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From The ediTor

Pumpk ins ,  G o blins  and 
G overnment

“got rum?” readers outside the usA 
may not be fami l iar  wi th the way 
American pol i t ic ians hold the country 
hostage dur ing budget negot iat ions.  
At  the t ime of  th is wr i t ing,  a Federal 
government shutdown was barely 
averted, but only momentar i ly,  which 
means that the madness wi l l  be 
prolonged.  i t  is  f i t t ing,  i  th ink,  that  th is 
happens around hal loween, making 
october a month of  gory displays and 
costumed gobl ins,  most of  which are 
our pol i t ic ians,  who are tasked with 
governance and planning, but who 
instead are happy to convert  our publ ic 
inst i tut ions into haunted houses.

Changing subjects,  but  not deviat ing 
too far f rom the seasonal  theme, i t 
seems that Pumpkin spice  is  taking 
over the retai l  industry again,  wi th 
offer ings ranging from lattes to ice 
cream!  not to fa l l  behind, we’re happy 
to share a Pumpkin spice rum Cake, 
that  you can prepare and enjoy whi le 
you ponder about how soon Christmas 
carols wi l l  s tar t  p laying on the radio!

The f i rst  cool  breezes from Autumn 
always make me stop to look back at 
the work done thus far th is year.   i t  has 
been a chal lenging and rewarding year 
for  us,  watching our businesses grow 
and adjust ing to mult ip le t ransi t ions 
on di fferent areas of  our l ives,  but i t  is 
a l l  part  of  l i fe,  part  of  what makes us 
human.

i  hope that you enjoy the start 
of  Autumn, spices and gobl ings 
notwithstanding.  here is a lovely 
poem that sums up my feel ings at  the 
moment.

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.

Fal l ,  leaves, Fal l  (by emily Brontë)

“Fal l ,  leaves, fa l l ;  d ie,  f lowers,  away;
Lengthen night and shorten day;

Every leaf  speaks bl iss to me
Flut ter ing f rom the autumn tree.

I  shal l  smi le when wreaths of  snow
Blossom where the rose should grow;

I  shal l  s ing when night ’s decay
Ushers in a drear ier  day.”

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

one of  the many things i  enjoy whi le 
explor ing di f ferent rums is how i t  is  a 
global  spir i t ,  and you just  never know 
when you are going to discover a new 
product .  whi le v is i t ing a local  store, 
i  found this Cane is land rum on the 
shelves,  and i  could not resist  p ick ing 
i t  up to review. The Cane is land single 
estate l ine focuses on rums produced 
in a s ingle dist i l ler y and region of  the 
wor ld.   in this case, they disc lose the 
countr y and region as the Pathum Thani 
province of  Thai land.  however,  they do 
not disc lose the name of the dist i l ler y 
on the label,  but  a l i t t le bi t  of  research 
revealed the only dist i l ler y in that 
province is the sura Bangyikhan Co. 
ltd.-owned Pathum Thani  dist i l ler y.   This 
dist i l ler y is known for being one of  the 
most modern ones in the countr y.   To 
create the rum, they ferment molasses 
and dist i l l  their  products using a column 
st i l l .  The rum is aged for f ive years in 
used Amer ican white oak bar rels and 
bot t led at  43% ABv.

appearance

The shor t-necked 750 ml bot t le has a 
black fo i l  secur i t y wrap that secures the 
synthet ic cap and cork to the bot t le.  The 
labels provide a good bi t  of  informat ion 
about the product ,  and the Cane is land 
brand focuses on featur ing s ingle estate 
products. 

The l iquid holds a dark amber color in 
the bot t le that  l ightens when poured into 
the glass.   swir l ing the l iquid creates a 
razor- thin band that s lowly thickens and 
re leases a s ingle wave of  tears. 

Cane island single estate 
5 -year-old Thai land rum

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

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

Cheers!

got Rum?  October 2023 -  6
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nose

The aroma of  the rum del ivers a 
st rong note of  vani l la f ront  and center, 
fo l lowed by smoky oak notes and 
baking spices,  punctuated by a hi t  of 
acetone.

Palate

The f i rst  s ip matches the aroma with 
a st rong vani l la note that  forms the 
basel ine of  the exper ience.  robust 
dr ied f rui t  notes of  banana, raspberr y, 
and rais ins take over the midpalate. 
As the f lavors dance and merge on 
the palate,  the oak notes dr i f t  wi th a 
l ight  pepper pop that adds a pleasant 
smoky note that  enhances the f rui t 
f lavors.   These f rui t  and oak f lavors 
form a surpr is ingly long f in ish.

Review

i  have only sampled a few rums f rom 
Thai land, and this one was a pleasant 
surpr ise.   dur ing my evaluat ion of 
the spir i t ,  i  found indicat ions that 
a smal l  amount of  sugar has been 
added, most l ikely to help tame the 
char red wood notes and the acetone 
note found in the aroma.  The age 
statement states f ive years,  but  the 
f lavor prof i le del ivered something 
i  would expect in a 7 to 9 year o ld 
demerara rum.  with this f lavor 
prof i le,  i  see this rum as a versat i le 
workhorse behind the bar,  able to 
funct ion in a ful l  range of  cock tai ls. 
now i  want to f ind other rums f rom 
this dist i l ler y and see how they 
compare to this one.
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The Copal Tree dist i l ler y,  located 
in the southern rainforest  region 
of  Bel ize,  is  a zero - impact fac i l i t y 
that  uses biomass to power the 
proper ty.  The company uses non-
gmo, heir loom sugar cane that is 
grown at  the neighbor ing Copal Tree 
Farm.    Af ter  the cane is harvested, i t 
is  pressed within two hours to ensure 
the f reshness of  the juice.   The juice 
is mixed with rainwater col lected 
f rom around the rainforest  canopy 
and yeast ,  and the spir i t  is  al lowed to 
ferment for  an unspeci f ied amount of 
t ime.  Af ter  fermentat ion,  the l iquid is 
dist i l led in column and pot st i l ls  and 
rested in used Amer ican white oak 
barrels for  an unspeci f ied amount of 
t ime before being blended and bot t led.  
This product was selected by the 
Taster ’s Club and blended to 58.4 % 
ABv.

appearance

The rum is in the standard 750 ml 
bot t le that  is  common with the Copal l i 
l ine.   The c lear secur i ty wrap holds 
the wood capped synthet ic cork to 
the bot t le.   The label  provides basic 
informat ion about the rum and has 
a st icker that  indicates i t  is  a single 
barrel  select ion f rom the Taster ’s Club.  
The rum has a l ight  golden amber color 
in the bot t le and glass.   swir l ing the 
l iquid creates a thick band that drops 
fast  moving legs down the side of 
the glass.   Af ter  a moment,  the band 
evaporates,  leaving a band of  residue 
around the glass.

Copall i  Taster ’s Club 
Barrel  select  organic rum

nose

The aroma of the rum leads to a punch 
of  caramelized vani l la - laden alcohol.  
These aromas are fo l lowed by char and 
oak notes,  with a bi t  of  grassy cane 
rounding out the exper ience.

Palate

The proof of  the rum f i res up the 
palate with a caramel dr iven f i rebal l 
intensi ty.   The oak and mineral  notes 
form the foundat ion,  with grassy cane 
and vani l la tak ing the high notes.  As i t 
t ransi t ions midpalate,  there is a good 
bi t  of  c innamon and nutmeg coming in 
at  the end, forming a spicy f inish.

Review

when i  sample a rum that was a 
barrel  p ick or pr ivate blend for an 
establ ishment,  i  am always cur ious 
to see how i t  showcases the product 
f rom a dist i l ler y.   This is far  and away 
the most robust ,  high proof product i 
have ever had f rom Bel ize,  and f rom 
the Copal Tree dist i l ler y speci f ical ly.  
The strength of  the proof and rough 
and tumble f lavor prof i le makes me 
think i t  would do wel l  in a grog or 
rum barrel  cock tai l  but  would be 
problemat ic in many others due to the 
other ingredients.   i f  you happen to 
come across this one, consider sipping 
i t  neat or with a single ice cube. Just 
keep in mind that i t  h i ts hard and takes 
no pr isoners.

The A ngel’s sh A re
by Paul senf t
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would you l ike 
to see your rum 
reviewed here?

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Credi t :  theschmidty wi fe.com

fall  harvest Chicken
ingredients:
•	 6 Chicken Thighs 

(bone in and sk in on)
•	 2 Tbsp. ol ive oi l
•	 2 tsp.  Fresh 

rosemary,  chopped
•	 1 tsp.  rubbed sage
•	 ½ tsp. sal t 
•	 2 Carrots,  peeled and 

cut round
•	 1 smal l  sweet Potato, 

peeled and diced
•	 1 medium onion, 

peeled and s l iced
•	 1 smal l  Acorn 

squash, deseeded 
and s l iced into smal l 
p ieces

•	 1 C. Frozen 
Cranber r ies

•	 1 medium Apple (Pink 
lady or honeycr isp), 
s l ice into wedges

•	 2 pieces Peppered 
Bacon

•	 ½ C. Brown sugar
•	 ¼ C. spiced rum

direct ions:
1. Preheat the oven to 450º F.
2. in a smal l  bowl mix the o l ive o i l ,  chopped rosemary,  sage, and sal t .
3. Place al l  prepared f rui ts and vegetables onto a sheet pan. gent ly pour 

o l ive o i l  and spice mix ture evenly over ever y thing. mix ever y thing on 
the sheet pan so every thing is covered in the o l ive o i l  mix ture.  spread 
every thing to a s ingle layer on the pan. 

4. Place the chicken thighs and bacon evenly on top of  the f rui ts and 
vegetables.

5. in a bowl,  mix brown sugar and rum.  use a spoon to scoop glaze and 
brush mix ture onto each of  the chicken thighs and bacon.

6. Transfer pan to the oven and roast for  40 minutes unt i l  the chicken 
reaches an internal  temperature of  165ºF. let rest  5 minutes before 
ser v ing.
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spiced Rum and Pear Cake

ingredients for  the Cake:
•	 1/2 C. spiced rum
•	 2 C. sugar
•	 3 large eggs, room temperature
•	 3/4 C. ol ive oi l
•	 2 tsp.  vani l la ex tract
•	 2-1/2 C. A l l -Purpose Flour
•	 2 tsp.  Baking Powder
•	 2 tsp.  ground Cinnamon
•	 1 tsp.  sal t
•	 1/2 tsp.  ground nutmeg
•	 4 large Pears (about 2 pounds),  peeled and cut into 1/2- inch cubes
•	 1 C. walnuts,  chopped

ingredients for  the glaze:
•	 1 C. Confect ioners’  sugar
•	 2 Tbsp. spiced rum

Direct ions:

1. Preheat oven to 
350°F. 

2. in a mix ing bowl, 
beat sugar,  eggs, 
o i l ,  vani l la and 
rum unt i l  s l ight ly 
th ickened, about 
5 minutes.  si f t 
together the f lour, 
bak ing powder, 
c innamon, sal t 
and nutmeg then 
gradual ly beat into 
the rum mix ture. 
st i r  in pears and 
chopped walnuts. 

3. Transfer bat ter to a 
greased and f loured 13 x 9 - inch baking pan and bake for 45 minutes 
or unt i l  a toothpick inser ted in center comes out c lean. A l low cake to 
cool  in pan.

4. For the glaze:  in a mix ing bowl,  mix confect ioners’  sugar and rum. 
spread glaze evenly over cake. Cut cake into squares.

Photo c redi t :   l iqcu l ture.com



I m b i b er’ s 
The

Almanac
a monthly guide for thirsty 

explorers looking for new reasons 
to raise their glasses!
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The imbiber ’s Almanac -  The rum university®
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Presented by
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Are you looking for fest ive reasons 
to raise your glass this month?

here are a few of  them!

write to us at  info@gotrum.com
if  we missed any!

OCT 1 national applejack month
OCT 4 national Vodka Day
OCT 7 internat ional scot t ish gin Day
OCT 16 national liqueur Day
OCT 19 internat ional gin & Tonic Day
OCT 20 national Brandied fruit  Day
OCT 27 national american Beer Day
OCT 28 internat ional Champagne Day

I m b i b er’ s 
The

Almanac
OCTOber
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I m b i b er’ s 
The

Almanac

ingredients:

•	 6 mint  leaves, p lus more for garnish
•	 ¾ oz. Fresh lime Juice
•	 1 oz.  simple syrup
•	 1 ½ oz. Aged rum
•	 2 dashes Angostura Bi t ters
•	 2 ounces Champagne

Direct ions:
1. in a cock tai l  shaker,  muddle the mint 

leaves wi th l ime juice and s imple syrup. 
2. Add the rum and bi t ters and f i l l  the 

cock tai l  shaker wi th ice.  shake unt i l 
co ld,  then st rain into cock tai l  g lass.

3. Top wi th the champagne. 
4. garnish wi th addi t ional  mint .

Featured Cocktai l:
The old Cuban
(october 28th)

got Rum? October 2023 -  19 
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WElCOmE TO fall
WElCOmE TO...

PUMPKIN
SPICE!
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Pumpkin Spice  season is upon us, the seasonal f lavors wil l  soon 
be unescapable.  

since we can’t  avoid i t ,  we might as well  add some rum into the 
mix and enjoy Pumpkin spice in this delicious cake!
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Captain morgan’s Jack O Blast 
Pumpkin spiced Rum

(www.meandannabellee.com)

ingredients for the Cake
•	 1 18½ ox package Yel low Cake mix
•	 3.5 oz vani l la instant Pudding mix
•	 4 eggs
•	 ½ cup Captain morgan Jack o Blast 

Pumpkin spiced rum
•	 ½ cup vegetable oi l
•	 ½ cup Cold water

ingredients for the frost ing
•	 8 oz Cream Cheese (room 

temperature)
•	 8 tbsp unsal ted But ter (room 

temperature)
•	 1 cup Confect ioners’  sugar
•	 1 cup Chopped Pecans
•	 ½ cup Captain morgan Jack o Blast 

Pumpkin spiced rum

instruct ions
1. Place pecans and ½ cup of  rum 

into a shal low dish and al low to s i t 
overnight

2. Preheat oven to 325 degrees F
3. mix al l  Cake ingredients together
4. spray cake pans wi th nonst ick spray
5. Pour bat ter into cake pans
6. Bake for 38 minutes
7. For f rost ing,  Beat cream cheese and 

but ter
8. slowly add confect ioners’  sugar and 

cont inue to beat
9. Add Pecans and any excess rum to 

combine
10. spread f rost ing on cake and between 

layers
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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The infused Cocktail  handbook: The Essential  guide to Creating 
your Own signature spir i ts,  Blends, and infusions by Kur t mait land

(Publ isher ’s review) The 
Infused Cock tai l  Handbook 
is  the essent ial  guide to 
homemade blends and 
infusions. The i l lustrated 
rec ipes explain which 
ingredients and f lavors go 
best when infusing vodka, gin, 
tequi la,  whiskey, rum, and 
sherr y.  make an infused simple 
syrup or t r y out a shrub and 
spice up your nex t par ty!
You’l l  f ind a range of 
globetrot t ing f lavor prof i les 
such as:
•	 ear l  gray tea (great for  a 

gin infusion)
•	 lemongrass
•	 Cardamom
•	 walnuts
•	 gummy bears
•	 Bacon (who doesn’t  love 

bacon?)
Craf t  del ic ious l ibat ions 
using The infused Cocktai l 
handbook as your star t ing point  to 
infuse l iquors with new f lavors that 
you can use in any cock tai l .  not only 
wi l l  you know how to make your very 
own signature cock tai ls,  you’l l  save 
money — and have fun — doing i t .
about the author
Kur t  mait land star ted his whiskey 
journey with drams of  Jameson’s in 
col lege. he has been explor ing the 
wider wor ld of  spir i ts in general,  and 
whisk(e)y in par t icular,  ever since. 
he cur rent ly is deputy editor  of  the 
popular whiskey reviewer website 
and the curator of  the manhat tan 
whiskey Club.

Publ isher :  Cider mi l l  Press (Apr i l  6, 
2021)
language: engl ish
hardcover:  320 pages
isBn-10:1604339799
isBn-13: 978 -1604339796
item weight:  1.72 pounds
dimensions: 6.88 x 1 x 8.28 inches



got Rum?  October 2023 -  26got Rum?  October 2023 -  26



got Rum? October 2023 -  27got Rum? October 2023  -  27

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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fall
COCKTails
fall
COCKTails

Refreshing and 
Color ful Cocktails 

for the
autumn season

got Rum?  October 2023 -  28
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Apple Cinnamon-spiced Cocktai l
ingredients:
•	 1 ½ oz. white rum
•	 1 ½ oz. Apple Cider
•	 ½ oz. Fresh-squeezed lemon Juice
•	 ½ oz. Aperol
•	 ¼ Fresh Apple,  diced

Direct ions:
1. Add al l  ingredients to a cock tai l  shaker f i l led with ice and shake vigorously 

unt i l  wel l - combined.  
2. strain into a glass.   Add a c innamon st ick and diced apple.  
3. serve and enjoy!
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Pumpkin Pie Cocktai l
ingredients:
•	 1 C. ice
•	 1 ½ oz. Pumpkin Pie Fi l l ing
•	 1 ½ oz. spiced rum
•	 1 ½ oz. hal f-and-half
•	 1 ½ oz. mi lk
•	 1 pinch ground Cinnamon
•	 1 pinch ground nutmeg

Direct ions:
1. Fi l l  a cock tai l  shaker with ice and add pumpkin pie 

f i l l ing,  spiced rum, hal f-and-hal f,  mi lk,  c innamon, 
and nutmeg. 

2. Cover shaker and shake; pour into a mar t ini  g lass. 
garnish with a c innamon st ick.

3. serve and enjoy!
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dir ty horchata
ingredients:
•	 3 oz.  rum Chata
•	 1 Pinch of  ground Cinnamon

Direct ions:
1. Fi l l  a cock tai l  shaker with ice and 

add rum Chata and Cinnamon. 
2. shake vigorously and strain into a 

mar t ini  g lass. 
3. garnish r im of  glass with brown 

sugar.
4. serve and enjoy!
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B I T T ER
Unt i l  The

eND
Join us as we explore

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

in gastronomy, mixology and 
health.

Presented by
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got Rum? October 2023 -  37got Rum? October 2023 -  37



got Rum?  October 2023 -  38

B I T T ER
Unt i l  The

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly Taste?

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

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

Bit ter foods

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

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

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

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

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

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

eND
Featured ingredient:

Vanilla Bean
scientif ic genus: Vanil la planif lora

Vani l la p lani fo l ia  t radi t ional ly grew wi ld 
around the gul f  of  mexico f rom Tampico 
around to the nor theast t ip of  south Amer ica, 
and f rom Col ima to ecuador on the Pac i f ic 
s ide,  as wel l  as throughout the Car ibbean. 
The Totonac people,  who l ive along the 
eastern coast of  mexico in the present-
day state of  veracruz,  were among the f i rst 
people to domest icate vani l la,  cul t ivated 
on farms s ince at  least  1185. The Totonac 
used vani l la as a f ragrance in temples and 
as a good- luck charm in amulets,  as wel l 
as f lavor ing for food and beverages. The 
cul t ivat ion of  vani l la was a low-prof i le af fa i r, 
as few people f rom outs ide these regions 
knew of i t .
A l though the Totonacs are the most famously 
assoc iated wi th human use of  vani l la,  i t  is 
speculated that the olmecs, who also l ived in 
the regions of  wi ld vani l la grow th thousands 
of  years ear l ier,  were one of  the f i rst  people 
to use wi ld vani l la in cuis ine.
unt i l  the mid-19th centur y,  mexico was the 
chief  producer of  vani l la.   in 1819, French 
entrepreneurs shipped vani l la f ru i ts to the 
is lands of  réunion and maur i t ius in hopes 
of  produc ing vani l la there.  Af ter 1841, when 
edmond A lb ius discovered how to pol l inate 
the f lowers quick ly by hand, the pods began 
to thr ive.  soon, the t ropical  orchids were 
sent f rom réunion to the Comoros is lands, 
seychel les,  and madagascar,  a long wi th 
inst ruc t ions for  pol l inat ing them. By 1898, 
madagascar,  réunion, and the Comoros 
is lands produced 200 metr ic tons of  vani l la 
beans, about 80% of wor ld product ion in that 
year.  According to the uni ted nat ions Food 
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and Agr icul ture organizat ion 2019 data, 
madagascar,  fo l lowed by indonesia,  were the 
largest producers of  vani l la in 2018.

(source: ht tps: //w w w.wik ipedia.com)

Did you Know That .  .  .
•	 vani l la beans are hand-picked and then 

cured, wrapped, and dr ied in a process 
that takes 4 to 6 months.  That ’s a lot  of 
t ime, but we bel ieve i t ’s  wor th i t !  i t  is 
grown in a hot ,  moist ,  t ropical  c l imate, 
c lose to the equator.

•	 The spice we al l  love is one of  the most 
expensive spices in the wor ld af ter 
saf f ron.

•	 only the mel ipona bee, found in Central 
Amer ica,  can pol l inate vani l la.  in other 
par ts of  the wor ld,  humans dupl icate 
the process using a wooden needle.

•	 one tablespoon of  i ts  ex t ract  has 
37 calor ies,  a large por t ion of  which 
comes f rom sugars and alcohol.

•	 President Thomas Jef ferson was the 
f i rst  Amer ican to br ing vani l la to the 
uni ted states in 1789.

(source: ht tps: //w w w.chicagowaf f les.com)
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B I T T ER
Unt i l  The

eND
featured Bit ters Recipe:
general Purpose Bit ters

ingredients:

•	 3 C. 100 -proof light rum or other low-
congener alcohol

•	 1/2 Tbsp. gent ian root
•	 1/2 tsp.  Chopped Cinchona Bark
•	 1 tsp.  Chopped Cassia Chips
•	 3 to 4 Cardamom Pods
•	 2 to 3 Tbsp. A l lspice Ber r ies
•	 1/4 C. simple syrup

Direct ions:

1. Put roots and bark in one jar,  spices 
in a second, and f rui t  in a th i rd.  seal 
the jars t ight ly and shake for a few 
seconds. 

2. infuse the spice and f rui t  jars for  three 
days, and the roots and bark jar  for  f ive 
days. 

3. only add the s imple syrup af ter  you 
have f i l tered al l  of  the ingredients f rom 
their  jars,  and combined them in a new 
jar. 

4. st i r  the syrup into the bi t ters 
concoct ion,  taste and add more syrup 
to adjust  to your l ik ing. 
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ROlling fORK

rol l ing Fork rum announced the launch of  i ts  f i rs t 
new rum s ince 2020. Amburana odyssey is a b lend 
of  four 9 - and 11-year- o ld rums f rom Barbados’ 
renowned Foursquare d ist i l le r y that  was aged in 
responsib ly har vested Brazi l ian Amburana oak 
casks. rol l ing Fork,  known for innovat ion and 
exper imentat ion,  is  wel l  aware that sp i r i ts aged in 
Brazi l l ian Amburana oak can be po lar iz ing.  however, 
as rol l ing Fork Co - founder Jordan mor r is says, 
“some people love what Amburana br ings to the 
par t y.  The bar re ls can impar t  exot ic notes inc luding 
tobacco, cedar and c innamon. whi le some people 
are def iant ly ‘ant i -Amburana,’  others love sp i r i ts 
aged in Amburana, and we th ink th is one turned out 
beaut i fu l ly.”  To preser ve the charac ter of  the rum, 
rol l ing Fork aged i t  for  s ix months in Amburana oak 
casks and then t ransfer red i t  to hand-se lec ted, low-
char,  heavy- toast bourbon and r ye whiskey casks 
for addi t ional  aging. The resul t ing f lavor prof i le 
is balanced and approachable,  featur ing notes of 
c innamon, cocoa, and a subt le h int  of  co la,  ba lanced 
by sweet vani l la and molasses f lavors f rom the rum 
i tse l f  and the toasted bourbon and r ye whiskey casks. 
“At 120.6 proof,  (60.3% ABv),  i t ’s  an e legant s ipper 
to be enjoyed neat ,  w i th an ice cube or sp lash of 
d is t i l led water i f  you l ike,”  adds mor r is . 

Rum in ThE nE Ws
by mike Kunetka

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

send me an emai l  to:  mike@gotrum.com.
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For the f i rs t  t ime ever,  rol l ing Fork rum and ohio 
l iquor (ohlQ) are teaming up for an exc lus ive re lease 
of  hand-se lec ted, s ing le cask rums. ear l ier  th is year, 
the rol l ing Fork team hosted the ohlQ team at the i r 
warehouse to taste through and se lec t  some s ing le 
cask rums for the ohio market .  Among the i r  se lec t ions 
were:
•	 Cask no. 224029, a 9 year rum dist i l led in 

Barbados by Foursquare d ist i l le r y.  i t  was aged 8 
years in Barbados in bourbon casks and another 
year in a wheated bourbon cask by rol l ing Fork.  i t 
was bot t led wi thout addi t ives and non-chi l l  f i l tered 
at  cask st rength,  111.6 proof |  55.8% abv.

•	 Cask no. 224070, a 10 year rum dist i l led in 
Barbados by Foursquare d ist i l le r y.  i t  was aged 8 
years in Barbados in bourbon casks and fur ther 
aged 2 years in a toasted bourbon cask by rol l ing 
Fork.  i t  was them bot t led wi thout addi t ives and 
non-chi l l  f i l tered at  cask st rength -  111.8 proof | 
55.9% abv.

•	 Cask no. 224130, a 16 year rum dist i l led in 
Barbados by Foursquare d ist i l le r y.  i t  was bot t led 
wi thout addi t ives and non-chi l l  f i l tered at  cask 
st rength -  124.6 proof |  62.3% abv.

ht tps: // ro l l ingforkrum.com/

DEniZEn

denizen® rum showed a rev i ta l ized look that mir rors 
the dynamic rums nest led ins ide each bot t le.  The 
name denizen draws inspi rat ion f rom the lat in term 
“deintus,”  which refers to those sp i r i ted explorers who 
roam the wor ld seek ing new exper iences. A long- t ime 
bar tender favor i te thanks to the r ich charac ter and 
layered f lavors that  are ideal  for  c raf t ing cock ta i ls , 
denizen’s new v isual  ident i t y honors the brand’s 
commitment to c reat ing an e levated sp i r i t  through 
sourc ing and b lending some of the best smal l -batch 
rums f rom throughout the Car ibbean. The updated 
packaging encompasses design e lements that 
beckon enthusiasts to de lve into the Car ibbean’s 
v ibrant cu l ture,  cur ious sp i r i t ,  and the legacy of 
rum merchants who explored the region. each label 
pays t r ibute to the cul ture,  f lo ra,  and fauna of  the 
unique b lend’s region. The compass, symbol iz ing 
the explorers who char ted the Car ibbean’s seas, 
embodies the adventurous sp i r i t  of  denizen. 
The Tuf ted Coquet te,  a b i rd that  f l ies across the 
Car ibbean co l lec t ing po l lens,  is  a symbol for  denizen 
rum’s commitment to sourc ing smal l -batch rums 
f rom across the Car ibbean.  mainta in ing the bot t le 
shape, the new packaging integrates l ighter,  eco -
f r iendly g lass that incorporates a h igher por t ion of 
recyc led mater ia ls .  Br ian radics,  Cmo of hota l ing & 
Co.,  s tates “our new labels honor the int r icate f lavors 
in denizen rums whi le posi t ioning denizen at  the 
foref ront of  modern rum mixo logy and the explorat ion 
of  authent ic f lavors one seeks in rum cock ta i ls . 
impor tant ly,  whi le our appearance has evo lved, 
the except ional  l iquid ins ide remains unchanged, 
ensur ing the same ex t raordinar y taste that  bar tenders 
apprec iate,  and consumers enjoy.”  Thei r  cur rent 
products are:
•	 denizen Aged whi te,  a b lend of  rums 

predominate ly f rom Tr in idad aged up to 5 
years and resul t ing in a f in ished product w i th 

mul t i - d imensions of  f lavor that  is  uncommon 
in most mix ing rums. The new label  for  th is 
remarkably complex mix ing rum prominent ly 
features a b lue hue denot ing the express ion a long 
wi th the c rocodi le and c rabier b i rds indigenous 
to Tr in idad. i t  works great in a Class ic daiqui r i  & 
hemingway daiqui r i .

•	 denizen vat ted dark,  a 100 Proof b lend of  fu l l -
bodied dark guyana rums fashioned in the o ld 
vat ted st y le,  or ig inal ly formulated in the mid -18th 
centur y,  and f resh unaged rhum Agr ico le f rom 
mar t in ique. vat ted dark wi l l  be re leased in the new 
denizen v isual  ident i t y in 2024. An eye - catching 
shade of  green and i l lust rat ions of  the Jaguar 
and B lazon snake, power fu l  f igures nat ive to the 
regions of  guyana and Jamaica respect ive ly wi l l 
adorn the new label .  Possib le dr inks could be a 
dark daiqui r i  & rum manhat tan  

•	 denizen merchant ’s reser ve,  a b lend of  smal l -
batch Car ibbean rums inc luding Plummer st y le 
Jamaican pot s t i l l  rums and a rare component of 
rhum grande Arôme f rom mar t in ique.  Centur ies 
ago, merchants would mix the i r  aged Car ibbean 
rums and save the best b lends to se l l  in europe as 
“merchant ’s reser ve.”  The dark red label  features 
i l lust rat ions of  the B lazon snake and Crocodi le that 
hai l  proudly as emblems f rom the Jamaican and 
mar t in ique Coat of  Arms. Craf ted as the u l t imate 
cock ta i l  rum, denizen merchant ’s reser ve is 
per fec t  in a mai Tai .

ht tps: //denizenrum.com

BaCaRDi

To wrap up nat ional  rum month,  BACArdÍ launched 
the th i rd insta l lment of  the l imi ted - edi t ion cask f in ish 
ser ies wi th the new BACArdÍ reser va ocho sevi l l ian 
orange Cask Fin ish.  Fo l lowing the success of  the two 
prev ious launches, sher r y Cask and rye Cask Fin ish, 
the new premium rum expression ser ves to cont inue 
the f ive -year aged rum ser ies which wi l l  see BACArdÍ 
unvei l  a new cask f in ish of fer ing annual ly through 
2025. B looming wi th notes of  orange peel ,  dr ied stone 
f ru i ts ,  and f in ished wi th a smoky wood aroma, the 
BACArdÍ reser va ocho sevi l l ian orange Cask Fin ish 
is a b lend aged at  least  e ight years in Amer ican oak 
bar re l  under the Car ibbean sun and f in ished for an 
addi t ional  3 - 6 months in v ino de naranja casks f rom 
sevi l le,  spain.  The premium, c i t rus for ward b lend 
boasts a dark go lden co lor w i th a s l ight  orange hue, 
resul t ing in a smooth taste that  works per fec t ly for 
s ipp ing or in e levated cock ta i ls .  “The th i rd insta l lment 
in our popular Cask ser ies,  sev i l l ian orange cont inues 
our brand legacy of  produc ing premium rums that 
match consumer tastes.  This except ional  express ion 
harmonious ly b lends our f inest  aged rums wi th the 
essence of  v ino de naranja f rom spain,  de l iver ing a 
de l ight fu l  burst  of  f lavor,”  sa id l isa P fenning, v ice 
Pres ident ,  BACArdÍ for  nor th Amer ica.  “ inspi red by 
t radi t ion,  yet  infused wi th innovat ion,  the sevi l l ian 
orange Cask Fin ish is dest ined to capt ivate the palates 
of  both rum connoisseurs and dark sp i r i t  a f ic ionados 
a l ike.  As the wor ld ’s most awarded rum, we’re exc i ted 
to add a new and deeply f lavor fu l  express ion to our 
vast  premium por t fo l io.”  Created to be the per fec t 
pai r ing for  an o ld Fashioned, BACArdÍ reser va 
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ocho sevi l l ian orange Cask Fin ish ser ves as a great 
a l ternat ive to t radi t ional  s ipp ing sp i r i ts .  As one of  the 
most c lass ic cock ta i ls in h is tor y,  and one that has 
seen a 24% jump in popular i t y over the last  few years, 
the o ld Fashioned is as popular as ever,  but  w i th 
BACArdÍ reser va ocho sevi l l ian orange Cask Fin ish, 
the cock ta i l  gets a ref reshed taste thanks to the 
l iquid ’s met icu lous ly balanced c i t rus and smoky notes. 
ht tps: //w w w.bacardi l imi ted.com/

hOlmEs Cay

last month i  had the p leasure of  meet ing er ic Kaye 
at  a tast ing at  Trevor ’s in Phoenix.  Trevor ’s is an 
amazing bot t le shop that has one of  the best rum 
se lec t ions in town. he was sampl ing tastes of  h is two 
latest ,  l imi ted re leases, the Barbados 2009 Premier 
Cru and the Tr in idad 2012 eleven Year.  The f i rs t  is 
a ver y spec ia l  Barbados rum f rom the Foursquare 
dist i l le r y.   i t ’s  a b lend of  pot  and co lumn st i l l  rums 
t rop ica l ly aged in ex-bourbon casks in Barbados for 8 
years and in the uK for 4 years.  Then, er ic brought the 
rum to new York to p lace into a Fi rst  grow th Premier 
Cru Bordeaux cask for 2 fu l l  years.  only one bar re l 
of  th is rum has been bot t led at  55% ABv.  As far as 
he knows, i t ’s  the f i rs t  rum dist i l led at  Foursquare to 
be re leased af ter  aging in Bordeaux. i t  was de l ic ious. 
Then, there is the eleven Year vers ion of  h is Tr in idad 
2012 Ten Cane rum. The or ig inal  10 Cane brand was 
discont inued in 2015, and the d ist i l le r y,  custom bui l t 
to produce th is ar t isanal  rum in the ear ly 2000s, no 
longer ex ists.  Fresh cane ju ice under went a f ive - day, 
low temperature fermentat ion wi th spec ia l ized yeast 
s t ra ins.  i t  was then double - dist i l led in smal l  batches 
in French pot s t i l ls  and aged in French oak ex- cognac 
bar re ls for  one year.  dur ing the brand’s ex istence, 
there were severa l  d i f ferent 10 Cane formulat ions: 
the f i rs t  was a pure cane ju ice,  pot s t i l l  vers ion, the 
one chosen for th is edi t ion.  i t  was d ist i l led in 2012 
in Tr in idad, aged there for  4 years,  then spent 7 
years aging in the temperate c l imates of  new York 
and l iverpool  before being bot t led in new York state 
in 2023 at  59% ABv. At the other end of  the pr ice 
spect rum, er ic was a lso pour ing samples f rom new 
addi t ions to h is s ingle or ig in edi t ions and her i tage 
B lends. i  rea l ly enjoyed the réunion is land grand 
Arome rum, a t radi t ional ,  molasses, unaged h igh 
ester grand arome rhum f rom the dist l ler ie de savanna 
of  réunion is land. The edi t ion was dist i l led on the 
saval le copper co lumn st i l l  f rom molasses af ter  a 
long fermentat ion.  i t  was bot t led in new York state at 
57.5% ABv. my other favor i te was the her i tage B lend 
esot ico B lend, a t r ibute to three rum t radi t ions that 
arose in the Car ibbean basin.  The components of  the 
b lend were chosen to ce lebrate the d ivers i t y of  rum, 
ron and rhum. i t  inc ludes a b lend of  co lumn and pot 
s t i l l ,  molasses based, Barbados rums, a co lumn st i l l , 
molasses based ron f rom venezuela and a co lumn st i l l , 
cane ju ice rhum f rom mar t in ique. Bot t led at  43% ABv, 
th is is a ver y approachable rum. 
ht tps: //w w w.holmescay.com/

REnEgaDE Rum

renegade rum, the ter ro i r- dr iven rum pro jec t  f rom 
the Car ibbean is land of  grenada, has announced an 

expansion across new markets nat ionwide under new 
dist r ibut ion par tnerships,  beginning wi th empire.  The 
co l laborat ion comes v ia renegade rum’s new impor ter 
par tner,  morF Brands, a luxur y beverage impor ter 
based in Texas, known for i ts exper t ise in developing 
and dist r ibut ing innovat ive brands. “ we are thr i l led 
to he lp p lay a ro le in renegade rum’s cont inued 
dist r ibut ion grow th in the us. Consumers across the 
count r y wi l l  soon be able to purchase these unique 
rum of fer ings in many other states th is year,”  says v ic 
mor r ison, Ceo of morF Brands. wi th empire onboard, 
renegade rum’s products,  which range f rom complex 
cuvées to rums made f rom a s ing le f ie ld of  sugarcane, 
wi l l  now be avai lab le in Tn, gA , Co. in addi t ion to 
empire,  the fo l lowing d ist r ibutors wi l l  now be handl ing 
addi t ional  markets for  renegade rum as wel l . 
so lcum & sons wi l l  handle CT, Freder ick wi ldman wi l l 
handle nY & nJ, hor izon wi l l  handle mA , greenl ight 
d ist r ibutor w i l l  handle TX and her i tage wi l l  handle K Y. 
The l ine -up avai lab le wi l l  a lso inc lude the new launch 
of  renegade rum’s f lagship range, inc luding the A l l -
is land Cuvée: nova, s ingle Farm Cuvée: dunferml ine, 
Cuvée: Aura and micror ig in:  hope. renegade rum 
is a radica l  new dist i l l ing pro jec t  that  br ings wine 
inspi rat ion and whisky prac t ices to the rum indust r y. 
wi th unr iva led t ransparency, the d ist i l le r y har vests, 
mi l ls  and dist i l ls  f resh sugar cane only — no molasses 
— f rom indiv idual  farms, one ter ro i r,  one f ie ld,  at  a 
t ime, us ing the innovat ive d ist i l l ing techniques g leaned 
f rom founder mark reynier ’s exper ience in the whisky 
indust r y.  renegade rum’s Ceo mark reynier says: 
“ we are ver y exc i ted to br ing our new ul t ra -h igh 
provenance rums to the Amer ican stage. This is a 
radica l  new take on rum, one based on fu l l  t raceabi l i t y 
and t ransparency wi th an unsurpassed product ion 
ethos. we v iew our rums as agr icu l tura l  produce, not a 
manufac tured product ,  and be l ieve that the dr inkers of 
tomor row wi l l  be a l igned wi th our v iew that authent ic i t y 
t rumps luxur y.”  ht tps: // renegaderum.com/

flOR de CaÑa

Flor de Caña is the wor ld ’s f i rs t  sp i r i t  to be both 
Carbon neut ra l  and Fai r  Trade cer t i f ied.  i t  was recent ly 
named “Best susta inable rum dist i l le r y ”  by The 
ul t imate Awards, a compet i t ion that  seeks to recognize 
companies leading the indust r y in terms of  susta inable 
prac t ices and commit ted to a greener future.  Flor de 
Caña’s carbon neut ra l  cer t i f icat ion by Carbon Trust 
(uK) means the company of fsets a l l  carbon emiss ions 
dur ing the ent i re l i fecyc le of  i ts  products,  f rom f ie ld to 
market .  on the other hand, the fa i r  t rade cer t i f icat ion 
by Fai r  Trade usA ensures consumers the rum is 
produced susta inably and eth ica l ly in compl iance wi th 
over 300 r igorous labor,  soc ia l  and env i ronmenta l 
s tandards.  some of the brand’s eco - f r iendly prac t ices 
inc lude captur ing and recyc l ing a l l  Co2 emiss ions 
dur ing the fermentat ion process, d is t i l l ing the rum 
wi th 100% renewable energy and p lant ing one mi l l ion 
t rees s ince 2005. Flor de Caña’s commitment to 
susta inabi l i t y  goes beyond i ts eco - f r iendly product ion 
process, the brand a ims to share and promote th is 
va lue among consumers and t rade. wi th th is in 
mind, the brand launched the susta inable Cock ta i l 
Chal lenge, a g lobal  in i t iat ive that  promotes and awards 
susta inable mixo logy in eco - consc ious venues in order 
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to bui ld a greener future together.  Flor de Caña is a 
fami ly- owned, s ing le estate rum brand that dates back 
to 1890. i ts rums are natura l ly aged in bourbon bar re ls 
for  up to 30 years wi thout sugar,  ar t i f ic ia l  ingredients 
or addi t ives of  any k ind. The qual i t y and excel lence 
of  i ts  premium aged rums have earned the brand 
numerous internat ional  awards, inc luding “g lobal 
rum Producer of  the Year ”  by the iwsC in london. 
Flor de Caña is a susta inably c raf ted premium rum 
that ’s Carbon neut ra l  & Fai r  Trade cer t i f ied.  From an 
1890 fami ly estate,  i t ’s  d is t i l led wi th 100% renewable 
energy and natura l ly aged at  the base of  an ac t ive 
vo lcano wi thout sugar or ar t i f ic ia l  ingredients.  The 
brand is recognized as a g lobal  leader in susta inabi l i t y, 
receiv ing d ist inc t ions such as “green dist i l le r y of  the 
Year ”  (Car ibbean),  “eth ica l  Award” (uK) and “green 
Award” (hong Kong).  w w w.f lordecana.com.

TEn TO OnE & PROnghORn

Pronghorn has announced i ts investment in Ten To 
one, the award-winning Car ibbean rum brand founded 
by Ceo marc Far re l l  and co - owned by gr AmmY-
winning ar t is t ,  Ciara.  Pronghorn wi l l  make a capi ta l 
investment in the brand and wi l l  prov ide access to 
i ts supercharg ing ser v ices,  designed to he lp Ten 
To one scale i ts business. According to Pronghorn, 
less than 1% of sp i r i ts brand acquis i t ions in the 
u.s have been B lack owned. To generate weal th 
and dr ive acquis i t ions,  Pronghorn wi l l  ser ve as a 
hybr id incubator and accelerator,  mak ing capi ta l 
investments in B lack owned brands, whi le a lso 
prov id ing capabi l i t ies that  a l low brands to leverage 
indust r y- leading knowledge and resources to real ize 
the i r  brand’s ambi t ions.   “Pronghorn’s goal  is  to 
cul t ivate the nex t generat ion of  B lack ent repreneurs, 
execut ive leaders,  and founders wi th in the sp i r i ts 
indust r y.  we are thr i l led to k ick of f  the f i rs t  of  57 
investments in B lack- owned spi r i ts brands that w i l l 
be made over the nex t ten years wi th Ten To one 
rum,” said er in har r is ,  Co -Founder,  Pronghorn. 
“d iverse representat ion in ent repreneurship wi l l  dr ive 
innovat ion,  and Ten To one is a leading example of 
that  through i ts cont inued re imaginat ion of  the rum 
categor y.”   Award-winning Ten To one Car ibbean 
rum was founded in 2019 by ent repreneur and former 
starbucks senior v ice Pres ident ,  marc Far re l l . 
Through h is c reat ion,  Far re l l  hopes to e levate the 
exper ience of  consuming Car ibbean rum and h ighl ight 
i ts  versat i l i t y.   “Cont inuously chal lenging expectat ions 
has been core to our brand’s dnA f rom day one, and 
proven to be a major ingredient in preser v ing on a path 
to success – even against  the backdrop of  a g lobal 
pandemic,”  sa id marc Far re l l ,  Founder,  Ten To one. 
“There remains an enormous oppor tuni t y to change the 
way people taste,  exper ience and ta lk about rum, and 
wi th the incredib le suppor t  of  the Pronghorn team, we 
wi l l  not  only be able to expand our footpr int  to other 
major met ropol i tan hubs, but a lso int roduce consumers 
to new occasions for which rum should be considered 
the sp i r i t  of  choice.”  “Pronghorn’s team are sp i r i ts 
indust r y game-changers,”  sa id Ciara,  Co - owner,  Ten 
To one. “ i t ’s  rewarding to see these c reat ive minds 
ra l ly around a brand and a miss ion that i  am so 
passionate about and enable a path to excel lence that 
up l i f ts and suppor ts B lack ent repreneurs.”  Pronghorn 

is focused on cul t ivat ing the nex t generat ion of  B lack 
ent repreneurs,  execut ive leaders,  and founders wi th in 
the sp i r i ts indust r y.  Through susta inable capi ta l 
investments,  incubat ion,  and recrui tment programs, 
Pronghorn removes bar r iers and grants access to 
c r i t ica l  resources that empowers untapped ta lent 
and emerging B lack businesses to reach the i r  fu l l 
potent ia l .  The company was co - founded by sp i r i ts 
indust r y veterans dia s imms, er in har r is ,  and 
dan sanborn. The pronghorn is the fastest  nor th 
Amer ican land mammal and can endure speeds for 
mi les.  inspi red by our namesake, Pronghorn be l ieves 
c reat ing real  change is a marathon, not a spr int .  w w w.
pronghorn.co.

sunshinE PunCh

sunshine Punch is a ready- to -ser ve, bot t led rum 
and vodka cock ta i l  w i th a c i t rus - f lavored c reme 
base. This nosta lg ica l ly f resh beverage br ightens up 
any gather ing wi th i ts summer- ready, mat te orange 
bot t le design and smooth,  c i t rus taste.  sessionable 
and shareable,  the sun never sets on summer wi th 
sunshine Punch. Beyond the bot t le,  sunshine Punch 
is rooted in f r iendship.  what began as the go - to - dr ink 
of  the i r  campf i re jam sessions in nor th Caro l ina went 
through years of  taste test ing among f r iends to get 
the f lavor prof i le just  r ight .  Founders Br ian Thomason 
and mat t  hemmings are l i fe long f r iends who bonded 
over a shared interest  in c reat ive pursui ts ,  adventures 
and a love of  music .  inspi red by sound and sun, 
the former c lassmates teamed up wi th a band of 
f r iends to develop a unique dr ink designed to be 
savored wherever you f ind your sunshine. Today, 
sunshine Punch is proudly b lended and bot t led in 
the i r  home state of  nor th Caro l ina and a ims to br ing 
you back to those same, sweet summer memor ies 
we a l l  share.  sunshine Punch has a p leasant orange 
aroma up f ront that  t ransi t ions into the per fec t  b lend 
of  orange and vani l la on the tongue, ending wi th a 
l inger ing c ream f in ish that cont inues to develop wi th 
each s ip.  From beaches and pools to roof tops and 
campf i res,  sunshine Punch is there wherever you f ind 
your sunshine. “There’s noth ing l ike the fee l ing of 
reminisc ing on the good t imes,”  sa id Br ian Thomason, 
Co -Founder of  sunshine Punch. “ we thought ,  ‘ what 
i f  you could bot t le that? ’  wi th sunshine Punch, we’re 
proud to pour something that t ranspor ts you to your 
sunniest  memor ies.  our favor i te way to s ip sunshine 
Punch is over ice.  i f  you’re fee l ing more c reat ive,  we 
a lso love i t  mixed into your favor i te cock ta i l ,  s ipped 
in a s lushy or enjoyed as a chi l led shot .”  “sunshine 
Punch is inspi red by the mood, the moments that 
you’re a lways chasing and would l ike to push pause 
on when they occur,”  added mat t  hemmings, Co -
Founder of  sunshine Punch. “ul t imate ly,  we wanted 
to throw ourse lves into something that we – and 
the ent i re team – could be genuine ly passionate 
about and have a lot  of  fun wi th.  we love s ipp in’  on 
sunshine around the campf i re or out on the water in 
nor th Caro l ina.  we’re exc i ted to hear of  a l l  the ways 
and p laces you f ind your sunshine wi th sunshine 
Punch.”  ht tps: //sunshinepunch.me/
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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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CigaR & Rum PaiR ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#grCigarPair ing

Vs Rhumhattan
given the polar opposite weathers 
we have, i  kept think ing about a 
simple one that would not di lute the 
rum too much, making i t  ideal  for 
winter.   one of  the best ones for 
this s i tuat ion is the rum version of 
the manhat tan.  For this cock tai l 
i  selected Clément rhum vsoP, 
a relat ively young rum aged for a 
minimum of 4 years in new French 
oak barrels and in re -charred 
Amer ican oak barrels.   since this 
is a rum produced f rom freshly-
squeezed cane juice,  i t  wi l l  have a 
very special  character,  with wel l -
def ined oak notes.

For the c igar,  i  selected a robusto 
(50 X 5) f rom vegaf ina’s nicaragua 
l ine,  a c igar with a medium to 
strong body, with leaves aged for 4 
years,  which is not uncommon for 
good c igars,  but  the idea of  pair ing 
a c igar and a rum of the same age 
captured my at tent ion.

This is the rec ipe for the rhum 
manhat tan:

•	 6 oz.  rhum Clément vsoP
•	 1 oz.  vermouth rosso
•	 orange Peel,  for  garnish

whi le you could mix the ingredients 
in a cock tai l  shaker with ice,  doing 
so would di lute the rum too much, 
and the idea is to chi l l  i t  wi thout 
water ing i t  down.  The best way 
to achieve this result  is  to gent ly 
st i r  the ingredients with large ice 
cubes in a mix ing glass or in the 
shaker.   i t  is  also essent ial  to chi l l 
the serving glass ahead of  t ime, 
other wise the higher temperature 
wi l l  accentuate the alcohol ic note 
of  the cock tai l ,  result ing in an 
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imbalanced exper ience.  Final ly,  take 
a piece of  orange peel  and gent ly 
squeeze i t  over the cock tai l ,  to release 
the f resh, c i t r ic  notes f rom the oi ls.
At the t ime i  l i t  up the c igar,  i  had 
already enjoyed a few sips of  the 
cock tai l  and, at  that  point ,  the pair ing 
was incredible.   To make things bet ter, 
the c l imate was also per fect .

whi le the c igar was on i ts f i rst  third, 
i t  was smooth,  way smoother than 
what i  had expected f rom i ts technical 
speci f icat ions.   i t  could have been 
a random var iat ion af fect ing this 
par t icular c igar,  or  i t  could have been 
caused by the cock tai l  overpower ing 
the c igar,  which would make sense 
later on, as the cock tai l  warms up, but 
not so much at  the beginning.  let ’s 
see how things evolve.

As i  entered the second third,  the 
c igar ’s notes were stronger,  the 
creaminess was more not iceable and 
the f inish was more reminiscent of 

st ronger,  bolder tobacco.  The pair ing 
became more balanced, with black 
leather and cof fee notes up f ront and 
a subt le orange touch at  the back.  
Adding the orange oi ls to a cock tai l 
may seem strange to some people, 
but  i t  is  something done regular ly in 
mixology, especial ly to these versions 
of  the manhat tan, to add a f resh 
dimension.

i f  you can’t  f ind this par t icular c igar 
and would l ike to replace i t  wi th a 
simi lar  one, consider that  the smoking 
t ime should not exceed 30 - 40 minutes.  
other wise the pair ing wi l l  be of f,  due 
to the increase in the temperature, 
or  al ternat ively you’l l  need to make a 
second cock tai l ,  which is probably the 
most reasonable approach.
 
Cheers!
Phi l ip i l i  Barake
#grCigarPair ing

Photo credi t :  @Cigar i l i
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