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FROM THE EDITOR

Stories  and  Sto r y tel l ing
Par t  2

In last  month’s column, I  stressed the need 
for dist i l lers and brands to have a good story 
AND to be great at  storytel l ing.

Several  readers reached out to me to share 
some of the speci f ic  chal lenges they face, 
including:

• 	 Some brand owners already have a great 
story,  but  face chal lenges when their 
story is being repeated/shared by people 
outside their  organizat ion.

• 	 Other brand owners struggle wi th their 
own employees not knowing the story wel l 
or  not  being part icular ly good at  te l l ing i t .

• 	 Most of  the feedback I  received, however, 
was from execut ives or f inancial  backers 
who were unsure i f  their  story was 
relevant to today’s consumers.

Whi le there is no blanket answer or “magic 
pi l l ”  that  can solve al l  the chal lenges l is ted 
above, i t  is  a lways good to understand the 
fundamental  points that  make a good story:

• 	 Characters :  They should be wel l -
developed, relatable,  and dr iven by c lear 
desires or mot ivat ions.  The best stor ies 
show how characters are changed by their 
exper iences and what they learn about 
themselves.

• 	 Plot :  This is the sequence of  events.  A 
good plot  poses a quest ion ear ly on and 
provides a sat isfy ing resolut ion at  the 
end, dr iven by a ser ies of  causes and 
effects and the character ’s react ions.

• 	 Sett ing :  The sett ing grounds the story 
in a speci f ic  t ime and place, providing 
context  for  the characters’ act ions.  I t 
doesn’ t  need to be vast;  even a smal l , 
fami l iar  space can be immersive i f 
descr ibed wel l .

A good storytel ler,  on the other hand, 
should be conf ident,  empathet ic,  and 
enthusiast ic,  incorporat ing v iv id detai ls 
and very descr ipt ive language to draw the 
audience in.  Good storytel lers are also 

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.

good l is teners,  able to read the audience’s 
react ion and adapt their  del ivery,  te l l  a c lear 
and structured story,  and be vulnerable 
and authent ic.  Key ski l ls  include a strong 
memory,  the abi l i ty  to s impl i fy complex ideas, 
and the use of  non-verbal  cues l ike body 
language and pauses.

Ident i fy ing or developing great storytel lers 
f rom among your staff  can be accompl ished 
via company-sponsored “storytel l ing 
compet i t ions” that  are open to numerous 
topics.   Their  goal  is  to ident i fy candidates 
wi th the best potent ia l ,  so that  their  ski l ls  can 
then be further pol ished and f ine-tuned.

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

When Brugal ’s Maestra Ronera Jassi l 
V i l lanueva created this l imi ted-edi t ion 
expression for Brugal  rum, she pul led f rom 
chi ldhood memor ies of  growing up around 
cacao f ie lds and was inspired to create 
something new for the brand. The f i rst  step 
the company took to create th is product 
is to toast  cacao beans in their  V irg in 
European Oak casks, using their  aromat ic 
cask toast ing technique. The beans are 
removed, and the cask is prepared to be 
f i l led wi th the rum. Brugal  uses molasses 
as the core ingredient ;  they ferment i t  12 to 
40 hours using propr ietar y yeast .  Af ter  th is 
process, they double dist i l l  the l iquid using 
column st i l ls .  The rum for the expression 
is aged for an unspec i f ied amount of  t ime, 
then blended and bot t led at  45% ABV.

Appearance

The rum is packaged in a b lue box that 
provides a minimum amount of  informat ion 
about the product .   The bot t le is a shor t-
necked 700 mL custom bot t le that  is 
wrapped in b lack net t ing.  Three -quar ters 
of  the bot t le is f rosted wi th a b lack design, 
wi th the upper th i rd reveal ing the rum 
inside. The cap and cork are enc losed 
in b lack wax, wi th a b lack and gold neck 
wrap. The f ront label /wrap provides basic 
informat ion about the rum along wi th the 
batch number,  which for th is bot t le is 
f rom batch DR005B, and notes that i t  was 
bot t led in 2023.   

Swir l ing the l iquid created a th ick band 
around the glass that proceeded to re lease 
several  waves of  fast-moving legs,  then the 
legs s lowed down and eventual ly stopped. 
The band quick ly evaporated, leaving a few 
beads around the glass.  

Brugal  Colección Visionar ia 
Edic ión 01

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 2025 -  6
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Nose

The aroma leads wi th the aroma of  hot 
chocolate and is immediate ly fo l lowed 
by dr ied f rui t ,  l ight ly char red oak, lemon 
zest ,  and vani l la bean.

Palate

The f i rst  s ip leads wi th caramel ized 
vani l la,  immediate ly fo l lowed by roasted 
cacao notes and the heat of  the alcohol. 
Oak spices dr i f t  in midpalate,  present ing 
as al lspice and mace. Dr ied banana 
chips and orange zest over take the spice 
notes wi th a pop of  roasted cashews 
and walnuts.  As the nut f lavors begin to 
fade, the sweetness in the f lavor prof i le 
mani fests and is balanced by the oak 
notes in a long f in ish. 

Review  

I  found this rum to be a good addi t ion to 
the Brugal  l ineup and was re l ieved i t  was 
not a var iat ion of  1888. The roasted cacao 
notes c lear ly added some depth to the 
f lavor prof i le that  turned the base rum into 
a dynamic s ipping exper ience. I  can see 
where i t  would be a qual i t y ingredient in 
some c lassic cock tai ls;  however,  i t  would 
have to be handled careful ly wi th f rui t 
ju ice -heavy ingredient dr inks.  As an af ter-
dinner s ipping rum, th is stands out ,  as i t 
is  not  as sweet as Leyenda or as sher r y-
for ward as 1888. Overal l ,  i t  is  a posi t ive 
testament to the craf t  and v is ion of  the 
Maestra Ronero Jassi l  V i l lanueva and her 
team at Brugal.  I t  wi l l  be interest ing to 
see what the nex t V is ionar ia Edic ión wi l l 
be and what new f lavor exper ience they 
wi l l  share wi th the wor ld. 
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In the Uni ted States,  rum consumers have 
not had the oppor tuni t y to purchase many 
rums f rom South Afr ica.  Due to th is,  the 
Mhoba rum l ine has had a bi t  of  added 
myst ique due to the l imi ted oppor tuni t ies to 
exper ience i t .  Recent ly,  through a st rategic 
par tnership wi th Weyside Spir i ts,  parent 
company of  Holmes Cay, and Mhoba Rum, 
the U.S. wi l l  now have access to some of 
the rums in the l ine.  The Shaldon High 
Ester Overproof Rum is the f i rst  Mhoba 
rum to be impor ted and re leased in the 
Uni ted States.  The rum is named af ter 
Shaldon Englebrecht ,  who is the dist i l ler 
and blender of  th is rum.

A l l  rums in the Mhoba por t fo l io are 
produced at  the Mhoba Dist i l ler y in 
Malalane, located in the Nkomai region 
of  Mpumalanga, South Afr ica.  For th is 
expression, two cane var ietals were 
har vested between August and November 
of  2024.  The har vested cane is pressed, 
and then the ju ice goes through a month-
long fermentat ion process using airborne 
yeast whi le stored in p last ic vats.  The juice 
is then dist i l led using custom-bui l t  pot 
st i l ls .  One por t ion of  the b lend is f rom a 
s ingle dist i l lat ion,  and the second por t ion 
goes through a second dist i l lat ion.  The 
rum is then blended and bot t led at  63% 
ABV. No color,  sugar,  or  f lavor addi t ives 
were used to make this product .  

Appearance 

The 700 mL shor t-neck bot t le has brown 
and whi te labels that  display a great deal 
of  informat ion about the rum on the f ront 
and back labels.  The secur i t y wrap holds a 
synthet ic cork to the bot t le. 

The rum is c lear in the bot t le and glass. 
Swir l ing the l iquid creates a super th ick 
band around the glass that unleashes a 
large wave of  fast-moving legs before 
beading up and evaporat ing.   

The Shaldon High Ester 
Overproof Rum

Nose 

The aroma of  the rum has an ear thy,  mineral -
r ich opening, fo l lowed by but terscotch, mint , 
t ropical  f rui t  notes,  and vani l la. 

Palate 

The f i rst  s ip comes in wi th a punch of  the 
high proof of  the rum and a funky vegetal 
swir l  that  mutes the other f lavors of  the 
spir i t .  Each addi t ional  s ip revealed a new 
note dur ing the evaluat ion:  candied apples, 
mango, f resh-cut banana, and tar t  papaya. 
An ear thy vani l la emerges in a but ter y f in ish 
that  l ingers on the palate for  qui te some t ime. 

Review 

When I  rev iew high proof/high ester rums, 
my evaluat ion approach is di f ferent than 
a regular review.  The process involves 
careful  evaluat ion of  the aroma whi le 
t r y ing not to burn out the nose and tak ing 
t iny s ips to f ind the f lavors wi thout get t ing 
over whelmed by the volat i le esters and 
alcohol  content .  As adver t ised, th is rum is 
a hard-hi t t ing,  take -no -pr isoners overproof 
exper ience.  I f  you enjoy high-ester rums 
with th is par t icular f lavor prof i le,  th is product 
is for  you.  I t  is  l ike high ester Jamaican 
rum with fewer f lavor hooks for the palate 
and dr ink ingredients to lock on. I f  you do 
not enjoy th is k ind of  f lavor prof i le,  p lease 
look e lsewhere. Dur ing the evaluat ion 
process I  took t iny s ips to discover the 
f lavors but found that too big of  a s ip and 
the proof of  the rum would over whelm the 
f lavor prof i le and palate,  and I  would have 
to take t ime to let  my palate recover.   When 
using i t  in a cock tai l ,  the rum wi l l  have to 
be matched careful ly wi th other ingredients 
to help balance the f lavor exper ience.  I 
wi l l  be cur ious to see what other products 
are re leased to the Uni ted States f rom this 
dist i l ler y.

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



Got Rum?  November 2025 -  10Got Rum?  November 2025 -  10

COOKING WITH RUM
Bringing the Spir i t  of the Cane
Into the Hear t of the Kitchen!

by Chef Susan Whit ley
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Photo c redi t :  lou lougi r ls .com

Rummy Chicken Pot Pie Bread Pudding

Ingredients:
•	 2 C. Cooked Chicken, d iced 
•	 6 C. One Day Old Bread, cubed
•	 1 Tbsp. But ter
•	 1 Tbsp. O l ive Oi l
•	 1 Medium White Onion, f ine ly chopped 
•	 1 C. Car rots,  d iced
•	 1 C. Celer y,  d iced
•	 4 oz.  Canned Whole Kernel  Corn 
•	 ¾ C. Frozen Peas
•	 4 Gar l ic Cloves, minced
•	 3 Tbsp. A l l -Purpose Flour

•	 2 C. Chicken Stock
•	 1 C. Whole Mi lk 
•	 ¼ C. Heavy Cream
•	 3 Tbsp. Whi te Rum
•	 3 Large Eggs
•	 ½ tsp. Dr ied Thyme
•	 ½ tsp. Dr ied Oregano
•	 1 tsp.  Sea Sal t 
•	 ½ tsp. Ground Black Pepper
•	 1½ C. Shredded Mozzare l la Cheese 
•	 9x13 - inch (23x33 cm) bak ing dish

Direct ions:
1.	 Preheat oven to 350°F (180°C).
2.	 In a large f r y ing pan on medium heat ,  add the o l ive o i l  and but ter.  Add the car rots, 

ce ler y,  onion, corn,  gar l ic ,  sal t ,  pepper,  dr ied thyme, and dr ied oregano.  Mix 
ever y th ing together and al low to sof ten a b i t .   Then add 2 tablespoons of  f lour to the 
pan and st i r.    Add the chicken stock and st i r,  mix ture wi l l  begin to th icken.  Now add 
the mi lk ,  heavy cream, and Rum. St i r  to mix wel l .   Add the chicken, f rozen peas and 
one cup of  Mozzare l la cheese. S ince ever y th ing is cooked, you do not need to br ing 
the chicken mix ture to a boi l .

3.	 In a large bowl,  add the cubed bread.  Then pour the chicken mix ture onto the bread 
and st i r.   A l low the bread to absorb the ju ices,  about 10 minutes.

4.	 In a smal l  mix ing bowl,  c rack 
the three eggs and beat wi th a 
fork.   Add 2 to 3 tab lespoons 
of  mi lk and beat wi th fork 
again.   Pour hal f  of  the egg 
mix ture into the bread bowl 
and mix.   Now t ransfer the 
mix ture into the 9 x 13 inch 
bak ing dish.   Carefu l  not  to 
press down on the mix ture, 
you want to keep i t  l ight 
and ai r y.  Chicken pot p ie 
needs open areas to a l low 
the remaining egg mix ture 
to f i l l  in the gaps. Once you 
have poured the rest  of  the 
egg mix ture add Mozzare l la 
cheese on top (put as much or 
as l i t t le cheese as you l ike). 
Now cover the bak ing dish 
wi th fo i l  in a tent l ike shape.  
You want to a l low steam to 
bui ld up ins ide.

5.	 Bake the pot p ie for  25 
minutes.  Remove the fo i l  and 
p lace back in the oven for an 
addi t ional  20 minutes (unt i l 
go lden and set).  Ready to 
ser ve!
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Photo c redi t :   w w w.rec ipes.evsroad.com

Pecan Pie Dump Cake

Ingredients:
•	 1 can (21 oz.)  Pecan Pie Fi l l ing 
•	 1 box (15.25 oz.)  Yel low Cake Mix 
•	 ½ C. But ter,  mel ted 
•	 4 Tbsp. Dark Rum + 2 Tbsp.
•	 ½ C. Pecans, chopped 
•	 ¼ C. Water 

Direct ions:
1.	 Preheat oven to 350°F (175°C). 
2.	 Grease a 9×13 - inch bak ing dish (but ter or cook ing spray works great).
3.	 Open the can of  pecan pie f i l l ing and pour st ra ight into your greased bak ing 

dish and spread i t  evenly wi th a spatula. 
4.	 Now open the box of  ye l low cake mix and spr ink le i t  dr y r ight  on top of  the 

pecan f i l l ing,  d ist r ibut ing i t  evenly. 
5.	 In a smal l  sauce pan, mel t  the but ter then add the 4 Tbsp. of  dark rum and st i r 

to b lend wel l  then pour the l iquid evenly over the dr y cake mix.  
6.	 Spr ink le chopped pecans across the top. Then take your ¼ cup of  water and 

add the addi t ional  2 Tbsp. dark rum to i t  and mix.  L ight ly dr izz le i t  over the 
ent i re cake. 

7.	 Place bak ing dish in the oven and bake for 35 - 40 minutes (unt i l  top is golden 
brown and edges are bubbl ing).  Remove f rom oven and al low i t  cool  for  about 
10 minutes before ser v ing.
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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

About Apple Ciders

Hot Apple Ciders are the per fect  match 
for cold weather.   I t  is  hard to imagine a 
bet ter pair ing,  that  is,  unt i l  you add rum!  
The gold f lakes f rom Goldschlager take the 
presentat ion to the next level.   This dr ink is 
so easy to make that i t  wi l l  quickly become 
one of  your cold-weather staples,  i f  i t  is  not 
one already.

Easy Hot Rum Apple Cider
Ingredients:
•	 1 1/2 cups Dark Rum
•	 1 1/2 cups Goldschläger Cinnamon 

Schnapps
•	 4 cups Apple Cider
•	 4 Cinnamon St icks
•	 6 Whole A l lspice Ber r ies
•	 10 Whole Cloves
•	 1 Orange, Sl iced
Direct ions:
1.	 In a large pot ,  combine al l  the 

ingredients.
2.	 St i r  and cover.  Heat and s lowly br ing to 

a boi l ,  st i r r ing occasional ly.
3.	 Lower the heat ,  cover,  and al low 

to s immer for  1 to 2 hours,  st i r r ing 
occasional ly.

4.	 Transfer to an insulated punch bowl 
and ser ve in mugs, or keep i t  covered 
on the stove and heat i t  up per iodical ly. 
Enjoy.

This Month’s Cocktai l:
Hot Rum Apple Cider
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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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Coconut .  Ginger.  Shrimp. Rum: Caribbean Flavors for Every Season
by Brigid Washington

(Publ isher ’s Review) 
The rec ipes in th is book 
highl ight  seasonal  bount ies and 
four major Car ibbean f lavors, 
resul t ing in a basket ful  of 
heal thy,  edib le t reasures!
This innovat ive cookbook 
presents a new way to look at 
the four seasons through four 
ingredients that  are integral  to 
Car ibbean f lavors and cul ture, 
but  avai lable ever ywhere. 
Coconut ,  g inger,  shr imp, and 
rum each boast unique heal th 
benef i ts,  but  are st i l l  s imple 
and fundamental  ingredients 
that  wi l l  take any cook through 
the year,  and espec ial ly 
highl ight ing seasonal 
ingredients!
The book is div ided into four 
seasons, and each of  those 
is div ided into “Light Fare,” 
“Mains,”  “To Sip,”  and “Sweets.” 
Rec ipes inc lude:
•	 Coconut spiced cashews
•	 White coconut gazpacho
•	 Rum but tered jerk wings
•	 Spr ing pea and ginger 

r isot to
•	 Rhubarb & ginger chal lah
•	 Salsa verde coconut r ice
•	 Gri l led st rawberr y ginger shor tcake
•	 Gar l icky parmesan shr imp & fava 

bean ravio l i
•	 Poached pear negroni
About the Author
Br ig id Washington is a chef and 
journal ist .  She was Edi tor- in - Chief  of  the 
Cul inar y Inst i tute of  Amer ica monthly 
publ icat ion,  La Pappi l lote,  for  whom she 
cont inues to wr i te on a project  basis. 

Raised in Tr in idad and Tobago with the 
food and spir i t  of  the West Indian table, 
but  Br ig id ’s f i rst  language is modern 
Amer ican food, focusing on vegetables 
prepared in new and innovat ive ways.

Publ isher :  Skyhorse
Publ icat ion date:  March 28, 2017
Language: Engl ish
Pr int  length:  152 pages
ISBN-10: 1510714936
ISBN-13: 978 -1510714939
Item Weight:  1.6 pounds
Dimensions: 7 x 0.7 x 9.5 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

•	 Aged in Rye Whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  Sherry and Wine Barrels

•	 Single Barrels and Second Aging/Finish

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

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

•	 Low Minimums and Fast Turnaround, Wor ldwide 
Shipping

www.RumCentral.com
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Pumpkin Spiced Rum Lat te
Ingredients:
•	 1/2 C. Strong Hot Cof fee or 2 Shots of  Espresso
•	 2 C. Mi lk of  choice,  dair y or non-dair y
•	 2 Tbsp. Pumpkin Puree (adjust  to taste)
•	 2 oz.  Spiced Rum
•	 1 Tbsp. Sugar or Maple Syrup (adjust  to taste)
•	 1 Tbsp. Vani l la Ex tract
•	 1/2 tsp.  Pumpkin Pie Spice,  p lus more for ser ving
•	 Whipped Cream, opt ional  for  ser ving

Direct ions:
1.	 Add mi lk,  pumpkin puree, and sugar to a saucepan 

over medium heat.  Slowly heat the mi lk unt i l  hot ,  but 
do not boi l .

2.	 Remove the saucepan f rom the heat and whisk in 
the vani l la,  pumpkin pie spice,  spiced rum and the 
cof fee or Espresso. Taste and adjust  with more 
sugar or spices.

3.	 Div ide the mix ture between two mugs.
4.	 Top with whipped cream and a spr ink le of  pumpkin 

pie spice.
Makes 2 servings

Nothing announces  the arr ival  of  Fall , 
l ike the scents  and f lavors  of  Pumpkin Spice .  

Here i s  a  s imple recipe to warm up your soul !
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CU BA N RUM :  
28. A RECH A BA L A 

Af ter a few months’  break, here I  am again, 
tak ing up again the stor y of  Cuban rum 
f rom where we lef t  of f.  We had reached 
the beginning of  the 1930s with the end of 
Prohibi t ion in the U.S. (See REPEAL in the 
June 2025 issue),  but  now I  wi l l  resume the 
nar rat ive f rom a few decades ear l ier.  This 
ser ies of  ar t ic les tends to focus on Bacardi, 
in par t  because of  the object ive impor tance 
that Bacardi  had and st i l l  has in the wor ld 
of  rum, but also because, whereas there are 
many sources about Bacardi,  on the contrar y 
i t  is  di f f icul t  to f ind re l iable mater ia l  on the 
other brands. This does not mean that they 
did not exist .  The Cuba of  the per iod was al l 
a f lour ishing of  smal l  and medium-sized rum 
companies.  But of  them l i t t le more than the 
name remains.  Moreover,  Cuba is l iv ing a 
very di f f icul t  s i tuat ion and, unfor tunately,  I 
have not been able to f ind adequate sources.  
St i l l ,  I  couldn’ t  help but wr i te something about 
the other iconic Cuban rum, Arechabala,  that 
is,  the fami ly and the company that invented 
the most famous brand of  Cuban rum, Havana 

THE RUM 
HIST ORIA N

by Marco Pier ini

I  was born in 1954 in a l i t t le town 
in Tuscany (I ta ly)  where I  st i l l 
l ive.  In my youth,  I  got  a degree 
in Phi losophy in Florence and I 
studied Pol i t ical  Sc ience in Madr id, 
but  my real  passion has always 
been Histor y and through Histor y I 
have always t r ied to understand the 
wor ld,  and men. Li fe brought me to 
work in tour ism, event organizat ion 
and vocat ional  t ra ining, then, 
a lready in my f i f t ies I  d iscovered 
rum and I  fe l l  in love wi th i t .
I  have v is i ted dist i l ler ies,  met rum 
people,  at tended rum Fest ivals 
and jo ined the Rum Fami ly.  I  have 
studied too, because Rum is not 
only a great dist i l late,  i t ’s  a wor ld. 
Produced in scores of  countr ies, 
by thousands of  companies,  wi th 
an ex traordinar y var iety of  aromas 
and f lavors,  i t  is  a fasc inat ing f ie ld 
of  studies.  I  began to understand 
something about sugarcane, 
fermentat ion,  dist i l lat ion,  ageing and 
so on. 
Soon, I  d iscovered that rum has 
also a ter r ib le and r ich Histor y, 
made of  voyages and conquests, 
b lood and sweat ,  imper ia l  f leets and 
revolut ions.  I  soon real ized that th is 
Histor y deser ved to be researched 
proper ly and I  dec ided to devote 
mysel f  to i t  wi th al l  my passion and 
wi th the help of  the basic scholar ly 
tools I  had learnt  dur ing my old 
univers i t y years.
In 2017 I  publ ished the book 
“AMERICAN RUM – A Shor t  Histor y 
of  Rum in Ear ly Amer ica”
In 2019 I  began to run a Blog: www.
therumhistor ian.com  
In 2020, wi th my son Claudio,  I  have 
publ ished a new book “FRENCH 
RUM – A Histor y 1639 -1902”.
I  am cur rent ly doing new research 
on the Histor y of  Cuban Rum.



Got Rum? November 2025 -  25

Club, which st i l l  today is the protagonist 
of  hard pol i t ical,  legal  and commerc ial 
bat t les on a global  scale. 

For tunately,  I  have recent ly found some 
useful  sources about Arechabala. 

Anyway, I  have already touched on 
the topic of  Arechabala’s or ig in (See 
“OVERCOMING THE RUM INFERIORIT Y 
COMPLEX (ALMOST)” in the May 2024 
issue),  but  i t  deserves to be to ld more 
in depth.  I  would l ike to star t  wi th par t 
of  a shor t  and tasty ar t ic le publ ished in 
2018 by the Spanish, actual ly,  Basque 
journal ist  Ana Vega Pérez de Ar lucea; 
the t ranslat ion is mine, wi th a l i t t le help 
f rom my fami ly.   For the or ig inal,  here is 
the l ink:

ht tps: //w w w.euskalkul tura.eus /euskara /besteek-
esana / jose -arechabala -e l -v izcaino - que -
t ransformo -e l - ron - de -cuba-e l - cor reo -n?p=85

“On September 21, 1862, a 15 -year-
o ld man f rom Vizcaya landed in Havana 
with the desire to eat the wor ld.  I t  was 
a di f ferent t ime, and 15 -year-o lds were 
much c leverer than now because of 
hunger and need, so you mustn’ t  get 
too shocked. José Arechabala A ldama, 
this was the boy ’s name, had lef t  h is 
nat ive Gordejuela behind to get on by 
his own in Cuba, surely dreaming of 
earning a good l iv ing and, i f  at  a l l ,  earn 
enough bucks to go back some day and 
raise an indiano  mansion [Indianos ,  that 
is,  Indians – so the enr iched returned 
immigrants were cal led]  to leave his 
v i l lagers f labbergasted. He crossed the 
At lant ic wi th ambit ion,  but not even in his 
wi ldest  dreams could he have thought 
that  150 years later his name would be 
assoc iated with one of  Cuba’s best-
known and sold products:  Havana Club 
Rum. You probably know that another 
great brand of  rum, Bacardí,  owes i ts 
name to a Barcelonese, and yet the stor y 
of  Havana Club and i ts Basque founder, 
much more int imately connected to us, 
goes unnot iced. Never again!  From today 
we can dr ink the cubal ibre  proper ly, 

knowing that behind this brand was the 
work of  a Biscayan c lan. And t ruly i t  was 
a c lan, s ince in the nineteenth centur y 
i t  was common to emigrate with the 
suppor t  (and perhaps the promise of  a 
job) of  some relat ives or acquaintances. 
This was the case of  José Arechabala, 
who began his Cuban adventure in 
the shadow of another Gordejuelan 
businessman. Domingo A ldama, a distant 
re lat ive of  the young José, had enr iched 
himsel f  thanks to the s lave t rade and 
the sugar p lantat ions.  Between 1815 
and 1870 he at t racted to the Car ibbean 
is land a mult i tude of  countr ymen f rom 
the Basque Countr y,  dazzled by his 
power.  Our protagonist  began work ing 
in Matanzas in the sugar t rade and 
then, in 1869, he passed to a mar i t ime 
agency in which another Basque robber 
baron had par t ic ipat ion,  Jul ián de 
Zulueta.  Marqués de Á lava, mayor of 
La Habana and mult ib i l l ionaire,  in 1873 
Zulueta appointed José Arechabala 
as representat ive in his estates in 
the neighbor ing and f lour ishing c i t y 
of  Cárdenas, “ the Cuban Chicago”. 
Actual ly,  José set t led there,  marr ied a 
Cuban woman named Carmen Hur tado 
de Mendoza and saved up to set  up his 
own business in 1878, a smal l  dist i l ler y 
cal led La Vizcaya.  With the Biscayan 
coat of  arms as a t rademark,  wi th i ts oak 
and i ts two wolves, Arechabala began 
to make l iqueurs,  cane brandy and rum 
with the by-product that  came f rom a 
sugar factor y also owned by him. His 
hard work and his f ine nose for t rade 
led him to quick ly succeed and become 
one of  the largest manufacturers and 
expor ters on the is land, knowing how 
to sur v ive cyc lones, revolut ions,  wars 
and a thousand other misfor tunes. At 
the beginning of  the 20th centur y,  José 
Arechabala already had every thing: 
money, fami ly and an Indian house in 
Gordexola (which cur rent ly houses the 
Town Hal l).  Honorary President of  the 
Spanish colony in Cuba and a prominent 
member of  the Basque Center of  Havana, 
he devoted his for tune to beaut i f y 
Cárdenas with a theater (the Arechabala, 
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demol ished in 1963) and to st ro l l  through 
Varadero,  beret  cocked.”

In Cárdenas, Basque immigrants bui l t 
a real  industr ia l  dist r ic t  based on their 
common or ig in,  as had been the case of 
Catalan immigrants in Sant iago, some 
decades ear l ier. 

And here a br ief  ref lect ion is in order. 
Bacardí  and Arechabala were Spanish 
immigrants and, l ike them, many other 
successful  entrepreneurs in Cuba. The 
bir th of  these and other successful 
companies is not so easy to understand, 
in v iew of  wars,  insur rect ions,  v io lence 
and widespread cor rupt ion.  One of 
the reasons for their  success was 
cer tainly the st rong bond among Spanish 
immigrants.  Link that  mater ia l ized in the 
foundat ion of  a Casino,  an associat ion 
that brought together immigrants f rom 
the same region and the whole of  Spain 
for  the preservat ion of  regional  and 
nat ional  ident i t y,  language, cul ture 
and cuis ine etc.  They were cul tural 
assoc iat ions and soc ial  meet ing places 
for le isure act iv i t ies with dances, par t ies, 
etc.  at  the same t ime; dec is ive re lat ion 
networks for  businessmen and also 
mutual  assistance soc iet ies,  of fer ing 
jobs,  housing and medical  assistance. 
Last ,  but  not least ,  they promoted the 
immigrants’  par t ic ipat ion in local  c iv ic l i fe 
wi th donat ion,  c iv ic works,  lobbying and 
so on, in some ways making up for the 
weakness of  Cuban publ ic inst i tut ions. 
Some casinos  became r ich and power ful, 
espec ial ly in Havana, wi th prest ig ious 
locat ions.

As far as I  know, in the f i rst  ad of  La 
Vizcaya publ ished in 1900, the f i rm 
promoted i tsel f  as a dest i ler ía,  but  later 
in the same year the magazine Cuba 
I lustrada  cal led i t  alambique.  According 
to the Real Academia de la Lengua ,  the 
Spanish word alambique means:Utensi l io 
que s i r ve para dest i lar  una sustanc ia 
volát i l ,  compuestofundamentalmente de 
un rec ip iente para calentar el  l íquido y de 
un conducto por el  que sale la sustanc ia 

dest i lada  (more or less:  Apparatus for 
dist i l l ing a volat i le substance, consist ing 
mainly of  a vessel  for  heat ing the 
l iquid and a conduit  through which the 
dist i l led substance exi ts).  I t  sounds l ike 
a t radi t ional  Pot St i l l ,  but  sadly the word 
is of ten used for dist i l l ing apparatuses in 
general  and also for  spir i t  factor ies.

One of  the character ist ics of  the young 
Cuban republ ic is i ts constant ref lect ion 
on i tsel f.  In addi t ion to a st rong cul tural 
and pol i t ical  debate,  th is ref lect ion has 
produced some splendid books (See “EL 
LIBRO DE CUBA 1925  (THE BOOK OF 
CUBA” in the June 2024 issue).  In 1917, 
the same reasons led to the publ icat ion 
of  “El L ibro Azul  de Cuba / The B lue Book 
of  Cuba ”.  I t  is  a remarkably good work, 
a bi l ingual  book in Spanish and Engl ish, 
i l lust rated with many per iod photos, 
int roduc ing the soc ial,  economic and 
technological  advantages of  the is land 
and i ts major protagonists.  Large space is 
devoted to companies and entrepreneurs, 
hal fway, I  th ink,  between informat ion and 
promot ion. I t  is  a beaut i fu l  object  too, 
wi th the unique f lavor that  only v intage 
documents have, but on the Net i t  costs 
$1250 ...  I  must therefore be sat isf ied with 
the Engl ish version of  the ar t ic le dedicated 
to José Arechabala A ldana. Here are some 
excerpts.  The ent i re book onl ine can be 
found at  th is l ink:  Simurg |  V ista |  Libro 
azul  de Cuba = The blue book of  Cuba.

“The business was star ted in 1878, wi th 
one smal l  bui lding and poor machinery, 
but  steadi ly,  day by day, i t  manufactured 
i ts smal l  quant i t y of  rum and alcohol.  As 
t ime passed a l ighter was added to the 
equipment and more space provided for 
the storage of  the molasses to be used in 
the St i l l .  In 1885 a modern Dist i l ler y was 
instal led and business began on a much 
larger scale.  The business cont inued to 
prosper and in 1903, Mr.  Arechabala was 
able to add an up - to -date Sugar Ref inery 
to his establ ishment,  and at  the same t ime 
star t  a schooner l ine f rom Cardenas to 
Havana in order to fac i l i tate his increasing 
expor tat ion.”

http://simurg.csic.es/view/990002373600204201/libro-azul-de-cuba-the-blue-book-of-cuba
http://simurg.csic.es/view/990002373600204201/libro-azul-de-cuba-the-blue-book-of-cuba
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Later on, The B lue Book of  Cuba 
descr ibes the s i tuat ion of  the dist i l ler y in 
the present ,  i ts  present of  course, that  is 
1917.

“The present establ ishment,  known 
as ‘La Vizcaya’  covers the fo l lowing 
depar tments:  an up - to -date dist i l ler y for 
the manufacture of  spir i tuous l iquors 
and alcohol,  a modern sugar ref iner y, 
ex tensive warehouses for sugar storage 
and molasses tanks, and an excel lent 
schooner and launch ser vice.

The dist i l ler y contains f ive large modern 
st i l ls,  two for dist i l l ing and three for 
rect i f y ing the spir i ts.  I t  produces on 
average three thousand hogsheads 
a month,  of  which the greater par t  is 
expor ted, (mainly to Europe),  England and 
France alone tak ing immense shipments.
The sugar ref iner y produces two hundred 
and f i f t y bar rels of  whi te sugar a day, 
the major i t y of  which is consumed local ly 
and in Havana. The warehouses for sugar 
storage are numerous and ex tensive and 
one immense warehouse is used only for 
the giant molasses tanks that hold the 
molasses to be used in the Dist i l ler y.”

Don José always remained very c lose to 
his nat ive land and returned, as soon as 
his economic success in Cuba made i t 
possib le to do so, wi th his head high, in a 
large and prest ig ious house.

“Mr Arechabala has many commerc ial 
and f inanc ial  interests … His palat ia l 
residence, ‘V i l la Carmen’,  on the Paseo 
de las Quintas,  is  one of  the largest 
and most beaut i fu l  in Cardenas. He also 
owns a splendid residence in Gordejuela, 
V izcaya, his nat ive home in Spain.  There, 
he and his wi fe spend their  summers,  in 
company with their  daughter Mercedes, 
whose home is in that  c i t y.   Besides 
these two magni f icent homes, they 
are the owners of  a charming chalet  in 
breezy, p ic turesque Varadero.”  He would 
die in 1923 without seeing his best-known 
legacy, Havana Club. 

The speed of  i ts  growth is impressive: 
founded in 1878, in 1911 i t  was already 
able to f inance the Teatro de Cárdenas. 
Then there were many publ ic works, 
the t ransformat ion in 1921 of  the 
company into a jo int-stock company: 
JASA, José Arechabala Sociedad 
Anonima. There fo l lowed fur ther growth 
and diversi f icat ion of  product ion: 
sugar,  rum, alcohol  for  medical  use 
and as household fuel,  and many 
other products.  I ts catalogue inc luded 
di f ferent rums such as Arecha, Caña 
1920, Habanita,  Doubloon, Bucanero 
and Tres Arbol i tos.  In addi t ion,  i t 
impor ted some foreign spir i ts and other 
things. A l l  th is growth happened despi te 
two devastat ing hur r icanes, 1888 and 
1933. 

POST SCRIPTUM

A l i t t le Rum Histor y nerds digression. 
My a THE QUEST FOR QUALIT Y, 
Apr i l  2023, prompted some interest ing 
observat ions by Richard Nicholson, 
Mat t  Pietrek and Andrew Nichol ls in 
the FB group RUM HISTORY, on the 
re lat ion between Pot and Column St i l ls 
in Cuban rum. We knew that in 1832 
some cont inuous st i l ls  were already 
operat ing in Cuba (See INGENIOS  AND 
THE CONTINUOUS STILL, March 2023), 
and Cardenas was a modern town, but 
we had no incontrover t ib le evidence. 
Now there is good news: I  have just 
received a great book wr i t ten by a 
descendent of  the Arechabala fami ly and 
by a renowned histor ian:  María Vic tor ia 
Arechabala Fernández and Antonío 
Santamaría García “Arechabala Azúcar 
y Ron ”  2023. I t  is  fu l l  of  fami ly stor ies, 
per iod photos,  documents and seminal 
informat ion based on a r ich and rare 
bib l iography. I  have only just  begun to 
explore i t ,  we’l l  see. And whi le we’re 
at  i t ,  Richard,  I  have read you’l l  be 
publ ishing your book! Please keep me 
posted. 

Marco Pier ini
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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

Got Rum? November 2025 -  29
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The Rum University®
Laboratory

Presents

making your own

Cinnamon 
Rum Liqueur

Cinnamon is a spice obtained f rom the 
inner bark of  several  t rees f rom the genus 
Cinnamomum.   Cinnamon bark is used as a 
spice.  I t  is  pr inc ipal ly employed in cookery 
as a condiment and f lavour ing mater ia l . 
I t  is  used in the preparat ion of  chocolate, 
espec ial ly in Mexico,  which is the main 
impor ter of  c innamon.  I t  is  a lso used in 
many desser t  rec ipes, such as apple p ie, 
doughnuts,  and c innamon buns as wel l  as 
spicy candies,  cof fee, tea,  hot cocoa, and 
l iqueurs. 

Ingredients

•	 4 Bags Celest ia l  Seasonings Bengal 
Spice Tea (TM)

•	 2 C. Water
•	 1/2 lb Red Hots (c innamon-f lavored 

candies)
•	 1 tsp Ground Cayanne Pepper
•	 1 C. Over Proof Rum (151-Proof )
•	 Red Food Color ing
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Procedure
Combine water,  tea bags and cayanne in 
saucepan.  Br ing to a boi l  over medium-
high heat and boi l  for  2 minutes.   Remove 
f rom heat and remove the tea bags.  Add 
the Red Hots candies and st i r  them in the 
“ tea” unt i l  fu l ly  dissolved.  A l low the mix ture 
to cool  down and t ransfer i t  into a 1-quar t 
container.   Add the overproof rum and 4 to 
8 drops of  food color ing,  to achieve your 
dessired color level.   Cover the container 
and al low al l  the f lavors to marr y for  at  least 
1 month.
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RUM
And The Environment

ACTION ITEMS
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November ’s Action I tem Is .  .  .

Spend More Time In Nature
According to numerous ar t ic les,  inc luding one f rom Spr inger Nture 
(ht tps: //w w w.nature.com/ar t ic les /srep28551),  some of  the benef i ts 
of  spending t ime in natural  habi tats inc lude:
•	 Reduced b lood pressure
•	 Reduced r isk of  mor ta l i t y f rom cardiovascular d isease, and 
•	 An improved mood
According to a research ar t ic le f rom The Univers i t y of  Queensland, 
i f  people spent just  hal f  an hour in thei r  local  park each week, 
cases of  depression could decrease by 7%(ht tps: //news.uq.edu.
au/2016 - 06 -24 -dose -nature - just-what-doctor- ordered).
UQ CEED researcher Assoc iate Professor Richard Ful ler  said the 
research could t ransform the way people v iewed urban parks.
“ We’ve known for a long t ime that v is i t ing parks is good for our 
heal th,  but  we are now beginning to establ ish exact ly how much 
t ime we need to spend in parks to gain these benef i ts ,”  he said. 
“ We have spec i f ic  ev idence that we need regular v is i ts of  at  least 
hal f  an hour to ensure we get these benef i ts .”
“Our chi ldren espec ia l ly benef i t  f rom spending more t ime outdoors. 
K ids who grow up exper ienc ing natura l  env i ronments may benef i t 
developmental ly and have a heightened envi ronmental  awareness 
as adul ts than those who don’ t .”
As you’ve seen throughout th is ser ies of  ar t ic les,  there are 
p lenty of  s imple,  cost- f ree ways you can cont r ibute to a more 
sustainable p lanet and/or a bet ter heal th.  I t  doesn’ t  mat ter whether 
you dec ide to take on something personal ly,  l ike invest ing in a 
reusable cof fee cup, or as a household through p lant ing a nat ive 
t ree or compost ing.   No mat ter how smal l  the habi t  may seem, 
i t  compounds over t ime into something hugely benef ic ia l .  By 
adopt ing these resolut ions,  you’ l l  be a l igning your personal  grow th 
wi th envi ronmental  responsib i l i t y,  and cont r ibut ing to a more 
sustainable l i festy le.
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HURRICANE MELISSA HITS JAMAICA

As you probably know, Hur r icane Mel issa c rossed 
the is land of  Jamaica last  month as a Class 5 
monster,  the b iggest storm they have ever seen. 
As I  t ype th is,  p ic tures and v ideos onl ine show 
hear tbreak ing dest ruc t ion;
70% of the is land does not have power and ce l l 
phone coverage is l imi ted. The eye of  the storm 
crossed western Jamaica where most of  our 
be loved rum dist i l ler ies are located. Several 
d ist i l ler ies have repor ted minor damage, but I  have 
not seen any th ing yet on Long Pond and Clarendon. 
No word f rom Appleton Estate,  which is in St . 
El izabeth Par ish,  one of  the hardest h i t  areas. 
Wor thy Park posted they had no st ruc tura l  damage 
and the i r  s taf f  were safe.  By the t ime th is magazine 
is publ ished, I  am sure we wi l l  know much more. 
We do know that Jamaica has been deal t  a 
devastat ing b low. I f  you are able,  p lease consider 
cont r ibut ing to the re l ief  and recover y ef for ts.  To 
make sure monies go where they are most needed, 
the fo lks at  Wor thy Park have suggested the 
fo l lowing organizat ions:
The Amer ican Fr iends of  Jamaica- 
ht tp: //w w w.theaf j .org /

Rum in the new s
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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Food For the Poor – Jamaica 
ht tps: // foodfor thepoor ja.org / index.php
Jamaica Government Suppor t - 
ht tps: //w w w.suppor t jamaica.gov. jm/
Global  Empowerment Miss ion - 
ht tps: //w w w.globalempowermentmiss ion.org /
I  would a lso add Wor ld Centra l  K i tchen. As in 
prev ious hur r icanes, Chef José Andrés is work ing 
wi th local  restaurants,  chefs and cooks to ser ve 
thousands of  meals ever y day to the homeless and 
hungr y.   Wor ld Centra l  K i tchen 
ht tps: //wck.org /en-us /re l ief /mel issa-25

PONCHE KUBA

Last month,  Ponche Kuba, the iconic Car ibbean rum 
cream l iqueur establ ished in 1942 by Don Jaime A . 
J.  Sprock,  unvei led ref reshed packaging in se lec t 
markets.  Whi le the look evolves,  the beloved or ig inal 
rec ipe remains unchanged, cont inuing a legacy 
of  more than 70 years of  c raf tsmanship.  The new 
design ref lec ts Ponche Kuba’s commitment to stay ing 
re levant to consumers whi le reduc ing env i ronmental 
impact .  Both the bot t le and label  have been 
re imagined wi th a modern lens.  The updated 700ml 
bot t le reta ins i ts e legant s i lhouet te whi le achiev ing an 
80g weight reduct ion (f rom 630g to 550g),  resul t ing 
in a s igni f icant 24.4% decrease in CO2 emiss ions per 
case (f rom 13.6kg to 10.3kg CO2 eq/cstd).  The new 
label  b lends nat ive Car ibbean botanical  e lements 
wi th the brand’s bo ld s ignature red, ref reshed wi th 
contemporar y design cues. The resul t  is  a v ibrant , 
fest ive aesthet ic that  captures the proud, passionate 
mel t ing -pot cul ture of  the Car ibbean. “Ponche Kuba’s 
ref reshed packaging is a natura l  evo lut ion for  the 
brand, one that ce lebrates our Car ibbean roots, 
enhances our premium credent ia ls ,  and advances our 
commitment to susta inabi l i t y,  a l l  whi le preser v ing the 
rec ipe our consumers know and love,”  said Anto ine 
Couvreur,  Mount Gay Dist i l ler ies Managing Direc tor.
The cher ished Ponche Kuba l iquid remains 
unchanged: a c reamy, th ick rum l iqueur wi th r ich, 
sweet notes,  a l ight ly sp iced aroma, and a per fec t ly 
balanced taste rooted in t radi t ional  fami ly-st y le 
ponches. Craf ted wi th savoi r- fa i re at  Mount Gay 
Dist i l ler ies in Barbados and bot t led at  9% ABV, i t  is 
versat i le enough to be enjoyed neat ,  on the rocks, 
or  as the base for indulgent cock ta i ls .  Ponche Kuba 
700ml wi l l  ro l l  out  in the Uni ted States th is November 
and in other key markets star t ing th is month:  the 
Car ibbean (October 2025),  the Nether lands (Februar y 
2026),  and the Dominican Republ ic (September 
2026).  ht tps: //w w w.mountgayrum.com/.

BRUGAL

For f ive generat ions,  the Brugal  fami ly has been 
devoted to c raf t ing f ine rum and now Brugal  is 
enter ing a new creat ive chapter wi th a new brand 
campaign. At the hear t  of  th is campaign is a s imple 
yet  power fu l  message: “Passion is what sets us apar t , 
and passion is what br ings us together.”  Through 
st r ik ing v isuals that  ref lec t  a deep commitment to rum 

master y,  th is campaign ce lebrates the passion that 
has guided Brugal ’s hands and hear ts s ince 1888, 
set t ing Brugal  apar t ,  one bot t le at  a t ime. “ In ever y 
cask,  there is a stor y,  and we hope to share ours, 
our passion for rum, wi th the wor ld,”  said Jassi l 
V i l lanueva Quintana, Brugal ’s Fi f th - Generat ion Rum 
Master and second- great granddaughter of  Brugal ’s 
founder Andres Brugal .  “ I ’m inspi red by my fami ly 
of  Rum Masters who came before me, and together 
our passion for our c raf t  ensures that ever y b lend 
is a carefu l  composi t ion of  the f inest  hand-p icked 
casks and aged rums, balanced to per fec t ion.  Our 
rum is more than just  a sp i r i t ,  i t ’s  a bond shared 
between fami ly,  Maest ros and communi t y.  Ever y 
bot t le is a stor y of  uni t y,  dedicat ion and care that ’s 
meant to be enjoyed together.”  The campaign 
launched last  month in the U.S. wi th a bo ld,  mul t i -
channel  st rategy designed to maximize v is ib i l i t y 
and dr ive deep consumer engagement .  “Brugal  is 
so much more than rum. I t  is  a fami ly business, 
i t  is  a commitment to legacy, and rum master y, 
adds Gregor y Cozzol ino,  Market ing Direc tor of 
Break through Brands at  Edr ington. “This campaign 
a l lows us to share wi th the wor ld what sets Brugal 
apar t .” 
ht tps: //w w w.brugal - rum.com/en-us

MOUNT GAY

Mount Gay, the Wor ld ’s o ldest running rum dist i l ler y 
wi th a legacy spanning over 320 years,  announced 
the re lease of  the th i rd and four th edi t ions of  i ts 
except ional  Single Estate Ser ies ,  25_03_Vt24CF 
and 25_04_Vt19dp.  Craf ted by Master B lender 
Trudiann Branker,  th is unique dual  launch cont inues 
and expands the ter ro i r  dr iven ser ies,  present ing 
two dist inc t  yet  complementar y expressions born 
f rom Mount Gay Estate sugarcane har vests in 
St Lucy, Barbados.  This t ime, she dec ided to 
capture the 2024 har vest wi th edi t ion 25_03_
Vt24CF,  and the 2019 har vest wi th edi t ion 25_04_
Vt19dp.  “These two new addi t ions to our S ing le 
Estate Ser ies are a masterc lass in contras t  and 
complementar i t y.  25 _03 is the f i rs t  unaged rum of 
the Ser ies ,  whi le 25 _04 is matured for f ive years in 
Amer ican oak ex-bourbon bar re ls .  Moreover,  25 _03 
is a 100% Cof fey St i l l  d is t i l led rum, whi le 25 _04 is 
a 100% double pot d is t i l led rum. This year,  2025 , 
presents the fasc inat ing oppor tuni ty to exper ience 
thei r  two d i f ferent perspect ives of  Mount Gay ’s 
her i tage and ter ro i r  s ide -by-s ide. ”
Trudiann Branker,  Mount Gay Master B lender.
•	 Mount Gay Single Estate Ser ies 25_03  was 

created us ing 100% molasses created f rom 
sugarcanes grown at  the Mount Gay Estate in 
St Lucy, Barbados. Speak ing at  a launch event 
for  the new expressions, Branker expla ined that 
25_03 is the f i rs t  in the Single Estate ser ies 
where she was able to conver t  the sugarcane 
to molasses in -house before proceeding wi th 
fermentat ion.  “This would be our f i rs t  re lease 
where we’ve moni tored what goes into the 
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sugarcane. I t  real ly cemented the c raf tsmanship 
that  ex ists at  Mount Gay in -house, and the 
f ingerpr int  of  ever y s ingle person in the dist i l ler y 
is in ever y bot t le of  S ingle Estate” she said.  
Using propr ietar y yeast cul t ivated f rom the Mount 
Gay Estate,  the molasses was fermented for 9 
days, which led to a secondar y fermentat ion.  I t 
was the dist i l led in the rare 100% copper Cof fey 
St i l l ,  one out of  two remaining func t ioning Cof fey 
St i l ls  in the ent i re wor ld.  Recommissioned at 
the Mount Gay dist i l ler y only in 2019, the Cof fey 
St i l l  and i ts 19 th centur y or ig in br idge the gap 
between histor y and moderni t y.  The rum is 
t ransparent and bot t led at  48% ABV. 

•	 Mount Gay Single Estate Ser ies 25_04  was 
created us ing 100% molasses created in 2019 
f rom sugar canes grown at  the Mount Gay 
Estate in St Lucy, Barbados and processed 
at  a local  sugarcane fac tor y on the is land to 
make a spec ia l ized molasses for Mount Gay. 
The molasses had a ver y h igh sugar content 
(72%). L ike the 25_03, i t  was fermented us ing 
the i r  propr ietar y yeast for  9 days and then in a 
secondar y fermentat ion. 

•	 Mount Gay Single Estate Ser ies 25_04_Vt19dp 
is  a b lend of  two dist inc t  pot  st i l l  d is t i l lat ions 
combined into one s ingular expression, making 
i t  a 100% double pot d ist i l led rum. The b lend 
matured for f ive years in Amer ican oak (Quercus 
A lba) ex-bourbon bar re ls,  a l lowing the f lavor 
of  the rum and i ts unique ter ro i r  to shine. I t  is 
bot t led at  55% ABV.  

For a more complete descr ipt ion of  these two rums 
and how they were made, check out the i r  ver y 
informat ive websi te: 
ht tps: //w w w.mountgayrum.com/

ANGOSTUR A

Last month,  Angostura announced that ef fec t ive 
October 17, there would be pr ice adjustments to 
the i r  local ly manufac tured rums. This fo l lows the 
Government ’s recent ly announced increase in exc ise 
duty on rum and spi r i ts ,  which took immediate 
ef fec t  as par t  of  the 2025/2026 Nat ional  Budget . 
As a responsib le corporate c i t izen wi th more than 
200 years of  her i tage in Tr in idad and Tobago, 
Angostura® fu l ly suppor ts the Government ’s ef for ts 
to st rengthen f iscal  susta inabi l i t y  and nat ional 
development .  They went on to state that  over the past 
several  years,  Angostura® has absorbed increases 
in input costs through improved product iv i t y,  energy 
ef f ic iency and innovat ion to minimize any impact 
on the i r  consumers.  However,  th is recent increase 
in exc ise duty now requi res pr ice adjustments 
to ensure business cont inui t y and the cont inued 
employment of  the i r  work force of  over 537 c i t izens. 
Angostura® remains deeply commit ted to mainta in ing 
the wor ld - c lass qual i t y of  the i r  rums and b i t ters, 
suppor t ing the i r  local  economy and supply chain, 
and promot ing Tr in idad and Tobago’s brands in over 
170 internat ional  markets.   In other news, Angostura 
announced the appointment of  Ian Forbes as the 
ac t ing CEO of Angostura Holdings L imi ted. Ian was 

appointed to ac t  as the Chief  Execut ive Of f icer 
(CEO) for Angostura Holdings L imi ted and i ts 
subsid iar ies wi th immediate ef fec t  f rom October 01, 
2025, for  a per iod of  s ix (6) months,  in addi t ion to 
h is substant ive dut ies as Chief  Operat ing Of f icer 
(COO). Pr ior  to th is occasion, he was appointed 
to ac t  as CEO in September 2020, a posi t ion he 
held unt i l  Januar y 2023. Addi t ional ly,  he was f i rs t 
appointed to ac t  as CEO f rom Apr i l  to December 
2019. Ian ho lds an MSC Food, Sc ience & Technology 
f rom the Univers i t y of  the West Indies and BSC 
Chemist r y and Bio - Chemist r y.  He at ta ined h is MBA 
cer t i f icat ion (wi th D ist inc t ion) at  the Ar thur Lok Jack 
Graduate School  of  Business, where he a lso earned 
the Best Student Award 2007. He is a lso a cer t i f ied 
Dist i l ler  hav ing earned his d ip loma in 2025 f rom the 
Char tered Inst i tute of  Brewing and Dist i l l ing (CIBD) 
where he is a lso a professional  member.  This ser ves 
as a testament to h is exper t ise,  dedicat ion,  and 
professional  excel lence in sp i r i ts manufac tur ing, 
thereby rounding of f  an exc lus ive career in the 
a lcohol ic dr inks indust r y.
ht tps: //angostura.com/

RUM CONSORTIUM 2025

In ce lebrat ion of  Queensland Rum Day last  month, 
the Beenle igh Dist i l ler y once again jo ined forces 
wi th some of the state’s most iconic d ist i l ler ies, 
Bundaberg, Ni l  Despersndum, Kalk i  Moon and 
Burdek in Rum, to c raf t  the Rum Consor t ium’s 
exc lus ive 2025 re lease. This remarkable b lend 
uni tes the f inest  aged rums f rom al l  f ive d ist i l ler ies, 
ranging f rom 2 to 12 years o ld,  captur ing the bo ld 
charac ter and craf t  of  Queensland rum in ever y 
drop. I t  is  a t rue expression of  co l laborat ion, 
c raf tsmanship and the spi r i t  of  the Sunshine State of 
Aust ra l ia.
S ince 1906 “Queensland Rum” is def ined by 
Aust ra l ian law as a sp i r i t  of  at  least  37% ABV 
obtained by the dist i l lat ion in Queensland and 
maturat ion in Queensland by storage in wood for at 
least  2 years of  a fermented l iquor der ived f rom the 
products of  sugarcane, be ing dist i l lat ion car r ied out 
in such a manner that  the spi r i t  possesses the taste, 
aroma and other charac ter is t ics general ly at t r ibuted 
to rum. Queensland Rum is most commonly made 
f rom molasses but can a lso be made f rom sugarcane 
ju ice,  sugarcane syrup and sugar.
ht tps: //w w w.beenle ighrum.com.au/
ht tps: //w w w.bundabergrum.com.au/
ht tps: //burdek inrum.com.au/
ht tps: //n i ldesperandum.com.au/
ht tps: //ka lk imoon.com/product- categor y/sp i r i ts /rum/

RHUM SAINT JAMES

This year is the 260th anniversar y of  the founding 
on Saint  Sames. S ince 1765, Saint  James has been 
making rhum agr ico le us ing pure sugarcane ju ice 
f rom i ts own p lantat ions.  Perpetuat ing t radi t ional 
methods of  d ist i l lat ion and aging, Saint  James is 
cer t i f ied A .O.C Mar t in ique and is a leader in the 
rhum agr ico le categor y.   The year has been f i l led 
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with ce lebrat ions and compet i t ions.  The highl ight 
of  the anniversar y wi l l  be the re lease of  Cuvee 260. 
Spi r i ts Business repor ts that  i t  w i l l  be c raf ted f rom 
s ix d ist inc t  v intages, wi th each v intage se lec ted 
wi th prec is ion,  and a l l  drawn f rom s ingle casks and 
carefu l ly aged bar re ls.  The combinat ion of  v intages 
f rom 1997, 1998, 2001, 2004, 2006 and 2009 has 
subsequent ly c reated a b lend that showcases 
both the unique ident i t y of  each har vest and the 
unmistakable st y le of  Saint  James rhum. The 
1997 v intage, aged over the course of  18 years in 
Amer ican oak bar re ls,  br ings candied c i t rus,  ranc io 
and c igar box notes,  whi le the 1998, a 16 -year-
o ld wi th notes of  r ich sp ices,  f ru i t  and s i lky oak 
tannins,  adds remarkable balance. The dr y har vest 
of  2001 h ighl ights dr ied f ru i t  and st rong toasted oak, 
whi le 2004’s low y ie ld br ings intensi t y wi th roasted, 
nut t y,  and forest  f loor aromas. Aged for 18 years in 
French oak, 2006 ’s v intage adds length,  marmalade 
sweetness and chocolaty smoothness, whi le 2009 ’s 
v intage, the youngest at  15 years,  cont r ibutes l ive ly, 
woody notes wi th sof t  roast ing. 
Last month Saint  James a lso re leased Cuvée 
Transat 10 years,  ce lebrat ing the 17th year of 
TR ANSAT CAFÉ, the famous t ransat lant ic c rossing 
between Normandy and Mar t in ique. Produced in a 
l imi ted edi t ion (1260 bot t les for  main land France), 
th is cuvée pays t r ibute to the passion and courage 
of  those who cross the At lant ic ,  whi le ce lebrat ing 
the centur ies - o ld know-how of the Mar t in ique 
dist i l ler y. 
ht tps: // rhum-saint james.com/

PUSSER’S RUM

Pusser ’s Rum announced the launch of  Night 
Watch, a new l imi ted-edi t ion expression re leased 
to commemorate Trafa lgar Day on 21st October 
2025. Night Watch marks a bo ld new di rec t ion for 
Pusser ’s.  I t  is  c raf ted wi th Louis iana Blackst rap 
Molasses, pr ized as the f inest  in the wor ld.  The 
b lend combines aged dist i l late f rom v intage wooden 
pot st i l ls  in Guyana wi th the deep, r ich charac ter 
of  b lackst rap rum, a st y le once synonymous wi th 
res i l ience and st rength in the Royal  Navy. With 
i ts bo ld f lavor,  evocat ive depth and her i tage -
dr iven authent ic i t y,  N ight Watch pays t r ibute to the 
steadfast  sai lors keeping v ig i l  through the midnight 
watch, echoing the spi r i t  of  those who f i rs t  received 
the dai ly rum rat ion aboard His Majesty ’s ships. 
Made f rom a b lend of  wooden pot and co lumn st i l l 
d is t i l led rums, aged for up to a year,  the Night Watch 
rum has molasses, caramel,  is land spices and 
Demerara on the nose and a r ich,  sweet ,  sp icy and 
mul t i  layered palate This l imi ted-edi t ion re lease wi l l 
be avai lab le to the UK on- t rade and reta i l  f rom 13th 
October 2025 f rom Paragon Brands. 
ht tps: //pussersrum.com/

LA MAISON and VELLIER

Habi tat ion Vel ier  is  a co -bot t l ing projec t  featur ing 
exc lus ive bot t l ings c reated through par tnership wi th 
some of the best rum producers in the wor ld.  The 

range is focused on 100% pot st i l l  rums which are 
ent i re ly aged in (of ten t ropical)  condi t ions of  the 
dist i l ler y.  This range ser ves as a didac t ic research 
projec t  into the depths of  pot  st i l l  d is t i l lat ion to 
c reate awareness of  st y l is t ic  d i f ferences between 
t ypes of  pot  st i l ls ,  d ist i l ler y st y les,  regional i t y and 
spec i f ic  product ion methods of  the l iquid.  Habi tat ion 
Vel ier  is  bot t led at  fu l l  or  h igh st rength wi th no 
sugar,  co lor ing or addi t ives.  The latest  re leases are:
•	 HABITATION VELIER RENEGADE OLD 

BACOLET.   This is the f i rs t  t ime Habi tat ion 
Vel ier  has bot t led a whi te rum f rom the 
Renegade dist i l ler y in Grenada, which c losed 
in 2024. S i tuated on a f lood p la in between two 
smal l  r ivers,  the area benef i ts f rom sedimentar y 
so i l  and a h igh -water tab le,  produc ing lush cane. 
This vers ion is made f rom the Cain sugarcane 
var iet y grown in O ld Bacolet ,  a farm located on 
the south coast of  Grenada, making i t  one of  the 
most windswept farms in the count r y.  Bot t led at 
55% in 750 ml,  th is bot t l ing shows a congener 
content of  328.1 g /hL AP.

•	 HABITATION VELIER SAVANNA HERR .   HERR 
is an acronym coined by Savanna i tse l f,  meaning 
“High Ester Rum Reunion,”  which denotes i ts 
def in ing charac ter is t ic:  an except ional ly h igh 
concent rat ion of  esters,  which cont r ibute to 
intense f ru i t y and funky aromas. As a grande 
arôme, HERR is produced f rom molasses and 
is double dist i l led in a pot st i l l ,  a method that 
captures intense aromat ic compounds. The 
product ion invo lves a uniquely long fermentat ion 
process (t yp ica l ly 5 -11 days) and ut i l izes spec i f ic 
bac ter ia l  cul tures,  added to the molasses 
wash (of ten wi th v inasse),  to cul t ivate the h igh 
ester prof i le.  Sought af ter  by rum enthusiasts 
and co l lec tors for  i ts d ist inc t ive charac ter, 
Habi tat ion Vel ier  Savanna HERR is bot t led in 
700 ml unaged at  a h igh proof of  62% abv wi th a 
congener count of  499.9 g /h lpa.

•	 HABITATION VELIER MHOBA LONG 
FERMENTATION .   Habi tat ion Vel ier ’s inaugural 
unaged Mhoba re lease is made f rom pure N49 + 
N57 cane ju ice,  both local  var iet ies that  grow in 
the Mpumalanga River Val ley in the nor theastern 
South Af r ica.  The cane ju ice comes f rom f reshly 
cut  cane that has been grown organical ly and 
manual ly c rushed in a handmade press.  This 
b lend showcases a dual  fermentat ion process: 
the pr imar y component undergoes a long 28 -day 
wi ld fermentat ion us ing pressed cane ju ice and 
dunder f rom prev ious dist i l lat ions.  Addi t ional ly,  a 
smal ler  por t ion of  the b lend is produced through 
a 14 -day wi ld fermentat ion process wi th a h igher 
organic content which c reates a dist inc t ive 
prof i le.  Af ter  d ist i l lat ion in custom-made st i l ls 
c raf ted by the master d ist i l ler  h imsel f,  the new 
make is co l lec ted in separate cuts and only the 
f inest  cuts are then b lended. Bot t led at  66.2% in 
700 ml,  th is bot t l ing has a congener content of 
3019.7 g /h lap.  ht tps: //w w w.lmvusa.com/
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The Sweet
Business
of  Sugar
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Jamaica
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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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Attention Texas Breweries:
Are you producing or planning to produce

Ready To Drink (RTD) Beverages?

Rum Central, located in Central Texas, is the country’s 
largest supplier of Aged Bulk Rum/Sugarcane Spirits and is 

now offering Sugar Brew to breweries in the Southeast!

17%-18% ABV, Clean Taste, Gluten Free
Available in 270 Gallon IBC Totes

Request your Sugar Brew sample today!
Contact us via our website or send an email to:

info@rumcentral.com

www.RumCentral.com

SUGAR BREW!
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Presents

The Sugar Mill :
Origins and Evolution
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Introduction
Sugarcane (Saccharum of f ic inarum) 
is  a perennial  grass of  the fami ly 
Poaceae.  I t  is  pr imar i ly cul t ivated 
for i ts ju ice,  f rom which alcohol 
(through fermentat ion and 
dist i l lat ion) and sugar (through 
dehidrat ion and ref in ing) can be 
obtained. Most of  the wor ld ’s 
sugarcane is grown in subtropical 
and t ropical  areas.

I t  is  commonly accepted today that 
sugarcane or ig inated in Papua, 
New Guinea, where i t  was in i t ia l ly 
domest icated.  The plant was then 
taken to other lands by t raders, 
where i ts sweet v i r tues quick ly 
made i t  a sought-af ter  commodity.

I t  is  a lso commonly accepted that 
around 10,000 years ago, the 
or ig inal  inhabi tants of  Papua did 
not have tools to process the cane, 
meaning that they l ike ly chewed i t 
raw to ex t ract  the ju ice,  which was 
consumed as- is (Noël  Deer r,  The 
His tor y of  Sugar :  Volume One).

Not much wr i t ten histor y ex ists 
that  documents the ear ly ex t ract ion 
of  the ju ice for  the purpose of 
dehydrat ion and format ion of  sugar 
cr ystals unt i l  the publ icat ion of  De 
Mater ia Medica ,  a pharmacopoeia 
of  medic inal  p lants and the 
medic ines that can be obtained 
f rom them, which was wr i t ten 
between the years 50 and 70 
of  the cur rent era by Pedanius 
Dioscor ides,  a Greek physic ian 
in the Roman army.  This is the 
o ldest record document ing the 
existence of  cr ystal ized sugar, 
which was used at  the t ime to “ t reat 
indigest ion and stomach ai lments.”

How did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   So jo in us, 
as we explore th is fasc inat ing topic!
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Par t 11: C. S. Bell ’s 
“Climax” Mill

Last month we re -vis i ted the 
ver t ical  ro l ler  mi l l ,  i ron edi t ion, 
cour tesy of  the Belknap Hardware 
Company f rom Louisvi l le,  Kentucky.  
The three- rol ler  conf igurat ion 
proved to be simple,  ef f ic ient  and 
easy to maintain and operate,  so 
i t  should be no surpr ise that  many 
other manufacturers at tempted to 
make their  own versions.

In this ar t ic le we wi l l  explore a 
model known as the “Cl imax” Mi l l , 
but  f i rst  we’l l  ta lk a bi t  about the 
histor y of  the company behind i t .

The Bel l  Foundry was establ ished 
by Mr.  Char les Singleton Bel l , 
f rom Cumber land, Maryland.  
Coinc idental ly (or not),  despite the 
“Bel l ”  in the name being a reference 
to the founder ’s fami ly name, the 
company also became famous for 
producing bel ls and many other 
metal  products.   In 1858, Mr.  Bel l 
purchased the Speedwel l  Foundry 
in Hi l lsboro,  Ohio,  and set out to 
produce cooking stoves, plows and 
other cast ings.

Fol lowing the introduct ion of  sweet 
sorghum into the USA, farmers 
located in Nor thern c l imates that 
were too cold to grow sugarcane, 
focused instead on establ ishing 
a sorghum syrup industr y.   They 
required ef f ic ient ,  st rong and 
af fordable mi l ls  that  could gr ind 
ei ther local ly-grown sorghum or 
sugarcane that would be shipped to 
them from cane-growing regions.
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The Cl imax Mi l l  was avai lable in f ive 
models/sizes,  ranging f rom Model #0 to 
#4, based on the desired output of  cane 
juice per hour.  

According to the manufacturer,  models 
#0 and #1 could be operated by one 
horse and were capable of  producing 40 
and 60 gal lons of  cane juice per hour, 
respect ively.   Models #2, #3 and #4 al l 
required two horses and could produce 
80, 100 and 120 gal lons of  cane juice 
per hour.   The pr ices of  the mi l ls  at  the 
t ime were (USD):  $30, $40, $60, $80 and 
$100.  Shown on the opposite page is 
Model #2.  

On the lef t  is  a test imonial  publ ished by 
The Wisconsin Farmer,  on January of 
1863, promot ing the v ir tues of  this mi l l .  
Below is a photo of  Mr.  Ignat ius Lee, a 
local  Presby ter ian minister,  b lessing the 
bel ls produced by C.S. Bel l  for  the Navy 
dur ing Wor ld War II  .
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Sugar Mil l  Spotlight

The sugar mi l l ,  once par t  of  the Cruger-dePeyster Plantat ion,  was bui l t  in the ear ly 
19th centur y.  This 17-acre histor ic s i te contains the ruins of  the Coquina Sugar 
Factor y that  was raided dur ing a war between the Seminole Indians and the Uni ted 
States.   I t  is  located in New Smyrna Beach, Volusia County,  Flor ida.

Join us again nex t month,  as we cont inue to explore th is fasc inat ing topic!
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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; 

2025
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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

My Space
For a long t ime, I ’ve wanted what 
every ser ious c igar smoker needs: 
my personal  Bergère -sty le chair, 
where I  can comfor tably and quiet ly 
smoke, wi th a great v iew of  the 
Strai t  of  Magel lan.   I  ordered i t  and 
i t  was del ivered to me just  in t ime 
for th is pair ing.

I  took advantage of  a sunny day; I 
opened up al l  the windows and set 
out to create an excel lent  pair ing.  
For the cock tai l ,  I  opted for a Rum 
Manhat tan.  I f  you have many 
opt ions i f  your rum bar,  choose a 
rum with a dr y character,  ideal ly 
wi th heavy alcohols (fusel  o i ls).   For 
this cock tai l ,  I  selected Angostura 
1919, an 8 -year-o ld rum f rom 
Tr inidad & Tobago.

The rec ipe is a c lassic one, but i t 
has room for smal l  adjustments.   I 
did a 3 x 1,  meaning 3 ounces of 
rum for each ounce of  Vermouth 
Rosso.  As we’ve done in the past , 
I  chi l led the ser ving glass.   I  mixed 
the ingredients in a cock tai l  shaker, 
wi th ice cubes, to di lute the mix 
s l ight ly so the combinat ion is not as 
intense.

For the c igar,  I  had to select 
something no longer than a 
Robusto,  due to the smoking t ime.  
I  opted for one that I ’ve smoked a 
lot ,  espec ial ly when I  don’ t  have 
a lot  of  t ime.  I  selected a Casa 
Magna Maduro Robusto,  f rom 
Quesada Cigars,  wi th a very dark 
wrapper,  ver y oi ly tex ture,  wi th 
f reshly brewed Espresso notes and 
toasted/char red coconut .   This c igar 
l ine normal ly has a medium-high 
intensi ty,  and this par t icular c igar 
was no except ion.
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their  mixabi l i t y  as l ighter,  more common 
rums, so i t  would have to be replaced with 
a rum with a s imi lar  congener composi t ion.

I  th ink that  I  accompl ished my mission 
to enjoy a pair ing on my new chair,  wi th 
a fantast ic v iew.  Clear ly this is the 
f i rst  of  many more pair ings.   I  imagine 
every reader also has a spec ial  p lace for 
pair ings too and I  hope that th is pair ing 
wi l l  help you remember the f i rst  c igar you 
enjoyed in that  spec ial  p lace.

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

Photo credi t :  @Cigar i l i

This type of  pair ing has a long- last ing 
af ter taste,  the character of  both the 
c igar and the rum l inger on the palate, 
changing the pH of  the sal iva.   For this 
reason, i t  is  imperat ive to use a “rough” 
cock tai l ,  wi th st rong leather notes.   I 
refer to the smel l  of  a dark leather jacket 
that  has been wel l  kept for  a ver y long 
t ime; these notes are usual ly at  the core 
of  good memor ies and are s imi lar  to the 
ones lef t  on the palate with this pair ing.

What changes would I  make to this 
pair ing i f  I  d idn’ t  have ei ther of  these 
products?  I  would not change the 
format or the c igar,  nor would I  decrease 
the c igar ’s intensi ty.   Rums l ike the 
Angostura 1919 are not as f lex ib le in 
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