica l  c l imate of  Sainte - Mar ie,”  Sassier said, 
according to The Spi r i ts Business. Unl ike other 
p icks in the O ld Rhum cata log, Saint  James 18 
Year has been l imi ted to just  2,000 bot t les.  Bot t led 
at  43% ABV, the express ion is said to balance 
“st ruc tured and fu l l -bodied notes wi th f ru i t y and 
f ine ly sp iced f lavors.”  Saint  James t races i ts roots 
back to 1765, when Father Lefébure made the jump 
f rom sugar cane brandy to rum on the is land of 
Mar t in ique in the Eastern Car ibbean. 
ht tps: // rhum-saint james.com/en/
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Q- Er ic: Welcome Back!  You are no 
stranger to our long- term readers, since 
we inter viewed you for our May 2019 
magazine.  Are you st i l l  doing foraging 
for your gourmet dining exper iences?  
What about the wall  of herbs for your 
bar,  are you st i l l  maintaining that?

Er ic:   Margaret ,  thank you so much and i t ’s 
wonder ful  to be back.  We are def in i te ly 
going for ward wi th our foraging pract ices 
and the unique ingredients we incorporate 
into our spir i ts and cooking. We are thr i l led 
to say that we have been featured in the 
LA Times and local  papers for  our foraging 
endeavors. 

Foraging is a t rue passion of  ours,  and we 
love explor ing the wi ld to f ind ingredients 
l ike mugwor t ,  bay leaf,  e lder f lower,  p ink 

E xclusi ve INTERV IE W
by Margaret  Ayala

Er ic O lson (Lef t)  and Kel ly Mof f i t t  (R ight),  Centra l  Coast D ist i l ler y,  Cal i forn ia,  USA.

I  have been 
inter v iewing rum 
indust r y leaders for 
“Got Rum?” for  longer 
than I  can remember, 
but  I  s t i l l  get  chi l ls 
when I  can publ ish the 
stor ies of  passionate 
veterans such as Er ic 
O lson, who is shar ing 
his passion and 
v is ion wi th the nex t 
generat ion of  c raf t 
d ist i l lers.   I  am ver y 
proud of  Kel ly too: 
h is achievements in 
the br ief  t ime he’s been in th is indust r y g ive 
us a prev iew of  what is in store for  the rum 
indust r y in the coming years!

Margaret  Ayala,  Publ isher
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peppercorns,  net t les,  acorns,  mi lk th ist le, 
and more. These ingredients not only 
enhance the f lavors of  our spir i ts such 
as our gins and Amaro, but a lso add a 
touch of  nature’s wonders to our cul inar y 
creat ions.

“ I f  i t  doesn’ t  have a no t respassing s ign on 
the fence we’re going in”…..Foraging!

Q- Kelly: While our readers may not 
recognize you, you are famil iar to us, 
since you graduated from The Rum 
Universi ty® 5 - Day Rum Course.  Can 
you tel l  us what you did af ter the rum 
course and how your path led to Er ic 
Olson and his Central  Coast Dist i l ler y?

Kelly :  Thank you for the oppor tuni t y to 
share our stor y!   Af ter  the 5 -Day Rum 
Course I  contacted Luis Ayala to get some 

advice about di f ferent ways to star t  my 
rum business. He suggested that ,  as a f i rst 
step, I  should contact  Er ic Olson, s ince he 
too was a Rum Universi t y graduate and a 
successful  dist i l ler y owner in my area. 

Af ter our in i t ia l  conversat ion,  Er ic agreed 
to inst ruct  me on dist i l ler y operat ions and 
dist i l lat ion methods in a hands-on set t ing 
over the course of  several  weeks. Af ter 
that  we set out to create a rec ipe for the 
rum that would eventual ly become Clever 
Fox Rum. 

I  star ted ferment ing var ious combinat ions 
of  sugar cane, cane syrup, and molasses 
wi th many di f ferent yeast st rains and at 
var y ing temperatures in my house over 
the course of  about 6 months.  I  knew 
that I  wanted a f lavor prof i le that  would 
be approachable for  the average U.S. 
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consumer and versat i le so that people 
could easi ly craf t  a cock tai l  at  home. 
Once I  found the r ight  combinat ion of 
cane and yeast ,  Er ic and I  got  to work 
ferment ing and dist i l l ing the f i rst  batch 
of  Clever Fox Rum about a year af ter  our 
in i t ia l  meet ing.

Q- Er ic: Many of us who have been in 
the spir i ts industr y for a long t ime have 
been approached by those seeking 
knowledge and hands- on exper ience.  
What was i t  about Kel ly that made you 
think he was someone you’d enjoy 
mentor ing and working with?

Er ic:   As you ment ioned ear l ier,  I  c rossed 
paths wi th Kel ly r ight  af ter  he at tended 
the 5 -Day Rum Class in Kentucky,  taught 
by you and Luis at  Moonshine Universi t y.  I 
have taken professional  dist i l l ing c lasses 
in f ive states,  and I  can conf ident ly say 
that the Rum Course Kel ly at tended is 
one of  the best of fered anywhere in the 
States.

Kel ly ’s background in the US Navy 
and his work at  the local  nuc lear p lant 
have inst i l led in him a st rong sense of 
disc ip l ine,  work ethic ,  and teamwork. 
Through conversat ions wi th Kel ly,  I 
d iscovered his vast  knowledge of  rum 
brands and their  unique f lavor prof i les. 
I t  was evident that  he possessed the 
passion and exper t ise needed to become 
a successful  wholesale spir i t  dealer and 
master dist i l ler  that  he is today.

Q- Kelly:How about you Kelly,  what is i t 
about Er ic that convinced you to work 
with him?

Kelly :  As someone who has played the 
ro le of  inst ructor/mentor to new workers, 
I  could te l l  that  Er ic had the r ight 
temperament to teach his craf t .   Er ic ’s 
background as an execut ive chef,  coupled 
wi th his US Army ser v ice,  to ld me that he 
is a ver y creat ive person who can also get 
th ings done! That was exact ly the k ind of 
person I  was look ing for.

Q- Er ic and Kelly: This is fantast ic and 
ver y inspir ing!  Can you tel l  us more 
about the resul ts of your col laborat ion?

Eric:   Kel ly has indeed developed several 
sty les of  rum, each wi th i ts own dist inc t 
character.  One of  my personal  favor i tes 
is the dark rum aged in a r ye bar re l.  This 
mahogany-colored rum boasts notes of 
spice,  tof fee,  molasses, and hints of 
caramel.  With a medium sweetness, fu l l 
body, and r ich tex ture,  i t  c losely resembles 
the f lavors you would f ind in a Central 
Amer ican rum, reminiscent of  Guatemala 
or Nicaragua. Addi t ional ly,  Kel ly craf ts a 
rum Blanco, which ser ves as an excel lent 
base for var ious cock tai ls.  This rum 
exhibi ts the f lavors you would expect f rom 
rums in Barbados, Cuba, or Puer to Rico. 
I ’ l l  let  Kel ly fur ther detai l  about the rums 
he makes and their  character ist ics.

Kelly :  The or ig inal  rum rec ipe that I 
developed, wi th the guidance of  Er ic , 
ser ves as the base rec ipe for Clever Fox 
Si lver Rum (Blanco).  I  have s ince made 
some tweaks (fermentat ion temperature 
and yeast p i tch rate) to coax out more 
f lavor and aromat ics.  This rum is made 
f rom just  three ingredients,  Louis iana 
sugar cane syrup, yeast f rom San 
Franc isco, and f i l tered water.  This rum is 
ex t remely versat i le.  I t  has a f lowery nose 
wi th hints of  jasmine. Flavor is l ight ly f rui t y 
and vegetal  wi th a c lean smooth f in ish. 

For the Reposado Rum I  take the s i lver 
rum and rest  i t  in brand new heavi ly 
char red Amer ican oak for about 5 months. 
The shor t  t ime in the bar re l  ensures that 
the rum hasn’ t  mel lowed too much. The 
resul t  is  a rum that is st i l l  br ight  and l ive ly 
but wi th pepper notes,  dr ied orange peel, 
vani l la and, of  course, a bi t  of  oak. 

Final ly,  there is the Añejo Rum. I 
re leased approximately 160 bot t les of 
th is expression a year ago and i t  so ld out 
on- l ine wi th in 30 days. I t  wi l l  be avai lable 
again in 2025. I t  is  a fantast ic s ipping rum. 
I  age this rum in new Amer ican oak for 18 -
24 months.  Oak, spice and vani l la on the 
nose. Flavor is s l ight ly sweet ,  wi th tof fee, 
caramel,  and a touch of  baking spices. 

Q: Can you tel l  us what was i t  about 
your selected yeast that you l iked so 
much?  What about the cane juice/
syrup?
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Eric:   Dur ing Kel ly ’s t ime with us,  I 
assigned him a fasc inat ing fermentat ion 
project .  He worked wi th 20 di f ferent 
yeast st rains,  each in separate batches 
wi th var y ing temperature ranges, pH 
levels,  and nutr ient  st ructures.  Through 
this exper imentat ion,  he discovered his 
favor i te yeast st rain.  To fur ther enhance 
the complexi t y of  h is rums, Kel ly a lso 
sourced cane syrup f rom Louis iana. The 
la id -back fo lks at  the p lantat ion always 
made order ing f rom there a del ight fu l 
exper ience.

Speaking of  Louis iana, i t  is  an ideal 
locat ion for  cane cul t ivat ion.  The region’s 
cor rect  ra infal l ,  humidi t y,  sunl ight ,  and 
temperature,  a long wi th i r r igat ion f rom 
mineral - r ich aqui fers,  contr ibute to 
the dist inc t ive f lavor prof i les found in 
Louis iana cane.

Q: How much of the cane syrup’s 
terroir is maintained throughout the 
fermentat ion and dist i l lat ion of your 
rum?

Kelly :  I ’m glad that you asked this 
quest ion.  I t  was on my mind whi le 
formulat ing the rec ipe for th is rum. Most 
people that  I  knew at the t ime had never 
tasted actual  sugar cane f rom the stalk. 
I  wanted this rum to highl ight  the f lavors 
of  the sugar cane i tse l f.  To achieve this,  I 
dec ided to dist i l l  the rum wash only once 
through a hybr id pot /column st i l l .  The 
resul t  is  a rum that retains the del icate 
botanical  f ragrance and s i lky sweet f lavors 
of  raw sugar cane wi thout being as grassy 
as Agr icole.

Q: Where are your rums avai lable for 
sale?

Kelly :  The Si lver rum and Reposado rum 
are avai lable at  approximately 30 retai l 
stores in Southern Cal i fornia inc luding 
Total  Wine and More, Baron’s Market ,  and 
Seaside Market .  The ful l  l is t  can be found 
at  c lever foxrum.com store locator.  Our 
retai lers also ship nat ionwide i f  ordered 
f rom our websi te.

Q: Have you created any cul inar y or 
mixology of fer ings using the rums?

Eric:   In terms of  mixology of fer ings,  we 
have created some exc i t ing concoct ions 
using Kel ly ’s rum Blanco. One of  our 
unique creat ions is the ‘Dir t y Colada,’  a 
spin on the c lassic p iña colada. We layer 
the glass wi th a touch of  molasses s imple 
syrup, rum blanco and topped i t  wi th a 
unsweetened colada mix ture.  To add an 
ex tra touch, we r im the glass wi th toasted 
coconut f lakes using cane syrup as an 
adhesive.  Another favor i te is our rum 
passion sours,  garnished wi th apr icot  and 
pineapple skewers,  yes “we use raw egg 
whi tes Double shake and st rain into a nice 
cold glass.

Kelly :  My favor i te mixology of fer ing was 
one that we ser ved at  the San Diego 
Internat ional  Fi lm Fest ival  last  year.  I t ’s  a 
tantal iz ing mix of  Clever Fox s i lver rum, 
f resh watermelon juice,  a squeeze of 
lemon, a dash of  basi l  syrup and a f resh 
basi l  leaf  on top. We named that one The 
Mar velous Mrs.  Bas i l.  The way that I  prefer 
to dr ink the s i lver rum at home is just 
poured over a couple coconut water ice 
cubes.
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Q: What is next on your journey?

Eric:   Looking ahead, we see our journey 
wi th Kel ly leading to the creat ion of  l imi ted 
edi t ions of  h is rum and exper imentat ion 
wi th di f ferent bar re ls for  double bar re l 
aging. I  a lso envis ion expanding into 
exper ient ia l  of fer ings,  such as a speakeasy 
entrance, dist i l ler y dinners,  and pop -up 
bars throughout our restaurant and lounge. 
is c igar lounge outs ide around the f i re p i ts 
and pat io Col laborat ions wi th Kel ly and the 
West Coast Rum brand wi l l  a l low us to tap 
into new customer segments.  Addi t ional ly, 
we plan to invest in fur ther t ra in ing at 
Moonshine Universi t y and par t ic ipate in 
our favor i te“  passion compet i t ions.

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

Eric:   I f  you have any quest ions or would 
l ike to learn more about our of fer ings, 
p lease feel  f ree to v is i t  our websi te at 
centralcoastdist i l ler y.net .  We st r ive to 
respond to al l  inquir ies wi th in 24 hours.
We have a passion for high-qual i t y spir i ts, 
providing dist i l ler y t ra ining, and assist ing 
wi th the construct ion of  dist i l ler ies.

Margaret:  Thank you for the oppor tuni ty 
to inter view you.  I  wish both and your 
team much success.

Cheers!
Margaret  Ayala,  Publ isher
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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; 

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

Phi l ip
#GRCigarPair ing

Good Ending
Tomorrow we celebrate labor day 
and i t  a lmost feels l ike i t  wi l l  be my 
bir thday!  I ’m over whelmed by my 
feel ings and am convinced that I 
deserve a long break, or at  least  a 
day- long one.

Sales at  the bar have not taken of f 
as we expected, perhaps due to 
some factors we fai led to ident i f y or 
s imply because we are already too 
worn out .   Li fe as an entrepreneur in 
the hospi tal i t y industr y has always 
been tough, but these recent years 
have presented a lot  more obstac les 
and many businesses have fai led to 
sur v ive.   I  don’ t  judge them anymore, 
I  remember how easy i t  was to issue 
judgement when I  was not a member 
of  the industr y.

In our case, we had spent months, 
actual ly longer than a year,  not 
br inging enough income for the bar 
to sur v ive.   We kept think ing about 
when i t  would be our turn to shut 
down, we kept hoping for a qual i f ied 
buyer and f inal ly we were not i f ied 
that  one appeared.  Af ter  almost 
e ight years ful l  of  learning and great 
exper iences, i t  was t ime to leave.  
There was a temporary shut down 
that al lowed us to recharge our 
bat ter ies pr ior  to returning to wrap 
up.

For this reason, the date ar r ived 
when the pair ing for  “Got Rum?” was 
due and I  hadn’ t  had t ime for a more 
elaborate pair ing,  but just  because 
i t  is  not  e laborate i t  doesn’ t  mean 
that i t  is  s imple.   Some things of ten 
turn out to be bet ter when they are 
improvised, and I  feel  th is was the 
case with this pair ing.

I  went to the warehouse where I 
kept spec ial  rums for tast ings and 
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pair ing with good f r iends and I  grabbed 
the bot t le of  Brugal  Siglo de Oro.  This 
is a bot t le that  was rarely ser ved at  the 
bar,  perhaps because most people in this 
par t  of  the wor ld didn’ t  even know that 
i t  ex isted.  I  a lways thought that  I  would 
end up dr ink ing the last  of  i t ,  and I  was 
r ight!

I  ar r ived at  the bar ear ly to work on 
tasks re lated to the sale.   I  sat  down on 
the ter race (which was st i l l  c losed to 
the publ ic).   As people and cars passed 
by,  some of them glanced at  the sol i tar y 
person who was dr ink ing and smoking 
(with a very opulent- looking and very 
unusual  bot t le and c igar).

I  took out of  the humidor a Casa Magna 
Colorado (52 X 5 ½) with a wrapper that 
wasn’ t  maduro, but st i l l  much darker than 
the t radi t ional  Connect icut-share one.  
The st rength was medium, with hints of 
cof fee and sweetness that are c lassic 
s ignatures f rom Nicaraguan tobaccos.

Regarding the rum, this Siglo de Oro 
( “Golden Centur y ” in Engl ish) celebrates 
the dist i l ler y ’s 100 years.   I t  is  aged 
twice:  the f i rst  8 years in White Amer ican 
Oak, ex-bourbon bar rels and an 
addi t ional  8 years in new White Amer ican 
Oak bar rels.   I t  has sweet and very 
e legant vani l la notes that are subdued a 
bi t  when ser ved on the rocks,  which is 
an excel lent  way to consume i t  in a c igar 
pair ing.

Pair ings l ike this one are di f f icul t  to 
make.  In one hand is a bot t le l ike this 
one, saved for a spec ial  occasion and, in 
the other hand we have the actual  reason 
behind the occasion.  In this case, i t  was 
al l  about a good ending.

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