
COOKING WITH RUM -  Angel’s Share
CIGAR AND RUM PAIRING -  The RUM MIXOLOGIST

The Rum Historian -  THE RUM LABORATORY
RUM IN THE NEWS -  THE SWEET BUSINESS OF SUGAR

May 2026 from the grass to your glass, since 2001!

Got Rum?®



Got Rum?  May 2026 -  2

24

10

6

Got Rum?  May 2026 -  2

28

14



Got Rum? May 2026 -  3

32

Contents
			   May 2026

5 	 From The Editor
6-9 	 The Angel’s Share - Rum Reviews
10-13 	COOKING WITH RUM
14-17 	THE rum mixologist
18-19	 THE RUM UNIVERSITY® LIBRARY
24-27	 The rum historian
28-31 	THE rUM laboratory
32-35	RUM  IN THE NEWS
36-46	 THE SWEET BUSINESS OF SUGAR
48-51	 The HISTORY AND SCIENCE OF THE BARREL
52-55 	CIGAR AND RUM PAIRING

Got Rum? May 2026 -  3 

36 52



Got Rum?®
Printed in the U.S.A.

A publ icat ion of  Rum Runner Press,  Inc.
Taylor,  Texas 76574 -  U.S.A.

Tel /Fax +1 (855) RUM-TIPS
© 2026 by Rum Runner Press,  Inc.

Al l  r ights reserved.

May 2026
Editor and Publ isher: 		  lu is@gotrum.com

Execut ive Edi tor : 		  margaret@gotrum.com

Cigar and Rum:		  phi l ip@gotrum.com

Angel ’s Share: 			  paul@gotrum.com

Rum Histor ian: 		  marco@gotrum.com

Rum in the News:		  mike@gotrum.com

Cooking with Rum:		  sue@gotrum.com

Webmaster: 			   web@gotrum.com

Director of  Photography:	 art@gotrum.com

If  you would l ike to submit  news or press 
releases, please forward them to:

news@gotrum.com

You can download the free electronic version 
( low-res) of  th is magazine, or purchase the high 

resolut ion pr inted version at :

WWW.GOTRUM.COM

The pr inted version of  “Got Rum?” is 
produced with FSC-cert i f ied paper, 
which means i t  is  f rom responsibly 
managed forests and ver i f ied recycled 
sources.

FRONT COVER: Dreamy and Creamy

 INSIDE SPREAD: A Sip of  Summer

https://www.instagram.com/got_rum/
https://www.facebook.com/GotRum/


Got Rum? May 2026 -  5

FROM THE EDITOR

Transp or tation  Challenges
Over 99% of the dist i l led spir i ts produced 
around the wor ld are consumed in places 
other than where they are bott led.   As 
such, t ransportat ion of  f in ished goods 
plays a very important role in the domino 
effect  needed to get the bott les into 
consumers’ hands.  Mult i -modal shipping 
using steel  containers is at  the core of 
th is process, and keeping an eye on the 
chal lenges faced by the t ransportat ion 
companies is always a good thing for 
producers.

Lai lah Gif ty Aki ta,  Author of  Think Great , 
once wrote:

“Good roads 
coupled with good transportat ion
are essent ia l  for  good trading.”

As with many other industr ies,  there is a 
lot  of  consol idat ion going in the f re ight 
industry,  and many smal ler  p layers are 
facing existent ia l  d i lemmas.

Happag-Lloyd is in the process of 
acquir ing ZIM, reducing the number 
of  p layers and increasing the market 
share of  the remaining ones.  Af ter 
the acquis i t ion,  seven carr iers wi l l  be 
in control  of  a lmost 80% of the global 
capaci ty,  wi th three of  these carr iers 
account ing for  a lmost hal f  of  the global 
shipping volume!

Looking ahead, upward pressure on rates 
is expected due to:

• 	 Ris ing fuel  and energy costs (very 
low Sulphur fuel  o i l  r is ing by 
approximately 76% between late 
February and mid-March).

• 	 War r isk and insurance surcharges.

• 	 Capaci ty management measures by 
carr iers.

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.

• 	 Addi t ional  cost  pressures include 
terminal  renegot iat ions,  charter rate 
increases, insurance premiums, and 
diversion-related costs (caused by 
blockades, natural  d isasters and other 
obstacles to commerce).

What does al l  th is mean for alcohol 
producers and, ul t imately,  for  their 
consumers?  Fewer routes,  longer t ransi t 
t imes, higher pr ices and reduced rate 
compet i t ion.

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE ANGEL’S SHARE
by Paul Senf t

In March of  2025, Next Century Spir i ts 
acquired the Blue Chair  Bay Rum brand 
and made Kenny Chesney one of  i ts 
largest stakeholders.  The Blue Chair 
Bay rum l ine began with a release of 
three f lavors and expanded to inc lude 
di f ferent f lavors,  rum creams, and a 
spiced rum blend. 

The base rum for the l ine is produced 
at  the West Indies Rum Dist i l ler y in 
Barbados using molasses and aged 
for up to 15 months in used bourbon 
barrels before being blended to 40% 
ABV and bot t led for  dist r ibut ion. 

Appearance  

The rums in the Blue Chair  Bay l ine are 
al l  packaged in the same tal l  750 ml 
bot t les with wooden-capped synthet ic 
corks.  The wraps on the bot t le and 
secur i ty wrap around the cap are color 
coordinated to match the di f ferent 
products in the l ine.  In the case of  their 
white rum, i t  is  a f rosted white color 
with blue and white let ter ing shar ing 
the basic detai ls about the rum along 
with basic market ing informat ion.  

In the glass,  the rum is cr ystal  c lear. 
Swir l ing the rum creates a thick band 
that quick ly releases several  waves 
of  legs before evaporat ing,  leaving 
pebbles of  l iquid al l  over the tast ing 
glass.  

Blue Chair  Bay 
White Rum

My name is Paul  Senf t  -  Rum Reviewer, 
Tast ing host ,  Judge and Wr i ter.   My 
explorat ion of  Rums began by learning to 
craf t  T ik i  cock tai ls for  f r iends.  I  quick ly 
learned that not a l l  rums are created 
equal ly and that the uniqueness of  the 
spir i t  can be as var ied as the locales they 
are f rom.  This inspired me to t ravel  wi th 
my wi fe around the Car ibbean, Central 
Amer ica,  and Uni ted States v is i t ing 
dist i l ler ies and learning about how each 
one creates their  rums.  I  have also had 
the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts 
f rom around the wor ld;  each one providing 
their  own unique point  of  v iew, adding 
another chapter to the modern stor y of 
rum.

The desire to share th is informat ion led me 
to create w w w.RumJourney.com  where I 
share my exper iences and rev iews in the 
hopes that I  would inspire others in their 
own explorat ions.     I t  is  my wish in the 
pages of  “Got Rum?” to be your host and 
provide you wi th my impressions of  rums 
avai lable in the wor ld market .   Hopeful ly 
my tast ing notes wi l l  inspire you to t r y the 
rums and make your own opinions.  The 
wor ld is fu l l  of  good rums and the journey 
is a lways best exper ienced wi th others.  

Cheers!

Got Rum?  May 2026 -  6
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Nose  

The aroma leads with a cr isp vani l la 
note fo l lowed by topical  f rui t  and 
ethanol.  

Palate  

Much l ike the aroma, the f i rst  s ip 
leads with vani l la with a punch 
of  alcohol  t ingl ing the mouth and 
tongue. Addit ional  s ips provide a hi t 
of  banana and tangy l ime, creat ing 
high notes,  whi le a mineral  r ich 
basel ine forms. The wood inf luence 
dr i f ts in and helps form the f inish 
with a l ight  pepper note t ransmut ing 
the f lavors into a smoky but terscotch 
f inish.  

Review  

This brand has grown over the years 
to become one of  the most successful 
independent ly owned rum brands in 
the United States.  I t  is  cer tainly one 
of  the most successful  rum brands 
owned by a music ar t ist .  The f lavor 
prof i le hi ts quick ly and funct ions wel l 
in f rui t-based cock tai ls and explains 
why I  have seen i ts growing presence 
in the wel ls of  bars and restaurants 
I  have vis i ted.  I f  you are looking for 
something di f ferent to use as a base 
rum in your cock tai ls,  this one is 
wor th explor ing to see i f  i t  meets your 
needs.
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The Wor thy Park estate was 
establ ished in 1670 at  St .  Cather ine 
Parr ish,  Jamaica. A l l  product ion of 
their  rum l ine happens on proper ty 
f rom the sugar cane that is grown on 
the estate,  then harvested for their 
sugar operat ion.  Af ter the sugar is 
produced, they take the molasses and 
use i t  as the fermentable base of  their 
rum. Af ter the fermentat ion process is 
completed, they create their  rums using 
copper pot st i l ls.  The rum is then aged 
in used bourbon barrels.  For the Select 
expression, a blend of  four to twelve 
year old rums is used to create this 
rum. I t  is  b lended and bot t led at  40% 
ABV.  

Appearance  

The rum is bot t led in a standard 750 
ml medium-necked bot t le.  I ts label 
provides basic informat ion about the 
rum with the Wor thy Park logo f ront 
and center on the bot t le. 

The l iquid is a br ight  amber color 
in the bot t le and l ightens sl ight ly in 
the tast ing glass.  Swir l ing the l iquid 
creates a razor thin band that s lowly 
thickens, re leasing a combinat ion of 
smal l  and thick legs in several  waves. 
I t  takes several  minutes before the 
band begins evaporat ing,  leaving beads 
behind on the tast ing glass.  

Nose  

The aroma del ivers cooked apples, 
gr i l led bananas and pineapples, 
Madagascar vani l la,  baking spices,  and 
charred oak.  

Wor thy Park 
Select  Rum

Palate  

The f i rst  s ip has a sof t  entr y as the 
f rui t  and vani l la f lavors f rom the 
aroma hi t  the tongue with the alcohol 
l ight ly burning the palate.  Addit ional 
s ips have the vani l la notes take on 
more of  a nut ty caramel tof fee note 
with c innamon and nutmeg popping 
in hard;  an interest ing vegetal  melon 
r ind f lavor manifests and fades 
quick ly before the charred wood and 
mineral  notes take over,  forming a 
long, l ight ly ac idic f inish.  

Review  

Over the past few years,  I  have had 
a few cock tai ls made with i t ,  ranging 
f rom a Mai Tai,  Shrunken Skul l ,  and 
rum punch. I t  is  the aged workhorse 
product of  the l ine and holds up wel l 
enough as a sipper.  I t  does not have 
the strong funkiness of  some other 
Jamaican rum products,  but  there is 
enough of  i t  present that  there is no 
doubt in a bl ind tast ing that this is a 
Jamaican rum. I  not iced on the store 
shelves that there are some ser ious 
var iances in pr ice,  so keep that in 
mind when shopping for this bot t le. 
As much as I  enjoy Wor thy Park 
Overproof,  I  real ly l ike the versat i l i t y 
and funct ional i t y of  this rum, and 
i t  is  an easy recommendat ion to 
use in any cock tai l  cal l ing for  aged 
Jamaican rum.

THE ANGEL’S SHARE
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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Apricot ‘n Rum Chicken
Ingredients: 

•	 4 Chicken Breasts (boneless,  sk in less)
•	 1 C. Apr icot  Preser ves
•	 1 C. Catal ina Salad Dressing
•	 2½ Tbsp. Di jon Mustard
•	 ¼ tsp.  Worcestershire Sauce
•	 2½ Tbsp. Dark Rum
•	 2 oz.  Dr ied Onion Soup Mix
•	 Garnish wi th s l ivered almonds and chopped green onions

Direct ions:

1.	 Preheat oven to 375 F. Grease a 9 x 13 inch baking dish and set the chicken 
breasts in pan.

2.	 In a medium-sized bowl, 
combine apr icot  preser ves, 
Catal ina dressing, Di jon 
mustard,  Worcestershire 
Sauce, dark rum, and onion 
soup mix.  Mix wel l . 

3.	 Pour apr icot  mix ture evenly 
over chicken and bake for 
45 minutes or unt i l  chicken 
is cooked through. Remove 
f rom oven and al low chicken 
to s i t  for  a few minutes 
before ser v ing so that the 
ju ices can set t le back into 
the meat ,  th is keeps i t 
tender and f lavor ful  when 
you cut into i t .  Transfer 
chicken onto a p lat ter 
and garnish wi th s l ivered 
almonds and chopped green 
onions. Y ie lds 8 ser v ings.

*Note:  I f  you want a th icker 
sauce, mix 2 tablespoons 
cornstarch wi th ¼ cup water. 
Br ing the sauce to a s immer 
and whisk in the mix ture a 
l i t t le at  a t ime unt i l  you have 
reached the desired thickness.

Photo Credi t :  w w w.mccormick.com
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Photo Credi t :  cookandhook.com

Ingredients:

•	 2 lbs.  Car rots
•	 3 Tbsp. Ex tra-Virgin Ol ive Oi l ,  d iv ided
•	 ¾ tsp.  Fine Sea Sal t ,  d iv ided, to taste
•	 1 Medium Yel low Onion, chopped
•	 2 Cloves Gar l ic ,  pressed or minced
•	 ½ tsp.  Ground Cor iander
•	 ¼ tsp.  Ground Cumin
•	 4 C. Vegetable Broth
•	 1½ C. Water
•	 ½ C. Dark Rum
•	 1 to 2 Tbsp. Unsal ted But ter,  to taste
•	 1½ tsp.  Lemon Juice,  to taste
•	 Freshly Ground Black Pepper,  to taste

Direct ions:
1.	 Preheat oven to 400°F. Line a large, 

r immed baking sheet wi th parchment 
paper (for  easy c leanup).

2.	 Peel  car rots and cut into ½ inch 
diagonal  p ieces then put in the baking 
sheet .  Add 2 tablespoons o l ive o i l  and 
½ teaspoon of  sal t .  Toss unt i l  car rots 
are l ight ly coated then ar range them 
into a s ingle layer.

3.	 Roast the car rots for  about 30 - 40 
minutes (tossing hal fway) or unt i l  they 
are caramel ized around the edges and 
can be easi ly p ierced wi th a fork.

4.	 In a soup pot over medium heat ,  warm 
the remaining 1 tablespoon ol ive o i l .  Add the onion and ¼ teaspoon sal t .  Cook, 
st i r r ing occasional ly,  unt i l  the onion is sof tened and turning t ranslucent ,  about 5 
to 7 minutes.   Add the gar l ic ,  cor iander and cumin. Cook for about one minute, 
st i r r ing constant ly.  Pour in the vegetable broth,  water and dark rum.  Using the 
broth,  scrape up any browned bi ts on the bot tom of pot wi th a wooden spoon (or 
spatula).

5.	 Transfer the roasted car rots to the soup pot .  Br ing mix ture to a boi l  over 
medium-high heat ,  then reduce heat to s immer and cook for 15 minutes.

6.	 Remove pot f rom heat and al low to cool  for  a few minutes,  about 3 to 5 minutes. 
7.	 Work ing in batches, t ransfer soup to a b lender.   Add the but ter,  lemon juice,  and 

black pepper.  B lend unt i l  complete ly smooth. 
8.	 Add addi t ional  sal t  and pepper i f  necessary.  I f  you desire more r ichness, add 

another tablespoon of  but ter and blend again.  Love your rum? Add an addi t ional 
2 tablespoons of  rum.  Soup is ready to ser ve! 

Creamy Roasted Carrot Soup
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

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

This cocktai l  was created by bar tending 
veteran Jim Meehan.  The dr ink features 
strong tropical  v ibes that instant ly t ranspor t 
your mind to fun,  t ropical  dest inat ions.

Ingredients:
•	 2 oz.  Banks 5 - Island Rum
•	 1/2 oz.  Clément Creole Shrubb
•	 3/4 oz.  Lime Juice,  Freshly Squeezed
•	 1/4 oz.  Mar t inique Sugar Cane Syrup
•	 2 Dashes Angostura Bit ters
•	 1 Dash Angostura Orange Bit ters
•	 Garnish:  Orange Wedge

Direct ions:
1.	 Add the rum, Creole shrubb, l ime juice, 

sugar cane syrup, Angostura bit ters and 
orange bit ters into a shaker with ice and 
shake unt i l  wel l - chi l led.

2.	 Strain into a chi l led cocktai l  glass, 
opt ional ly r immed with sugar.

3.	 Garnish with an orange wedge.

This Month’s Cocktai l:
Rum Rangoon
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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



Got Rum? May 2026 -  19Got Rum? May 2026 -  19

Elixirs of India: A Journey Through India’s 
Tradit ional Drinks and Flavors

by Aarav Patel
(Publ isher ’s Review) 

India’s t radi t ional  beverages are more than 
just  ref reshments—they are an integral 
par t  of  l i fe’s rhy thm and taste.  From the 
inv igorat ing morning chai  to the soothing 
evening lass i ,  each dr ink ho lds i ts own 
s igni f icance and r i tual .  These beverages 
embody the essence of  fami ly gather ings, 
re l ig ious ceremonies,  and ever yday l i fe, 
br idging generat ions and symbol iz ing 
togetherness.

What makes Indian beverages so unique in 
the wor ld of  dr inks? Is i t  the exot ic sp ices, 
d iverse ingredients,  or  the r ich h istor y in 
ever y g lass?

As you turn the pages, you wi l l  uncover 
the secrets behind these ex t raordinar y 
beverages. From t radi t ional  rec ipes to 
modern twists,  th is book of fers a per fec t 
b lend of  t radi t ion,  innovat ion,  and a touch of 
magic that  only India can of fer.  Get ready to 
be spel lbound!

What ’s Ins ide:

○ Discover the v ibrant wor ld of  Indian 
beverages wi th 100 unique rec ipes that br ing 
together t radi t ion,  heal th,  and innovat ion. 
This book is your guide to master ing the ar t 
of  Indian dr ink-making, cover ing a diverse 
range of  f lavors and techniques.

Tradi t ional  Indian Dr inks -  Classic favor i tes 
l ike Kokomo Sharbat ,  Spiced Lassi ,  and Aam 
Panna.

Indian Teas and Cof fees -  From Masala Chai 
to South Indian Fi l ter  Cof fee, explore India’s 
r ich tea and cof fee cul ture.

Frui t  Juices and Smoothies -  Ref reshing 
b lends featur ing mango, guava, pomegranate, 
and more.

Coolers and Ref reshers -  Chi l led del ights l ike 
Shikanj i ,  Ja l jeera,  and Nimbu Pani.

Mi lk- Based Dr inks -  Creamy indulgences l ike 
Badam Mi lk ,  Sambharam, and Falooda.

Fermented Dr inks -  Probiot ic - r ich beverages 
l ike Kanj i ,  Toddy, and Solkadhi .

Indian A lcohol ic Dr inks -  Unique regional 
sp i r i ts l ike Feni ,  Mahua, and Lugdi.

Ayur vedic and Medic inal  Dr inks -  Heal ing 
concoct ions l ike Buransh, Kadha, and 
Ashwagandha Mi lk .

Indian Fest ive Dr inks -  Spec ia l  beverages 
enjoyed dur ing Hol i ,  D iwal i ,  and other 
ce lebrat ions.

Modern and Fusion Dr inks -  A creat ive twist 
on c lassics wi th contemporar y.

Publ isher :  Aarav Pate l
Publ icat ion date:  December 11, 2024
Language: Engl ish
Pr int  length:  231 pages
ISBN-10: 106910731X
ISBN-13: 978 -1069107312
I tem Weight :  14.6 ounces
Dimensions: 6 x 0.53 x 9 inches
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India has a r ich t radi t ion of  indigenous alcohol ic beverages, of ten refer red 
to as desi  daru which t ranslates to countr y l iquor.  These are homemade, 
backyard brewed beverages which are the real  backbone of  Indian booze.  
These inc lude:

•	 Feni:  A strong, f rui ty spir i t  made f rom cashew apples or coconut sap, 
pr imar i ly produced in Goa. Made f rom cashew apples or coconut sap, i t  has 
a sharp,  f rui ty k ick and is st i l l  made in copper pots by hand. 

•	 Mahua:  A f loral,  heady dr ink made f rom the f lowers of  the mahua t ree, 
common in Madhya Pradesh and t r ibal  regions. heady, f loral  dr ink made 
f rom mahua t ree f lowers— common in the Madhya Pradesh t r ibal  belt . 

•	 Chhaang:  A bar ley-based alcohol ic beverage popular in the Himalayas, 
of ten served warm in a c lay mug dur ing cold nights. 

•	 Apong:  A r ice beer made f rom r ice,  yeast and herbs and a very popular 
dr ink of  the Assamese culture and much of  nor th-east India.  A long with 
Chhaang, this beverage is also served in the Himalayas.

•	 Toddy :   A l ight ly alcohol ic dr ink made f rom the fermented sap of  palm 
trees, especial ly popular along the southern coasts in Kerala and Tamil 
Nadu. Major c i t ies l ike Mumbai and Chennai host hidden toddy shops for 
those “ in the know.”

Tradit ional Drinks From
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•	 Arak :  An anise - f lavored spir i t . 
Some dr inks in India are only 
sipped dur ing fest ivals and Arak is a 
popular one found dur ing Hol i .

Cultural  Contex t:   A lcohol  in India 
car r ies cultural  s igni f icance, with 
consumpt ion pat terns varying by 
region, rel ig ion,  and social  norms. 
Whi le urban areas embrace global 
dr ink ing t rends, rural  and t r ibal 
communit ies of ten use alcohol  in 
r i tuals,  fest ivals,  and t radi t ional 
ceremonies.

(Above: Chhaang, Right:  Arak)

Got Rum? May 2026 -  21
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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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TIMELESS REVIEW “GENTLEMAN’S 
PROGRESS The Itinerarium of Dr. 

Alexander Hamilton, 1744 ”  Edited by 
Carl Bridenbaugh UNC PRESS 1948

“Just as I  d ismounted at  Tradaway ’s,  I  found a 
drunken Club dismissing. Most of  them had got 
upon their  horses, and were seated in an obl ique 
s i tuat ion,  deviat ing much f rom a perpendicular to 
the hor izontal  p lane, a posture qui te necessar y 
for  keeping the center of  gravi t y wi th in i ts proper 
base, for  the suppor t  of  the superst ructure;  hence 
we deduce the t rue physical  reason why our heads 
over loaded wi th l iquor become too ponderous 
for our heels.  Their  d iscourse was as obl ique as 
their  posi t ion:  the only th ing inte l l ig ib le in i t  was 
oaths and Goddamnes; the rest  was an inar t iculate 
sound l ike Rableais’  f rozen words a thawing, 
inter laced wi th hickupings and belchings. I  was 
uneasy unt i l  they were gone, and my landlord 
[Thomas Treadway],  seeing me stare,  made that 
t r i te apology – that  indeed he did not care to have 
such disorder ly fe l lows come about h is house; he 
was always noted far and near for  keeping a quiet 
house and enter ta in ing gent lemen or such l ike, 
but  these were countr y people,  h is neighbors,  and 
i t  was not prudent to disobl ige them upon s l ight 
occasions. ‘A las,  s i r ! ’  added he, ‘we that enter ta in 
t ravel lers much st r ive to obl ige ever ybody, for 
i t  is  our dai ly bread.’  Whi le he spoke thus, our 

THE RUM 
HISTORIAN

by Marco Pier ini

I  was born in 1954 in a l i t t le 
town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  In my youth,  I 
got  a degree in Phi losophy 
in Florence and I  studied 
Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y.  Li fe brought 
me to work in tour ism, event 
organizat ion and vocat ional 
t ra in ing, then I  discovered rum 
and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies, 
met rum people,  at tended 
rum Fest ivals and jo ined the 
Rum Fami ly.  I  have studied 
too, because Rum is not 
only a great dist i l late,  i t ’s  a 
wor ld.  Produced in scores 
of  countr ies,  by thousands 
of  companies,  wi th an 
ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing 
f ie ld of  studies. 
Soon, I  d iscovered that rum 
has also a ter r ib le and r ich 
Histor y,  made of  voyages and 
conquests,  b lood and sweat , 
imper ia l  f leets and revolut ions. 
I  real ized that th is Histor y 
deser ved to be researched 
proper ly and I  dec ided to 
devote mysel f  to i t  wi th the 
help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t 
Histor y of  Rum in Ear ly 
Amer ica”
In 2020, wi th my son Claudio, 
I  have publ ished a new book 
“FRENCH RUM – A Histor y 
1639 -1902”.
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Bacchanal ians,  f inding no more rum in p lay, 
r id of f  hel ter-skel ter  as i f  the devi l  had 
possessed them, ever y man s i t t ing his horse 
in a see -saw manner l ike a bunch of  rags 
t ied upon the saddle.”  So wr i tes Hami l ton at 
the ver y beginning of  h is journey.
A lexander Hami l ton was born c lose to 
Edinburgh in 1712, into a fami ly belong- ing 
to the Scot t ish landed c lass.  Af ter earning 
a degree in Medic ine f rom the pres- t ig ious 
Univers i t y of  Edinburgh, he lef t  for  Mar y land 
in 1738 and made his home in Annapol is, 
where he pract iced as a physic ian for the 
rest  of  h is l i fe.  In 1744, concerned about h is 
heal th condi t ion,  he prescr ibed himsel f  “a 
good dose of  f resh air  and physical  exerc ise 
wi th a journey on horseback ”.  Over the 
summer,  he spent four fu l l  months r id ing 
roughly 1,600 mi les throughout the nor thern 
colo -nies,  reaching as far  as Maine (then 
st i l l  par t  of  Massachuset ts).  He l ingered in 
major urban centers such as Phi ladelphia, 
New York,  and Boston, but h is route also led 
him through t iny set t lements and iso lated 
dwel l ings.

“Dr.  A lexander Hami l ton’s I t inerar ium  is  one 
of  the happiest  combinat ions of  l ive l iness, 
wi t ,  and inst ruct ive informat ion wr i t ten in 
colonial  Amer ica.  The descr ipt ion of  h is 
journey f rom Mar y land to Maine and back 
in 1744 is unequal led by any other wr i ter.  … 
In 1744 such a t r ip as the doctor proposed 
required careful  p lanning months in advance 
of  depar ture;  i t  was an adventure l i t t le 
comprehended today. Each colony had his 
own paper money, which passed at  di f ferent 
rates,  and ar rangements for  c redi t  had to 
be made in order to avoid the danger of 
t ravel l ing wi th large sums of  cash on one’s 
person. Let ters of  int roduct ion to prominent 
gent lemen in the p laces to be v is i ted were 
essent ia l  both as f inanc ia l  and as soc ial 
passpor ts.  … Yet a surpr is ing number f rom 
al l  ranks were on the move in 1744. … At 
no t ime did Dr.  Hami l ton complain of  bad 
roads, or e i ther of  danger or poor ser v ice 
in the f i f t y fer r y crossings he careful ly 
recorded. Moreover,  h is personal  safety was 
never once threatened ”  (Car l  Br idenbaugh 
Introduct ion)
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Dr. Hami l ton usual ly s lept  in taverns he 
encountered along the way or selected 
wi th in the c i t ies;  at  t imes he stayed in 
pr ivate homes, though most evenings 
were spent in publ ic houses. Hami l ton 
was a sharp,  educated, open minded, 
and in -quis i t ive indiv idual,  even though 
perhaps wi th a b i t  of  a stuck-up at t i tude. 
In his t ravel  diar y,  I t inerar ium; being a 
nar rat ive of  a journey f rom Annapol is , 
Mary land…—later known as Gent leman’s 
Progress —he recounts his t r ip day by day. 
His wr i t ing is l ive ly and e legant ,  of fer ing a 
weal th of  f i rst-hand obser vat ions that are 
both informat ive and of ten unexpectedly 
reveal ing about dai ly l i fe and cul ture in 
the Br i t ish Cont inental  Colonies.  Dur ing 
his stops in taverns or whi le t ravel - ing,  he 
f requent ly encountered other way farers. 
Some had just  come f rom the West Indies 
or were prepar ing to sai l  there,  i l lust rat ing 
the st rong connect ions among the var ious 
regions of  Br i t ish Amer ica.
Above al l ,  taverns were p laces for 
conversat ion.  As Hami l ton notes,  “ in 
taverns people chat ted” about business, 
ever yday l i fe,  pol i t ics,  re l ig ion and so on. 
More -over,  people exchanged informat ion 
and quest ioned passing t ravelers who 
brought news f rom the p laces they came 
f rom. Of ten, these were the only sources 
of  informat ion avai lable to ordinar y fo lks. 
Newspapers were just  beginning, and, of 
course, modern mass media didn’ t  ex ist  yet . 
Of ten, educated patrons discussed Histor y, 
Phi losophy and the Ar ts,  too.
Rel ig ion in par t icular was a constant topic, 
g iven the mult i tude of  compet ing Churches 
in the Colonies and the ardor of  ‘New 
Light ’  fo l lowers of  the Engl ish evangel ist , 
George Whitef ie ld,  responsib le for  what is 
most l ike ly the f i rst  great and spontaneous 
Amer ican movement:  The Great Awakening.  
Pol i t ical  d iscussions, instead, focused 
mainly on the fear of  a French invasion. 
I t  is  wor th remember ing that at  the t ime 
France held dominion over Canada and had 
just  entered into war Great Br i ta in,  for  the 
so cal led War of  Jenkin’s Ear,  which had 
broken out between England and Spain in 
1739, (see HISTORY OF CUBAN RUM 3. 
THE KEY TO THE INDIES in the September 
2022 issue) was, in 1744, about to merge 
wi th the Anglo -French st ruggle known as 
K ing George’s War.

One st r ik ing contrast  wi th today ’s bar 
cul ture was the absence of  spor ts ta lk—
spectator spor ts would not emerge unt i l  the 
fo l lowing centur y.  Another major di f ference: 
taverns were exc lusively male spaces. 
Respectable women did not go to taverns, 
wi th the except ion of  the owner ’s  wi fe and 
doughters.  “ We put up at t  a publ ick house 
kept by one Thomas where the landlady 
looked af ter  ever y th ing hersel f,  the 
landlord being drunk as a lord.  The l iquor 
had a ver y st range ef fec t  upon him, having 
depr ived him of  the use of  h is tongue. He 
sat mot ionless in a corner smoking his p ipe 
and would have made an e legant f igure 
upon ar ras.”  Hami l ton quick ly real ized that 
a l l  over the colonies,  tavern goers drank 
heavi ly.  Members of  the upper c lasses, 
inc luding himsel f,  favored Madeira and 
punch, whi le ordinar y people consumed rum 
and c ider.
Later on dur ing his journey he also came 
across Clubs, where members,  usual ly 
f rom the upper c lasses, met to discuss 
issues of  common interest ,  and to dr ink 
unt i l  they were p lastered and col lapsed 
under the table.  One such c lub was the 
Hungar ian Club in New York:  “Af ter supper 
they set in for  dr ink ing, to which I  was 
averse, and therefore sat  upon net t les. 
They f i l led up bumpers at  each round, but 
I  would dr ink only three, which were to the 
K ing, Governour Cl inton, and Governour 
Bladen, which last  was my own. Two or 
three toapers in the company seemed to 
be of  opinion that a man could not have a 
more soc iable qual i t y or endurement than 
to be able to pour down seas of  l iquor,  and 
remain unconquered, whi le others sank 
under the table.  I  heard th is phi losophical 
maxim, but s i lent ly dissented to i t .”
And, on leaving New York,  he wr i tes:
“The people of  New York at t  the f i rst 
appearance of  a st ranger are seemingly 
c iv i l  and cour teous, but th is c iv i l i t y  and 
complaisance soon re laxes i f  he be not 
e i ther h ighly recommended or a good 
toaper.  To dr ink stout ly wi th the Hungar ian 
Club, we are al l  bumper men, is the readiest 
way for a st ranger to recommend himsel f,  a 
a set t  among them are ver y fond of  making 
a st ranger drunk. To ta lk bawdy and to 
have a knack at t  punning passes among 
some there for  good ster l ing wi th.   Govr. 
Cl inton himsel f  is  a jo l ly  toaper and gives 
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good example and, for  that  one qual i t y, 
is  esteemed among these dons. … I  was 
t i red of  nothing here but their  excessive 
dr ink ing“
In mid-July,  Hami l ton ar r ived in Boston, 
then the largest town in Br i t ish Amer ica.
When he was in town, Hami l ton was of ten 
inv i ted in the af ternoon to have tea at  the 
home of an acquaintance, and the women 
of  the household also took par t  in the 
conversat ion.  In the evening, however, 
he drank punch and wine —without 
over indulging—in the company of  men 
only,  in the cof fee houses, which were 
more respectable,  less alcohol  centered, 
establ ishments than taverns.  A few t imes, 
he wr i tes in his diar y that  he went to bed 
wi thout dr ink ing, ev ident ly a p iece of  news 
wor th ment ioning.
Around him, th ings were di f ferent ,  rum 
was ever ywhere, a lot  of  people drank too 
much, and drunkness was common. 
“About three mi les before I  reached York 
I  saw the man of  war commanded by 
Commodore Warren ly ing in Tur t le Bay. 
This was a fest ival  day wi th the crew, They 
were a roast ing an ent i re ox upon a wooden 
spi t  and get t ing drunk as fast  as they 
could.  Warren having given them a t reat .  … 
We met wi th an o ld chat ter ing fe l low … We 
could scarcely get r id of  th is fe l low t i l l  we 
made him so drunk wi th rum that he could 
not walk.”
Not just  ordinar y people,  a lso “ the bet ter 
sor t ”  got  drunk: “About 10 o’  c lock there 
came to us a drunken doctor who was 
so intox icated wi th l iquor that  he could 
scarce speak one connected sentence. He 
was much chagr ined wi th some people for 
cal l ing him a quack ”.
And somet imes, Hami l ton drank too much, 
too:  “New York  … Monday, September 
10th.  I  d ined th is day wi th Mr.  Bayard’s 
brother,  and af ter  dinner we tossed about 
the bumpers so fur iously that  I  was obl iged 
to go home and s leep for three hours and 
be worse than my word to Mr.  Hasel l , 
wi th whom I  had promised to spend the 
evening.”  Therefore,  “ I  was sor r y to leave 
New York upon account of  being separated 
f rom some agreeble acquaintance I  had 
contracted there,  and at  the same t ime I 
cannot but own that I  was glad to remove 
f rom a p lace where temptat ion of  dr ink ing 

8a thong so incompatable wi th my l imber 
const i tut ion) threw i t  se l f  so of ten in my 
way.”
At the end of  September,  Hami l ton was 
back home again.  “ I  ar r ived at t  Annapol is 
at t  two o’  c lock af ternoon and so ended my 
per igr inat ions.  In th is my nor theren t ravels I 
compassed my design in obtaining a bet ter 
state of  heal th,  which [was] the purpose of 
my journey. I  found but l i t t le di f ference in 
the manners and characters of  the people 
in the di f ferent provinces I  passed thro’, 
but  as to const i tut ions and complexions, 
a i r  and goverment ,  I  found some var iety.  … 
In th is i t ierat ion I  completed, by land and 
water together,  a course of  1624 mi les.  The 
nor theren par ts I  found in general l  much 
bet ter set t led than the southeren. As to 
pol i teness and humanity,  they are much 
al ike except in the great towns where the 
inhabi tants are more c iv i l ized, espec ia l ly at t 
Boston. FINIS”

POST SCRIPTUM
Habent sua fata l ibel l i,  which means, more 
or less,  Books have their  own dest i -n ies. 
“The manuscr ipt  of  the I t inerar ium  has had 
an unusual ly interest ing histor y.  Commerc ia l 
contacts between the Engl ish colonies and 
the I ta l ian states were few and far between 
in the eighteenth centur y.  Occasional ly a 
colonial  vessel  ventured to Leghorn,  and 
even less f requent ly did a nat ive of  I ta ly 
reach Amer ican shores.  When Dr.  Hami l ton 
returned f rom his tour in September, 
1744, he met an I ta l ian gent leman, Onor io 
Razol in i ,  for  whom he came to have a great 
af fec t ion which he expressed fe l ic i tously 
in the Lat in dedicat ion of  h is journal.  When 
the s ignor lef t  Mar y land he car r ied wi th 
him the manuscr ipt ”  (Br idenbaugh).  The 
manuscr ipt  re -mained in the possession 
of  the fami ly of  Razol in i  for  more than a 
centur y,  than passed into the hand of  an 
I ta l ian booksel ler  that  so ld i t  to a London 
booksel ler.  Several  fur ther changes of 
ownership fo l lowed; the book eventual ly 
made i ts way to Amer ica and was publ ished 
in a pr ivate edi t ion in 1907. Final ly,  in 1948, 
th is edi t ion appeared.
Marco Pier in i
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory
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The Rum University®
Laboratory

Presents

making your own

Coriander and 
Cardamom 

Rum Liqueur
Throughout the Middle Ages and the 
Renaissance, Cor iander (Cor iandrum 
sat ivum  or  Ci lantro)  was used as the 
pr imary ingredient in love pot ions.

Ingredients
•	 1 Tbsp. Cor iander Seeds
•	 1 tsp.  Cardamom Seeds
•	 1 Star Anise Flower
•	 6 Whole Cloves
•	 6 Rose Hips
•	 2 C. Water
•	 1 C. Honey
•	 2 Tbsp. Dr ied Hibiscus Flowers
•	 3 tsp.  Orange zest
•	 2 tbsp f resh-squeezed Lime Juice
•	 1 cup l ight  (Puer to Rican or Cuban) 

whi te rum
•	 1/2 cup Spanish-sty le rum

Procedure
Combine and gr ind (you can use an o ld 
cof fee gr inder or a mor tar and pest le)  the 
cor iander,  cardamom, star anise,  c loves 
and rose hips.



Got Rum? May 2026 -  31Got Rum? May 2026 -  31

Combine 1 cup of  water and honey and 
br ing i t  to a boi l ,  removing any foam that 
forms on the sur face.  Keep boi l ing for  5 
minutes.   Add the ground spices and boi l 
for  an addi t ional  5 minutes.

Remove f rom heat let  stand for 5 more 
minutes and then add the hib iscus f lowers 
and let  i t  rest  for  another 10 minutes.

Strain the l iqueur through a f ine mesh and 
place i t  into a 1- l i ter  jar.   Add the orange 
zest ,  l ime juice and rums and top of f  wi th 
the remaining cup of  water.   A l low i t  to 
cool  down.  

Store the container in a cool,  dark p lace 
and let  i t  s i t  there for  at  least  4 weeks.  
Rack or f i l ter  i f  you want to remove 
sediments.
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BRISTOL SPIRITS

The latest  of fer ing f rom Br isto l  Spi r i ts is New 
Yarmouth 2008 -  Madeira Wood. The New Yarmouth 
Dist i l ler y,  s i tuated in Clarendon Par ish,  Jamaica is 
a s i te of  quiet  h istor ica l  impor tance. Though less 
widely known than some of i ts is land counterpar ts, 
i t  s tands as a major cont r ibutor to the s ingular, 
expressive charac ter of  Jamaican Rum, par t icu lar ly 
those renowned for the i r  h igh -ester st y le.  Among 
Rum connoisseurs,  New Yarmouth has achieved 
near- cul t  s tatus.  I ts products are ce lebrated for 
the i r  power fu l ,  d ist inc t ive prof i le,  r ich wi th the 
h igh -ester “ funk ” that  def ines t radi t ional  Jamaican 
Rum. This unmistakable charac ter is shaped by 
ex tended fermentat ion and the use of  spec ia l ized 
yeast st ra ins.  The year 2008 marked a notable 
turn ing point  in the dist i l ler y ’s ownership.  At  that 
t ime, i t  operated under a ho ld ing company wi th 
a major i t y stake in J.  Wray & Nephew. Ear ly that 
year,  Tr in idad-based CL Financ ia l ,  the parent 
company of  Angostura D ist i l ler y,  assumed cont ro l , 
fo l lowed by the subsequent acquis i t ion by Gruppo 
Campar i  in 2012. This Br isto l  Class ic Rum, aged 
for s ix teen years,  is  espec ia l ly coveted, even 
more so as a s ingle - cask re lease. Having ar r ived 

Rum in the news
by Mike Kunetka

These are the most recent and notewor thy 
headl ines in the rum indust r y.   I f  you want us 
to share your news wi th our readers,  p lease 

send me an emai l  to:  Mike@gotrum.com.
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in the UK in 2016, i t  was immediate ly la id to rest 
in a used Amer ican oak ex-bourbon bar re l ,  the 
c lass ic choice for  nur tur ing a bo ld,  fu l l -bodied 
spi r i t .  Over s ix quiet  years,  i t  matured graceful ly 
in the i r  moisture r ich warehouse, a l lowing i ts 
robust pot st i l l  nature to deepen whi le absorb ing 
the cask ’s gent le inf luence. In 2022, i t  under went 
a second maturat ion in a Madeira wine cask. This 
is a thought fu l  progression that int roduced added 
r ichness and complex i t y.  Bot t led in Scot land 
toward the end of  2025 at  a remarkably robust 
57.4% ABV, th is re lease is avai lab le only in ver y 
l imi ted quant i t ies.  Br isto l  Spi r i ts recent ly worked 
wi th Sweden’s Systemboygt to c reate an exc lus ive 
re lease, Jamaica 2013 – LROK. I t  is  a s ingle cask 
se lec t ion,  aged 12 years in ex-bourbon wooden 
cask.
Wonder fu l ly sof t  nose wi th much f ru i t  and l ight  oak 
inf luence combined into a long and deep sty le.
Palate wel l  integrated wi th upf ront f ru i t  and l ight 
touches of  wel l  cont ro l led wood leading to a depth 
of  f lavor car r y ing through to middle palate and 
a long l inger ing f in ish which stays in the mouth. 
Bot t led in Scot land toward the end of  2025 at  55.1% 
ABV. ht tps: //w w w.br isto lc lass ic rum.com/

GLOBAL DRINKS INTEL & WEST INDIES RUM & 
SPIRITS PRODUCER’S ASSOCIATION

Global  Dr inks Inte l  has announced a par tnership 
between the Global  Rum Awards 2027, par t  of  the 
Global  Dr inks Awards, and the West Indies Rum & 
Spir i ts Producers’  Assoc iat ion (WIRSPA),  mark ing 
a s igni f icant step in st rengthening how rum is 
recognized and evaluated on the g lobal  stage. The 
co l laborat ion br ings together G lobal  Dr inks Inte l ’s 
awards p lat form and WIRSPA, widely recognized 
as the vo ice of  the Car ibbean rum indust r y,  which 
represents producers across the region and 
works to promote Car ibbean rum as a premium 
categor y.  The par tnership ref lec ts a shared focus 
on ensur ing that rum is represented wi th accuracy, 
c redib i l i t y  and re levance to today ’s internat ional 
dr inks market .  As par t  of  the par tnership,  WIRSPA 
wi l l  suppor t  the development of  categor y st ruc tures 
and prov ide input into judging, he lp ing to ensure 
that the divers i t y of  rum sty les and product ion 
approaches is proper ly ref lec ted. The organizat ion 
wi l l  a lso promote the awards across i ts network, 
ex tending the reach of  the program to producers 
throughout the Car ibbean and beyond.
“ We’re p leased to be work ing wi th WIRSPA to 
ensure the Global  Rum Awards are bui l t  w i th the 
input and perspect ive the categor y deser ves,”  said 
Global  Dr inks Inte l ’s Chief  Commerc ia l  Of f icer, 
James Houlder.  “This is about c reat ing a p lat form 
that ref lec ts the real i t ies of  the g lobal  rum market 
and del ivers c redib le recogni t ion that producers 
can genuinely use.”  WIRSPA CEO Vaughn Renwick 
added: “As the representat ive body for Car ibbean 
rum producers,  we welcome the oppor tuni t y to 
cont r ibute to an awards program that ref lec ts 
the divers i t y and qual i t y of  the categor y.  This 

par tnership suppor ts the cont inued grow th and 
recogni t ion of  Car ibbean rum internat ional ly.” 
Ent r ies are now open for the G lobal  Rum Awards 
2027, wi th producers inv i ted to submit  products 
for  assessment by an internat ional  panel  of 
indust r y professionals.  The awards a im not only 
to recognize excel lence, but a lso to prov ide 
producers wi th exposure to buyers,  d ist r ibutors 
and dec is ion -makers across the g lobal  dr inks 
t rade. ht tps: //g lobaldr inksawards.com/, 
ht tps: //w w w.wirspa.com/

APPLETON ESTATE 51 YEAR OLD RUM

The Jamaica Obser ver repor ted that an av id rum 
col lec tor has acqui red one of  the wor ld ’s rarest 
sp i r i ts ,  the u l t ra - rare Appleton Estate 51-year- o ld 
cask rum, one of  just  25 bot t les avai lab le g lobal ly. 
Fo l lowing i ts purchase, the h istor ic expression 
was del ivered di rec t ly to the co l lec tor,  mark ing a 
s igni f icant moment in the legacy of  Jamaican rum. 
The co l lec tor was later jo ined by legendar y Master 
B lender Dr.  Joy Spence, who guided h im through 
the met iculous rum-making process behind th is 
except ional  l iquid and shared the symbol ism 
woven into ever y deta i l  of  the expression. Craf ted 
in t radi t ional  copper pot st i l ls  and la id down on 
July 31, 1973, the rum has matured exc lus ive ly 
in Jamaica’s t ropical  c l imate for  more than 
f ive decades, earning i ts p lace as the o ldest 
t rop ical ly aged rum ever re leased. Dr.  Spence 
a lso personal ly s igned the bot t le,  underscor ing i ts 
provenance and rar i t y.  A t rue hal lmark of  Jamaican 
excel lence and the c raf tsmanship of  the people 
of  Appleton Estate,  th is 51-year- o ld expression 
is more than a co l lec tor ’s p iece. I t  is  a t imeless 
t reasure,  an endur ing symbol of  passion, her i tage, 
and the re lent less pursui t  of  per fec t ion. 
ht tps: //w w w.appletonestate.com/

JOHNNY DEPP’S THREE HEARTS RUM

Af ter years in development and months of 
ant ic ipat ion fo l lowing ear ly prev iews, Three Hear ts 
Rum, the super-premium Car ibbean- inspi red rum 
founded by longt ime f r iends Johnny Depp and 
Bobby DeLeon, of f ic ia l ly  launched last  month wi th 
the re lease of  i ts  inaugural  expression. Inspi red by 
Depp’s decades- long connect ion to the Car ibbean 
and a shared respect for  the people who susta in 
the region’s rum-making her i tage, Three Hear ts 
was created as both a t r ibute to the c raf t  of  rum 
and a ce lebrat ion of  the communi t ies that  have 
shaped i ts legacy. Depp has spent two decades 
in the Car ibbean, where he developed a deep 
apprec iat ion for  the cul ture,  c raf tsmanship,  and 
t radi t ions that def ine the region. Fo l lowing the 
devastat ion caused by hur r icanes across several 
Car ibbean is lands in recent years,  Depp and 
DeLeon began discussing how they might c reate 
a sp i r i t  that  not only honored t radi t ional  rum 
product ion but a lso suppor ted and spot l ighted 
the communi t ies responsib le for  i t .  The resul t  is 
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Three Hear ts,  a super-premium rum developed 
s lowly and intent ional ly,  grounded in respect for  the 
Car ibbean’s rum-making t radi t ions and the people 
behind them.
“Rum holds the h istor y of  the is lands,”  said Depp, 
co - founder of  Three Hear ts.  “ I t ’s  shaped by the 
hands of  the people who grow the cane, ferment 
the spi r i t  and age i t  over t ime. Bobby and I  wanted 
to c reate something that honored that t radi t ion 
and the f r iendships that inspi red i t .”  The inaugural 
expression of  Three Hear ts Rum is c raf ted in 
the Dominican Republ ic us ing t ime -honored 
rum-making methods. Aged for f ive years in ex-
bourbon bar re ls wi th a touch of  O loroso inf luence, 
i t  is  then recasked for an addi t ional  two years 
in ex- Cognac bar re ls,  resul t ing in a seven-year-
aged rum. The f ina l  expression is balanced and 
ref ined, showcasing the layered charac ter and 
depth synonymous wi th Car ibbean rum t radi t ions. 
“ We didn’ t  want to rush something into the wor ld,” 
DeLeon said.  “This rum represents years of 
pat ience and co l laborat ion.  Our goal  was to c reate 
something that respected the her i tage of  Car ibbean 
rum whi le shar ing the spi r i t  of  the f r iendship that 
star ted i t .”  The stor y te l l ing behind Three Hear ts 
ex tends beyond the l iquid i tse l f.  The bot t le was 
designed by Johnny Depp, incorporat ing symbol ism 
drawn f rom his tat toos and personal  phi losophy. 
Embossed on the bot t le is the f lag of  h is is land, 
made up of  the tat toos on h is body– each wi th 
personal  meaning. A Skul l  is  a reminder of  l i fe’s 
brev i t y,  to l ive fu l ly.  A l ightn ing bo l t  symbol izes 
endur ing f r iendship.  The number three represents 
new beginnings. Three hear ts represent the loves 
of  h is l i fe.  Enc i rc l ing the neck, a bracelet-st y le 
charm completes the design. At the base of  the 
bot t le,  the brand’s guid ing mot to is inscr ibed: “No 
Fear.  No Mal ice.  No Envy.”  Whi le the inaugural 
re lease marks the f i rs t  chapter for  Three Hear ts 
Rum, the founders env is ion a broader explorat ion of 
Car ibbean rum t radi t ions in the years ahead. Future 
expressions are p lanned to h ighl ight  the dist inc t ive 
st y les and cul tura l  her i tage of  rum-making regions 
across the Car ibbean. ThreeHear ts.com.

CAPTAIN MORGAN

The Captain Morgan Sl iced l ineup is of f ic ia l ly 
tak ing a mini  vacat ion wi th i ts NEW Captain Morgan 
Sl iced Colada Sty le Dr ink Var iety Pack. Featur ing 
Piña Colada f lavors inc luding c lass ic Piña Colada, 
St rawber r y,  Mango and Passionf ru i t ,  each of fer ing 
br inging a dist inc t  f lavor opt ion together in one 
var iet y pack, each del iver ing a taste of  the t ropics. 
Bui l t  for  easy s ipping, each ready- to -dr ink beverage 
features br ight ,  c reamy, f ru i t - for ward taste in ever y 
can. At the hear t  of  the co l lec t ion,  Piña Colada 
del ivers the c lass ic b lend of  coconut and p ineapple 
f lavors,  w i th a br ight ,  tangy f in ish for  a balanced, 
l ight ly sweet canned beverage made for sunny 
days. Mango Colada leans into ju icy,  r ipe mango 
f lavors layered over a c reamy coconut f lavor, 
of fer ing a ref reshing- tast ing,  easy-dr ink ing opt ion 

wi th a c r isp f in ish.  Passionf ru i t  Colada br ings a 
more v ibrant prof i le,  combining tangy passionf ru i t 
f lavors wi th smooth coconut f lavor for  a s l ight ly 
tar t ,  f ru i t - for ward s ip.  Rounding out the l ineup, 
St rawber r y Colada pai rs a l ight  coconut f lavor 
wi th r ipe st rawber r y notes,  de l iver ing a smooth, 
natura l ly sweet f in ish.  “ We know consumers are 
look ing for s imple ways to break f rom the ever yday 
wi thout overcompl icat ing the moment ,”  says V ic tor ia 
David,  Brand Direc tor,  RTD at D iageo. “Captain 
Morgan Sl iced Colada br ings that idea of  embrac ing 
micro getaway moments to l i fe through a range of 
ref reshing - tast ing,  ready- to -enjoy f lavors – making i t 
easy to tap into a ‘Colada When You Wanna’ mindset 
any t ime, any where.”
ht tps: //w w w.captainmorgan.com/

MONTANYA RUM

Montanya Rum is proud to announce st rategic 
expansion into Texas (Dal las /For t  Wor th & Houston) 
markets.  The move posi t ions Montanya to capi ta l ize 
on accelerat ing premiumizat ion t rends wi th in the 
spi r i ts categor y,  par t icu lar ly in rum, where h igh -
end of fer ings are growing between 8 –12% annual ly. 
As consumers increasingly pr ior i t ize qual i t y over 
pr ice,  wi th 47% of sp i r i ts dr inkers repor t ing they are 
t rading up, Montanya is a iming to ref rame rum as 
a ser ious,  c raf t - dr iven a l ternat ive to whiskey and 
tequi la.  Montanya is he lp ing reshape that nar rat ive. 
Owner and Master D ist i l ler,  Megan Campbel l 
ins ights,  “Montanya’s posi t ioning as “Amer ican 
Mountain Rum” ref lec ts both i ts ter ro i r  and 
phi losophy; rum that ce lebrates ef for t ,  achievement , 
and e levat ion,  not escape.”  Founded in 2008 and 
proudly women- owned and led,  Montanya is a lso a 
Cer t i f ied B Corporat ion.  Megan states,  “ We make 
rum at 8 ,888 feet because we love where we are. 
Being B Corp cer t i f ied is how we make sure i t  s tays 
that way. From susta inable sourc ing to responsib le 
product ion,  we hold ourse lves to a h igher standard 
for the p lanet and i ts people.”  To f i t  Megan’s grass 
roots,  Louis iana sugarcane br ings a l i t t le Southern 
soul  to ever y batch. Renee Newton, Megan’s 
Par tner,  goes on to say,  “Craf ted at  8 ,888 feet ,  th in 
a i r  s lows th ings down ( in a good way),  snowmelt 
makes ever y th ing taste c leaner,  th is is Crested 
But te sp i r i t  for  people who understand that where 
something comes f rom changes what i t  becomes”. 
St rategic Texas Par tnerships -Texas Spir i ts ,  a wine 
and spi r i ts wholesaler,  w i l l  oversee dist r ibut ion 
across the state,  whi le Front l ine Beverage is i ts in -
market sa les team to suppor t  on - and of f -premise 
grow th in two of  the state’s most dynamic metro 
areas, DFW and Houston. Houston based, Sean 
Richards,  a Par tner in Montanya Rum shares,  “ I t ’s 
an organic move for Montanya, as our communi t y 
of  suppor ters tends to f low between Colorado and 
Texas. Where v ibes mesh wi th a love of  w ide - open 
spaces, ce lebrat ing wins wi th fami ly and f r iends, 
or just  w inding down f rom a long day, our h igh 
mountain lens of  rum cul ture connects.”  Montanya 
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Rum’s por t fo l io in Texas consists of  Montanya 
Plat ino,  bar re l -aged and charcoal  f i l tered for 
c lar i t y ;  Montanya Oro, l ight ly aged;  
Montanya Exc lus iva,  aged 3 years and f in ished in 
Syrah bar re ls;  Montanya Valent ia,  aged 4 years 
and f in ished in r ye whiskey bar re ls;  and Montanya 
Pineapple Habanero, infused wi th real  p ineapple 
and peppers.  ht tps: //w w w.montanyarum.com/

SAIL GP & GOSLINGS

Sai lGP, the most exc i t ing rac ing on water,  is  adding 
a sp lash of  is land spi r i t  to i ts g lobal  championship, 
announc ing a new, three -season par tnership 
wi th Bermuda’s own Gosl ings,  the iconic rum and 
g inger beer producer synonymous wi th the Dark 
’n Stormy. The deal ,  which runs through to the 
end of  the 2028 season, wi l l  see Gosl ings become 
the Of f ic ia l  Rum and Ginger Beer Suppl ier  across 
se lec t  events,  k ick ing of f  on home waters at  nex t 
month’s Apex Group Bermuda Sai l  Grand Pr ix (May 
9 –10).  For Sai lGP, the par tnership fee ls less l ike a 
sponsorship and more l ike a homecoming. Bermuda 
has long been one of  the league’s most e lec t r ic 
venues, and Gosl ings,  a fami ly- run business wi th 
more than 200 years of  h istor y on the is land, is 
woven into the fabr ic of  that  exper ience. “This 
par tnership wi l l  br ing a new dimension to our 
events,  par t icu lar ly in Bermuda, where Gosl ings 
is such an integra l  par t  of  the local  cul ture,”  said 
Sai lGP Chief  Revenue Of f icer Ben Johnson. That 
“d imension” wi l l  be fe l t  most v iv id ly ins ide the Race 
Stadium, where Gosl ings wi l l  anchor a ser ies of  fan 
ac t ivat ions designed to keep the energy h igh on 
and of f  the water.  Dedicated bar exper iences wi l l 
ser ve up the brand’s s ignature dr inks,  inc luding the 
Dark ’n Stormy, the storm-c loud- in -a - g lass cock ta i l 
sa id to have been named by a sai lor,  as F50s 
racers f ly  past at  speeds exceeding 100 km/h. The 
brand wi l l  a lso feature across Sai lGP ’s premium 
hospi ta l i t y of fer ing,  f rom the v ibrant VEL A Beach 
Club to the top - t ier  Adrenal ine Lounge, fur ther 
b lending h igh -per formance rac ing wi th e levated, 
fest iva l -st y le exper iences. Gosl ings President and 
CEO E. Malco lm Gosl ing sees the par tnership as a 
natura l  a l ignment .  “ Whi le they c reate exc i tement on 
the water,  we create i t  in the bar re l ,”  he said.  “ I t ’s 
a per fec t  match.”  Beyond Bermuda, Gosl ings wi l l 
expand i ts Sai lGP footpr int  w i th four events in 2027 
and a fur ther four in 2028, as the championship 
cont inues to scale i ts g lobal  ca lendar and fan 
exper ience. ht tps: //sai lgp.com/, 
ht tps: //gos l ings.com/

RUM ISLAND FESTIVAL 2026

This Summer,  At lanta wi l l  become a major meet ing 
point  for  Car ibbean cul ture wi th the debut of  Rum 
Is land Fest iva l  2026. The inaugural  event takes 
p lace on Saturday, July 11, 2026, at  Piedmont Park 
Promenade, br inging music ,  premium rum cul ture, 
food and communi t y impact into one high -energy 
exper ience.

Headl ined by Dancehal l  heavy weight A idonia and 
r is ing Car ibbean star Ayet ian,  the fest iva l  w i l l 
spot l ight  both the legacy and future of  Car ibbean 
music .  Tr in idadian Soca ar t is t  Mel ick and Brook lyn -
born Soca ar t is t  Added Rank in wi l l  a lso per form, 
wi th more surpr ise ac ts to be announced. Bui l t 
around the ethos “Cul ture.  Communi t y.  Rum.”, 
Rum Is land Fest iva l  ar r ives as Dancehal l ,  Soca, 
Af robeats and Reggaeton cont inue to inf luence 
g lobal  sound. The one -day event is expected to 
welcome 5,000 to 8 ,000 at tendees, inc luding young 
professionals,  c reat ives,  tastemakers and Car ibbean 
diaspora communi t ies.  Piedmont Park wi l l  t ransform 
into a mul t i -zone dest inat ion wi th e ight hours of 
l ive per formances, DJ sets,  rum tast ings,  cock ta i l 
ac t ivat ions,  immers ive lounges and a Car ibbean 
food v i l lage. The fest iva l  w i l l  a lso suppor t  Her 
V i l lage Inc,  a nonprof i t  he lp ing fami l ies exper ienc ing 
pover t y.  A por t ion of  t icket  proceeds wi l l  benef i t  the 
organizat ion,  a longside an on-s i te donat ion dr ive for 
d iapers and per iod essent ia ls. 
ht tps: //w w w.rumis landfest .com/

DENIZEN RUM

Since i ts incept ion in 2010, Denizen Rum has inv i ted 
spi r i t  lovers to explore the wor ld of  Car ibbean rum 
through a se lec t ion of  award-winning b lends f rom 
di f ferent is land or ig ins.  Wi th the launch of  The 
Wander Ser ies,  Denizen takes a deeper,  r icher,  and 
more exc lus ive dive into s ingle or ig in Car ibbean 
rums wi th cask f in ishes, k ick ing of f  the ser ies 
wi th Denizen’s S ingle Or ig in Edi t ion Jamaican 
Rum Fin ished in Por t  Casks. This new expression 
is c raf ted f rom four except ional  Jamaican rums, 
both pot and co lumn-dist i l led,  and matured for 
a minimum of e ight years in Amer ican whi te oak 
bar re ls prev iously used for whiskey and bourbon. 
The rums are then exper t ly mar r ied and f in ished in 
ex-Por t  casks for at  least  three months,  adding r ich 
layers of  depth,  complex i t y,  and a ref ined, c reamy 
f in ish.   “A rum of th is ca l iber can stand beside some 
of the wor ld ’s best whisk ies as a sp i r i t  to s ip and 
savor,”  says Ger r y Ruvo, owner of  Denizen Rum. 
“Hota l ing & Co. is known for i ts por t fo l io of  some of 
the wor ld ’s f inest  whisk ies,  and we’re conf ident that 
Denizen’s Wander Ser ies of  S ingle Or ig in rums wi l l 
reveal  how the same at tent ion to product ion deta i ls 
and ar t is t r y achieves an equal ly except ional  sp i r i t 
as some of the f inest  s ing le mal t  whisk ies coveted 
today.”  “As rum is the most d iverse spi r i t  in the 
wor ld,  produced in near ly 80 count r ies,  the immense 
var iet y in product ion methods and sty les can be 
over whelming,”  expla ins rum exper t  Mar t in Cate, 
owner of  San Franc isco’s acc la imed Smuggler ’s 
Cove. “The Denizen Wander Ser ies cont inues the 
posi t ive t rend of  c lear ly communicat ing or ig in, 
product ion,  aging, and f in ishing to the consumer. 
This Jamaican re lease of fers a r ich and engaging 
medium-bodied Jamaican rum e levated wi th a 
harmonious and wel l - integrated por t  cask f in ish.”
ht tps: //denizenrum.com/
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Business
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India
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Regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

Without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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Offering Bott l ing/Co-Packing Ser vices

Rum Central  is  located wi thin the Texas Tr iangle,  a region 
in Texas formed by the state’s four main metropol i tan areas. 

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

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

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

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

f in ished goods.

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

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

Present

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

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

&
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The H istor y  and Science of  the Barrel
Lesson 5 :  Understanding Tannins

Welcome to Lesson 5 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

Tannins and their Contributions to Aged Rum

One of the flagship characteristics of 
traditionally-aged rum is the presence of 
oak tannins and their effect on the gustatory 
experience.  Tannins are astringent 
components that derive their name from their 
ability to tan leather.  

Oak tannins are hydrolyzable (or Pyrogallols) 
because they break down to smaller 
components (such as Ellagic Acid) in the 
presence of water.  They are different from 
grape tannins (found in dark wines) which do 
not break down and for this reason are referred 
to as being condensed (or Catechols).  Of the 
two types of tannins, the former are generally 
less astringent than the latter.

Oak tannins exist in trees as a form of self defense: their bitterness and astringency act as 
a defense against predators.  They are formed when glucose is combined with ellagic or 
gallic acids.

Which oak variety has the strongest concentration of tannins?  The answer is French Oak, 
with up to 10% of its weight being comprised by tannins, as opposed to American Oak, 
which has between 0.2% and 8% tannins by weight.  Keep in mind, however, that tannins 
are destroyed by heat and are hydolyzable, so if you want the strongest concentration of 

An example of  a tannin molecule
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tannins possible, you should use a barrel made 
of French Oak, un-toasted, with staves that 
have not been cured for a prolonged period of 
time (more on wood curing in Lesson 6).

Flavor contributions of tannins:
•	 Mouthfeel: oak tannins have an impact on 

the organoleptic qualities of rum, adding to 
its balance, structure and roundness.

•	 Color Fixation and Stability: wine research 
studies have demonstrated that tannins 
play an important role in stabilizing color 
in wines, further research is needed to 
confirm that this benefit extends to distilled 
beverages, but empirical practice seems to suggest it does.

•	 Antioxidation: tannins are able to reduce or eliminate the oxidation of other chemical 
compounds by bonding to the oxygen molecules present in the solution.

Our special thanks to Independent Stave Company for their support in our research of oak.

Ef fec t  of  bar re l  toast ing heat on tannins

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

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

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

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

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

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

Phi l ip
#GRCigarPair ing

Punch Negroni
For th is pair ing,  I  cont inue to explore 
c lassic cock tai l  modi f icat ions.   Now 
i t  is  t ime for one that I ’ve had in 
mind for a whi le,  as I ’ve recal led 
my tast ings of  Rhum Agr icole.   I ’m 
refer r ing to one of  the iconic cock tai ls 
of  Mar t in ique and Guadeloupe, their 
nat ional  dr ink:  T i ’  Punch or Pet i t 
Punch.  I t  is  a “pure” cock tai l ,  in a 
s imi lar  way the Old Fashion is too, 
and we’ve already exper imented 
wi th making rum versions of  the 
lat ter,  which I  bel ieve are the best 
expressions of  Old Fashion cock tai ls.

For th is occasion, I  se lected a 
Rhum Agr icole f rom the is land of 
Guadeloupe, the Black Cane f rom 
Rhum Bologne.  I t  is  a l imi ted 
product ion f rom a raw mater ia l  that  is 
hard to obtain:  the b lack sugarcane.  
I f  I  had to descr ibe the rum’s aroma, 
I ’d say that i t  features the raw 
sugarcane components,  and that i t  is 
loaded wi th herbal /vegetal  notes,  wi th 
st rong menthol  and f loral  e lements.

Af ter reading my descr ipt ion of  the 
aroma, f resh and c i t r ic  cock tai ls 
should be the obvious choice,  but 
in the wor ld of  cock tai l  and c igar 
pair ings,  such combinat ions would 
only work dur ing a ver y sunny/hot 
day, i f  you are in the middle of  a 
sugarcane plantat ion,  but th is is not 
the case where I  am.  I  feel  inspired 
to star t  wi th the or ig inal  cock tai l , 
but  then giv ing i t  a twist  inspired by 
the Negroni.   Here is the rec ipe I 
developed:

•	 1 oz.  Rhum Bologne
•	 1 oz.  Vermouth Blanco (bet ter i f  i t 

is  aged)
•	 1 oz.  Campar i

As you can see, the ingredients 
are s imple,  and the preparat ion 
inst ruct ions are even more.  Since the 
cock tai l  cal ls for  equal  propor t ions 
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ear l ier,  the herbal  and bi t ter  notes 
combine exquis i te ly wi th the green vegetal 
components of  the rhum.

As I  smoke the second thi rd,  the c igar 
cont inues to burn ver y wel l  and the 
intensi t y we expected becomes apparent .  
Dr y f ig note star t  to emerge, as the 
bi t terness fades away into the background.

As I  approach the end of  the second thi rd, 
the pair ing cont inues to be wel l -balanced, 
wi th the emergence of  f resh vani l la notes 
that end wi th an herbal  b i t terness.

Even though normal ly I  am not a big fan 
of  Negronis,  th is vers ion inspired by Ti ’ 
Punch has opened up my mind to the 
versat i l i t y  of  the rec ipe.  I  hope that you 
are able to recreate th is pair ing at  home, 
using s imi lar  ingredients.   Don’ t  wor r y i f 
your Vermouth Blanco is o ld,  the s l ight ly 
ox idized notes f rom mine actual ly helped 
the cock tai l ’s  character.

Phi l ip I l i  Barake
#GRCigarPair ing
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o f  each ingredient ,  the ingredients 
themselves maintain the balance.  In 
other words,  increasing or decreasing the 
volume of  a s ingle ingredient wi l l  resul t  in 
an imbalanced exper ience.  The f inal  touch 
for th is cock tai l  is  to garnish i t  wi th a l ime 
peel  twist  (unl ike the Negroni,  which cal ls 
for  an orange peel).

For the c igar,  I  se lected a Robusto f rom 
Dias de Glor ia,  f rom the AJ Fernández 
factor y.   I t  is  made f rom 100% Nicaraguan 
tobaccos, wi th a medium to high intensi t y, 
which is t ypical  of  the c igars f rom that 
region.  What is not t ypical  is  how i t  pairs 
wi th a cock tai l  l ike th is one, so let ’s see 
what happens.

Whi le smoking the f i rst  th i rd of  the c igar, 
the tobacco’s ear thy notes are ver y 
enjoyable when combined wi th the in i t ia l 
s ips of  the cock tai l ,  even though the lat ter 
has dec is ively more bi t ter  f lavors.   These 
f lavors are accompanied by hints of  spices 
and sweet notes reminiscent of  dr ied f rui ts.

As we progress through the pair ing,  the 
cock tai l  star ts to showcase i ts f resh and 
c i t r ic  s ide and, just  as we ant ic ipated 
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