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From The ediTor

Fall ing  Into Place
Fal l  is  a t ime when the order of  th ings 
changes around us:  b i rds start  to 
migrate,  the t ree leaves fal l  to the 
ground, the days grow shorter,  etc.  
This year ’s plans should be coming 
to f ru i t ion and al l  the preparat ions for 
next year should be underway.  

For us at  the rum runner Press group 
of  companies (the Rum university , 
“got Rum?” Magazine  and Rum 
central ) ,  2023 has been our most 
chal lenging one, becoming another 
year of  consecut ive,  record-breaking 
growth,  culminat ing in the opening 
of  our largest dist i l led spir i ts Plant 
to date.   Yet,  as we see al l  our plans 
coming to f ru i t ion,  we constant ly 
remind ourselves that none of  these 
things would be possible wi thout an 
equal ly successful  port fo l io of  c l ients, 
and our c l ient ’s success would be 
impossible wi thout a growing rum 
market.

American poet margaret  el izabeth 
sangster wrote:

“Spr ing is beaut i fu l ,  and summer is 
perfect  for  vacat ions,  but autumn 
br ings a longing to get away from 

the unreal  th ings of  l i fe,  out  into the 
forest  at  n ight wi th a campf i re and the 

rust l ing leaves.”

her words perfect ly capture the need 
to celebrate fa l l  in al l  i ts  g lory,  not  just 
acknowledge i ts presence and move 
on.  Acknowledging the beauty of  fa l l 
is  a way of  recogniz ing the inevi tabi l i ty 
of  l i fe,  hopeful ly wi th in the context  of 
proper planning: “plan for fa l l  so that 
you may be wel l  prepared to enjoy i t . ”

do you want to learn more about rum but don’t want 
to wait until the next issue of “got rum?”?  Then 
join the “rum lovers unite!” group on linkedin for 
updates, previews, Q&A and exclusive material.

i f  you haven’ t  a l ready accompl ished 
al l  your goals for  2023, you may st i l l 
have t ime to work on them.  i f ,  on the 
other hand, you don’ t  have enough 
t ime to accompl ish them, then energize 
yoursel f  as you contemplate and enjoy 
the turning and fal l ing leaves.

december wi l l  be here before we 
know i t ,  so let ’s al l  make sure we are 
prepared and our plans fal l  into place 
so that we al l  can make 2023 our best 
year yet !

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

Kuleana rum works was founded in 2013 
on the is land of  hawai ’ i  wi th the mission of 
c reat ing rums and celebrat ing the r ichness 
of  hawai ian cul ture.  The company grows 
40 var iet ies of  heir loom sugarcane on their 
farm in Kohala and uses i t  to make f resh 
ju ice for  their  fermentat ion process. The 
company also focuses on operat ing wi th 
zero waste,  using crushed cane for mulch, 
compost ,  and cat t le feed, and ut i l iz ing dr ip 
i r r igat ion f rom their  so lar powered wel l .  in 
2018, the company launched three products, 
and in 2022, i t  re leased hokule i .  The rum 
is a b lend of  seven rums aged between 18 
months and 18 years.  These molasses-
based rums were sourced f rom Panama, 
nicaragua, Barbados, and venezuela.  Then 
they b lended these rums wi th one of  their 
rums made f rom sugarcane ju ice,  aged 18 
months in ex- Cognac bar re ls,  and a 15 year 
aged rum f rom Barbados. Then, to add an 
addi t ional  layer to the f lavor prof i le,  they 
added rum f rom Tr in idad. The f inal  b lend 
is bot t led at  46% ABv at the company ’s 
fac i l i t y.  The company does not use any 
addi t ives or co lor ing when making their 
products.

appearance

The shor t-necked 750 ml bot t le has a s ingle 
label  that  wraps around the bot t le and is 
f i l led wi th informat ion about the product . 
each label  a lso notes the batch and bot t le 
number of  the product .  in th is case, the 
bot t le is f rom batch number 12 and is bot t le 
312. A c lear wrap secures the wooden-
capped, synthet ic cork to the bot t le,  wi th 
the words respect+responsib i l i t y  around 
the cap and the logo on top.

in the bot t le and glass,  the rum holds a 
golden amber color.  swir l ing the l iquid 
creates a th in r ing around the tast ing 
glass that s lowly th ickens and re leases 
a couple of  waves of  th ick legs down the 
s ide. i t  takes qui te some t ime for the r ing to 
evaporate,  leaving beads and residue in i ts 
wake.

Kuleana hokulei  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?  November 2023 -  6
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Nose

The aroma of  the rum leads wi th st rong 
f rui t  notes accompanying the in i t ia l  rush of 
a lcohol.  As the rum set t led,  i  d iscovered the 
f rui t  notes to be f resh cut bananas, gr i l led 
p ineapple,  ra is ins,  and l ime.  Fol lowed by 
an interest ing b lend of  bak ing spices and 
vani l la rounding out the nosing exper ience.

Palate

The f i rst  s ip of  the rum del ivered a bi t  of 
heat as the proof of  the rum condi t ioned 
the palate wi th a rush of  madagascar 
vani l la.  The tex ture of  the l iquid changes 
wi th ever y s ip f rom smooth to dense as 
di f ferent f lavors mani fest .  The f rui t  f lavors 
f rom the aroma are present ,  wi th the added 
twist  of  passion f rui t  and sweet apples in 
the mix.  The c i t rus notes mani fest  as l ime 
zest on the palate,  wi th a b i t  of  sal t iness 
coming into p lay.  As the toasted oak char 
notes form, there is an ear thy,  mineral  r ich 
under tone that is quick ly dominated by 
nutmeg and c love notes.  i t  is  these notes 
that set t le into a long, dr y f in ish.

Review

This was my f i rst  t ime t r y ing a rum f rom 
Kuleana rum works,  and i  thought as a 
b lend i t  was qui te interest ing.  From the 
unique tex ture of  rum to the complexi t y 
of  the f lavor prof i le,  there was a lot  to 
unpack dur ing the evaluat ion process. 
There are qui te a few dominant f lavors 
that  are enhanced by the under ly ing 
notes.  engineered to be a s ipping rum, 
the company achieved th is goal  wi th th is 
propr ietar y b lend, which made me want 
to t r y the other products in their  rum l ine 
that were produced sole ly wi th hawai ian 
sugarcane. i  wi l l  make sure to p ick up 
the other rums in their  l ine to evaluate in 
the future.  The hokule i  b lend is an easy 
purchase for anyone who enjoys s ipping and 
savor ing a complex rum that has a unique 
place in today ’s market .
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Bayou rum is produced by the louis iana 
spir i ts Company, llC, which is based in 
lacassine, louis iana. The company uses 
a blend of  sugarcane juice and molasses 
to create their  rums using their  copper 
pot st i l ls.  For their  Bayou Xo mardi  gras 
rum, they age the rum for f ive years in 
used Bourbon bar rels and one addi t ional 
year in spanish Perdro Ximenez sher r y 
casks.  The rum is b lended to 40% ABv 
and hand-bot t led at  their  fac i l i t y.  For 
a l imited t ime, this product has been 
packaged with a new or leans saints 
themed box to commemorate being the 
of f ic ia l  rum of the team for a second year 
in a row.

appearance

The rum is presented in a custom 750 ml 
bot t le design with “Xo” embossed below 
the neck. The top of  the bot t le cap has a 
mult i  color bead with the words “Bayou 
mardi  gras reserve rum” around the 
top. The cap secures a synthet ic cork 
with the word Bayou on the side.

in the bot t le and glass,  the rum has a 
dark mahogany color.  swir l ing the l iquid 
created a medium band that re leased 
one wave of  fast-moving legs and then 
proceeded to re lease two more waves 
of  s lower-denser legs before quick ly 
evaporat ing,  leaving a r ing of  beads 
around the glass.

Nose

The aroma of  the rum begins with a f loral 
vani l la f lower note,  fo l lowed by notes of 
peach, prune, and dr ied f igs.  Af ter  the 
l iquid rested for a moment,  i  discovered 
f resh-cut leather,  c innamon, and l ight 
char red oak, punctuated by sweet 
molasses.

Bayou Xo mardi  gras Palate

The f i rst  s ip of  the rum condit ions 
the tongue with the rush of  alcohol, 
del iver ing notes of  cooked cobbler 
peaches, l ight ly astr ingent bi t ter  orange 
peel,  tar t  ber r ies,  and prunes. Af ter 
the f rui t  notes pass, the char red oak 
takes over midpalate with a pop of  b lack 
pepper and toasted almonds. As the 
f in ish forms, there is a l ight  honey note 
that  br ief ly mani fests as the f lavor prof i le 
t ransi t ions into a swir l  of  sweet sher r y 
f lavors.  These f lavors dance and merge, 
creat ing a long, dr y f in ish.

Review

i  have watched Bayou rum grow as a 
brand since i ts launch in 2013 and have 
noted their  hi ts and misses over the past 
decade. i  enjoyed their  Bayou Xo mardi 
gras rum f rom the aroma to the f in ish. 
i  was pleasant ly surpr ised by how wel l 
rounded the f lavor prof i le was with the 
st rong f rui t  f lavors and wood notes.  By 
design, this rum is engineered to be 
enjoyed neat ,  but  i  bel ieve i t  would be 
qui te good in cer tain c lassic cock tai l 
rec ipes, such as an old Fashioned or 
Flor idi ta cock tai l ,  where the peach and 
c i t rus notes would inf luence the dr ink. 
one thing i  would note is that  whi le 
the inf luence of  the sher r y cask f in ish 
was present ,  mainly as a prune note 
in the core prof i le,  i t  never dominated 
unt i l  the end of  the f lavor exper ience, 
del iver ing that sweet,  dr y f in ish.  of late, 
i  have not iced some spir i ts wi th sher r y 
cask f in ishes that were completely 
dominant and destroyed the f lavor of  the 
core spir i t ,  leading to a disappoint ing 
exper ience. Therefore,  i  was a tad 
re l ieved that the blenders prevented 
that f rom happening, del iver ing a qual i t y 
f lavor exper ience that consumers would 
enjoy.

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 glazed turkey
ingredients for chestnut /apple stuf f ing: 

•	 4 Tbsp. But ter,  p lus 12 tablespoons melted
•	 1 C. onion, diced
•	 1/2 C. Car rots,  diced
•	 1/2 C. Celer y,  diced
•	 2 Tbsp. Fresh Parsley leaves, chopped
•	 1 tsp.  Fresh sage leaves, chopped
•	 8 oz.  Chestnuts,  roasted, peeled and coarsely chopped
•	 2 Apples,  peeled cored and diced
•	 1/2 C. dr ied Cranber r ies
•	 1 C. sauteed mushrooms
•	 1 1/2 lbs.  sourdough Bread, crusts removed, cut  into 1- inch cubes and 

toasted
•	 2 eggs, l ight ly beaten
•	 1 C. Chicken stock
•	 salt  and ground Black Pepper to taste

ingredients for turkey:
•	 1 (22-pound) Turkey, g ib lets removed, r insed wel l  ins ide and out ,  pat ted 

dr y
•	 2 st icks But ter,  sof tened, div ided
•	 2 ½ C. Brown sugar,  div ided
•	 ½ tsp. ground Cinnamon
•	 ¼ tsp. ground nutmeg
•	 ¾ C. dark rum
•	 salt  and ground Black Pepper to taste

special  equipment: 
•	 2 large roast ing pans wi th handles and v- racks instant- read 

thermometer 2 (2-quar t)  casserole dishes ex tra- large mix ing bowl

Direct ions:
1. Preheat oven to 375°F. 
2. in a large sk i l let  over medium-high heat ,  melt  4 tablespoons of  but ter. 

Add onions, car rots and celer y and sauté unt i l  tender.  Transfer to 
a large mix ing bowl and toss wi th pars ley,  sage, chestnuts,  apples, 
dr ied cranber r ies,  mushrooms and bread. Add the eggs, chicken stock, 
remaining 12 tablespoons of  melted but ter,  sal t  and pepper and toss 
again.  note:   i f  the stuf f ing is too dr y (should not be saturated or soggy) 
add a bi t  more stock.

3. Place the turkey on a rack in a roast ing pan. rub the cavi t y opening 
wi th sal t  and pepper.  with your f ingers,  careful ly separate as much of 
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the turkey ’s sk in f rom the breast ,  avoid punctur ing any holes in the 
sk in as you go. 

4. in a smal l  mix ing bowl st i r  together 8 tablespoons of  the sof tened 
but ter wi th 1 cup of  the brown sugar.  smear about hal f  of  the sof tened 
but ter and sugar mix ture over the breast under the sk in.  rub the 
remaining but ter and sugar mix ture al l  over the turkey. 

5. loosely stuf f  the turkey wi th the cooled chestnut /apple stuf f ing.  i f 
there is ex t ra stuf f ing bake i t  in a but tered baking dish nex t to the 
turkey in the oven. 

6. roast the stuf fed turkey about 3 ½ hours,  bast ing of ten dur ing the last 
hour of  cooking wi th the but tered rum glaze, or unt i l  an instant- read 
thermometer inser ted into the th ickest par t  of  the turkey leg registers 
155°F ( i t  wi l l  cont inue cooking for another 20 minutes or so out of  the 
oven).  i f  the turkey sk in star ts to get too dark,  tent  i t  wi th fo i l  whi le i t 
roasts. 

7. whi le turkey is cooking, in a smal l  saucepan combine remaining 
8 tablespoons of  the but ter wi th 1 cup of  the brown sugar,  ground 
c innamon, f reshly ground nutmeg, dark rum and a l i t t le sal t  and 
pepper.  Br ing to a boi l  then lower and s immer for  10 minutes unt i l 
s l ight ly th ickened and syrup - l ike,  st i r r ing of ten. 

8. Transfer the turkey to a car v ing board to rest  and loosely tent  wi th 
fo i l  and al low to cool.  Brush the outs ide of  the turkey wi th rum-syrup 
mix ture to get a glazed look.

Photo c redi t :   foodnetwork.com
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Almanac
a monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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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!

NOV 8 National har vey Wallbanger Day
NOV 12 National happy hour Day
NOV 18 National cider Day
NOV 19 australian gin Day
NOV 19 Beaujolais Nouveau Day

I m b i b er’ s 
The

Almanac
November
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I m b i b er’ s 
The

Almanac

ingredients
•	 Crushed ice
•	 4 oz. Aged rum
•	 8 oz. Apple Cider
•	 4 dashes orange Bi t ters
•	 2 oz. Tr ip le sec simple syrup
•	 ginger beer to top (i  st rongly advice 

using Fever-Tree brand. The ginger is 
intense)

•	 Apple s l ices to garnish

instruct ions
1. Combine the rum, apple c ider,  orange 

bi t ters,  and t r ip le sec in a cock tai l 
shaker over ice.  shake v igorously unt i l 
f rosted.

2. Fi l l  the ser v ing glasses wi th cubed or 
crushed ice.

3. opt ional  -  r im the glasses wi th sugar/
c innamon mix ture.

4. strain the rum c ider cock tai l  into the 
glasses hal fway up (about 7.oz).  Top 
wi th ginger beer. 

5. garnish wi th apple s l ices,  c innamon 
st icks and star anise. 

6. ser ve and enjoy!

Featured Cocktai l:
rum Cider Cocktai l

(november 18th)

got Rum? November 2023 -  19 
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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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the Big Book of cidermaking: Exper t techniques for fermenting 
and flavoring your favorite hard cider

by christopher shockey and Kirsten K. shockey
(Publ isher ’s review) Best-
sel l ing authors and acc la imed 
fermentat ion teachers 
Chr istopher shockey and 
K irsten K. shockey turn their 
exper t ise to the wor ld of 
fermented beverages in the 
most comprehensive guide to 
home c idermaking avai lable. 
with exper t  advice and c lear, 
step -by-step inst ruc t ions,  The 
B ig Book of  Cidermaking equips 
readers wi th the sk i l ls  they need 
to make the c ider they want: 
sweet ,  dr y,  f ru i t y,  farmhouse -
sty le,  hopped, bar re l -aged, or 
for t i f ied.  The shockeys’  years 
of  exper ience cul t ivat ing an 
orchard and their  exper iments in 
produc ing their  own c iders have 
led them to a master formula for 
c idermaking success, whether 
star t ing wi th apples f resh f rom 
the t ree or work ing wi th store -
bought ju ice.  They explore 
in -depth the di f ferent phases 
of  fermentat ion and the ent i re 
spectrum of complex f lavor and 
sty le possib i l i t ies,  wi th c ider 
rec ipes ranging f rom cornel ian 
cher r y to g inger,  and sty les inc luding new 
england, spanish, and late -season c iders. 
For those invested in making use of  ever y 
par t  of  the apple,  there’s even a rec ipe 
for v inegar made f rom the sk ins and cores 
lef tover af ter  pressing. This thorough, 
thought fu l  handbook is an empower ing 
guide for ever y c idermaker,  f rom the 
beginner seeking foundat ional  techniques 
and t ips to the intermediate c ider c raf ter 
who wants to expand their  sk i l ls .
About the authors
Chr istopher shockey and K irsten K. 
shockey are the coauthors of  Miso, 
Tempeh, Nat to & Other Tasty Ferments , 
Fier y Ferments ,  and the best-sel l ing 
Fermented Vegetables .  Chr istopher has 
years of  exper ience produc ing c iders f rom 

their  mountain homestead orchard and is 
a t ra ined c ider maker.  The shockeys got 
their  star t  ferment ing foods more than 
twenty years ago on their  40 -acre hi l ls ide 
smal lho lding, which grew into their  organic 
food company. when they real ized their 
passion was for the process, they chose 
to focus on teaching fermentat ion ar ts to 
others.  They teach wor ldwide and host 
workshops on their  homestead in southern 
oregon.

Publ isher :  storey Publ ishing, llC; 
i l lust rated edi t ion (september 1,  2020)
language: engl ish
Paperback: 336 pages
isBn-10 :  1635861136
isBn-13: 978 -1635861136
item weight :  1.86 pounds
dimensions: 8 .13 x 0.68 x 9 inches
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your One-stop shop 

for aged Rums in Bulk!

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

•	 high Congener (inc luding high esters),  low 
Congener or Blends

•	 Aged in Amer ican or French oak Barrels

•	 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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B I T T ER
Unt i l  The

eND
Join us as we explore

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

in gastronomy, mixology and 
health.

Presented by
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B I T T ER
Unt i l  The

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly taste?

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

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

Bit ter foods

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

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

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

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

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

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

eND
Featured ingredient:

lavender
scientif ic genus: lavandula

lavandula  is  a genus of  47 known 
spec ies of  f lower ing plants in the mint 
fami ly,  Lamiaceae.  i t  is  nat ive to the old 
wor ld and is found in Cape verde and 
the Canary is lands, and f rom europe 
across to nor thern and eastern Afr ica,  the 
mediter ranean, southwest Asia to india.
many members of  the genus are cul t ivated 
ex tensively in temperate c l imates 
as ornamental  p lants for  garden and 
landscape use, for  use as cul inar y herbs, 
and also commerc ial ly for  the ex tract ion 
of  essent ia l  o i ls.   lavender is used in 
t radi t ional  medic ine and as an ingredient in 
cosmet ics.
leaf shape is diverse across the genus. 
They are s imple in some commonly 
cul t ivated spec ies;  in other spec ies, 
they are pinnately toothed, or p innate, 
somet imes mult ip le p innate and dissected. 
in most spec ies,  the leaves are covered 
in f ine hairs or indumentum, which 
normal ly contain essent ia l  o i ls.   Flowers 
are contained in whor ls,  held on spikes 
r is ing above the fo l iage, the spikes being 
branched in some spec ies.  some spec ies 
produce colored bracts at  the t ips of 
the inf lorescences. The f lowers may be 
blue, v io let ,  or  l i lac in the wi ld spec ies, 
occasional ly b lack ish purple or yel lowish. 
The sepal  calyx is tubular.  The corol la is 
a lso tubular,  usual ly wi th f ive lobes (the 
upper l ip of ten c lef t ,  and the lower l ip has 
two c lef ts).

(source: ht tps: //w w w.wik ipedia.com)
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Did you Know that .  .  .
•	 The anc ient egypt ians made use of 

lavender dur ing their  mummif icat ion 
process, embalming the corpse wi th 
per fume.

•	 The anc ient greeks, on the other hand, 
used lavender to t reat  insomnia and ease 
back pain.

•	 dur ing the Bubonic Plague in the 17th 
centur y,  lavender was used as a remedy 
to ward of f  potent ia l  d isease.

•	 lavender is ac tual ly qui te the ef fec t ive 
bug repel lent !  i t  can protect  other p lants 
f rom cer ta in pests and creepy crawlers as 
wel l .

•	 This f ragrant p lant can thr ive pret t y wel l 
on neglect ,  espec ia l ly in any poor soi l 
condi t ions.

•	 when i t  comes to p lant symbol ism, 
lavender represents pur i t y,  devot ion, 
sereni t y,  grace, and calmness.

•	 Queen vic tor ia was also a huge fan of 
lavender.  she made sure that a l l  of  her 
furni ture was c leaned wi th a lavender-
based solut ion,  and her dr ink of  choice 
was lavender- infused tea to help ease her 
stomach.

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

eND
featured Bit ters Recipe:

lavender Bit ters
ingredients:
•	 1 C. neutral  ( low-congener)  rum or 

grain A lcohol,  100 -Proof or higher
•	 2 Tbsp. red vermouth
•	 2 Tbsp. simple syrup
•	 2 Tbsps. Cul inar y dr ied lavender
•	 2 Tbsps. dr ied Chamomile Flowers
•	 2 Tbsps. dr ied rose Petals
•	 1 tsp.  dr ied hibiscus
•	 1 tsp.  dr ied Burdock root
•	 1/2 tsp.  dr ied dandel ion leaf
•	 1/2 tsp.  dr ied wi ld Cher r y Bark
•	 1 Tbsp. dr ied elder f lower (opt ional)
•	 1 tsp.  dr ied hyssop leaf (opt ional)
•	 4 or 5 Fresh edib le Flowers (opt ional)
Direct ions:
1. Put the f resh and dr ied f lowers in one 

infusion jar  and the roots and bark in 
another.  spl i t  the l iquor,  vermouth, 
rum, and s imple syrup evenly between 
the two jars.  let  the sof ter ingredients 
infuse for two to four days, and the 
f i rmer ingredients infuse for four to s ix 
days. 

2. shake each sealed jar  once dai ly to 
ensure successful  infusion. when 
the scents smel l  great but aren’ t 
overpower ing, you’re ready to f i l ter 
out  the sol id ingredients.  Combine the 
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t inc tured l iquids,  shake the bot t le, 
and let  i t  s i t  for  a few hours to a day. 
Test the f lavor in a dr ink or wi th a few 
drops on a spoon. Add a l i t t le ex t ra 
s imple syrup i f  desired, other wise, 
p lace in a dropper bot t le and store 
your b i t ters. 

3. remember to per form per iodic 
rec ipe cost ing wi th bi t ters,  too.  The 
ingredients necessary for  some 
rec ipes can be expensive,  so i t ’s 
impor tant to run a budget before 
int roduc ing tons of  new dr ink opt ions 
on your menu. 
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MOuNt gay

23 |  01 |  Bn_Qa is the somewhat c r ypt ic name for the 
f i rs t  re lease in mount gay ’s s ingle estate ser ies. 
As the name would imply,  th is is rum made f rom 
sugarcane grown on mount gay ’s own cane f ie lds. 
This pro jec t  has been in development s ince 2015, 
when rémy Coint reau, mount gay ’s parent company, 
bought over 300 acres of  the o ld mount gay estate. 
This f i rs t  re lease is a b lend of  pot  s t i l l  rums made 
f rom the 2016 and 2017 har vests.  The 883 tons of 
cane har vested in 2016 resul ted in 79 tons of  grade A 
molasses; the 1751 tons har vested in 2017 del ivered 
136 tons of  molasses. The molasses had an average 
sugar content of  72%. Farm super v isor,  Kev in Cozier, 
descr ibed the f i rs t  har vest :  “on the f i rs t  day of  the 
har vest at  mount gay, the exc i tement could be fe l t 
by a l l  invo lved. har vester operators,  t rac tor dr ivers, 
employees f rom the d ist i l le r y…we were a l l  ver y happy 
to just  be there on the mount gay estate and to be 
a par t  of  h istor y.  And i t  couldn’ t  have been more 
per fec t .  The weather was great and the har vest 
proceeded as p lanned. i  fee l  proud to have operated 
the har vester at  that  t ime, as i t  means that i  too had a 
par t  to p lay in mak ing the except ional  rum that mount 
gay is known for.”   This company pr ide was shared 
by a l l  invo lved. susta inabi l i t y  manager,  Jack lyn 
Broomes, added “As a chi ld,  i  was a lways fasc inated 

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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by the use of  local  produce to make l i t t le t reats l ike 
tamar ind bal ls and Bajan cher r y ju ice as i t  made 
them seem al l  the more spec ia l .  so today, i  consider 
i t  an absolute honor to be managing the mount gay 
estate to produce our own sugarcane and molasses 
and of  course, our ver y own rum f rom soi l  to s ip.  The 
pr ide is palpable and i t  is  my hope that th is wi l l  be 
fe l t  in ever y bot t le of  our s ingle estate rum.” using 
the i r  propr ietar y mount gay yeast ,  fermentat ion took 
n ine days, compared to the i r  s tandard t ime of  four 
days. Trudiann Branker,  master B lender,  sa id ‘due to 
long fermentat ion length we went into a secondar y 
fermentat ion,  which prov ided a real ly d is t inc t ive 
f lavor,  g iv ing spec i f ic  Barbadian notes that we don’ t 
normal ly encounter in our rums, l ike p ineapple or 
guava. You real ly get the f ru i t ier  s ide of  the congeners 
appear ing.”  using ex-bourbon Amer ican oak bar re ls, 
the 2016 v intage was aged for s ix years and the 2017 
was aged for f ive years.  Brank expla ined: “This b lend 
for s ingle estate ser ies real ly comes f rom b lending 
d i f ferent v intages together to g ive an express ion of 
what i  want to present for  th is year.  we understand 
what maturat ion in Barbados does add to our rum and 
how e lse to honor th is molasses, how e lse to honor 
th is process, but to let  that  happen. when you look 
at  th is bot t le,  you see my s ignature though what you 
don’ t  see is the f ingerpr ints of  ever ybody that works 
at  mount gay.”  whi le most of  mount gay ’s rums are 
bot t led ay 40 to 43% ABv, 23 |  01 |  Bn_Qa is bot t led 
at  55% ABv. Branker to ld Forbes magazine “The ABv 
journey is one that i  don’ t  take l ight ly,”  Branker notes. 
“ i ’m a lways ver y keen on what st rength to express an 
edi t ion at ,  because i t  makes a d i f ference in how i t ’s 
perce ived. For me, 55% was real ly where i  th ink the 
essence of  the b lend star ted to shine more. i t ’s  where 
you were able to k ind of  p ick up the d iscrete [ f lavor] 
notes.”  This f i rs t  re lease consisted of  24 casks, w i th 
1,200 bot t les go ing to the uni ted states. 
ht tps: //w w w.mountgayrum.com/

BacaRDi

Bacardi  recent ly ce lebrated the opening of  i ts  new 
Combined heat & Power (ChP) system in Puer to 
r ico which wi l l  cut  greenhouse gas (ghg) emiss ions 
of  the iconic BACArdÍ rum brand in hal f.  Bacardi 
marked the opening wi th a r ibbon-cut t ing ceremony at 
the wor ld ’s largest premium rum dist i l le r y located in 
Cataño, Puer to r ico.  The new ChP system rep laces 
heavy fue l  o i l  w i th propane gas which shi f ts the s i te 
to even c leaner energy.  The system wi l l  generate 
100% of the energy used at  the campus inc luding 
the d ist i l le r y,  of f ices and the Casa BACArdÍ v is i tor 
center.  edwin Zayas, v ice Pres ident of  operat ions for 
Bacardi  Corporat ion in Puer to r ico,  sa id “At Bacardi , 
we are commit ted to cut t ing our ghg emiss ions by 
reduc ing our energy consumpt ion and swi tch ing to the 
most susta inable form of energy where we make our 
be loved brands. we are cont inuously exp lor ing ways 
in which we can take more posi t ive steps towards our 
u l t imate goal  of  net Zero across our s i tes.  we are 
proud of  the work we are do ing in Puer to r ico,  and 
across the g lobe, to be greener and c leaner wi th our 
energy.”  w w w.bacardi l imi ted.com

saNta tEREsa

santa Teresa announced the launch of  santa Teresa 
1796 speyside Cask whisky Fin ish.  This l imi ted -edi t ion 
rum f in ished in speyside whisky casks, master fu l ly 
curated by maest ra ronera, nancy duar te,  marks the 
brand’s inaugural  re lease wi th in the exc lus ive t r ip le -
aged solera rum ser ies,  santa Teresa 1796. wi th i ts 
capt ivat ing red-amber hue and bo ld notes of  leather, 
damp smoke, dr y sp ice,  and wood, i t  ser ves as an 
exquis i te addi t ion for  whisky connoisseurs and those 
seek ing a new and e legant exper ience. inspi red by 
both venezuela and the scot t ish highlands, santa 
Teresa 1796 speyside whisky Cask Fin ish has been 
craf ted us ing a rare 13 -month f in ish ing process in casks 
prev ious ly used for speyside whisky.  This d is t inc t ive 
approach sets i t  apar t  as one the of  the wor ld ’s only 
rums to be made th is way. i ts ex tended maturat ion,  in 
conjunc t ion wi th santa Teresa 1796 ’s s ignature solera 
method, renowned for i ts use in sher r y product ion, 
resul ts in a dr ier,  more balanced f lavor.  As the or ig inal 
cask is never empt ied, th is process ensures that ever y 
bot t le car r ies echoes of  the ver y f i rs t  1796 cask. 
ms. duar te to ld Chi l led magazine “santa Teresa is 
exc i ted to launch i ts f i rs t  l imi ted-edi t ion Cask Fin ish 
ser ies.  santa Teresa 1796 speyside Cask Fin ish is an 
express ion of  our f lagship santa Teresa 1796 rum in 
which the rum undergoes an addi t ional  f in ish ing process 
for 13 more months in casks that prev ious ly he ld whisky 
f rom the speyside region of  scot land. This is in addi t ion 
to the unique t r ip le -aged so lera process employed to 
produce santa Teresa 1796, meaning that the speyside 
Cask Fin ish express ion passes through four d is t inc t 
t ypes of  oak bar re ls before being bot t led.  wi th santa 
Teresa 1796 speyside not only do we at t rac t  a new 
generat ion of  dr inkers,  but  we open a new chapter for 
our super Premium rum, santa Teresa 1796.”  ht tps: //
w w w.santateresarum.com/

DiPlOMaticO

dip lomát ico has re leased 2007 single v intage, an 
ex t raordinar y t ime capsule of  f lavor made wi th the 
f inest  rum reser ves. s ince f i rs t  be ing re leased in 1997, 
only seven addi t ional  v intages were produced in l imi ted 
quant i t ies unt i l  th is latest  2007 edi t ion,  now avai lab le in 
the uni ted states.  d ip lomát ico s ingle v intage is c raf ted 
f rom a carefu l  se lec t ion of  rum reser ves that have been 
matured in a unique way. These except ional  rums have 
been aged in ex-bourbon and ex-whiskey casks wi th 
some rums f in ished in ex-sher r y casks for addi t ional 
complex i t y.  The base for th is except ional  sp i r i t  is 
sugar cane molasses, and through th is met icu lous 
process, subt le d i f ferences emerge f rom year to year 
inf luenced by i ts interac t ion wi th d i f ferent env i ronmenta l 
condi t ions.  “d ip lomát ico s ingle v intage 2007 is a 
testament to the ar t is t r y of  rum-making. ser ve i t  neat to 
unlock i ts int r icate f lavors or e levate your exper ience by 
pai r ing i t  w i th your favor i te desser ts,  zesty c i t rus,  or  the 
per fec t  garnish of  canapés or grapes,”  exp la ins maest ro 
ronero nelson hernandez. “each s ip is a voyage 
through taste,  where the evo lut ion of  the sp i r i t  mir rors 
the uniqueness of  th is except ional  rum.” ht tps: //w w w.
rondip lomat ico.com/
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RENEgaDE caNE RuM

renegade descr ibes the i r  new ÉTudes: old 
BAColeT as a study of  rum ter ro i r  through the 
lens of  the i r  smal l -batch co lumn st i l ls .  They chose 
the robust sp i r i t  der ived f rom old Bacolet ,  a s ingle 
Farm or ig in that  produces one of  the i r  fu l lest -
bodied, most aromat ic d is t i l la tes.  Étude is a micro -
or ig in rum made f rom cane grown on s ing le f ie ld of 
cane. i t  comes f rom the preternatura l ly f lat  ter ro i r 
they cal l  s i lk Cot ton Tree, which fee ls the force of 
the south coast ’s At lant ic w inds, and is matured in 
the Car ibbean a combinat ion of  the f inest  French 
and Amer ican oak. The rum of fers v iv id,  f resh 
c i t rus f ru i t  and br ight  sp ices,  which car r y over 
notes of  s i lky,  indulgent vani l la custard,  buoyed 
by an unc tuous sp i r i t  tex ture.  on the southern 
coast ,  protec ted f rom the fu l l  force of  The At lant ic 
Trade winds, o ld Bacolet  was one of  the f i rs t 
areas to be cul t ivated by the French. A f lat  f lood 
p la in between two smal l  r ivers,  these a l luv ia l  so i ls , 
Pla ins Clay loam & woburn Clay,  and a h igh -water 
tab le produce lush cane. For th is rum renegade 
har vested the quick growing var iet y they cal l  lodger 
f rom Theo’s f ie ld,  which stands on the ter ro i r 
known as si lk Cot ton Tree. Études: o ld Bacolet 
was just  awarded 89 po ints f rom serge valent in of 
whisky fun, who said of  i t :  “. . .  enthusiasts of ten f ind 
rums that have been through co lumn st i l ls  a b i t  th in, 
but  that ’s far  f rom the case here.  This is another 
excel lent  renegade.”  ht tps: // renegaderum.com/

PEPE MaRgO DistillERy

Aruba has a long rum histor y,  but  i t  usual ly invo lved 
local  bot t l ings of  bulk rums f rom other is lands. 
Founder Jonathan harms saw the need for the 
is land to boast i ts own premium, local ly-made spi r i t . 
h is naut ica l  rum is made f rom molasses f rom 
south Amer ica,  fermented wi th a h igh -ester yeast 
and dist i l led in a german copper co lumn st i l l .  Pepe 
margo dist i l le r y is located in a h is tor ic house in 
Aruba, bui l t  in downtown oranjestad, c i rca 1900. At 
one t ime i t  was home to Catar ina margar i ta (margo) 
Arends, who gained recogni t ion for  her cu l inar y 
ta lents,  earning endear ing n icknames l ike “Tan 
(Papiamento for  aunt)  margo” or “Pepe (Papiamento 
for  godmother)  margo” f rom the communi t y.  harms 
fe l t  i t  was only f i t t ing to name the d ist i l le r y af ter 
her. 
ht tps: //pepemargodist i l le r y.com/

cOstcO BaRREl agED RuM

i  a lways make a po int  of  check ing out the wine and 
spi r i ts sec t ion dur ing my month ly v is i ts to Costco. i 
enjoy seeing the co lor fu l  Tequi la bot t les in the h igh -
end g lass cases. i  have even seen some Foursquare 
rum bot t les in those cases. over the years i  have 
not iced that Costco has star ted to pr ivate label  the i r 
own spi r i ts .  i  have seen K i rk land i r ish whiskey, 
severa l  K i rk land s ing le mal ts ,  K i rk land Canadian 
whiskey, K i rk land vodka and even a K i rk land spiced 
rum. This month i  was surpr ised to see K i rk land’s 
Bar re l  Aged rum, a 15 year o ld rum f rom Panama. i t 

is  made for Costco by Consorc io l icorero nac ional 
s. A .,  who suppl ies rum to severa l  independent rum 
bot t lers.  ht tps: //w w w.costco.com/

WORth PaRK and the iNtERNatiONal WiNE 
sPiRits cOMPEtitiON

wor thy Park estate was awarded iwsC’s 2023 rum 
Producer of  the Year.  Founded in 1670, wor thy 
Park is Jamaica’s last  and only remain ing s ing le -
estate producer,  as wel l  as the only Jamaican rum 
dist i l le r y that  uses only Jamaican molasses and 
only molasses that they produce themselves. They 
remain fami ly owned, independent ly owned, and 
most impor tant ly to the brand, Jamaican owned. 
The judges at  the internat ional  wine & spi r i ts 
Compet i t ion ( iwsC) were ver y impressed wi th the 
innovat ion being car r ied out in the d ist i l le r y,  f rom 
br ing ing in wine bar re ls to implement secondar y 
ageing, to mainta in ing a c lose re lat ionship wi th the 
on- t rade. wor thy Park real ly demonst rated how they 
l is ten to what the market needs and a im to f i l l  the 
gaps. By work ing wi th bar tenders,  the d ist i l le r y was 
able to launch two rums that met the demands of 
what the bars were miss ing. one of  these rums is 
wor thy Park 109 Proof,  which is a ‘dark overproof ’ 
pot  s t i l l  rum, that  the judges awarded a go ld medal 
and 96 po ints,  s tat ing i t  was “a dense and complex 
rum, packed fu l l  of  t reac le and dark chocolate 
f lavors wi th wel l -ba lanced sof t  oak tannins and 
some savor y leather notes on the ver y long and 
tex tured f in ish.”  wor thy Park ’s commitment to soc ia l 
responsib i l i t y  was commended by the iwsC. Thei r 
susta inabi l i t y  ef for ts were applauded, the company 
didn’ t  just  use the i r  ef for ts as a way to t ick a box, 
but because i t  makes sense f rom a product ion and 
ef f ic iency standpoint .  They have two deep wel ls 
and an aqueduct that  was bui l t  in the 1700s which 
car r y water into the product ion fac i l i t ies.  A l l  of 
the bagasse f rom sugar c rushing is used to c reate 
e lec t r ic i t y which powers the major i t y of  the of f ices, 
bui ld ings and housing on s i te.  Thei r  commitment 
to the i r  workers was pra ised by the judges, a lot 
of  the i r  employees (f rom senior managers down to 
agr icu l tura l  workers) have housing prov ided, f ree 
of  cost ,  f rom wor thy Park,  inc luding the i r  fami l ies. 
Thei r  fami ly ethos ex tends to the i r  employees 
wi th a lot  of  generat ional  fami l ies that  work there 
too. wor thy Park inc luded on the i r  compet i t ion 
appl icat ion form, “ we are a b ig par t  of  the 
communi t y and we’re commit ted to not only bui ld ing 
our business but bui ld ing up the l ives of  those 
around us.” 
ht tps: //wor thyparkestate.com/ 
ht tps: // iwsc.net /

tR aVEllERs liQuORs

The latest  f rom Travel lers l iquors is a l ine of 
f lavored rums they are ca l l ing ruta maya, an 
homage to Bel ize’s r ich indigenous maya her i tage. 
Per la Perdomo, the execut ive Chairperson of 
Travel lers l iquors,  shared, “These rums aren’ t  just 
about taste.  They encapsulate Bel izean authent ic i t y. 
The ingredients are local ly-sourced, wi th the cof fee 
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being a premium high -a l t i tude bean roasted r ight 
here in Bel ize.”   The new of fer ings inc lude:
ouro rum, a b lend of  rums aged  3 to 5 years in 
Kentucky Bourbon bar re ls.
B lanco rum, a b lend of  Travel lers whi te rums at 
d i f ferent leve ls of  d is t i l la t ion.  i t ’s  a ver y c lean sp i r i t 
w i th subt le sweetness, ve lvety smoothness, and a 
de l ight fu l  h int  of  c i t rus.
Cocolime, a double f i l tered rum combined wi th local 
coconut f rom smal l  Bel izean processors and natura l 
l ime f rom the c i t rus fac tor y,  i t ’s  a t rop ica l  de l ight . 
Cof fee rum, rum infused wi th local  cof fee beans.
ht tps: // rutamayarum.com/

EMiNENtE

César mar t í,  Cuba’s youngest maest ro ronero (the 
name used for a master rum dist i l le r)  has just  added 
gran reser va edi t ion n° to the eminente por t fo l io. 
he star ted wi th a co l lec t ion of  aguardientes (Cuban 
sugarcane eaux- de -v ie) d is t i l led to 75% ABv.  These 
were aged in whi te oak whiskey bar re ls in a dr y 
ce l lar.  in the Cuban t radi t ion,  these are then b lended 
wi th a younger,  l ighter rum and matured fur ther.  The 
b lend is then f in ished in French oak, before bot t l ing 
at  43.5% ABv. drawing inspi rat ion f rom 19 th -
centur y Cuban rum, César mar t í  brought a renewed 
complex i t y to th is Cent ra l  Cuban rum by master ing 
the ar t  of  ageing and b lending aguardientes. 
growing up in sugarcane f ie lds that  s t retched “as 
far  as the eye could see”,  he learnt  h is c raf t  f rom 
his grandparents and maternal  fami ly who, hav ing 
worked in the sugar indust r y,  passed on to h im 
generat ions of  know-how. César mar t í  has dedicated 
h is career to the pursui t  of  the utmost qual i t y in 
Cuban rum. 
ht tps: //w w w.eminente.com/en/

ROyal caNE casK cOMPaNy 

A recent emai l  f rom the Conc ierge sales d iv is ion of 
Tota l  wines of fered severa l  spectacular rums f rom 
the royal  Cane Cask Company. The emai l  descr ibed 
royal  Cane as hav ing the exper ience and know-
how of a legacy business, but the soul  of  a star tup. 
Above a l l ,  i t  is  a team of pr imed palates and savvy 
scouts who scour the g lobe in search of  u l t ra - rare, 
u l t ra -aged, and somet imes forgot ten casks. As they 
journey f rom Jamaica to Japan, f rom Aust ra l ia to 
venezuela,  f rom south Amer ica to the u.s.,  they 
operate wi th a c lear d i rec t ive:  that  each rum the 
company re leases is l imi ted to but a s ing le cask;  and 
that each a lso has the depth,  c lar i t y,  and resonance 
to l ive up to the brand’s except ional ly h igh standard. 
The latest  of fer ings inc luded:
2006 Bel ize – a 17-year- o ld co lumn st i l l  rum f rom 
Travel lers l iquours,  bot t led at  53%
1999 guyana – a 24 -year- o ld pot s t i l l  rum f rom 
demerara dist i l le rs l imi ted, bot t led at  52%
2006 Barbados – a 17-year- o ld b lend of  co lumn and 
pot s t i l l  rums f rom Foursquare,  bot t led at  54%
2004 Fi j i  – a 19 -year- o ld pot s t i l l  rum f rom south 
Pac i f ic  d ist i l le r ies,  bot t led at  53%
2000 Jamaica -a 23 -year- o ld pot s t i l l  rum f rom 
Clarendon, bot t led at  47%

2006 Panama – a 17-year- o ld co lumn st i l l  rum f rom 
vare la hermanos, bot t led at  53%
2002 Tr in idad – a 21-year- o ld co lumn st i l l  rum f rom 
Tr in idad dist i l le rs ltd.,  bot t led at  52%
2006 Tr in idad – a17 year o ld co lumn st i l l  rum f rom 
Tr in idad dist i l le rs ltd.,  bot t led at  53%
2004 venezuela – a 19 -year- o ld co lumn st i l l  rum 
f rom Corporat ion A lcoholes de l  Caraibe, bot t led at 
52%
royal Cane Cask Company is a par t  of  inf in i t y 
spi r i ts ,  who a lso owns Cane is land rums, whose 
of fer ings consists of  s ingle is land B lends and 
single estate rums. The single is land B lends are 
b lends of  rum coming f rom di f ferent d is t i l le r ies f rom 
one is land. The newest of fer ing is f rom Jamaica and 
is a wonder fu l  b lend of  rums f rom the wor thy Park, 
monymusk and Yarmouth d ist i l le r ies.  The single 
estate rums are sourced f rom s ingle d is t i l le r ies in 
Thai land, venezuela,  guatemala,  Aust ra l ia and el 
salvador.  The Cane is land rums are an economical 
oppor tuni t y to exper ience good rums f rom 
dist i l le r ies and count r ies that  may be new to you.  
ht tps: //conc ierge.tota lw ine.com/
ht tps: //w w w.royalcanerum.com/
ht tps: //w w w.inf in i t y-sp i r i ts .com/
ht tps: //w w w.caneis land- rum.com/

KO haNa RuM

in t ime for the ho l idays,  Ko hana just  re leased the i r 
2023 hawai ian heir loom Col lec t ion,  a set  of  four 
engraved 375 ml bot t les that  harmonious ly b lends 
the i r  ent i re co l lec t ion of  34 hawai ian hei r loom 
sugarcanes. Ko hana’s dedicat ion to preser v ing 
the legacy of  he i r loom sugarcane var iet ies has 
culminated in a co l lec t ion of  four d is t inc t  rums that 
w i l l  t ranspor t  your senses to the lush cane f ie lds of 
Kunia.  The engraved bot t les beaut i fu l ly  encapsulate 
the essence of  the i r  sugarcane f ie lds nest led at  the 
footh i l ls  of  the waianae mountain range in Kunia, 
hawai ’ i .  imbued wi th e lements of  the hana A loha 
ceremony, th is design pays homage to the r ich 
cul tura l  her i tage that infuses ever y drop of  the i r 
except ional  rum. The set inc ludes:

•	 Kea Whi te Rum – an un-aged whi te rum that 
beaut i fu l ly  encapsulates the essence of  our 
sugarcane f ie lds nest led at  the footh i l ls  of  the 
local  mountain range. Bot t led at  40% ABv.

•	 Koho Barrel  select aged in amer ican Oak - 
aged to per fec t ion second use Amer ican oak 
bar re l  and bot t led at  45%.

•	 Kila aged in an Ex- Bourbon cask (Cask 
st rength) -  aged in new Amer ican oak for 4.5 
years and bot t led at  60.5%.

•	 Koa aged in a hawai ian Koa Wood Barrel  - 
the epi tome of  luxur y,  aged in an ex-bourbon 
cask for 5 years and f in ished in a hawai ian Koa 
wood bar re l  for  8 months. 

ht tps: //w w w.kohanarum.com/
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Easy Cranberry 
Rum Punch

ingredients (8 ser vings):

•	 1 C. Fresh or Frozen Cranber r ies
•	 1 C. white granulated sugar
•	 1 C. water
•	 1 750 -ml Bot t le of  low- Congener (light)  white rum
•	 3 C. dry hard Cider
•	 2 C. unsweetened 100% Cranber r y Juice
•	 1 C. ginger A le
•	 ¼ C.  Fresh lime Juice
•	 orange sl ices and rosemary spr igs for  garnish (opt ional)

Direct ions:

1. Br ing sugar and water to a boi l  in a smal l  saucepan, whisk ing unt i l  sugar is 
dissolved. let s imple syrup cool.

2. st i r  rum, c ider,  c ranber r y ju ice,  g inger ale,  l ime juice,  3 tsp.  s imple syrup, and 
some cranber r y ice in a p i tcher or punch bowl.  Taste punch; add more syrup i f 
needed.  opt ional:  garnish wi th orange s l ices and rosemary spr igs.

3. enjoy!
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The Sweet
Business
of  Sugar
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Philippines
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regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

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

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

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

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

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

2023
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i t  is  something that 
can be incorporated 
into our l ives.   i 
hope to help our 
readers discover 
and apprec iate the 
p leasure of  t r y ing 
new th ings (or 
exper ienc ing known 
th ings in new ways).

Phi l ip
#grCigarPair ing

fuller cigars
while work ing at  the bar around the middle 
of  october,  one of  our employees not i f ied 
me of  an unexpected v is i tor  wai t ing for 
me at  the bar ’s lobby.  Think ing that i t 
probably was yet another salesperson 
want ing to show his products,  i  made 
my way there as soon as i  could.   i  was 
p leasant ly surpr ised to f ind out that  i t  was 
Car los Troncoso, a t rue c igar af f ic ionado 
who was making the rounds, promot ing 
his own c igar brand.  unfor tunate ly for 
h im, he kept being to ld the same th ing, 
that  he should present me his por t fo l io 
and that they would purchase c igars f rom 
him i f  i  gave them the green l ight .   i t  was 
a wonder fu l  meet ing,  and we scheduled a 
day and a t ime to do a pai r ing.

Car los was unexpectedly int roduced to 
the wor ld of  c igars dur ing his v is i t  to 
Cuba in 2003, a couple of  years before 
my f i rst  t r ip there.   he to ld me that he had 
his f i rs t  c igar at  the hote l  mel iá havana 
and he was immediate ly hooked.  A r isky 
star t  wi th a great resul t ,  unl ike the stor ies 
f rom many beginners who have disast rous 
exper iences, and th is is why i  a lways 
suggest that  neophy tes should star t  by 
v is i t ing the c igar lounges, where they 
should request the staf f ’s  guidance, so 
that thei r  int roduct ion to th is wonder fu l 
wor ld can go smoothly and p leasant ly.
The day of  the pai r ing ar r ived and Car los 
showed up wi th di f ferent c igars:  one aimed 
more to beginners and the second one wi th 
a more intense body.

The f i rst  c igar was f rom the val les de Chi le 
l ine,  we smoked a Cabo de hornos, which 
looks l ike a robusto (5 x 52) wi th a l ight 
Connect icut  wrapper and dominican f i l ler.  
upon l ight ing up the c igar,  i  was p leasant ly 
surpr ised to exper ience a mi ld to medium 
intensi t y,  wi th c reamy notes,  tannins and 
an excel lent  draw.

To pai r  wi th th is c igar,  i  prepared a rum 
old Fashioned using mulata 12 Year o ld 
f rom Cuba.  i  to ld Car los that  th is cock tai l 
was my “wi ldcard” for  th is t ype of  pai r ing, 
f i rs t ly because i t  is  so easy to make and 
secondly because i t  goes great wi th th is 
level  of  c igar intensi t y and smoking t ime 
(approx imate ly 30 minutes).
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The rec ipe for the rum old Fashioned was ver y 
s imple:

•	 3 oz.  ron mulata 12 Años
•	 ½ oz. Brown sugar s imple syrup
•	 1 dash of  Angostura Bi t ters
•	 orange Peel  as garnish

The cock tai l  added a sweet d imension to the 
pai r ing,  wi th i ts caramel notes.   i t  was more 
not iceable at  th is po int  of  the pai r ing wi th i ts 
c i t r ic  aromas, which were ver y inv i t ing and 
made you want to keep dr ink ing i t .

The c igar,  on the other hand, kept burning 
evenly and i ts intensi t y kept increasing.  i 
must say that i t  was a ver y p leasant pai r ing 
wi th a medium intensi t y.   hal f  way through 
the smoking, we changed to another c igar l ine 
cal led opera.

From the opera l ine,  Car los presented me 
wi th a Fidel io,  a robusto wi th the same 
dimensions as the prev ious c igar,  but  wi th a 
few composi t ional  d i f ferences: the wrapper was 
Cameroon, the f i l ler  had Ecuator,  Pi loto Cubana 
and Olor Dominicano.   here i  found a more 
intense body, maybe i t  could have been best 
to star t  wi th a f resh cock tai l  w i th th is c igar, 
because a hal f - consumed cock tai l  has been 
di luted qui te a b i t  and i t  is  possib le i t  won’ t  be 
st rong enough by the t ime we get to the second 
th i rd.

unfor tunate ly for  Car los,  he had to leave to go 
to another appointment ,  so i  dec ided to f in ish 
the Fidel io wi th a f resh cock tai l  (another rum 
old Fashioned as before).   i  was ver y p leased 

wi th the intensi t y and f lavor of  the last  th i rd of 
the c igar.

There wi l l  soon be new addi t ions to the same 
l ine:  r igo leto and Trav iata,  both wi l l  be box 
pressed, an uncommon format for  Cuban 
c igars,  but  something that has been t rending up 
in recent years,  espec ia l ly in the usA, due to 
i ts cooler draw.

last but not least ,  there is napol i ,  which i 
smoked pr ior  to the pai r ing.   i t  is  a smal ler 
format ,  ideal  to have wi th an espresso, wi th 
a smoking t ime of  less than 10 minutes,  ver y 
aromat ic of  dr ied f ru i ts and pure cacao.

This was a ver y enjoyable exper ience for 
me, perhaps the r ings are the only aspect i 
would c r i t ic ize,  but  the tobaccos are h ighly 
recommendable.   i  was p leased for the 
oppor tuni t y to enjoy them and hope to be able 
to f ind these c igars in other p laces so they can 
be enjoyed by many other people as wel l .   The 
brand wi l l  soon be avai lab le in other countr ies, 
i t  is  a l ready being dist r ibuted in Centra l 
Amer ica,  hopeful ly our readers too wi l l  be able 
to f ind them.

we wi l l  def in i te ly p lan more events wi th Car los 
at  the bar,  so we can cont inue explor ing c lassic 
rum cock tai l  pai r ings.

Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!
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