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FROM THE EDITOR

Spice  T ime,  Again
Yes, i t  is  Pumpkin Spice season again.  
But whi le those spices dominate the 
headl ines and the Lattes on coffee shop 
countertops, i t  is  important to recognize 
the many other herbs and spices that 
have had a var iety of  interest ing uses 
throughout history.  From herbal  medicine, 
to superst i t ious r i tuals,  to text i le dying, 
f ragrance, and f lavor,  the fascinat ing 
history of  herbs and spices is t ru ly 
endless.
• 	 Saffron is worth more than gold: 

commonly known as “Red Gold,”  i t 
can costs upwards of  USD $5,000 per 
pound. I t  takes over 75,000 hand-
picked crocus f lowers to produce just 
one pound.

• 	 Black pepper was once money: 
peppercorns were so valuable in the 
ancient and medieval  wor lds that  they 
were used as currency to pay dowries, 
taxes, and salar ies.

• 	 The “Black Pepper”  and white pepper 
secret :  Black,  green, and white 
peppercorns al l  come from the exact 
same cl imbing vine (Piper nigrum ) ,  just 
p icked at  d i fferent t imes or processed 
di fferent ly (a black peppercorn even 
has a whi te peppercorn hidden inside).

• 	 Nutmeg and mace are twins:  both come 
from the frui t  of  the Myr ist ica f ragrans 
tree; the hard brown seed inside is the 
nutmeg, and the br ight  red, lacy web 
wrapped around i t  is  mace.

• 	 Columbus made a famous naming 
mistake: When Christopher Columbus 
sai led to the Americas in search 
of  b lack pepper and spices,  he 
encountered chi l i  peppers and 
mistakenly cal led them “pepper,”  a mix-
up that stuck.

• 	 Cilantro and cor iander are fami ly: 
Ci lantro is the f resh leafy herb of  the 
plant,  whi le cor iander refers to i ts 
dr ied,  c i t rusy seeds.

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.

• 	 Vani l la is an orchid product:  I t  is  the 
second-most expensive spice in the 
wor ld because the tropical  orchid pods 
require manual hand-pol l inat ion.

• 	 Sesame Seeds were used in ancient 
Egypt for  c leansing r i tuals,  as a symbol 
of  immortal i ty in funeral  ceremonies.

As we head into the hol idays,  many of 
us wi l l  be tasked with cooking for,  and 
entertaining relat ives and fr iends.  I f  so, 
remember Mokokoma Mokhonoana’s advise:

“A good spice of ten deceives us into 
th inking that someone is a good cook.”

Cheers!

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

In 2026, Don Q released two new 
expressions: Don Q Reserva and 
Reserva Especial.   The Reserva 
Especial  rum is a blend of  molasses-
based rums that are created using 
column st i l l  rums and aged in used 
bourbon barrels that  have been aged 
for seven to ten years before being 
blended to 40% ABV and bot t led for 
dist r ibut ion.  

Appearance

The Don Q brand uses two di f ferent 
custom bot t le designs for their  product 
l ine.  For their  Reserva Especial,  they 
use a shor t-necked 750 ml bot t le that 
has Serral lés Reserva embossed 
across the bot t le below the neck. The 
metal  cap is engraved with the Don Q 
logo and secures a synthet ic cork to 
the bot t le.   

The l iquid has a sol id amber color with 
orange hues cut t ing through i t  in the 
bot t le and glass.   Swir l ing the l iquid 
creates a thick band that releases a 
wave of  fast-moving legs.  As the band 
thickens, i t  re leases addit ional  legs for 
a few minutes.  

Nose

The aroma of the rum del ivers a mix 
of  sal ted caramel,  vani l la,  smoky oak 
tannins,  and dr ied honeyed apr icots.   

Don Q 
Reserva Especial

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 2026 -  6
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Palate

The f i rst  s ip del ivers notes of  smoky 
oak and alcohol  that  condit ion the 
palate to the f lavors in the prof i le. 
The smoky element was present with 
every sip and formed the basel ine of 
the exper ience. Light notes of  dr ied 
apr icots and mangoes, with a hint  of 
toasted coconut,  form the midl ine whi le 
caramel and vani l la swir l  in the out of 
the exper ience forming the top notes 
of  the f lavor prof i le.  The f lavors merge, 
and the wood notes dominate in a 
mineral  r ich and l ight ly astr ingent char 
f inish.  

Review

I  enjoyed this rum from the f i rst  s ip 
to the f inish.  The way the f lavors 
danced in the prof i le made i t  a posi t ive 
sipping rum exper ience that has the 
bonus of  also being a useful  cock tai l 
ingredient .  I t  real ly shined in a Rum 
Old Fashioned, as i t  showcased just 
how wel l  balanced this rum is with 
those cock tai l  ingredients.   At  one 
point  I  had to double check i t  was 80 
proof,  because i t  real ly fe l t  l ike i t  was 
hi t t ing sl ight ly out of  that  proof and a 
bi t  heavier than most column st i l l  rums. 
Overal l ,  i t  is  a wonder ful  addit ion to 
the Don Q por t fo l io of  rums. 
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The histor ic Mai -Kai  restaurant based 
in For t  Lauderdale,  Flor ida reopened in 
2024 af ter  a four-year c losure and major 
renovat ion.  As par t  of  th is reopening, 
the Mai -Kai  company dec ided to bot t le 
i ts own rum to commemorate the new 
era of  the restaurant .  To create th is rum, 
they par tnered wi th Maison Fer rand, who 
sourced high-ester pot st i l l  rums f rom the 
West Indies Rum Dist i l ler y in Barbados 
and Long Pond Rum Dist i l ler y in Jamaica. 
They combined the rums and blended 
them to 50% ABV in Cape Coral,  Flor ida, 
in the hopes of  recreat ing a rum f lavor 
prof i le that  was c lose to the v intage rums 
that would have been around when the 
restaurant opened in 1956 and used in the 
Mai Kai ’s or ig inal  cock tai l  rec ipes. 

Appearance  

The custom one- l i ter  bot t le is packaged 
in a color ful  green box that matches the 
bot t le’s design. The box and bot t le provide 
informat ion concerning the inspirat ion 
behind the rum and a smal l  amount of  data 
about the sources of  th is new rum blend. 
The bot t le has a neck wrap that states that 
th is is Bot t le # 01428. The neck wrap label 
has Rum No. 1 and a jade t i le across the 
wood cap that holds a synthet ic cork.  The 
bot t le has Mai -Kai  embossed on the bot t le 
below the neck and then f lowers and a 
weave around the bot tom of the bot t le.  

The rum has a dense and dark caramel 
color in the bot t le and only l ightens s l ight ly 
in the glass.  Swir l ing the rum creates a 
razor- th in l ine that  s lowly th ickens and 
re leases a s ingle wave of  s lowly moving 
legs,  and then af ter  i t  f in ishes expanding, 
i t  re leases addi t ional  waves of  fast-moving 
legs before evaporat ing,  leaving a r ing of 
residue around the tast ing glass.  

Mai -Kai  Rum #1 Nose  

The aroma leads wi th burnt  molasses 
syrup, r ipe bananas, tof fee,  toasted oak, 
dark vani l la,  and t ropical  f rui t .  

Palate

The f i rst  s ip of  the rum provides a chewy 
mouthfeel  that  l ights up the tongue wi th a 
swir l  of  over r ipe f rui t ,  r ich caramel,  and 
astr ingent oak tannins.  Addi t ional  s ips 
reveal  dark cacao, a l lspice,  f resh tobacco, 
r ipe banana, kola f lavor,  and minerals. 
The char red oak tannins and caramel -kola 
notes return to form a long, funky,  b i t ter 
f in ish. 

Review

Understanding that th is rum was 
engineered to be a high-ester rum 
in a cock tai l ,  and not one most rum 
enthusiast  would be inc l ined to s ip is 
easy to comprehend af ter  exper ienc ing 
i t .   I t  is  a lso problemat ic because of  the 
over whelming e lements in the rum. The 
f lavor prof i le has a rough and tumble 
punch that is di f f icul t  to subdue in the 
average f rui t -based t ropical / T ik i  cock tai l .  
As far  as using i t  in home cock tai ls, 
one would have to th ink careful ly and 
exper iment to see what rec ipes the rum 
works best in.  I  see i t  funct ioning in the 
Mai -Kai  c lassic dr inks such as the Rum 
Barre l  or  Black Magic,  which have st rong 
f lavors bui l t  into them. However,  i t  might 
be chal lenging for rec ipes that cal l  for 
l ighter rum components,  as the rum 
easi ly dominates s imple tar t  and sweet 
ingredients.  I  have been informed that i t 
works wel l  when balanced wi th other rums 
or used as a f lavor enhancer but other wise 
had the noted l imi tat ions when used as 
the pr imary rum ingredient .  Cur rent ly,  the 
rum is only sold at  the Mai -Kai  and is an 
int r iguing souvenir  to br ing home af ter 
exper ienc ing the restaurants’  show, food, 
and histor ic garden.

THE ANGEL’S SHARE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley



Got Rum? November 2026 -  11Got Rum? November 2026 -  11



Got Rum?  November 2026 -  12Got Rum?  November 2026 -  12

Rum Raisin Smothered Pork Chops

Meat Preparat ion: 
•	 1 Tbsp. Ol ive Oi l
•	 ½ Tbsp. But ter
•	 2 Pork Chops, th ick
•	 Salt  and Pepper to taste
•	 Spr ink le brown sugar on chops

Direct ions:
1.	 Make smal l  inc is ions on the s ides of  your pork chops.  This wi l l  a l low them to be 

f lat  in the pan and not cur l .   Then season the chops wi th sal t  and pepper.   Spr ink le 
brown sugar on both s ides of  the pork chops.

2.	 Preheat oven to 350°F.  Whi le oven is warming up, using an oven safe sauté pan, 
p lace pan over medium to medium-high heat .   Add 1 tablespoon of  o l ive o i l  and ½ 
a tablespoon of  but ter.   Add the seasoned pork chops to the pan and sear for  about 
3 minutes on each s ide or unt i l  golden brown.  

3.	 Place pan wi th pork chops into oven to f in ish cooking the pork chops unt i l  internal 
temperature is 145°F.  

4.	 Remove pan f rom oven.  Take the pork chops out of  the pan and onto a p late and 
al low chops to rest .   Pour the ju ices (also cal led fond) into a measur ing cup or 
smal l  bowl.  Do not discard these juices,  we wi l l  be re incorporat ing the fond to 
make the rum rais in sauce.

Rum Raisin Sauce

Ingredients:
•	 ½ C. + 2 Tbsp. Dark Rum
•	 ¼ C. Pan Juices 
•	 ½ C. Heavy Cream
•	 ¼ tsp. A l lspice
•	 ¼ tsp. Nutmeg
•	 ¼ C. Rais ins
•	 Salt  and Pepper to taste
•	 ½ Tbsp. But ter
•	 Green Onions, for  garnish

Direct ions:
1.	 I t  is  t ime to make the rum rais in sauce.  First ,  deglaze the pan.  
2.	 Return pan to medium to medium-high heat .   Pour ½ cup dark rum.  Return to the 

cup wi th the fond and sk im the fat  of f  the top.  Then pour the remaining l iquid into 
the pan.  
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Photo Credi t :  w w w.f y f20quid.co.uk

3.	 Add ½ cup Heavy Cream, ¼ teaspoon A l lspice,  ¼ teaspoon Nutmeg and ¼ cup 
Rais ins.   St i r  ever y thing together and lower heat to a s immer.  

4.	 Once the sauce star ts to s immer,  i t  wi l l  take about 5 minutes for  the sauce to 
star t  th ickening.  When you st i r  wi th your spoon and can see the pan, i t  is  at 
th is point  that  you need to taste the sauce and adjust  seasoning i f  necessary.  

5.	 Add a l i t t le b i t  of  b lack pepper and a dash of  sal t .   St i r  and remove f rom heat .  
Add ½ tablespoon of  but ter,  th is wi l l  make the sauce nice and creamy.  

6.	 Once the but ter has melted add the two tablespoons of  dark rum.  
7.	 St i r  the sauce one last  t ime and i t  is  ready to pour over the pork chops. 
8.	 Garnish p late wi th chopped green onions.
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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

I f  you’re a banana lover,  th is combinat ion 
of  aged rum, banana, cof fee l iqueur,  and 
hal f -and-hal f  might just  become your new 
favor i te f rozen dr ink.  I t ’s  unc lear where 
and when the Dir t y Banana f i rst  or ig inated, 
but today the t ropical - leaning dr ink is 
popular at  many Car ibbean resor ts.

Ingredients:
•	 2 ounces rum
•	 1 ounce banana l iqueur
•	 1 ounce cof fee l iqueur
•	 2 ounces hal f -and-hal f  (or  1 ounce 

heavy cream and 1 ounce whole mi lk)
•	 1 banana, s l ight ly over r ipe,  cut  into 

chunks
•	 Garnish:  banana chunk, wi th peel

Direct ions:
1.	 Add al l  ingredients into a b lender wi th a 

smal l  (6 ounce) scoop of  ice and blend 
unt i l  smooth.

2.	 Pour into a Col l ins glass.
3.	 Garnish wi th a banana chunk.

Source: Liquor.com

Dir ty Banana
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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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CONTINENTAL POURS: A JOURNEY THROUGH EUROPEAN COCKTAILS:
184 Recipes f rom 46 Countr ies,  Featur ing Local  Spir i ts,  Regional  Flavors

& Signature Ingredients by Oll ie Hemswor th

(Publ isher ’s Review) 
Journey Across Europe — 
One Cock tai l  at  a T ime
From the misty whisky 
dist i l ler ies of  Scot land to 
the sun-drenched lemon 
groves of  the Amalf i  coast , 
Europe te l ls i ts stor y one 
glass at  a t ime. Cont inental 
Pours is a cont inent-
spanning inv i tat ion to 
dr ink your way across 46 
countr ies,  pour ing the local 
spir i ts,  regional  f lavors, 
and s ignature ingredients 
that  g ive each place i ts 
soul.
Inside you’l l  f ind 184 
careful ly craf ted rec ipes, 
each measured, tested, and 
ready to make at  home:
Sip a caraway-cold aquavi t 
in Copenhagen and a 
bison-grass vodka in 
Kraków
Muddle Sic i l ian b lood 
orange in Palermo and 
rose -scented rak ia in Plovdiv
Explore bold,  savory cock tai ls bui l t  on 
aged cheeses, cured hams, and br iny 
oysters
Master ever y thing f rom three - ingredient 
c lassics to exper t- level  c reat ions
What ’s inside:
•	 46 countr y chapters,  f rom Iceland to 

I ta ly,  Por tugal  to Poland
•	 184 unique rec ipes wi th US and 

metr ic measurements
•	 Four di f f icul t y levels — f rom Simple to 

Exper t

•	 A shor t  guide to each nat ion’s 
dr ink ing cul ture and her i tage spir i ts

•	 Clear ingredients,  step -by-step 
methods, g lassware and garnish 
notes

Whether you’re a cur ious beginner or a 
seasoned home bar tender,  Cont inental 
Pours is your passpor t  to the f lavors of 
Europe — no plane t icket required.

ASIN: B0H7FTJX ZF
Publ isher :  Independent ly publ ished
Publ icat ion date:  July 2,  2026
Language: Engl ish
Pr int  length:  236 pages
ISBN-13: 979 - 8185350416
I tem Weight :  1.2 pounds
Dimensions ‏  :  ‎  8 .5 x 0.54 x 8 .5 inches
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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 2026 -  21



Got Rum?  November 2026 -  22Got Rum?  November 2026 -  22

The Rum University®
Laboratory

Presents

making your own

Martinican 
Punch Coco

Ingredients

For the homemade coconut mi lk :

•	 3 - 4 coconuts ( inc luding their  water)
•	 200 ml of  water per coconut (so 600 -

800 ml)

For the punch coco:

•	 800 ml of  coconut mi lk
•	 300 ml sweetened condensed mi lk
•	 100 g cane sugar
•	 1 tbsp c innamon powder (or 2 st icks 

c innamon)
•	 1 tbsp nutmeg powder
•	 1 tbsp ginger powder
•	 2 tbsp vani l la ex t ract  or  2 vani l la pods
•	 300 ml whi te rhum agr icole
•	 200 ml rhum vieux (dark rhum 

agr icole)

Preparat ion

For the coconut mi lk : 

Clean your coconuts and break them into 
smal ler  p ieces before put t ing them into a 
food processor.  You can also shred them 
by hand but i t ’s  a lot  of  work.  Heat up the 
water and coconut water but don’ t  br ing i t 
to a boi l .



Got Rum? November 2026 -  23Got Rum? November 2026 -  23

Pour the warm water on top of  the 
shredded coconut into a large bowl and 
star t  mix ing together wi th your hands. 
Massage wel l  for  about 5 minutes.

Drain the soaking coconut through a 
k i tchen towel in 3 par ts.  Tr y to squeeze out 
as much mi lk as possib le.

For the Punch Coco: 

Use 800 ml of  the just  prepared mi lk and 
s lowly heat i t  up in a large pot together 
wi th the sweetened condensed mi lk.  Add 
al l  the condiments,  sugar and vani l la ( i f 
using vani l la pods halve them before). 
Keep st i r r ing for  45 minutes to about an 
hour on a low f lame so that i t  reduces and 
thickens s lowly.

Use a wooden spoon and swipe wi th one 
f inger on the back of  the spoon. When 
the l iquid stays in p lace i t ’s  the per fect 
consistency.

Cool complete ly at  room temperature and 
mix together wi th the two types of  rum 
(this wi l l  make about 1.3 l) .  Fi l l  in a bot t le 
or dr ink r ight  away wi th some ice.

Source: e i leensk i tchenstor ies.com
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APPLETON ESTATE

Appleton Estate has announced the 2026 
re lease of  Hear ts Col lec t ion 1999, now aged 
for 26 years.  Fi rst  re leased in 2020, th is new 
of fer ing has spent f ive addi t ional  t ropical 
years aging, adding new layers of  depth and 
complex i t y to an a l ready remarkable rum. 
Craf ted in the hear t  of  Nassau Val ley by 
Master B lender Joy Spence in par tnership wi th 
rum connoisseur Luca Gargano, th is re lease 
ce lebrates the rar i t y and ar t is t r y of  the Estate’s 
100% pot-st i l l  rums. The 2026 Hear ts Col lec t ion 
1999 comes f rom only 10 casks dist i l led in 
Forsy th Pot St i l l  in 1999 and aged for more than 
26 years.  According to Appleton Estate,  the 
resul t  is  a mul t i - layered, complex,  s ippable rum 
that opens wi th notes of  chocolate fudge, f reshly 
brewed cof fee, ra is ins,  and f lora l ,  ear thy,  herbal 
sp ices.  The palate is mel low and centered on 
honeyed oak notes,  leav ing you crav ing more. 
“1999 has become more memorable,”  said Dr. 
Joy Spence. “Returning to these casks revealed 
l iquid of  except ional  qual i t y,  that  had only grown 
more del ic ious and complex wi th ever y passing 
year.  We s imply could not keep i t  to ourselves.”  

Rum in the news
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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The 2026 re lease jo ins e ight prev ious Hear ts 
Col lec t ion expressions: 1994, 1995, 1999, 
1984, 2003, 1993, 2002 and 1998. w w w.
appletonestate.com

RUM CAKE & CARIBBEAN BLACK CAKE 
FESTIVAL

How many ways can the Car ibbean make 
a hol iday cake? At th is year ’s Rum Cake & 
Car ibbean Black Cake Fest ival ,  guests wi l l 
have dozens of  de l ic ious ways to f ind out . 
Celebrat ing i ts f i f th anniversar y on Sunday, 
November 15, f rom 2– 6 p.m.,  the fest iva l 
br ings together 23 bakers,  each represent ing 
a di f ferent Car ibbean countr y or ter r i tor y, 
at  The Venue For t  Lauderdale in Wi l ton 
Manors.  Guests can sample even more 
cake var iet ies than countr ies represented, 
a longside spec ia l t y Car ibbean spi r i ts , 
regional  cuis ine,  ho l iday per formances and 
shopping. The fest iva l ’s s ignature Hal l  of 
Bakers presented by Barbados features 
par t ic ipants represent ing the French-, 
Dutch-,  Spanish - and Engl ish -speak ing 
Car ibbean t radi t ions inc luding Ant igua and 
Barbuda, The Bahamas, Barbados, Bel ize, 
the Br i t ish V i rg in Is lands, Colombia,  Costa 
Rica, Dominica,  the Dominican Republ ic , 
Grenada, Guyana, Hai t i ,  Jamaica, Montser rat , 
Panama, Puer to Rico,  St .  K i t ts and Nevis, 
St .  Luc ia,  St .  V incent and the Grenadines, 
Sur iname, Tr in idad and Tobago, the Uni ted 
K ingdom and the U.S. V i rg in Is lands. “ With 
bakers curated by our product ion par tner 
Car ibbean Professionals Network,  we’ve made 
a del iberate ef for t  to make th is the broadest 
Car ibbean representat ion in the fest iva l ’s 
h istor y,”  said Cal ibe Thompson, Execut ive 
Direc tor of  Is land SPACE Car ibbean Museum. 
“ Whether you grew up wi th these t radi t ions or 
are discover ing them for the f i rst  t ime, we want 
you to learn,  explore,  indulge and enjoy.  You 
can discover something about your Car ibbean 
neighbors;  t r y f lavors f rom places you’ve never 
v is i ted and perhaps f ind inspi rat ion for  your 
nex t Car ibbean vacat ion.”  For guests 21 and 
o lder,  the premium Rum Room of fers mul t ip le 
tast ings of  d ist inc t ive Car ibbean spi r i ts and 
cock tai ls curated by Coconuts & Cock tai ls . 
Featured brands inc lude Travel lers One Bar re l 
Rum and Cuel lo’s Car ibbean Rum f rom Bel ize, 
El  Dorado Rum f rom Guyana, Mighty Spar row 
XO Tr in idad Spiced Rum, Melky Jean’s Saint 
Sauveur 1972 Hai t ian Her i tage Rum and 
Pòt ier i ’s  Car ibbean- inspi red passion f ru i t 
cock ta i l .  Rum pur veyors wi l l  int roduce guests 
to the region’s d iverse rum-making t radi t ions. 
w w w.is landspacef l .org

LEMON HART RUM

In the late 18th centur y,  Lehman ( “Lemon”) Har t 
took over the fami ly business and successful ly 
expanded the company ’s interests beyond 
the basic t rading of  rums to a lso inc lude 
spec ia l ized b lending and product ion of  the 
f inest  rums f rom the Car ibbean, resul t ing in 
remarkably smooth and f lavor fu l  rums. Lemon 
Har t  master fu l ly c raf ted his own s ignature 
b lend of  rum using se lec t  Demerara rums 
or ig inat ing f rom a dist i l ler y on the East Bank 
of  the Demerara River in the lush t ropical 
Car ibbean countr y of  Guyana.  In 2010, the 
Canadian-based company Mosaiq Inc.  acquired 
the Lemon Har t  brand f rom Pernod Ricard and 
implemented “A Return to Her i tage” in i t iat ive 
for  the brand star t ing wi th the reestabl ishment 
of  the Lemon Har t  & Son company. In addi t ion 
to thei r  ex ist ing bot t l ings,  Or ig inal  1804, 
B lackpool  and LH151, Lemon Har t  & Son’s 
e ighth Master B lender,  Michael  Booth,  has 
craf ted three new blends:

•	 LEMON HART & SON – 86 PROOF – SMALL 
BATCH RUM is a pre -Prohib i t ion expression 
of  thei r  s ignature b lend.

•	 LEMON HART & SON – 96 PROOF – SMALL 
BATCH RUM is a t r ibute to ear ly T ik i  cul ture 
(and one of  Donn Beach’s favor i te Lemon 
Har t  & Son expressions) 

•	 LEMON HART & SON – 114 PROOF – 
SMALL BATCH RUM is the t rue spi r i t  of  a 
Br i t ish -sty le dark Demerara rum, formulated 
at  i ts  h istor ica l  London Dock st rength of 
100˚ proof sp i r i t  (57.1% ABV) and craf ted 
under the guidance of  the centur y-o ld 
t radi t ions.

 ht tps: // lemonhar t rum.com/

HOLMES CAY

When Holmes Cay f i rst  re leased thei r  Fi j i  2004 
16 year in 2020, the Robb Repor t  would cal l  i t 
one of  the “21 Best Rums of  the 21st Centur y ”.  
The equal ly wel l  received 17-year vers ion 
fo l lowed. In tota l ,  they re leased 8 bar re ls of 
the Fi j i  2004 between 2020 and 2022.  They 
kept one f inal  bar re l  to cont inue aging at  thei r 
New York warehouse, to see how th is legendar y 
dist i l late would develop. The Fi j i  2004 21 Year 
Rarest  Edi t ion is an ul t ra - l imi ted and boxed and 
numbered s ingle - cask of fer ing of  188 bot t les, 
d ist i l led f rom local ly produced molasses on the 
pot st i l l  at  South Pac i f ic  D ist i l ler ies in Lautoka, 
Fi j i .  Tropical ly aged for 12 years,  i t  then spent 
an addi t ional  5 years in the UK in an Amer ican 
oak recyc led rum cask and an addi t ional  4 
years in New York state in the same cask. 
Bot t led at  58% ABV.
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Also ar r iv ing th is month is the latest  in the i r  Ten 
Cane ver t ica l  of fer ing,  TRINIDAD 2012 13 YEAR. 
The ser ies a l lows enthusiasts to compare how 
a group of  2012 Ten Cane casks evolve and 
mature.  Now at 13 years o ld,  the 2012 dist i l late 
is increasingly complex.  Unl ike Tr in idad’s t yp ical 
molasses rums or cane ju ice Rhum Agr ico le,  10 
Cane rum began f rom f resh sugar cane ju ice in 
a f ive -day ferment which was then double pot-
dist i l led and p laced in an ex- cognac cask. Rather 
than aging for just  under a year to become 10 
Cane, th is forgot ten cask aged for 4 years in the 
t ropics,  5 years in England in an ex- rum cask, 
and 4 f inal  years in New York State. 
ht tps: //w w w.holmescay.com/

THE ROYAL CANE CASK COMPANY

Independent bot t ler,  The Royal  Cane Cask 
Company, a div is ion of  Inf in i t y Spir i ts ,  has 
re leased the latest  of fer ings in the i r  Legacy 
Ser ies.  The fo l lowing 500 ml bot t les are of fered 
in spec ia l  g i f t  boxes:

•	 Caroni  1997 (Tr in idad & Tobago):  molasses 
rum f rom the famed dist i l ler y,  which c losed in 
2002; 60.3% ABV (120.6 proof )

•	 Long Pond 2001 (Jamaica):  an ex tended 
fermentat ion expression, f rom an 18th -
centur y estate;  56.7% ABV (113.4 proof )

•	 Uitv lugt ‘MPM’ 1997 (Guyana):  a Demerara 
s ingle cask rum f rom an 18th - centur y 
dist i l ler y ’s h istor ic wooden st i l ls;  54.4% ABV 
(108.8 proof )

•	 Simon 2008 (Mar t in ique):  a pure cane ju ice 
agr ico le,  f rom a benchmark AOC dist i l ler y; 
54% ABV (108 proof );

•	 Savanna 2003 (Réunion):  a s low- fermented 
rum, aged 16 years at  or ig in;  56.1% ABV 
(112.2 proof )

ht tps: //w w w.royalcanerum.com/

MAURITIUS RUM GEOGRA PHICAL INDICATION

Maur i t ian la Gazet te magazine repor ted that the 
“Rhum de Maur ice” Geographical  Indicat ion (GI) 
is  now of f ic ia l ly  establ ished, guaranteeing the 
or ig in,  qual i t y,  and t raceabi l i t y  of  ever y bot t le, 
f rom f ie ld to bot t le.
Only rums produced on the main is land of 
Maur i t ius are e l ig ib le for  the GI designat ion. 
Sugar cane is grown on the is land’s vo lcanic so i l , 
and fermentat ion,  d ist i l lat ion,  and aging a lso take 
p lace there.  Each step is moni tored, t racked, and 
ver i f ied.  The spec i f icat ions set for th two ru les: 

•	 The use of  ar t i f ic ia l  co lors is st r ic t ly 
prohib i ted

•	 The sugar content is l imi ted to a maximum 

of 20 g /L to preser ve the product ’s natural 
f lavor prof i le.

The IG br ings together seven local  d ist i l ler ies: 
D ist i l ler ie de Labourdonnais,  Domaine de 
Saint  Aubin,  Oxenham Craf t  D ist i l ler y,  Medine 
Dist i l ler y,  Rhumer ie de Chamarel ,  Omnicane 
Dist i l ler y,  and Grays. Each reta ins i ts own 
dist inc t  character,  but  a l l  are commit ted to 
adher ing to the same standards and work ing 
co l lec t ive ly wi th in a common f ramework,  in 
accordance wi th a set  of  spec i f icat ions that is 
protec ted, def ined, and approved by a l l . 
ht tps: //w w w.mexamaur i t ius.org /

STADES WEST INDIES RUM DISTILLERY

Last month,  Stade’s West Indies Rum Dist i l ler y 
of f ic ia l ly  opened Kendal  Farm in St John. The 
new fac i l i t y  br ings together agr icul ture,  research 
and rum ageing, c reat ing oppor tuni t ies for 
local  farmers,  agr icul tura l  workers and indust r y 
par tners,  whi le st rengthening the is land’s rum 
sector.  The projec t  wi l l  expand Barbados’  rum 
ageing capac i t y to 60,000 casks and forms 
par t  of  a broader long- term investment in local 
exper t ise,  inf rast ruc ture and job creat ion as the 
indust r y works towards a b i l l ion -dol lar  economic 
target .  Addressing the gather ing,  Minister of 
Agr icul ture,  Food and Nutr i t ional  Secur i t y Dr 
Shantal  Munro - Knight said the minist r y,  a long 
wi th Expor t  Barbados, would open a wor ld -
c lass expor t  pack house in the coming weeks. 
She said i t  would prov ide oppor tuni t ies for 
Barbadians to expor t .  She said they intended 
to cont inue that investment as they focused on 
value -added products.

THE LAST DROP DISTILLERS

Last month Sazerac’s The Last Drop Dist i l lers 
announced Release No. 43, a 22-year-o ld 
Barbados rum created by Foursquare Dist i l ler y 
owner and master d ist i l ler  R ichard Seale.  This 
is the f i rst  rum in The Last Drop’s Signature 
Creat ion ser ies.  I t  is  thought that  th is may 
be the o ldest expression ever re leased by 
Foursquare.  Seale said the projec t  had been in 
development s ince the ear ly days of  The Last 
Drop Assembly,  a co l lec t ive of  leading dist i l lers 
and b lenders formed by The Last Drop. “ I  had 
th is 2004 b lend in mind for The Last Drop f rom 
the ear l iest  days of  my involvement wi th The 
Last Drop Assembly,”  Seale said in a news 
re lease. “ I t  was a rum we bel ieved would reward 
t ime.”  Bot t led at  53% ABV (106 proof ),  the rum 
spent i ts more than two decades of  maturat ion 
in Barbados, inc luding t ime in ex-bourbon casks 
before a f inal  three -year f in ish in o ld Por t  p ipes.
The Last Drop Dist i l lers was founded by two 
icons of  the spi r i ts indust r y,  Tom Jago and 
James Espey wi th over 80 years of  exper ience 
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between them. Their  a im was to curate the 
wor ld ’s most remarkable spi r i ts by f inding 
t reasures across aged spi r i t  categor ies and 
shar ing them wi th those who seek the genuinely 
ex t raordinar y.
They are s ingle -minded about the i r  miss ion: to 
seek out and co l lec t  remarkable spi r i ts f rom 
around the g lobe, unfet tered by house sty le or 
sp i r i ts categor y.  There might only be enough 
l iquid for  a handful  of  bot t les,  but  th is is a 
quest for  qual i t y over quant i t y. 
ht tps: // lastdropdist i l lers.com/

LA MAISON & VELIER

For years,  some of the most sought-af ter 
bot t les in the La Maison & Vel ier  h istor y have 
remained ent i re ly out of  reach in the U.S., 
tucked away quiet  and undisturbed in our 
European cel lars.  They are the k ind of  bot t les 
that ,  unt i l  now, you only real ly saw in auct ion 
cata logs, pr ivate co l lec t ions,  or  the memor ies 
of  those who tasted them a decade ago. This 
year,  LM&V wi l l  be br inging a h ighly curated 
se lec t ion of  these dormant bot t les across the 
At lant ic for  what they are cal l ing the LM&V 
Librar y Release. These are the absolute last  of 
thei r  k ind,  bot t les we held back for the i r  own 
archives,  represent ing seminal  moments in rum 
and whisky h istor y.  None of  these have ever 
of f ic ia l ly  touched U.S. so i l .  This year ’s L ibrar y 
Release inc ludes:

•	 Hampden Estate LROK 3 Li ter  Flagon -  A 
monumental  centerp iece for any ser ious 
co l lec t ion,  the Hampden Estate LROK “The 
Flagon” del ivers Jamaica’s iconic spi r i t 
in a massive,  ce lebrator y 3 - l i ter  format . 
Featur ing the per fec t ly balanced LROK 
mark (200 - 400 gr/hLPA),  th is 2016 v intage 
was aged ent i re ly in the Jamaican t ropics 
for  f ive years and bot t led at47% ABV.

•	 Habi tat ion Vel ier  D ist i l ler ie de Por t -
au-Pr ince: A masterc lass in Hai t ian 
craf tsmanship,  th is expression f rom 
Dist i l ler ie de Por t -au-Pr ince is c raf ted 
ent i re ly f rom heir loom Cr ista l l ine cane 
grown in the r ich so i ls of  Saint  Michel  de 
l ’At ta laye. the spi r i t  undergoes a met iculous 
two -stage dist i l lat ion in copper Mül ler  st i l ls 
before being bot t led at  a robust 59T ABV.

•	 Habi tat ion Vel ier  Prov idence 2020: -  This 
wi l l  be the f i rst - ever aged expression of 
Prov idence. Craf ted f rom a unique b lend 
of  sun-drenched Cr ista l l ine ju ice and 
concentrated sugarcane syrup, th is sp i r i t ’s 
deep complex i t y is dr iven by a met iculous, 
dunder-bolstered fermentat ion.  D ist i l led 
in 2020, i t  was matured exc lus ive ly in 
legendar y ex- Caroni  casks— creat ing a 

wor ld - c lass co l l is ion of  v ibrant Hai t ian ter ro i r 
and the heavy-bodied, h istor ic inf luence of 
Tr in idad’s famous “ lost  d ist i l ler y.” 

ht tps: //w w w.lmvusa.com/

BARBADOS RUM EXPERIENCE

The Barbados Rum Exper ience was created for 
those who bel ieve a great sp i r i t  deser ves more 
than a g lass,  i t  deser ves a journey. The 6 -day 
program opens guests to a wor ld of  rum histor y, 
product ion educat ion,  and cul tura l  immersion, 
set  against  the backdrop of  Barbados’  wor ld -
c lass tour ism landscape. Whether you ar r ive 
as a devoted rum enthusiast ,  a whiskey lover 
d iscover ing something new, or a cur ious 
t raveler ready for an adventure,  BRE is bui l t  to 
deepen your understanding and e levate your 
apprec iat ion of  one of  the wor ld ’s great sp i r i ts . 
Exper t  h istor ians,  master d ist i l lers and rum 
academics lead sessions cover ing ever y th ing 
f rom Barbados’  co lonia l  h istor y to the chemist r y 
of  the Double Pot St i l l .  This is not a tast ing tour, 
i t ’s  a masterc lass.   March 1st  to 5th 2027.
ht tps: //barbadosrumexper ience.com/

PUSSER’S RUM

Pusser ’s Rum is br inging i ts founding rec ipe 
back to l i fe wi th a l imi ted-edi t ion bot t l ing, 
inspi red by the ex t raordinar y stor y of  i ts 
founder,  Char les Tobias.  For h is most famous 
adventure,  Char les bought a 57- foot wooden 
ketch and took of f  on a f ive -year,  30,000 -
mi le voyage around the wor ld,  accompanied 
by a c rew, a chimpanzee named Tommy and 
a cheetah named Fi f i .  I t  was dur ing th is epic 
adventure that Tobias discovered the t radi t ional 
Admira l t y b lend of  Royal  Navy Rum. Whi le 
docked in Gibra l tar  for  repairs and capt ivated 
by the histor y behind the spi r i t  fo l lowing the 
Navy ’s 1970 “B lack Tot Day ” shutdown, Char les 
persuaded the Br i t ish Admira l t y to hand over 
the secret  rec ipe and b lending r ights in 1979. To 
seal  the deal,  he p ledged a share of  a l l  future 
prof i ts to the Royal  Navy Sai lors’  Fund. The new 
Pusser ’s Rum Founder ’s Reser ve Limi ted Edi t ion 
met iculously recreates the f i rst  rum blended 
by Tobias in 1979, the rec ipe that he lped 
establ ish the brand’s reputat ion for  character fu l 
Car ibbean rum. Founder ’s Reser ve combines 
Car ibbean spi r i ts f rom several  rum-produc ing 
t radi t ions.  I ts components inc lude Demerara 
pot st i l l  rum f rom Guyana, oak-aged rums f rom 
Tr in idad and Caroni ,  and smal l -batch sugarcane 
rum f rom the Br i t ish V i rg in Is lands’  h istor ic 
Cal lwood Dist i l ler y.
ht tps: //pussersrum.com/
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The Sweet
Business
of  Sugar
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European Union
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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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2 0 2 7  S c h e d u l e
C o m i n g  s o o n !
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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

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

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

&
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The H istor y  and Science of  the Barrel
Lesson 11:  Soleras,  S ingle  Barre ls  and Specia l t y  Barre ls

Welcome to Lesson 11 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

The Rum Is Aged, Now What?

Of all the aging and blending methods in the 
rum industry, Soleras are the least understood 
and hence the most misused.  The term 
“Solera” refers to a method developed in Spain 
for the aging and blending of Sherry.  The goal 
of a Solera system is to eliminate differences 
between barrels, as well as, within distillation 
batches.  This process will ensure that the final 
product is as consistent as possible over many 
years.  For more information about Soleras, 
please refer to Lesson 5 of “The Classifications 
of Rum,” available from The Rum University’s 
website (www.RumUniversity.com).

A true Solera has both a physical ordering of barrels (stacked in reverse chronological order, 
with the barrels containing the youngest spirits on top and the oldest on the bottom) and a 
blending method (via which aged product is taken out of the bottom barrels only, and then 
the barrels are refilled with the contents of those barrels above them).  While it is true that the 
physical arrangement is not necessary in order to conduct the blending, any deviation from 
the standard process may result in a dilution of the authenticity of the Solera.

The main abuse of the Solera nomenclature in the rum industry comes from the fact that in 
true Soleras, the oldest barrels should not be completely emptied during bottling: one always 
leaves some of the old rum behind, to ensure its characteristics will be blended with those 
of the younger rums in future batches.  In reality, however, most rum producers completely 
empty their barrels into mixing tanks and are happy to call the final blend a Solera.
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The term “Single Barrel,” while not abused as much as the term “Solera” is still susceptible 
to misuse.  In the truest sense of the expression, Single Barrel rums must come from 
individually-identified barrels, each bottle having on the label both a Bottle Number and a 
Barrel Number.  As a result, veritable Single Barrel rums will have slight differences between 
barrels and between years, which increases their desirability and collectability.  In reality, 
however, producers are so focused on consistency that they blend hundreds, even thousands 
of barrels together, to even out their differences, and then re-cask the resulting blend for 
weeks or months prior to bottling the resulting rum under the guise of a Single Barrel.

Specialty barrels are becoming more and more common in the rum industry, these include 
Port, Sherry, Cognac, Whisky and barrels previously used in the aging of other alcoholic 
beverages (fortified or not), including beer!  In an increasingly-competitive world where every 
marketer is vying for consumer attention, this practice of using specialty barrels is allowing 
for veritable differentiators to emerge among producers.  Only time will tell if the trend has 
legs or if it is transient.

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

Rum bar re ls pat ient ly ag ing the i r  contents
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CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#GRCigarPair ing

New Cof fee Shop
A new cof fee shop opened near my 
home in Punta Arenas, i t  is  cal led 
Körner Cof fee & Bar.   Their  business 
model is ver y innovat ive:  they open up 
ear ly in the mornings as a ver y or ig inal 
cof fee shop, and then as a bar dur ing 
the evening and night ,  wi th an ample 
menu of  expected of fer ings.
They st i l l  hadn’ t  explored the 
possibi l i t y  of  having an outdoor s i t t ing /
ter race, as a smoking area.  I  boldly 
reached out to them through soc ial 
media channels,  to ask about th is 
possibi l i t y,  on those sunny/pleasant 
days.  I  fur ther explained that I  was 
prepar ing the pair ing and that I  needed 
to f in ish i t  before the end of  the month.  
They prompt ly repl ied that upon 
receiv ing a not ice f rom me, they would 
set  up a table outs ide for me, so I 
proceeded to schedule my v is i t  for  that 
same day in the af ternoon.
I  then had to dec ide which c igar to 
select .   As we know ver y wel l  by now, 
i f  we make a pair ing wi th cof fee and 
rum, as a hot beverage s imi lar  to I r ish 
Cof fee, then the c igar must have a 
shor t  format,  such that the smoking 
t ime matches the t ime required to 
enjoy the beverage before i t  gets cold.  
On this occasion, I  was also prepared, 
just  in case they could prepare me a 
c lassic cock tai l  wi th a rum twist ,  so I 
took a larger,  longer-smoking c igar.
And thus, as I  ar r ived and spoked wi th 
the bar tender,  we agreed on an Old 
Fashioned made with Ron Selecc ión 
de Maestro,  f rom Havana Club.  The 
preparat ion would di f fer  s l ight ly f rom 
the t radi t ional  method: instead of  using 
brown sugar mixed wi th Angostura 
Bi t ters,  we would replace the bi t ters 
wi th a touch of  espresso, making a 
syrup laden wi th heavy cof fee notes, 
to coat the inside wal ls of  the glass.  
The rest  of  the preparat ion is more 
t radi t ional,  adding 2 ounces of  rum, ice 
and an orange peel  garnish,  to obtain 
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same t ime, begging for you to cont inue 
puf f ing and s ipping.
Whi le al l  the f lavors and the intensi t y of 
the c igar were in synchrony at  the star t 
of  the pair ing,  as I  approached the 2nd 
thi rd of  the c igar and the mid-point  of  the 
cock tai l ,  the lat ter  was coming across 
more sweet ly,  increasing the intensi t y of 
the pair ing exper ience.  Whi le the cock tai l 
provided the bulk of  the sweetness, 
those notes were also coming in minute 
quant i t ies f rom the tobacco, a c lear 
indicat ion that th is was the per fect  c igar 
for  the occasion.
Simple,  wel l -made things are of ten the 
most p leasant surpr ises.   I  hope that 
Körner Cof fee Bar wi l l  cont inue to have the 
tables and chairs outs ide, for  those sunny 
days, so people can enjoy a good tobacco 
wi th one of  their  f ine cof fees.
Phi l ip I l i  Barake
#GRCigarPair ing
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t he f resh c i t r ic  h ints,  f in ished wi th a touch 
of  soda water.
For th is cock tai l ,  I  needed a format larger 
than the c lassic pur i to,  so I  was prepared 
wi th a Bel icoso, f rom New Wor ld Oscuro, 
made by AJ Fernández.  I t  is  a b lend of 
several  tobaccos f rom di f ferent regions of 
Nicaragua, i ts 5 ½ x 55 format has never 
let  me down, and the intensi t y is between 
medium and st rong throughout the ent i re 
smoking t ime.
Once I  had the cock tai l  in my hand, I 
inspected the c igar,  before l ight ing i t .   The 
natural  cocoa powder and cof fee notes wi l l 
b lend ver y wel l  wi th those of  dark leather 
and noble cedar that  wi l l  appear once l i t .
As expected f rom this b lend of  tobaccos, 
the star t ing intensi t y is high and the draw 
is great .   This is ideal  wi th the in i t ia l 
s ips f rom the cock tai l ,  wi th the rum and 
cof fee intermingled wi th the soda bubbles, 
sat is f y ing and c leansing the palate at  the 
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