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FROM THE EDITOR

Innovation  Challenges
Innovat ion is an essent ia l  strategy for al l 
successful  beverage businesses because i t 
helps them to stay compet i t ive and to adapt 
to changing markets,  wi th the ul t imate goals 
of  survival  and growth.   Let ’s take a look at 
innovat ion’s most common expressions:

• 	 Incremental :  smal l ,  cont inuous 
improvements to exist ing products, 
services,  or  internal  processes.

• 	 Disruptive :  novel  solut ions that 
completely al ter  an exist ing market or 
create an ent i re ly new one.

• 	 Process :  new methods of  product ion, 
management,  or  del ivery that  save t ime 
and/or reduce costs.

According to industry data,  innovat ion in the 
alcohol  and adul t  beverage space is current ly 
being dr iven by mindful  moderat ion,  f lavor 
exper imentat ion,  and digi ta l  technology 
integrat ion:

• 	 Low-and-No Alcohol Alternatives :  dr iven 
by wel lness-focused consumers,  the 
non-alcohol ic and low-ABV sectors are 
expanding rapidly. 

• 	 Flavor-Forward RTDs (Ready-to-
Drink) :  canned cocktai ls,  hard sel tzers, 
and f lavored malt  beverages cont inue to 
capture market value.

• 	 Beyond the Glass Hybrids :  producers are 
explor ing unexpected product categor ies, 
such as alcohol- infused ice cream 
and funct ional  beverages infused with 
adaptogens or botanical  e lements.

• 	 Strategic Growth and Data :  according 
to industry insights f rom the IWSR, 
over hal f  of  the global  market growth in 
key beverage categor ies over the past 
decade has been fueled by new product 
development and targeted innovat ion.

Through our consul t ing pract ice,  we are 
constant ly support ing our c l ient ’s innovat ion 
strategies.   Our advise to those about to 
embark on this journey is s imple:

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.

• 	 You need to be courageous .  
Innovat ion,  by def in i t ion,  wi l l  not  be 
accepted at  f i rst ,  i t  requires courageous 
pat ience.

• 	 You need to be careful .   New ideas 
tend to be del icate,  they can be ki l led 
by t radi t ional ists or by a s imple yawn 
or by a careless f rown.  Organizat ions 
must understand that having the r ight 
R&D team is not enough: management 
is ul t imately responsible for 
recogniz ing, nurtur ing and implement ing 
the r ight  innovat ive ideas.

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

Whi le the Travel ler ’s Dist i l ler y has been 
the dominant Bel izean rum maker for 
years,  the Copal l i  brand has begun to 
chal lenge i t  for  shel f  space. The Copal 
Tree Dist i l ler y,  located in the t ropical 
Toledo Dist i l ler y,  has s lowly been 
growing in popular i t y s ince opening in 
July 2018. The company uses sugarcane 
grown c lose to the dist i l ler y at  their 
farm. Af ter the cane is har vested, they 
press the cane juice and mix i t  wi th 
col lected rainwater and yeast .    Af ter  the 
fermentat ion process, the rum is dist i l led 
using their  column st i l l .  Then the rum 
is infused with local ly grown cacao nibs 
and blended to 40% ABV and bot t led. 
The company does not use color ing 
agents or addi t ives to make their  rums.  

Appearance  

The 750 ml bot t le has a long handle and 
heavy base design. The labels provide 
a great deal  of  informat ion about the 
product and the company ’s goals and 
methods. The wooden cap holds a 
synthet ic cork to the bot t le wrapped in 
a c lear secur i t y neck wrap and secured 
with a st r ip over the cap. 

The l iquid is c lear in the bot t le and 
glass.  Swir l ing the l iquid creates a thin 
band that s lowly thickens, re leasing 
waves of  fast-moving legs before 
evaporat ing,  leaving a r ing of  beads in 
their  wake.   

Nose  

The aroma of  the rum leads with a st rong 
organic,  a lmost funky banana base, 

Copal l i  Cacao 
Organic Flavored 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 2026 -  6
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whi le the cafe au lai t  notes form the high 
notes.  Deeper roasted cacao notes form 
the midl ine.   

Palate  

The rum leads with a st rong dark roasted 
cacao f lavor.  There is a l ight  astr ingency 
that car r ies notes of  vani l la and organic 
funkiness f rom the aroma. The organic 
notes,  along with an ear thy graphi te 
f lavor,  punctuate the exper ience and 
begin the f in ish.  As these f lavors l inger, 
the cacao notes dr i f t  back in for  a long 
f in ish.  

Review

When you are work ing with a f lavored, 
unaged spir i t ,  you normal ly expect 
something st raight for ward that involves 
the infused f lavors.  I  found this rum to 
be way more interest ing than that ,  wi th 
the funky, organic notes providing a 
nice twist  to the ent i re f lavor prof i le.  For 
cock tai ls I  could see this rum providing 
a fun twist  to an espresso mar t in i , 
hot  but tered rum, or a var iety of  hot 
cof fee -based cock tai ls.  I  enjoyed the 
uniqueness of  th is product and wi l l  be 
interested in seeing how i t  is  used as 
an ingredient in cock tai ls in bars and 
restaurants.
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When travel l ing in Bel ize,  the 
Travel ler ’s Dist i l ler y products are 
prominent ly placed al l  over Bel ize 
City.  Whi le v is i t ing the countr y,  we 
picked up a bot t le of  Three Barrel 
“Parrot ”  Rum. The rum is made using 
molasses and dist i l led using a mult i -
column/cont inuous column st i l l  at  the 
company ’s operat ion in Belmopan. 
Af ter dist i l lat ion the rum is aged in 
used Amer ican White Oak bourbon 
barrels for  three years.  Af ter  aging, i t 
is  blended to 40% ABV and bot t led for 
dist r ibut ion.   

Appearance  

The 750 ml bot t le’s f ront  and back 
labels provide the basic informat ion 
concerning the rum, the namesake 
parrot  s i t t ing on the three barrels. 
The gold plast ic cap is sealed with a 
gold secur i ty wrap that has the words 
“Travel lers”  pr inted around i t .  

In the bot t le and glass,  the rum holds 
a sol id amber color.  Swir l ing the 
l iquid creates a medium band that 
thickens and releases mult ip le waves 
of  fast-moving legs.  The band slowly 
evaporates,  leaving pebbles and band 
remnants around the tast ing glass.  

Nose  

The aroma of  the rum leads with a 
strong but terscotch note fo l lowed by 
toasted nuts,  spice notes,  and charred 
oak tannins.  

Travel ler ’s Three Barrel 
“Parrot ”  Rum

Palate  

The f i rst  s ip del ivers the but terscotch 
f rom the aroma with a twist  of  hot 
c innamon spice,  orange zest ,  and 
tof fee.  Addit ional  s ips reveal  the 
charred oak notes with midpalate 
ac idi ty,  toasted walnuts,  and caramel 
tof fee almonds. The f inish forms in an 
astr ingent oak tanning r ich f inish.    

Review  

As ment ioned, I  p icked this bot t le 
up dur ing our t ravels in Bel ize and 
discovered i ts sale is pr imar i ly devoted 
to the countr y ’s tour ist  t rade. Between 
the rum’s ac idi ty and astr ingency, i t 
is  di f f icul t  to present this product as 
any thing but a rum that should be used 
for mix ing. Both chal lenging elements 
of  the f lavor prof i le are quick ly 
subdued when mixed with cola,  f rui t 
juices,  etc.,  and the core ident i t y,  or 
the spir i t ,  holds together much bet ter 
when compared to Travel ler ’s One 
Barrel  Rum.  This makes i t  an easy 
recommendat ion for t ropical  f rui t-based 
cock tai ls or a c lassic rum and Coke 
highbal l .  Since avai labi l i t y  outside of 
Bel ize is l imited, this rum is an easy 
souvenir  recommendat ion to pick up 
when t ravel l ing in that  countr y.

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Blueberr ies and Rum 
Sour Cream Pound Cake

Ingredients:

•	 2 C. A l l -purpose Flour
•	 1 tsp.  Baking Powder
•	 1 tsp.  Baking Soda
•	 ¼ tsp. Sal t
•	 1 C. (2 st icks) Unsal ted 

But ter,  sof tened
•	 1 C. Granulated White 

Sugar
•	 ½ C. Granulated Brown 

Sugar
•	 4 Lrg.  Eggs, room 

temperature
•	 1 tsp.  Vani l la Ex tract
•	 2 Tbsp. Dark Rum
•	 1 C. Sour Cream 
•	 2 C. Fresh Blueber r ies (or 

f rozen, thaw and pat dr y)

Direct ions:

1.	 Preheat oven to 350°F. Grease a bundt pan generously wi th but ter or non-st ick 
baking spray,  and l ight ly dust i t  wi th f lour.

2.	 In a medium sized mix ing bowl,  s i f t  together f lour,  bak ing powder,  baking soda, 
and sal t .

3.	 In a large mix ing bowl,  beat sof tened but ter and both sugars unt i l  l ight  and f luf f y.
4.	 Then beat in eggs, one at  a t ime, mix ing wel l  af ter  each one. Add vani l la ex t ract 

and rum. Be careful  not  to overbeat .
5.	 Add the dr y ingredients and sour cream al ternate ly to the but ter mix ture, 

beginning and ending wi th f lour.  Mix gent ly to avoid overmix ing.
6.	 Light ly coat b lueber r ies in f lour before adding to the bat ter.   This step wi l l 

prevent the b lueber r ies f rom sink ing to the bot tom of the pan dur ing baking.  Fold 
them into the bat ter.

7.	 Pour bat ter into prepared pan and smooth the top. Bake 60 – 65 minutes or unt i l  a 
toothpick inser ted comes out c lean. 

8.	 A l low to cool  in the pan for 10 minutes,  then t ransfer to a p lat ter.   Pour b lueber r y 
rum sauce over the top of  the cake. 
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Photo Credi t :  w w w.myk i tchensereni t y.com and w w w.tasty whisper.com

Blueberry Rum Sauce

Ingredients:

•	 12 oz.  (2½ cups) Fresh Blueber r ies
•	 ¼ C. Granulated White Sugar
•	 ⅓ C. Water
•	 2 Tbsp. Dark Rum
•	 Pinch of  Sal t

Direct ions:

1.	 St i r  a l l  ingredients together in a smal l  saucepan, except for  the rum.  
2.	 Turn the heat to medium- low. Cook uncovered, st i r r ing occasional ly,  for  20 -

25 minutes unt i l  b lueber r ies have sof tened and the l iquid has reduced to a 
th ick syrup. 

3.	 Remove f rom heat and add the rum.
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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

Original ly created in the ear ly 1900s in 
Cuba and most l ikely named for President 
Mar io García Menocal,  who ran the countr y 
f rom 1913 to 1921, El  Presidente was 
invented to sat isfy the thirsts of  vacat ioners 
looking for good weather and booze dur ing 
Prohibit ion. 
Af ter the alcohol  ban ended, they brought 
the cocktai l  stateside, where i t  died out 
in popular i ty and was then revived in the 
aughts by cur ious dr inkers looking to sip 
this interest ing combo of  white rum, dry 
vermouth,  orange curaçao, and grenadine. 
This recipe comes from acclaimed 
bar tender and spir i ts pro Simon Ford.  I t 
y ields a tasty,  wel l -balanced cocktai l,  but 
the El  Presidente has changed through the 
years,  with many bar tenders and dr inkers 
tweaking the formula.

Ingredients
•	 1 1/2 ounces White Rum
•	 3/4 ounce Dry Vermouth
•	 1/4 ounce Orange Curaçao
•	 2 dashes Grenadine

Direct ions
1.	 Add the white rum, dry vermouth, 

orange curaçao and grenadine to a 
mixing glass with ice and st ir  unt i l 
wel l - chi l led.

2.	 Strain into a chi l led cocktai l  glass.

El Presidente
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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 Food and Cooking of Pakistan: 
Tradit ional Dishes From The Home Kitchen

by Shezhad Husain (Author) and Jon Whitaker (Photographer)
(Publ isher ’s Review) 
Tradit ional  dishes f rom the 
home ki tchen
Pakistan is proud of  i ts 
cul inary her i tage and the 
regional  dishes that are 
increasingly popular around 
the wor ld.  Classics inc lude 
delectable bir yanis – a must 
at  every wedding banquet – 
nehar i,  haleem, kebabs, gol 
gappay, qormas, kunnas, 
t ikas… to name just  a few.
Whether cooked over the 
glowing coals of  a barbecue, 
in the bel ly of  a tandoor or in a 
kadahi,  Pakistani  dishes evoke 
the essence of  the countr y, 
with a heady combinat ion of 
spices.
This col lect ion of  more than 85 
rec ipes by the exper t  Shehzad 
Husain covers every thing f rom 
street food to desser ts and 
dr inks,  al l  shown step by step 
and with a photograph of  each 
f inished dish.
Over 450 special ly created color 
photographs of  techniques and 
f inished dishes.
About the Author
Shehzad Husain was born in 
Pakistan and l ives in London. She 
has appeared on many TV cooking 
shows, advised a leading food retai ler 
on their  Indian foods, and has won 
numerous awards inc luding Asian 
Woman of  Achievement.  This is her 
tenth book.

Publ isher :  Lorenz Books
Publ icat ion date:  Apr i l  4,  2017
Language: Engl ish
Pr int  length:  208 pages
ISBN-10: 0754832392
ISBN-13: 978 - 0754832393
Item Weight:  2.31 pounds
Dimensions: 9.33 x 0.8 x 11.33 
inches
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Drinking Cul ture in Pakistan
Alcohol  in Pak istan sur v ives in paral le l  wor lds: 
rest r ic ted by law for most c i t izens yet present 
through minor i t y t radi t ions,  l icensed out lets, 
and rura l  c raf t .  Geography dic tates what people 
make and dr ink,  f rom coasta l  palms to Himalayan 
orchards.

Date palms in Sindh y ie ld toddy and ar rack;  the 
Indus p la ins feed sugarcane spi r i ts;  and high 
val leys in Chi t ra l  and Gi lg i t– Bal t is tan produce f ru i t 
w ines and brandies t ied to seasonal  fest iva ls.  A 
co lonia l - era brewer y st i l l  suppl ies beer to hote ls 
and permit  ho lders.

Taar i:  Date - Palm Toddy of Sindh
Taar i  (a lso cal led tar i)  is  the natura l ly fermented 
sap of  the date palm, a t ree that thr ives in S indh’s 
heat and sal ine so i ls near the Indus del ta.  Tappers 
c l imb before dawn, n ick the inf lorescence, and 
co l lec t  overnight sap in c lay or p last ic pots. 
Fresh taar i  is  mi lky,  l ight ly sweet ,  and only fa int ly 
a lcohol ic (of ten under 2% ABV).  With in hours in 
the Sindhi  sun i t  turns spr i t zy and sour,  commonly 
reaching 3 – 6% ABV as wi ld yeasts work.  The f lavor 
shi f ts f rom coconut water sweetness to lac t ic tang, 
wi th a fa int  palm aroma. Toddy houses around 
That ta and Badin ser ve i t  at  f i rs t  l ight ;  regulars 
favor the “morning draw” before heat accelerates 
fermentat ion.  Communi t ies that  t radi t ional ly tap 
palms—par t icular ly non-Musl im Sindhis— dr ink 
i t  seasonal ly when sap runs st rongest .  Beyond 
quenching th i rst ,  taar i  is  a base for v inegar and, 
when dist i l lers get invo lved, feedstock for  st ronger 
spi r i ts .  Because i t  ferments quick ly and spoi ls by 
midday, taar i  remains a hyper- local ,  dawn- to -noon 
beverage connected to the coasta l  c l imate and 
palm ecology.

Tradit ional Drinks of

Pakistan
Sindhi Arrack: Dist i l led Palm or Molasses Spir i t
Arrack in Pak istan— espec ia l ly in S indh—refers 
to a c lear d ist i l led spi r i t  t radi t ional ly made by 
boi l ing fermented date -palm toddy, though modern 
producers of ten use molasses wash f rom sugar 
mi l ls .  Copper or sta in less pot st i l ls  condense a 
spi r i t  t yp ical ly around 30 – 40% ABV. The prof i le 
ranges f rom s l ight ly ester y and nut t y (when palm-
der ived) to more neut ra l ,  cane - l ike notes when 
made f rom molasses; carefu l  cuts keep harsher 
fusel  o i ls  in check. Histor ical ly,  legal  ar rack was 
so ld through l icensed shops in c i t ies l ike Karachi 
and Hyderabad, cater ing to non-Musl im permit 
ho lders and t ravelers stay ing in hote ls wi th bar 
permiss ions. Dr inkers mix i t  w i th soda, c i t rus,  or 
sp iced tonics;  in rura l  set t ings,  i t  may be s ipped 
neat in smal l  g lasses a longside f r ied snacks. 
Ar rack ref lec ts Sindh’s agr icul tura l  mix— date 
groves near the coast and sugarcane in land—and 
a regulator y envi ronment that  osc i l lates between 
prohib i t ion and cont ro l .  Whi le ar t isanal  batches 
st i l l  come f rom palm regions, much of  today ’s 
Sindhi  ar rack owes i ts consistency to standardized 
molasses fermentat ion,  a by-product of  the 
prov ince’s sugar economy.

Tharra (Cholai):  Rural Molasses Moonshine
Thar ra—also cal led chola i  in par ts of  Pak istan— is 
a catch -al l  for  i l l ic i t ,  quick ly d ist i l led spi r i ts made 
f rom jagger y (gur)  or  st ra ight molasses di luted wi th 
water and p i tched wi th baker ’s yeast .  Fermented 
in p last ic drums and run through improvised pot 
st i l ls ,  i t  can reach 30 – 50% ABV, though qual i t y 
var ies wi ld ly.  At  i ts  best ,  thar ra smel ls of  caramel 
and over r ipe f ru i t ;  at  i ts  worst ,  i t  car r ies so lventy 
heat ,  metal  ta ints f rom makeshi f t  condensers, 
and dangerous levels of  methanol  f rom poor cuts. 
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The dr ink sur v ives in the sugarcane bel ts of 
inter ior  S indh and rura l  Punjab, where raw 
mater ia ls are cheap and enforcement uneven. 
I t  shows up at  v i l lage ce lebrat ions,  roadside 
t ruck stops, and har vest gather ings,  t yp ical ly 
consumed neat f rom steel  cups. For a l l  i ts 
notor iety,  thar ra is an agr icul tura l  expression: 
seasonal  cane crush y ie lds surp lus molasses 
and jagger y,  encouraging home dist i l l ing.  Safer 
vers ions mimic l ight  rum when di luted and 
rested; many dr inkers temper the burn wi th sal t , 
lemon, or sp iced chickpeas. Travelers should 
approach wi th caut ion and pr ior i t ize l icensed 
venues, as qual i t y cont ro l  is  the di f ference 
between a rust ic sp i r i t  and a heal th hazard.

Kalash Grape Wine of Chi t ral  Fest ivals
In the remote Kalash val leys near Chi t ra l , 
w inemaking pers ists as par t  of  an animist-
t inged t radi t ion dist inc t  f rom mainst ream 
Pakistan. Fami l ies cul t ivate hardy grape 
var iet ies at  e levat ions around 1,500 –2,000 
meters,  where dr y,  sunny summers encourage 
r ipening. Grapes may be sun-wi l ted to 
concentrate sugar,  then crushed and fermented 
in ear thenware or food-grade p last ic ,  y ie ld ing 
a rust ic wine roughly 9 –13% ABV. The taste 
ranges f rom semi -sweet to dr y,  of ten wi th 
ra is ined f ru i t ,  mulber r y- l ike tones, and a fa int 
herbal  edge f rom stems and local  yeast .  Wine 
accompanies major Kalash fest iva ls— Joshi 
in spr ing,  Uchal  at  har vest ,  and Chaumos at 
the winter so lst ice —poured f rom jugs into 
shared cups dur ing songs and c i rc le dances. 
Whi le grapes dominate,  households somet imes 
b lend smal l  amounts of  other mountain f ru i t . 
Avai lab i l i t y  is  h ighly local:  you’re most l ike ly to 

encounter i t  around v i l lage guesthouses dur ing 
fest iv i t ies,  where i t  represents hospi ta l i t y and 
cul tura l  cont inui t y.  The winemaking cyc le fo l lows 
the highland c l imate —har vest before ear ly f rosts, 
ce l lar  through co ld months—and i l lust rates how 
geography and bel ief  susta in a beverage few 
assoc iate wi th Pak istan.

Hunza Apr icot Arak (Gi lgi t– Bal t istan)
Hunza’s orchards produce abundant apr icots,  and 
wi th them a t radi t ion of  ferment ing and dist i l l ing 
stone f ru i t  into a c lear brandy locals co l loquia l ly 
cal l  arak.  R ipe apr icots are c rushed—with or 
wi thout p i ts—fermented on natural  or  baker ’s 
yeast ,  then double -dist i l led in copper pot st i l ls . 
The resul t ,  t yp ical ly 35 – 45% ABV, captures v iv id 
aromas of  dr ied apr icot ,  a lmond and marzipan 
(espec ia l ly when kernels are inc luded),  and a 
pepper y mountain f reshness. Fami l ies around 
Kar imabad and the wider Hunza– Nagar area 
may age arak br ief ly in g lass demi johns to 
sof ten i t ;  others dr ink i t  unaged, chi l led by 
mountain n ights.  I t  appears at  fami ly gather ings 
and se lec t  communi t y ce lebrat ions,  espec ia l ly 
in winter when a warming s ip of fsets subzero 
temperatures.  Some households a lso make a 
l ighter apr icot  wine for summer meals.  Frui t 
sp i r i ts are a prac t ical  response to shor t  growing 
seasons: d ist i l l ing preser ves a per ishable c rop 
and concentrates f lavor.  V is i tors wi th local  hosts 
may be of fered a smal l  g lass a longside dr ied f ru i t 
and nuts;  in town centers l ike Gi lg i t ,  vers ions 
occasional ly reach pr ivate c lubs and l icensed 
venues that cater to permit  ho lders.

Murree Beer: Colonial  Legacy, Modern Lager
Pakistan’s best-known legal  a lcohol  is  beer 
f rom Mur ree Brewer y,  founded in 1860 in the 
Himalayan foothi l ls  and now based in Rawalp indi . 
The f lagship is a pale lager in the 4 – 6% ABV 
range, brewed wi th mal ted bar ley,  adjunct grains, 
and cont inental  hops for a c r isp,  l ight ly b i t ter 
prof i le wi th notes of  grain,  c racker,  and fa int 
f lora l  sp ice.  Seasonal  or  st ronger var iants can 
reach up to 8% ABV. Whi le not indigenous in 
the way palm or f ru i t  dr inks are,  Mur ree Beer is 
ent renched in the countr y ’s dr ink ing landscape: i t 
suppl ies dip lomat ic c lubs,  a handful  of  hote l  bars 
in c i t ies such as Karachi ,  and l icensed shops 
ser v ing non-Musl im customers wi th permits.  The 
brewer y ’s sur v ival  ref lec ts both demand and 
regulat ion— operat ing wi th in st r ic t  cont ro ls whi le 
mainta in ing qual i t y consistent wi th internat ional 
lagers.  Cold beer sui ts Pak istan’s hot summers 
and pai rs easi ly wi th gr i l led meats and spicy 
snacks. For t ravelers,  i t  is  the most accessib le 
taste of  Pak istani  a lcohol,  a l iv ing re l ic of  the 
Raj  adapted to contemporar y legal  and cul tura l 
real i t ies.

Source: w w w.sunheron.com
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

•	 Single Barrels and Second Aging/Finish

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory
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The Rum University®
Laboratory

Presents

making your own

Mamajuana 
Rum Aphrodisiac 

Lemon and mint  are a ref reshing What 
is a mamajuana (also known as “Mama 
Juana”)?  We get asked this quest ion 
a lot ,  apparent ly many of  our readers 
have been t ravel l ing to the Dominican 
Republ ic ,  where they are being exposed 
to th is beverage.
The “mamajuana”,  or  “mama Juana,” 
“damajuana” or “dama Juana” is a 
beverage nat ive to the Dominican 
Republ ic ,  where i t  is  made by combining 
rum, wine, honey and ingredients as 
var ied as the people making i t  and as 
unique as the needs of  the customers 
request ing i t .
We f i rst  publ ished informat ion about 
the mamajuana in May 2002, then in 
December 2002 and later on the January 
2003 issue of  “Got Rum?”.   The quest ions, 
however,  kept pour ing in v ia emai l ,  fax, 
even by phone!  We f inal ly dec ided to put 
a l l  the answers we’ve provided over the 
past decade into a s ingle ar t ic le.
Q: Where does the name come from?
A: In order to answer th is quest ion we 
must f i rst  int roduce a def in i t ion. 
Demijohn:  [DEHM- ee- jon ]  A large squat 
bot t le wi th a shor t  nar row neck and 
usual ly covered in wicker. 
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Demijohns  can hold f rom 1 to 10 gal lons.  The word is thought to be 
der ived f rom the French “Dame Jeanne ”  (Lady Jane),  a term which 
is a lso st i l l  used to descr ibe th is bot t le.  In the Spanish-speaking 
countr ies,  Dame Jeanne was t ransformed into “Dama Juana ”  and 
later,  in some places, into “Mama Juana ”  (mother Jane).   So the 
name “mamajuana” is a der ivat ion of  demi john, which is the name 
of the container/bot t le or ig inal ly used to prepare and store the 
macerat ion.
Q: How is the mamajuana made?
A: The f i rst  step is to gather the ingredients,  most of  the popular 
ones are l isted here,  but there are many, many var iat ions which 
require more or fewer.   A popular opt ional  ingredient is the 
desiccated penis f rom a sea tur t le ( “miembro de carey ” in Spanish), 
which is used the enhance the aphrodis iac nature of  the dr ink.  

Mamajuana’s Most Common Ingredients:
•	 Albahaca (Basi l)
•	 Anamú (Guinea Henweed)
•	 Anis Estre l lado (Star Anis)
•	 Bojuco Caro (Pr incess Vine)
•	 Bojuco Chino (China Root)
•	 Bojuco de Palo Indio (Chew St ick)
•	 Bojuco de Tres Cost i l la (Basket Wood)
•	 Canela de Tier ra (Cinnamon)
•	 Clavo (Whole Clove)
•	 Guauci  (Minnie Root)
•	 Hoja de Canel i l la (Rose Wood Leaf )
•	 Juana La Blanca (But ton Weed)
•	 Manzani l la (Chamomile)
•	 Marabel i ,  Nigua (Cornut ia)
•	 Osua (Bay Rum Tree)
•	 Palo Brasi l  (Brazi l  Wood)
•	 Raiz de Coco (Coconut Palm Root)  and  
•	 Timacle (West Indian Mi lkber r y)
The process of  making the dr ink involves int roduc ing the ingredients, 
cut  into smal l  p ieces, into a large glass bot t le,  then cur ing the 
ingredients by soaking them with cheap wine or rum and a bi t  of 
honey for a couple of  days (up to a week or two, depending on how 
f resh or b i t ter  they are),  then discarding the l iquid and re - f i l l ing the 
bot t le wi th bet ter qual i t y rum.  Once proper ly cured, the ingredients 
stop impar t ing bi t terness into the l iquid they are mixed wi th and star t 
infusing i t  wi th more delectable aromas and f lavors.
Q: How many t imes can I  re -use the ingredients?
A: Some people suggest that  you should not re -use them more than 
4 - 6 t imes, whi le others suggest the longer you re -use them the 
bet ter they get .   The answer is ent i re ly up to you.  Once you feel 
you’ve ex tracted al l  the (desirable) taste out of  the ingredients,  i t  wi l l 
be t ime to star t  a new batch. 
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THE DONN OF TIKI DVD

In the Februar y 2026 issue of  Got Rum, I 
inter v iewed Max Wel l  and A lex Lamb, the 
di rec tors of  the documentar y,  The Donn of 
T ik i ,  the co lor fu l  stor y of  Don Beach, aka Don 
the Beachcomber.  The f i lm has been shown 
at  spec ia l  screenings around the countr y,  at 
var ious f i lm fest iva ls and at  t ik i  events.  Star t ing 
th is month,  i t  w i l l  be avai lab le as a Spec ia l 
Edi t ion B lu - ray DVD. A long wi th the feature f i lm, 
the set wi l l  inc lude over e ight hours of  bonus 
mater ia l:

•	 Eight de leted or ex tending scenes
•	 Five featuret tes cover ing Finding Donn’s 

Voice (The Donn Beach Audio Tapes), 
Br inging Donn to L i fe (Animat ion), 
Beachcomber Hol iday (Music),  A Fabr icated 
Stor y (Product ion Design) and The Hear t 
of  the Stor y (Phoebe Beach and her Donn 
Archive)

•	 Archival  footage of  a par t y at  Donn’s Enc ino, 
Cal i forn ia home f rom 1946 shot by Red 
Skel ton

•	 Six cock tai l  tutor ia ls f rom the bar tenders 

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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featured in the f i lm
•	 Exc lus ive episodes of  The Deser t  Oasis 

Room Podcast ,  in which the crew is 
inter v iewed by Adr ian Eustaquio

•	 An 8 -page book let  contain ing di rec tor 
let ters f rom A lex Lamb and Max Wel l ,  the 
10 -chapter l is t ,  a bonus features guide, and 
credi ts

ht tps: //w w w.TheDonnOf Tik i .com

KOLOA RUM COMPANY

Kōloa Rum Company has announced the 
appointment of  Duke Yadao as Head of 
D ist i l ler y Operat ions.  Yadao has spent near ly 
a decade learning the nuances of  c raf t  rum 
product ion f rom the ground up. S ince jo in ing 
Kōloa Rum in 2018, Yadao has worked across 
near ly ever y stage of  product ion,  bui ld ing 
hands- on exper t ise and a deep understanding 
of  the brand that he now br ings to h is 
leadership of  the dist i l ler y ’s operat ions. 
For Yadao, being named Head of  D ist i l ler y 
Operat ions,  represents a fu l l - c i rc le moment . 
Born in Kalaheo, Hawai ’ i ,  where Kō loa Rum 
is  made, Yadao grew up on his fami ly ’s farm, 
tending to cat t le and growing vegetables.  H is 
upbr inging gave him a deep connect ion to the 
land and the is land’s agr icul tura l  t radi t ions, 
whi le a lso shaping his apprec iat ion for  the 
ingredients,  c raf tsmanship and sense of  p lace 
that  are cent ra l  to Kō loa Rum. “ I ’m exc i ted to 
step into th is ro le and gratefu l  for  the suppor t 
of my ‘ohana, both at  home and here at  Kō loa,” 
said Duke Yadao. “ I ’ve learned so much f rom 
the people around me over the years,  and 
I ’m gratefu l  for  the oppor tuni t y to car r y that 
exper ience for ward. My goal  is  to cont inue 
making a rum that ref lec ts where we come f rom 
and al lows people to exper ience The Spir i t  of 
A loha wherever they are.” 
Kōloa a lso announced a new col laborat ion wi th 
Honolulu’s acc la imed t ik i  dest inat ion,  Skul l  & 
Crown Trading Co.,  to int roduce an exc lus ive 
pr ivate - label  ready- to -dr ink (RTD) Pineapple 
Passion cock tai l  that  combines Kō loa Kaua’i 
White Rum wi th p ineapple and passion f ru i t 
purée, c reat ing a ref reshing expression of 
t ropical  is land f lavors.  Produced on the Garden 
Is le of  Kaua’i ,  the cock tai l  showcases Kō loa’s 
handcraf ted rum and the v ibrant f lavors of 
Hawai ’ i  and is avai lab le at  the Skul l  & Crown 
Trading Co. bar.  The Pineapple Passion RTD is 
a lso featured at  Mauka Warr iors,  an immersive 
Polynesian cul tura l  exper ience and dinner 
show, where i t  ser ves as the base for the 
venue’s s ignature Mai Tai .
In other news, the Kō loa Rum Company Store 
& Tast ing Room sustained some damage f rom 
recent hur r icane Lowel l ,  requi r ing them to 
temporar i ly  c lose whi le the i r  team worked 

to get th ings back in order.  Throughout the 
recover y,  thei r  focus remained on thei r  ‘ohana, 
thei r  neighbors and tak ing care of  one another. 
As par t  of  that  ef for t ,  the team del ivered Kō loa 
Rum cakes to those work ing hard to help get 
Kaua’i  back up and running. They look for ward 
to welcoming guests back to the i r  Company 
Store and Tast ing Room shor t ly in October ! 
ht tps: //ko loarum.com/
I f  you’re look ing for a way to help the people 
of  Kaua’i ,  Koloa suggests you might consider 
these local  and statewide organizat ions: 
Hawai ’ i  Communi t y Foundat ion 
(ht tps: //w w w.hawai icommuni t y foundat ion.org / )
Mālama Kaua’i  (  ht tps: //malamakauai.org /
donate/ )
Hawai ’ i  Foodbank (ht tps: //hawai i foodbank.org / )

BLUE CHAIR BAY RUM

Blue Chair  Bay Rum, a co l lec t ion of  premium 
rums founded and created by award-winning 
s inger-songwr i ter  Kenny Chesney, is br inging 
a taste of  escape th is fa l l  w i th the launch 
of  a new, l imi ted-edi t ion Pumpkin Spiced 
Rum Cream. The brand’s f i rs t - ever seasonal 
re lease, and the f i rst  new f lavor innovat ion 
in three years,  Pumpkin Spiced Rum Cream 
expands Blue Chair  Bay ’s award-winning 
l ineup wi th a smooth pour,  c raf ted for the 
busiest  soc ia l  season of  the year.  “ Whi le I r ish 
and bourbon creams typical ly own the cream 
l iqueur conversat ion,  B lue Chair  Bay Pumpkin 
Spiced Rum Cream of fers a f resh take on 
the categor y,”  said Anthony Monie l lo,  Nex t 
Centur y Spir i ts CEO. “Made wi th real  sp ice, 
pumpkin and cream, i t  de l ivers that  s ignature 
fa l l  f lavor wi th fewer calor ies in a l ighter 
pour,  approachable,  versat i le and per fec t  for 
ef for t less enter ta in ing.”  B lueChairBayRum.com

DESTILERÍA SERRLLÉS

Dest i ler ía Ser ra l lés,  Inc.  announced the 
appointment of  Mar t in Guzman as Chief 
Execut ive Of f icer of  the company and i ts 
subsidiar ies.  Guzman br ings more than 
two decades of  exper ience leading g lobal 
organizat ions and execut ing grow th st rategies. 
Throughout h is career,  he has led operat ions 
across Nor th Amer ica,  Europe, Lat in Amer ica, 
the Car ibbean, Asia,  the Middle East and 
Af r ica.  “Mar t in’s ar r iva l  marks a new chapter 
in the histor y of  Dest i ler ía Ser ra l lés.  His 
internat ional  exper ience and broad business 
perspect ive complement the st rength of 
our organizat ion,  suppor t ing the cont inued 
execut ion of  our grow th st rategy and the 
advancement of  our brands. H is leadership wi l l 
he lp us bui ld on our accompl ishments whi le 
preser v ing the legacy and values that have 
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dist inguished Ser ra l lés for  generat ions,”  said the 
Board of  D i rec tors of  Dest i ler ía Ser ra l lés.  ht tp: //
dest i ler iaser ra l les.com/

HOUSE OF RUM

To celebrate the 20 th anniversar y of  UK 
RumFest ,  independent bot t ler  House of  Rum 
has re leased a s ingle cask 20 -year-o ld rum 
f rom Barbados. The re lease was dist i l led at 
Foursquare Dist i l ler y in 2006 and is bot t led at 
cask st rength of  56.5% ABV. The rum spent 
four teen years in an Amer ican Oak bar re l  in 
Barbados and then shipped to Scot land in 2020, 
where i t  spent s ix years in ex-bourbon casks. 
House of  Rum founder David Howar th to ld Spir i t 
Business “This is a ver y except ional  bot t l ing,  but 
i t  has to be, to mark the impor tant 20 th b i r thday 
of  UK RumFest ,  the o ldest rum fest iva l  in the 
wor ld.”  ht tps: //house -of- rum.com/

SAVANNA DISTILLERY

The Savanna Dist i l ler y cont inues i ts explorat ion 
of  the many facets of  Reunion Is land rum wi th the 
launch of  three new v intages wi th dist inc t  prof i les 
and ambi t ions:  AGA 57, a t radi t ional  H igh Ester 
whi te rum designed for the wor ld of  mixo logy; 
Unshared Cask France 2026, a l imi ted-edi t ion 
s ingle cask aged rum exc lus ive ly reser ved for 
the French market ;  and Eternal  Summer,  a new 
col lec t ion born f rom a co l laborat ion wi th the 
independent bot t ler  The Colours of  Rum.
AGA 57 -  A new t radi t ional ,  h igh -ester whi te 
rum, born in Reunion Is land f rom the meet ing 
of  two expressions of  rum: an agr icul tura l  rum, 
made f rom cane ju ice and a Grand Arôme, made 
f rom a long fermentat ion of  molasses. Both are 
dist i l led in the dist i l ler y ’s new copper co lumn 
st i l l ,  which takes over f rom the iconic Saval le 
co lumn and opens a new chapter in Savanna’s 
c reat ive h istor y.  Bot t led at  57% ABV, AGA 57 
was designed for mixo logy. I ts intense aromat ic 
prof i le br ings depth,  character,  and f reshness to 
cock tai ls ,  f rom c lassic rec ipes to the most dar ing 
creat ions.  With 190.5 g /HAP of esters and 411.3 
g /HAP of congeners,  th is new v intage asser ts an 
expressive ident i t y,  dest ined to become a t rue 
p layground for bar tenders.
Unshared Cask France 2026 -  Through i ts 
Unshared Cask co l lec t ion,  Savanna showcases 
unique casks, se lec ted to g ive b i r th to exc lus ive 
edi t ions.  Cask no. 918 gives r ise to a t radi t ional 
Ex t ra V ieux Trad G 6 -year-o ld rum, aged in a 
t ropical  c l imate in the hear t  of  the dist i l ler y ’s 
humid ce l lar,  in an ex- cognac cask. Bot t led at 
59.9% ABV, th is s ingle cask reveals a s ingular 
expression of  the Savanna sty le,  shaped by the 
personal i t y of  the cask and the t ropical  aging 
condi t ions.  Unshared Cask France 2026 is 
exc lus ive ly reser ved for the French market .

Eternal  Summer -  For th is inaugural  edi t ion, 
Savanna is par tner ing wi th The Colours of 
Rum, an independent bot t ler  renowned for 
i ts exact ing se lec t ions and uncompromis ing 
approach. This co l laborat ion is dr iven by a 
shared passion: to reveal  rare rums in the i r 
most authent ic expression. This f i rs t  edi t ion 
takes the form of a s ingle cask made f rom 
the b lend of  two Savanna rums: a t radi t ional 
6 -year-o ld rum and an 8 -year-o ld h igh-ester 
HERR rum. The choice of  th is expression was 
made by Magdalena Reszke, for  i ts  energy, 
tex ture and v ibrant f in ish,  g iv ing b i r th to a 
unique prof i le that  fu l ly  ref lec ts the spi r i t  of  th is 
new col lec t ion.  With Eternal  Summer,  Savanna 
and The Colours of  Rum of fer a f ree and 
contemporar y interpretat ion of  Réunion rum, 
at  the crossroads of  know-how, passion and 
creat iv i t y.  With these three new references, 
Savanna once again af f i rms i ts desi re to 
explore a l l  d imensions of  Réunion rum: f rom 
innovat ion in the ser v ice of  mixo logy wi th 
AGA 57, to the se lec t ion of  unique casks wi th 
Unshared Cask, to internat ional  co l laborat ions 
wi th Eternal  Summer.    This approach ref lec ts 
the dist i l ler y ’s desi re to br ing together 
exper t ise,  c reat iv i t y and exper imentat ion,  to 
reveal  ever-s ingular expressions of  rum f rom 
Reunion Is land. ht tps: //en.savanna.f r/

DIAGEO MID- STRENGTH

Diageo has launched mid-st rength vers ions of 
i ts  b iggest brands in an at tempt to capi ta l ize 
on the moderat ion t rend, re leasing Captain 
Morgan, Smirnof f  and Gordon’s at  20% ABV 
in the UK. Due to def in i t ion regulat ions for 
g in,  rum and vodka, a l l  three wi l l  be descr ibed 
on thei r  packaging as ‘sp i r i t  dr inks’.  “ When 
soc ia l iz ing today, consumers want choice 
and i t ’s  our job to ensure that our brands 
of fer  something for ever y occasion, inc luding 
di f ferent ABV opt ions,”  said Mark Sandys, Chief 
Product Of f icer at  D iageo. “Consumers expect 
great taste and qual i t y f rom brands they know 
and love and we’ve worked hard to ensure that 
these new products f rom Smirnof f,  Captain 
Morgan and Gordon’s del iver the same great 
f lavor,  wi th just  less a lcohol.”  The products 
are being launched together as a range wi th 
a uni form teal  co lor across a l l  three bot t les in 
an at tempt to g ive mid -st rength spi r i ts i ts own 
ident i t y in store.  ht tps: //w w w.diageo.com/en

RIVIÈRE DU MÂT DISTILLERY

To celebrate one hundred and for t y years 
of  Réunion’s local  her i tage, R iv ière du Mât 
has brought together in a s ingle bot t le the 
f lavors and aromas of  i ts  Réunion ter ro i r,  a 
chal lenge met wi th prec is ion by Jean Grondi , 



Got Rum? October 2026 -  31

Cel lar  Master of  the dist i l ler y and an exper t  in 
the aging of  f ine rums. Cuvée Exquise 1886 
combines a t radi t ional  22-year- o ld rum and a 
27-year-o ld rhum agr ico le,  aged in 400 - l i ter 
French Cognac -sty le casks.  R iv ière du Mât wi l l 
a lso re lease f ive new rums th is month,  each 
showcasing a di f ferent f in ish:
•	 Cognac Fin ish -  This b lend combines the 

e legance of  Cognac wi th the character 
of  Réunion rum. Af ter a few months 
of  f in ishing, th is VSOP rum develops 
aromas of  cur rants,  muscat grapes, and 
grey pepper,  accompanied by a p leasant 
f reshness on the palate.

•	 Cask Strength Cognac Fin ish -  Af ter  aging 
in the t ropics,  th is XO rum under went 
several  months of  f in ishing in ex- Cognac 
casks, a l lowing th is cask st rength rum to 
reveal  i ts  fu l l  power.  Notes of  candied f ru i t , 
honey, and marzipan unfo ld on the palate, 
leading to a fu l l -bodied exper ience wi th 
f lavors of  caramel,  cocoa, and dr ied f ru i t .

•	 White Pineau Fin ish -  Or ig inal  and 
generous, th is VSOP rum benef i ts f rom a 
several -month f in ish in Pineau Blanc casks. 
Aromas of  exot ic f ru i ts ,  gr i l led p ineapple, 
honey, and sweet sp ices l inger on the 
palate wi th past r y- l ike notes,  of fer ing a 
t ru ly indulgent tast ing exper ience.

•	 Sauternes Fin ish -  The ref ined sweetness of 
Sauternes meets the warm notes of  Réunion 
rum. Aromas of  dr ied apr icots,  candied 
ra is ins,  dr ied f lowers,  and honey precede a 
f ru i t y,  balanced, and par t icular ly indulgent 
palate.

•	 Cask Strength Calvados Fin ish - Aged for 
several  months in ex- Calvados casks, 
th is XO rum capt ivates wi th i ts r ich and 
or ig inal  prof i le.  R ipe apple,  tar te Tat in,  and 
gingerbread dominate i ts generous nose. 
Meanwhi le,  the palate reveals f reshness, 
sweet sp ices,  and a long, de l icate ly sp iced 
f in ish.

ht tps: //w w w.r iv ieredumat .com/

PLANTERAY

With the new edi t ion of  i ts  Ex t reme ser ies, 
Planteray pays t r ibute to the people who have 
shaped, and cont inue to shape the stor y of 
rum, people who have devoted decades to 
the i r  c raf t ,  passing on knowledge, preser v ing 
techniques and pursuing character wi thout ever 
tak ing shor tcuts.
Meet Thier r y,  Laur ie,  Romel,  D igger,  Soneel, 
Mike and V iv ian:
•	 Hait i  2005 salutes Thier r y Gardère at 

Barbancour t .  D ist i l ler y:  Barbancour t ;  Raw 
mater ia l:  cane ju ice;  Fermentat ion:  2 to 3 
days; D ist i l lat ion:  co lumn st i l l ;  Aging: 19 
years on s i te (ex-bourbon casks) and 1 year 

in France (ex- cognac cask);  Bot t led at  43.8% 
ABV

•	 Saint  Luc ia 2009 remembers Laur ie Barnard 
at  St .  Luc ia Dist i l lers.  D ist i l ler y:  St .  Luc ia 
Dist i l lers Ltd;  Raw mater ia l:  molasses; 
Fermentat ion:  1 to 2 weeks; D ist i l lat ion:  pot 
st i l l ;  Aging: 13 years on s i te (ex-bourbon 
casks) and 3 years in France (ex- cognac 
cask);  Bot t led at  55.0% ABV

•	 Bel ize 2006 recognizes Romel Perdomo at 
Travel ler ’s D ist i l ler y.  D ist i l ler y:  Travel lers’s 
D ist i l ler y;  Raw mater ia l:  molasses; 
Fermentat ion:  3 to 4 days; D ist i l lat ion: 
co lumn st i l l ;  Aging: 15 years on s i te (ex-
bourbon casks) and 4 years in France (ex-
cognac cask) Bot t led at  60.4%.

•	 Barbados D.A .S.H. ce lebrates the 45 -
year career of  Henderson “Digger ” 
Sk inner at  Stade’s West Indies Rum 
Dist i l ler y.  D ist i l ler y:  Stade’s West Indies 
Rum Dist i l ler y;  Raw mater ia l:  molasses; 
Fermentat ion:  between 2 days and 2 weeks; 
D ist i l lat ion:  co lumn st i l l  and pot st i l l ;  Aging: 
2 years on s i te (ex-bourbon casks) and 1 
year in France (ex- cognac cask; Bot t led at 
59.0% ABV

•	 Fi j i  Is lands 2007 honors Soneel  Raj  and 
Mike Spencer at  Rum Company of  Fuj i . 
D ist i l ler y:  Rum Co of  Fi j i ;  Raw mater ia l: 
molasses; Fermentat ion:  4 to 5 days; 
D ist i l lat ion:  pot st i l l ;  Aging: 14 years on s i te 
(ex-bourbon casks) and 4 years in France 
(ex- cognac cask);  Bot t led at  57.8% ABV

•	 Jamaica MMW 1998 is a t r ibute to V iv ian 
Wisdom at Clarendon Dist i l ler y.  D ist i l ler y: 
Clarendon Dist i l ler y l td.;  Raw mater ia l: 
molasses; Fermentat ion:  2 to 3 weeks; 
D ist i l lat ion:  pot st i l l ;  Aging: 26 years on s i te 
(ex-bourbon casks) and 1 year in France (ex-
cognac cask);  Bot t led at  52.0% ABV

ht tps: //p lanterayrum.com/

EL DORA DO

El Dorado is proud to unvei l  i ts  latest  l imi ted-
edi t ion re lease: the El  Dorado Master B lender 
Spec ia l  Edi t ion 14 -Year- Old Rum, ce lebrat ing 
14 remarkable years as the Of f ic ia l  Spi r i t  of 
the Car ibbean Premier League (CPL).  i t  is  a 
d ist inc t ive b lend of  marques f rom the histor ic 
Ui t v lugt  French Saval le,  D iamond Copper Cof fey 
and Versai l les Single Wooden Pot St i l ls .  Aged 
for at  least  14 years in ex- Bourbon Amer ican 
oak casks, i t  reveals r ich t ropical  dr ied f ru i t , 
vani l la ,  c i t rus and dark spice,  wi th a smooth 
palate of  gent le tannins,  c love and nutmeg, 
a ce lebrat ion of  Guyana’s rum her i tage and 
cr icket ing spi r i t .  Now avai lab le in Guyana and 
the Car ibbean. ht tps: // theeldoradorum.com/
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The Sweet
Business
of  Sugar
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Pakistan
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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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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 10:  Oak Alternat ives,  Unacceptable  Shor tcuts

Welcome to Lesson 10 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.

Oak barrel aging is the only acceptable form of rum aging

If you’ve followed this Rum University course from the 
beginning, you should have a very clear idea  by now of 
how important oak barrels are in the aging and character 
development of rum.  In this lesson we explore the 
proper and improper role of alternatives and additives 
commonly found in the industry, we also bust common 
myths about artificial “aging” techniques.

Why do we age rum in oak barrels?

Barrels interact with the rum they contain in many ways:

•	 releasing wood extractives
•	 absorbing volatile elements
•	 allowing air transfer between the inside and the 

outside of the barrel
•	 releasing tannings, which affect the taste and the color 

of the rum
•	 if charred, the barrels also absorb some aromas from the rum

Oak chips and spirals are among the most common oak enhancements being offered in the market.  
There is a misconception, especially among newcomers to the industry, that these are not only barrel 
“enhancers” but also “replacers.”  Nothing could be farther from the truth.

Over time, oak barrels get weaker, losing much of their ability to impart flavor to the rum they store.  
In the case of ex-Bourbon barrels, this typically happens after 6-10 years, depending on how long 
their first (Bourbon) use lasted.  Once it is determined that the barrels are “weak,” the Cellar Master 

Chips and sp i ra ls are great at  impar t ing co lor, 
but  do noth ing e lse when used in s tee l  or 

g lass conta iners.
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has to either rejuvenate them (through re-
charring), replace them, or “enhance” them.  
The enhancement can be done by introducing 
new oak chips or spirals into the old barrels, 
thus allowing them to be useful for several 
more years.

Anyone using these oak enhancements in glass 
or stainless steel containers, instead of in oak 
barrels, will certainly get the tannic content and 
the color they expect, but they will not get any of 
the benefits of true aging listed in the previous 
page.  Another drawback of exposing alcohol 
to barrel alternatives is that, in most markets, 
this exposure time is not considered “true aging.”  

There are few things more amusing and comical in this industry than seeing “bottle aged” or “aged in 
stainless steel tanks” claims on products.  We can only hope that as consumers get better educated 
and begin to demand “authentic” aging from distillers, that fewer companies will attempt to bypass the 
time-honored tradition of barrel aging.

An oak sp i ra l ,  des igned to max imize the sur face area oak exposed to the rum (Photo f rom LangdonWood)

Oak chips re lease co lor components ins ide g lass bot t les.
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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

The Warm Chance
When you l ive in a p lace wi th ex t reme 
weather,  you learn to deal  wi th the 
environment on a day- to -day basis.   I t 
can snow suddenly or i t  can s imply 
be too cold to go outs ide.  The last 
couple of  days have been c lear, 
whi le the central  par t  of  the countr y 
is exper ienc ing l ight  ra in and c loudy 
sk ies.   I t  was my oppor tuni t y to have a 
smoke outs ide, on the hote l ’s ter race.
As I  prepared for the pair ing,  I  had to 
dec ide on which cock tai l  to prepare, 
g iven that I  had already selected 
the c igar I  wanted to smoke: a Blue 
Amber f rom Rafael  Nodal.   This is 
a c igar that  is  celebrat ing 15 years 
in the aging cel lar,  i t ’s  dimensions 
are 6 ” x 52 gauge.  The wrapper is 
Nicaraguan, the binder is Dominican 
and the f i l ler  is  f rom both p laces.  
The in i t ia l  impression is that  i t  is  a 
Maduro c igar and that i t  appears to be 
manufactured ver y wel l .   Consider ing 
al l  th is informat ion,  I  star t  th ink ing 
about which cock tai l  I  could prepare, 
to have a balanced pair ing dur ing a 
smoking session last ing between 30 
and 40 minutes.
I  ended up making the fo l lowing 
cock tai l ,  using Ron Santa Teresa 1796.  
The core is ver y s imi lar  to an Espresso 
Mar t in i ,  but  I  made a few smal l  tweaks:
•	 3 oz.  Ron Santa Teresa 1796
•	 1 oz.  Espresso Cof fee
•	 1 oz.  Liquor 43
•	 1 oz.  Vermouth Rosso
Pour al l  the ingredients in a cock tai l 
shaker,  add a bi t  of  ice and st i r.   Make 
sure that the cof fee is cold,  i t  wi l l  help 
develop a nice foam.
The c igar pair ing star ted mar velously, 
the intensi t y of  the wel l -balanced 
aromas f rom the sweetness of  the 
cock tai l  p layed ver y wel l  wi th the 
intense cof fee, r ipe f rui t  and caramel 
notes.
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Photos credi t :  @Cigar i l i
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needed the sweetness wi th the c lassic 
notes del ivered by each and every one 
of  the cock tai l  ingredients.   Could I 
have obtained the same resul t  wi th a 
di f ferent rum?  Perhaps, but th is par t icular 
af ter taste was something ver y unique to 
the Santa Teresa rum.
I  was able to enjoy a remarkable day 
wi thout wind.  Because of  the geographical 
set t ing,  th is pair ing is par t icular ly di f f icul t 
to recreate e lsewhere, but do not despair : 
I  wi l l  soon launch a Cigar Club here,  at  the 
end of  the wor ld,  wi th a diverse of fer ing of 
hand-picked c igars.
Phi l ip I l i  Barake
#GRCigarPair ing
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The Vermouth Rosso subt ly del ivers hints 
reminiscent of  leather wine bags (wine 
botas),  ox idized and mixed wi th aged rum, 
l ike a varnish suppl ied by the Santa Teresa 
1796.  I t  leaves behind an af ter taste fu l l  of 
oak cask and black leather notes,  perhaps 
the resul t  of  combining al l  the ingredients.
The c igar star ted burning unevenly dur ing 
the second thi rd,  but  the draw was st i l l 
per fect .   The intensi t y of  the tobacco 
was exact ly as I  had ant ic ipated.  Dur ing 
the f i rst  th i rd,  the pair ing of  the cock tai l 
and the c igar had a ver y broad appeal, 
showcasing sweetness, complexi t y, 
tobacco, dr y f rui ts and oak.
Throughout the smoking session, even 
though the c igar burned unevenly,  the 
pair ing was 100% to my l ik ing.   The c igar 
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