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FROM THE EDITOR

Acclamation for 
Acclimation

A couple of  days ago, LSU’s AgCenter 
wr i ter  Ol iv ia McClure reported that the 
Dean Lee Research and Extension Center 
near Alexandr ia,  Louis iana, has started a 
project  a imed at  researching sugarcane’s 
cold to lerance.  This marks the f i rst  t ime 
that sugarcane is planted at  the Extension 
Center,  long thought to be too far North for 
cane cul t ivat ion.   The in i t iat ive is dr iven by 
farmers who are ei ther planning to switch 
to sugarcane or who are already growing i t 
but  want to expand the cul t ivat ion areas.

AgCenter pest management special ist  Al 
Orgeron, wi th assistance from AgCenter 
sugarcane special ist  Kenneth Gravois 
( featured in the June 2019 issue of  “Got 
Rum?”),  are overseeing the project ,  which 
is funded by the nonprof i t  American Sugar 
Cane League.

I  st i l l  remember a couple of  years ago 
(December 2017 to be more precise),  when 
I  received this photo f rom a col league, 
showing a snow-covered sugarcane f ie ld in 
Louis iana:

Whether i t  is  changes in c l imate l ike 
the above, or the desire to extend 
crops beyond their  t radi t ional  areas of 
agr icul ture,  research l ike the one being 

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.

conducted by the AgCenter is crucial  to the 
survival  of  cul t ivars.

Wi l l  th is research resul t  in the 
ident i f icat ion or development of  cane 
var iet ies that  have freeze/cold to lerance?  
Wi l l  those var iet ies produce sugar y ie lds 
that  make them f inancial ly- feasible?

Accl imat ion is a process that involves t ime, 
hopeful ly we have started this research 
with plenty of  i t  s t i l l  lef t  on the c lock.

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

This summer whi le work ing on a project 
about Pr ivate Blended Rums I  was 
not i f ied that  Denizen was re leasing a new 
Vat ted Dark Rum unl ike any thing else 
in the market .   Compr ised of  a blend of 
Rums f rom Guyana and Mar t in ique they 
had created a new f lavor exper ience they 
were keen to share with the publ ic .   Of 
the Rum blend, 80% of i t  is  f rom Guyana- 
25% of the Guyana blend is aged 4 to 5 
years in used Bourbon casks and is f rom a 
rare four column French Saval le st i l l  and 
Wooden Cof fey st i l l .  25% is unaged Rum 
dist i l led f rom a Double Wood Pot St i l l  and 
f inal ly 50% of the dark unaged Pot St i l l 
Rum f rom a Double Wood Pot St i l l .   The 
remaining 20% is Rhum Agr icole sourced 
f rom Mar t in ique and together they are al l 
b lended in Amsterdam to 50% ABV.

Appearance

The 750 ml bot t le has a metal  screw 
cap with a f ront  and back label  loaded 
with informat ion.   The dark chestnut 
caramel color and Jade label  dist inguish 
themselves f rom the other two Denizen 
products on the shel f.  

Pour ing the l iquid in the glass I  not iced 
the color l ightened sl ight ly compared to 
the bot t le.   Swir l ing the l iquid produced 
a medium r ing that s lowly thickens and 
re luctant ly dropped only a few legs before 
tak ing several  minutes to bead-up and 
evaporate.

Nose

The aroma of the Rum leads with a rush 
of  caramel laden alcohol  vapor,  fo l lowed 
by notes of  molasses, wi th an under tone 
of  f resh cut sugarcane, c innamon and 
char red oak.  This is qui te the jux taposi t ion 
and a tad odd ( in a good way).   I  let  the 
Rum rest  for  a few minutes and when I 

Denizen Vat ted Dark 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?  September 2019 -   6
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revis i ted i t  I  was pleased to discover 
b lackberr ies and bread pudding, wi th a 
lush vani l la under tone.

Palate

Much l ike the aroma, the f i rst  s ip del ivers 
a power ful  hi t  of  caramel and alcohol.   The 
subsequent s ips del iver a complex prof i le 
of  oak tannins-char red wood, c innamon, 
al lspice,  walnut and i ron.   A long with the 
f lavors f rom the oak, I  discovered sweet 
b lackberr ies,  chewy sugarcane, honeyed 
plantain,  rounded out by Madagascar 
vani l la.   As the Rum begins to fade, the 
wood tannins take over wi th a mineral  r ich 
push as the alcohol  l ights up the mouth in 
a nice long f in ish.

Review

When Denizen dec ided to create this 
Rum, they wanted to create something in 
l ine with the c lassic Rums that the Br i t ish 
Navy blended and used for their  beloved 
Rum Rat ion.   Saying that wi th the higher 
alcohol  and int r icate prof i le this Rum is 
an interest ing s ipper and at  i ts  core much 
l ike the Navy Rums of  o ld is made for 
being mixed with other ingredients.   With 
that  in mind, I  have sampled the Rum in 
a few di f ferent cock tai ls,  and i t  did wel l 
in al l  of  them.  One cock tai l  that  had a 
heavy ber r y juice component was qui te 
good and i t  a lso did wel l  in a c lassic grog 
cock tai l  rec ipe.  Overal l  knowing, what 
they were t r y ing to achieve and judging 
i t  by that  metr ic I  was pleased with the 
product .   A long with the l ines Aged White 
Rum, and Merchants Reserve, this Rum 
does a good job of  tak ing i ts p lace in the 
center of  the por t fo l io.
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Over the past few years,  Dest i ler ía 
Ser ral lés Inc.,  the producer of  Don Q Rum, 
have been expanding their  por t fo l io wi th 
new vintages, Vermouth Cask f in ished, as 
wel l  as an Oak Barrel  Spiced Rum.  New 
for 2019 is their  Sherr y Cask Finish Rum.  
The blend of  Rums used to create this 
product is aged for f ive to eight years in 
used Amer ican White Oak Bourbon Casks. 
The back of  the bot t le detai ls that  the 
rums were put in casks between 10/2009 
to 7/2012 and blended 11/2017.  Fi l led in 
Spanish Oloroso Sherr y casks 11/2017 
and bot t led in 03/2019 (at  41% ABV).

Appearance

The shor t  necked 750 ml bot t le is the 
standard Don Q’s expanded por t fo l io.   The 
f ront and back labels provide a bounty of 
informat ion without over the top market ing 
stor ies,  just  the basic informat ion,  the 
Master Blender-  Jaiker Soto,  and that the 
bot t le f rom this review is f rom Batch 1.

The l iquid in the bot t le and the glass is 
a lovely mahogany color wi th a smal l 
amount of  par t iculates f loat ing in the 
bot t le.   As l ight  ref racts through the 
bot t le,  red highl ights st reak through the 
Rum.  Agi tat ing the l iquid creates a thick 
band that spins of f  some equal ly think fast 
moving legs.   The r ing and legs evaporate 
quick ly,  leaving a r ing of  beads behind.

Nose

The aroma leads with l ight ly toasted oak 
tannins (honest ly was expect ing a darker 
char),  fo l lowed by vani l la,  cher r y cobbler, 
dr ied papaya, rais ins and Virginia pipe 
tobacco.

Don Q Sherry Cask Finish 
Rum

Palate

As I  took the f i rst  s ip,  the alcohol 
enveloped my tongue with a swir l  of 
char red oak tannins.  (There’s the char 
I  was expect ing f rom the aroma.)   The 
tannins are complex,  wi th levels of  baking 
spices,  roasted almonds, charcoal,  r ich 
s l ight ly bi t ter  dark cacao (think cooking 
unsweetened dark chocolate).   Addi t ional 
s ips infuse caramel ized vani l la into 
the mix along with a f rui t y sweetness 
reminding me of  the cher r y cobbler note 
f rom the aroma.  This note melds with the 
oak tannins and l ingers in an impressively 
long f in ish.

Review

In the ear ly days of  my Rum journey I 
encountered my f i rst  sher r y cask aged/
f in ished Rums and found them to be tasty 
but on the sweet s ide of  the spectrum.  
More desser t  sty le af ter  dinner Rums 
than something I  wanted to s ip every 
day.  Don Q Sherr y Cask Finish Rum is 
not that .   This Rum real ly did surpr ise 
me with i ts dynamic f lavor prof i le.   I 
enjoyed my br ief  taste of  i t  at  Tales of  the 
Cock tai l ,  but  s i t t ing down in my normal 
tast ing environment and explor ing was an 
absolute pleasure.   Nothing about this Rum 
fel t  contr ived or over ly sweet and bel ieve 
the Master Blender did an excel lent  job 
creat ing this product .   I  can see where 
the Rum would be a good ingredient in 
some c lassic cock tai ls or my preference 
just  s ipping i t  neat .   As far  as food I  th ink 
i t  wi l l  pair  wel l  wi th steak or roasted/spicy 
chicken dishes.  At  the t ime I  was wr i t ing 
this,  the Rum is avai lable in al l  out lets 
where Don Q is sold in the United States.

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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Hello,  my name is Susan Whit ley,  I  am passionate 
about great foods and beverages.  I  love f inding 
rec ipes that incorporate my favor i te ingredients 
and shar ing the results with my f r iends and 
family.

Through this monthly column I  wi l l  do my best 
to inspire you to incorporate the spir it  of the 
tropics  into your everyday cooking!

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Spir i ted Chicken Croquettes
Ingredients:

•	 ½ lb.  Baked Chicken, ground
•	 ¼ lb.  Bread Crumbs
•	 1 C. Chicken Broth
•	 1 C. Dark Rum
•	 ½ C. But ter
•	 1 tsp.  Worcestershire Sauce
•	 Salt  and Pepper to taste
•	 1/8 tsp.  Ground Nutmeg
•	 2 Eggs, wel l  beaten
•	 2 tsp.  Grated White Onion
•	 1 Tbsp. Parsley,  f inely chopped
•	 ¼ C. Heavy Cream
•	 2 Egg Whites,  l ight ly beaten wi th 1 Tbsp. water for  ro l l ing croquet tes

Direct ions:

Mix the chicken and bread crumbs in a large bowl.   Slowly add the broth and 
rum.

Melt  but ter  in a large sk i l let .   Add onions and cook unt i l  brown.  Add the 
brown onions to the chicken and bread crumb mix ture.   Now add the rest  of 
the ingredients except for  the last  ingredient :   egg whi tes.   Take the ent i re 
mix ture and return i t  to the large sk i l let  and heat over medium heat .   St i r 
constant ly to avoid burning or dr y ing the mix ture.  Remove f rom heat and 
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place mix ture in a bowl and place in the 
f reezer for  about 2 hours or unt i l  mix ture 
is easy to handle.

Use a tablespoon and scoop up 
croquet tes and form into bal ls,  div ide 
mix ture to make 12 croquet tes.  Take each 
bal l  and ro l l  f i rst  in the bread crumbs 
then into the egg whi te mix ture and back 
into the crumbs again.  Each bal l  should 
be nicely coated wi th the bread crumbs.

Using a f r y ing basket ,  p lace the bal ls 
into a deep, hot pot f i l led wi th o i l  cooking 
only a few croquet tes at  a t ime, about 
2 to 3 minutes.   Once croquet tes are 
brown on the outs ide and hot a l l  the way 
through, remove f rom oi l  and place on 
paper towel to drain excess oi l .  Now they 
are ready to be ser ved. 

I f  you are look ing for a dipping sauce for 
your croquet tes.   Here is a great rec ipe:

Chicken Rum Cream Sauce

Ingredients:

•	 2 Tbsp. But ter
•	 2 Tbsp. A l l -Purpose Flour
•	 1/2 C. Chicken Broth
•	 ¼ C. Dark Rum
•	 1/4 C. Heavy Cream

Direct ions:

Melt  but ter in a smal l  saucepan over 
medium heat .  Add f lour and cook 1 
minute.  Gradual ly add chicken broth and 
rum and st i r  unt i l  mix ture is smooth and 
thick. 

Cook 2 minutes longer,  st i r r ing 
occasional ly.  St i r  in the heavy cream and 
ser ve.
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Fermentation Primer
Lesson IX
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Fermentat ion Primer -  Lesson IX
In last  month’s lesson we discussed how some yeast species have evolved 
the abi l i t y  to produce k i l ler  toxins whose sole purpose is to k i l l  other yeasts.  
We also discussed Pichia k luyver i,  a yeast capable of  producing higher than 
normal levels of  ethyl  acetate and iso -amyl alcohol.

Q: Can the same yeast employed in a t radit ional rum fermentat ion be also 
used in the preparat ion of high carboxylic acid blends, such as dunder ?

Carboxyl ic ac ids are essent ial  in the product ion of  esters,  and t radi t ional 
yeasts l ike Sacharomyces Cerevisae typical ly produce only a l imited amount of 
these ac ids,  pr imar i ly in the form of etanoic (acet ic)  ac id.   Much in the same 
manner as sour mash  whiskey is produced, high ester rum dist i l lers have rel ied 
on fermentat ion ammendments designed to lower the pH of  the wash.  The 
most common example of  this is found in Jamaica’s dunder.

Let ’s take a c loser look at  one yeast species that  is showing a lot  of  potent ial 
in this area.

Lachancea thermotolerans

Lachancea thermotolerans (previously known as Kluyveromyces 
thermotolerans) is a wi ldly-occur ing species of  ferment ing yeast ,  compr ised 
of  hundreds of  var iet ies/strains,  most of  which have only drawn the interest 
of  sc ient ists in recent years.   Some of these strains,  under the r ight 
environmental  condit ions,  can achieve fermentat ions of  up to 13.6% ABV.
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Despite the abi l i t y  to ferment to high ABV levels,  one of  the drawbacks 
of  using L.  thermotolerans is that  i t  is  not  able to produce complete 
fermentat ions,  always leaving residual  sugars.   Whi le this can be an issue in 
the beer or wine industr ies (where the solut ion is to use co -star ters,  such as 
S. cerevisiae),  high-ester rum producers are less worr ied,  s ince maintaining 
dunder pi ts requires the constant addit ion of  fermentable sugars,  typical ly in 
the form of molasses.

Unl ike S. 
cerevisiae, 
however,  L. 
thermotolerans 
produces lact ic 
ac id at  qui te 
a high rate.  
The maximum 
repor ted 
lact ic ac id 
concentrat ion 
is 16 grams per 
l i ter,  compared 
to less than 0.4 
grams of  lactate 
per l i ter  produced 
by S. cerevisiae 
(Bani las,  G., 
Sgouros,  G. 
& Nisiotou, A . 
Development of 
microsatel l i te 
markers for 
Lachancea 
thermotolerans 
typing and 
populat ion structure 
of  wine-associated 
isolates.  Microbiol, 
2016).

As useful  as i t  is  for  ac idic fermentat ions in general,  at  present L. 
thermotolerans is pr imar i ly employed in the wine industr y,  where i t  of fers a 
unique potent ial  to counter the ef fect  of  global  warming on wine grapes by 
producing ac id dur ing fermentat ion,  which can moderately reduce alcohol 
levels whi le producing also high concentrat ions of  desireable f rui ty f lavor 
compounds, l ike ethyl  lactate (using lactate as a precursor).

Join us again nex t month as we cont inue to explore this fasc inat ing topic.

Cor re lat ion between lac t ic ac id produc t ion and pH values. Colour- coding 
represents d i f ferent L .  thermoto lerans genet ic groups (Oenolog ica l  t ra i ts 
o f  Lachancea thermoto lerans show s igns of  domest icat ion and a l lopatr ic 

d i f ferent ia t ion  by Hrani lov ic ,  Gambet ta,  Schmidtke, Boss, Grb in,  Masneuf-
Pomarede, Be ly,  A lber t in & J i ranek, 2018, Nature).



Got Rum?  September 2019 -   18

THE MUSE OF M I XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

In 2013, I  at tended the r igorous B.A .R. 5 
Day Spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the U.S.A .  I  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around Ohio.

My contr ibut ion to Got Rum ? magazine wi l l 
inc lude every thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y. 
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Palmetto Cocktail

Truth be to ld,  when I  f i rst  heard about 
th is cock tai l  I  thought i t  was s imply 
a fancy name for a Rum Manhat tan.   
We in the cock tai l  making business 
l ike to t r ick you into th ink ing you are 
dr ink ing something unique and or ig inal 
by renaming i t…...but  of ten that is not 
the case.  So, I  dec ided to do a l i t t le 
research. Turns out that  depending on 
which publ icat ion you are look ing at , 
there are qui te a few di f ferent rec ipes 
as wel l  as propor t ions for  the Palmet to.   
Ei ther way, you end up wi th a real ly 
del ic ious dr ink,  and a fantast ic way to 
showcase di f ferent rums.  

The Palmet to was wr i t ten about in 
Har r y Craddock ’s 1930 “Savoy Cock tai l 
Book”,  and cal led for  equal  par ts 
of  St  Croix rum and I ta l ian sweet 
vermouth,  wi th 2 dashes of  orange 
bi t ters.    Manhat tan-esque for sure, 
a l though t radi t ional ly a Manhat tan 
would be made with Angostura bi t ters 
as opposed to the orange bi t ters. 
What I  love about th is cock tai l  is  i ts 
s impl ic i t y……... I f  I  could only teach 
this new generat ion of  bar tenders that 
somet imes the s implest  dr inks are the 
best ! !    The beauty of  a rec ipe l ike th is 
is that  by changing the type of  rum, or 
the type of  vermouth,  you can l i teral ly 
have total ly di f ferent outcomes. 

First  let ’s ta lk about a l l  the di f ferent 
rums you could use.   As you, the 
reader knows, rum is a vast  category 
and one to the nex t tastes complete ly 
unique.   The or ig inal  rec ipe cal led for 
“St Croix ”  rum, but th ink about how a 
Jamaican rum, or a Cuban rum, would 
work.  I  def in i te ly th ink an aged rum is 
the way to go here - -  a s i lver rum would 
be too l ight  on the palate - -  but  as to 
how aged and dark you dec ide on is 
total ly up to you.  The Palmet to is a 
c lassic cock tai l  that  a l lows the f lavor of 
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the rum to shine through, so choose one 
that you love.   

The vermouth is the nex t fac tor,  because 
al l  sweet vermouths on the market have 
their  own spec i f ic  f lavor prof i le.    Some 
of my favor i tes are Noi l ly  Prat t ,  Dol in, 
Carpano Ant ica,  and Miro.  Each unique 
and indiv idual,  and each wi l l  work 
di f ferent ly wi th cer tain rums.  

And f inal ly…. the bi t ters.    These days 
you can go to a spec ial t y l iquor store 
and f ind dozens of  f lavors of  b i t ters, 
wi th dozens of  di f ferent labels.     I  am a 
big fan of  Regan’s orange bi t ters,  but  I 
a lso real ly l ike Angostura orange. I f  you 
haven’ t  had the oppor tuni t y,  I  encourage 
you to taste them side by s ide.  Just 
because they both say orange doesn’ t 
mean they taste the same!!  I  f ind that 
Angostura has a bi t  more sweetness than 
Regan’s,  but  I  love them both.  You can 
also f ind orange bi t ters made by Fee 
Brother ’s,  Scrappy ’s,  and Bi t termans.   
A l l  del ic ious and al l  d i f ferent .   

So, what is my favor i te Palmet to rec ipe?   
I  made qui te a few var iat ions (I  promise 
this is a l l  for  research and development 
purposes!)  and this is my favor i te 
combinat ion:

1.5 oz.  Appleton Estate 12 Year Rum
1.5 oz.  Dol in Rouge Vermouth 
3 dashes Regan’s Orange Bi t ters

St i r  wel l  wi th ice,  st rain into a coupe 
glass.    Zest an orange peel  over the top 
and drop in.  Enjoy! ! !

Cr is
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(Publ isher ’s Review) Winner of 
the 2013 James Beard Foundat ion 
Book Award for Reference and 
Scholarship,  and a New York T imes 
bestsel ler,  The Ar t  of  Fermentat ion 
is  the most comprehensive guide 
to do - i t -yoursel f  home fermentat ion 
ever publ ished. Sandor Katz 
presents the concepts and 
processes behind fermentat ion in 
ways that are s imple enough to 
guide a reader through their  f i rst 
exper ience making sauerkraut 
or yogur t ,  and in -depth enough 
to provide greater understanding 
and insight for  exper ienced 
pract i t ioners.

Whi le Katz exper t ly contex tual izes 
fermentat ion in terms of  b io logical 
and cul tural  evolut ion,  heal th and 
nutr i t ion,  and even economics, 
th is is pr imar i ly a compendium 
of pract ical  informat ion―how the 
processes work;  parameters for 
safety;  techniques for ef fect ive 
preser vat ion;  t roubleshoot ing;  and 
more.

With two -color i l lust rat ions and 
ex tended resources, th is book 
provides essent ia l  wisdom for 
cooks, homesteaders,  farmers, 
g leaners,  foragers,  and food 
lovers of  any k ind who want to develop a 
deeper understanding and apprec iat ion 
for  arguably the o ldest form of food 
preser vat ion,  and par t  of  the roots of 
cul ture i tse l f.

Readers wi l l  f ind detai led informat ion 
on ferment ing vegetables;  sugars into 
alcohol  (meads, wines, and c iders);  sour 
tonic beverages; mi lk ;  grains and starchy 
tubers;  beers (and other grain -based 
alcohol ic beverages);  beans; seeds; nuts; 
f ish;  meat;  and eggs, as wel l  as growing 

The Ar t of Fermentat ion

mold cul tures,  using fermentat ion in 
agr icul ture,  ar t ,  and energy product ion, 
and considerat ions for  commerc ial 
enterpr ises.  Sandor Katz has int roduced 
what wi l l  undoubtedly remain a c lassic in 
food l i terature,  and is the f i rst―and only―
of i ts k ind. 

Hardcover :  498 pages
Publ isher :  Chelsea Green Publ ishing; Later 
pr t .  edi t ion (May 14, 2012)
Language: Engl ish
ISBN-10: 160358286X
ISBN-13: 978 -1603582865
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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, 
Red or White 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

http://www.rumcentral.com


THE RUM BIOGR APHY
www.RumUniversi t y.com
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T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion,  were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

indiv iduals,  to honor their  memor ies and to –hopeful ly-  inspire a new generat ion 
of  game-changers.

Featured Biography: Jacobus H. van ‘ t  Hof f

Jacobus Henr icus van ‘ t  Hof f  was born in 
Rot terdam, The Nether lands, on August 30, 
1852. He was the thi rd chi ld in a fami ly of 
seven chi ldren of  Jacobus Henr icus van ‘ t 
Hof f,  a physic ian,  and A l ida Jacoba Kol f f.

In 1869 he entered the Poly technic School 
at  Del f t  and obtained his technology dip loma 
in 1871. His dec is ion to fo l low a purely 
sc ient i f ic  career,  however,  came soon 
af ter wards dur ing vacat ion-work at  a sugar 
fac tor y when he ant ic ipated for himsel f  a 
drear y profession as a technologist .  Af ter 
having spent a year at  Leiden, mainly for 
mathemat ics,  he went to Bonn to work wi th 
A .F. Kekulé f rom autumn 1872 to spr ing 
1873; th is per iod was fo l lowed by another 
in Par is wi th A . Wur tz,  when he at tended a 
large par t  of  the cur r iculum for 1873 -1874. 
He returned to Hol land in 1874 and obtained 
his doctor ’s degree that same year under E. 
Mulder in Utrecht .

In 1876 he became lecturer at  the Veter inar y 
Col lege at  Utrecht ,  but  lef t  th is post for 
a s imi lar  posi t ion at  the Universi t y of 
Amsterdam the fo l lowing year.  In 1878 came 
his appointment as Professor of  Chemist r y, 
Mineralogy, and Geology at  the same 
univers i t y.  Af ter  having occupied this chair 
for  18 years he accepted an inv i tat ion to go to Ber l in as Honorar y Professor,  connected 
wi th a membership of  the Royal  Prussian Academy of  Sc iences. The pr inc ipal  reason for 
th is change was the fact  that  he was overburdened wi th obl igat ions to give e lementar y 
lec tures and to examine large numbers of  students,  inc luding even those for medical 
propaedeut ics,  leaving him with too l i t t le t ime to do his own research work.  He was an 
ardent advocate for  the creat ion of  a spec ial  c lass of  sc ient i f ic  workers.  At  h is new post 
he remained t i l l  the end of  h is l i fe.

van ‘ t  Hof f  has acquired fame par t icular ly by his epoch-making publ icat ions.  His doctor ’s 
thesis (1874) was ent i t led Bi jdrage tot  de Kennis van Cyaanazi jnzuren en Malonzuur 
(Contr ibut ion to the knowledge of  cyanoacet ic ac ids and malonic ac id).  Of far  greater 
weight ,  however,  was his publ icat ion which appeared several  months before:  Voorstel 
tot  Ui tbreid ing der Tegenwoordige in de Scheikunde gebruik te Structuur formules in 
de Ruimte, etc .  (Proposal  for  the development of  3 -dimensional  chemical  st ructural 
formulae).  This smal l  pamphlet ,  consist ing of  twelve pages tex t  and one page diagrams, 
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gave the impetus to the development 
of  stereochemist r y.  The concept of  the 
“asymmetr ical  carbon atom”,  deal t  wi th in 
th is publ icat ion,  suppl ied an explanat ion 
of  the occur rence of  numerous isomers, 
inexpl icable by means of  the then cur rent 
st ructural  formulae. At the same t ime he 
pointed out the existence of  re lat ionship 
between opt ical  ac t iv i t y and the presence of 
an asymmetr ical  carbon atom.

His revolut ionary ideas, however,  only 
found acceptance af ter  the publ icat ion, 
in 1875, of  h is Chimie dans l ’Espace ; 
espec ial ly when two years later the German 
t ranslat ion appeared, wi th an int roduct ion 
by J.  Wis l icenus. (The Engl ish t ranslat ion: 
Chemist r y in Space did not appear unt i l 
1891.)  In his Dix Années dans l ’H is to i re 
d ’une Théor ie  (Ten years in the histor y of 
a theory) he drew at tent ion to the fact  that 
J.A . Le Bel  had independent ly ar r ived at  the 
same ideas, though in a more abstract  form.

In 1884 his book Études de Dynamique 
Chimique  (Studies in dynamic chemist r y) 
appeared, in which he entered for the f i rst 
t ime the f ie ld of  physical  chemist r y.  Of great 
impor tance was his development of  the 
general  thermodynamic re lat ionship between 
the heat of  conversion and the displacement 
of  the equi l ibr ium as a resul t  of  temperature var iat ion.  At  constant volume, the 
equi l ibr ium in a system wi l l  tend to shi f t  in such a direct ion as to oppose the temperature 
change which is imposed upon the system. Thus, lower ing the temperature resul ts in heat 
development whi le increasing the temperature resul ts in heat absorpt ion.  This pr inc ip le 
of  mobi le equi l ibr ium was subsequent ly (1885) put in a general  form by Le Chatel ier, 
who ex tended the pr inc ip le to inc lude compensat ion,  by change of  volume, for  imposed 
pressure changes – i t  is  now known as the van ‘ t  Hof f - Le Chatel ier  pr inc ip le.

The fo l lowing year,  in 1885, fo l lowed L’Équi l ibre chimique dans les Systèmes gazeux 
ou d issous à I ’État  d i lué  (Chemical  equi l ibr ia in gaseous systems or st rongly di luted 
solut ions),  which deal t  wi th th is theory of  di lute solut ions.  Here he demonstrated that 
the “osmot ic pressure” in solut ions which are suf f ic ient ly di lute is propor t ionate to the 
concentrat ion and the absolute temperature so that th is pressure can be represented by 
a formula which only deviates f rom the formula for  gas pressure by a coef f ic ient  i.  He 
also determined the value of  i  by var ious methods, for  example by means of  the vapour 
pressure and Raoult ’s resul ts on the lower ing of  the f reezing point .  Thus van ‘ t  Hof f  was 
able to prove that thermodynamic laws are not only val id for  gases, but a lso for  di lute 
solut ions.  His pressure laws, g iven general  val id i t y by the e lect ro ly t ic dissoc iat ion theory 
of  Ar rhenius (1884 -1887) – the f i rst  foreigner who came to work wi th him in Amsterdam 
(1888) – are considered the most comprehensive and impor tant in the realm of  natural 
sc iences.

Dur ing his Ber l in per iod he was f rom 1896 to 1905 cont inuously engaged on the problem 
of the or ig in of  oceanic deposi ts,  wi th spec ial  reference to those formed at  Stassfur t .  In 
th is ex tensive work he was espec ial ly assisted by W. Meyerhof fer,  who had previously 
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worked wi th him in Amsterdam for a number of  years.  He was probably the f i rst  to apply 
smal l -scale resul ts,  obtained in the laborator y,  to phenomena occur r ing on a large scale 
in Nature.  The resul ts of  th is ambit ious invest igat ion,  most ly publ ished in the Proceedings 
of  the Prussian Academy of  Sc iences, were summar ized by him in a two -volumes work 
Zur B i ldung ozeanischer Salzablagerungen,  1905 -1909.

van ‘ t  Hof f  great ly valued the power of  imaginat ion in sc ient i f ic  work,  as is apparent f rom 
his inaugural  address on tak ing up his professorship in Amsterdam: Verbeeld ingskracht in 
de Wetenschap  (The power of  imaginat ion in Sc ience),  in which,  af ter  a rather e laborate 
study of  b iographies,  he ar r ived at  the conc lusion that the most prominent sc ient ists 
have possessed this qual i t y in a high degree. Wi lhelm Ostwald,  who together wi th him 
establ ished the Zei tschr i f t  für  phys ikal ische Chemie  in Leipzig,  and can be regarded as 
founders of  physical  chemist r y.

Of al l  the numerous dist inc t ions he received, i t  was the award of  the f i rst  Nobel  Pr ize 
in Chemist r y (1901) that  he regarded as the culminat ion-point  of  h is career.  In 1885 
he was appointed member of  the Royal  Nether lands Academy of  Sc iences, af ter  h is 
nominat ion had been wi thheld in 1880 because of  an insuf f ic ient  number of  votes – a 
proof that  h is ideas in i t ia l ly  found l i t t le acceptance in his own countr y.  Among his other 
dist inc t ions were the honorar y doctorates of  Har vard and Yale (1901),  V ic tor ia Universi t y, 
Manchester(1903),  Heidelberg (1908);  the Davy Medal of  the Royal  Soc iety (1893), 
Helmholt z Medal of  the Prussian Academy of  Sc iences (1911);  he was also appointed 
Cheval ier  de la Legion d’Honneur (1894),  Senator der Kaiser-Wi lhelm- Gesel lschaf t  (1911). 
He was also member or honorar y member of  the Chemical  Soc iety,  London (1898),  Royal 
Academy of  Sc iences, Got t ingen (1892),  Amer ican Chemical  Soc iety (1898),  Académie 
des Sc iences, Par is (1905).

van ‘ t  Hof f  was a lover of  nature;  as a student in Leyden he f requent ly took par t  in the 
botanical  excursions, and later in Bonn he ful ly enjoyed the mountains in the v ic in i t y, 
tak ing long walks in company or a lone. His qui te detai led descr ipt ion of  h is journey to the 
Uni ted States,  resul t ing f rom an inv i tat ion to lec ture at  Chicago Universi t y,  amply shows 
his love of  t ravel.  His recept iveness for phi losophy and his predi lec t ion for  poetr y were 
already apparent in his ear ly school  years – Lord Byron was his idol.

In 1878 he marr ied Johanna Franc ina Mees. They had two daughters,  Johanna Franc ina 
(b.  1880) and A leida Jacoba (b.  1882) and two sons, Jacobus Hendr icus (b.  1883) and 
Gover t  Jacob (b.  1889).

van ‘ t  Hof f  died on March 1,  1911, at  Stegl i t z,  near Ber l in.

Did you know that ...

•	 Osmotic pressure  is  def ined as the pressure produced by or assoc iated wi th 
osmosis and dependent on molar concentrat ion and absolute temperature:  such as 
a) the maximum pressure that develops in a solut ion separated f rom a solvent by a 
membrane permeable only to the solvent or b) the pressure that must be appl ied to a 
solut ion to just  prevent osmosis.

•	 Accurate osmot ic pressure contro l  is  essent ia l  when prepar ing fermentat ions, 
espec ial ly those involv ing dissolved sugars.   Yeast tends to have a maximum 
to l lerance of  around 25 Br ix.   I t  can be ver y di f f icul t  to star t  or  maintain fermentat ions 
at  h igher levels.

Reference: w w w.nobelpr ize.org
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Marco Pier ini  -  Rum Histor ian

A HISTORY OF FRENCH RUM  
4.  M AURITIUS, THE ENLIGH TMEN T 

A ND RUM    

In the second hal f  of  the 1700s, French 
Planters had lagged behind in dist i l lat ion 
technology. According to F.  H. Smith, 
“Car ibbean Rum ”,  “The average Br i t ish 
West Indies plantat ion … would be more 
l ikely to possess two st i l ls,  one of  1,200 
gal lons and a smal ler  one of  600. In 
contrast ,  French dist i l lers appear to have 
cont inued their  seventeenth-centur y 
pat tern of  re ly ing on smal l ,  ant iquated 
st i l ls.  In 1768, for  example,  a dist i l ler y in 
Haut-de -Cap, St .  Domingue, possessed 
two st i l ls  of  about 300 gal lons each. 
In 1786, a ser ies of  ar t ic les publ ished 
in St .  Domingue’s main newspaper, 
Af f iches Amér icaines ,  descr ibed the use 
of  300 -gal lon st i l ls  of  an infer ior  design. 
The anonymous author complained that 
in order for  French Car ibbean dist i l lers 
to successful ly compete with Br i t ish 
Car ibbean rum producers,  they would 
have to fo l low the pract ices of  Br i t ish 
Car ibbean dist i l lers and increase the size 

THE RUM HI STORIAN
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born in 
1954 in a l i t t le town in Tuscany (I ta ly) 
where I  st i l l  l ive.

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.



Got Rum? September 2019 -  31

of their  st i l ls,  lengthen the 
necks of  their  st i l l  heads, 
and increase the length of 
their  cool ing worms.”  And, 
later :  “The rum factor ies 
are rather impor tant for 
our commerce and for our 
colonies,  and we should 
address them ser iously. 
Amer ica consumes a great 
deal  of  rum, and the Br i t ish 
is lands cannot give them 
suf f ic ient  quant i t y.  As they 
are not able to get i t  f rom 
our colonies,  which do not 
dist i l l  much, the Amer icans 
come and take our molasses 
and dist i l l  themselves. … 
[our rum is]  repugnant to 
foreigners.”

For tunately for  the 
French planters,  that 
was the centur y of  the 
Enl ightenment and France 
was at  the cut t ing edge of 
sc ient i f ic  and technological 
progress.  The State and 
var ious pr ivate soc iet ies 
promoted and funded 
studies to improve the 
qual i t y and earning power of  products 
and product ion processes. Great 
at tent ion was devoted to wine and 
brandy, two fundamental  products for 
French economy and cul ture.

For example,  according to R.J. 
Forbes, “A Shor t  H is tor y of  the Ar t  of 
D is t i l lat ion ”,  in 1777, Antoine Baumé 
with his essay “Mèmoire sur la manière 
de constru i re les alembics  …” (more 
or less,  Essay about the way to make 
the pot s t i l ls  …) won the f i rst  pr ize in 
a compet i t ion which asked: “ What are 
the most advantageous forms of  st i l ls, 
furnaces and al l  the instruments used 
in the work of  the large dist i l ler ies? ” 
Baumé himsel f  propagated the use of  the 
hydrometer,  the f i rst  re l iable instrument 
for  measur ing the st rength of   a lcohol 
in a beverage, gauged in ‘degrees’.  The 
nature of  alcohol ic fermentat ion,  on the 

other hand, was st i l l  not  known. Microbes 
were f i rst  observed and descr ibed in the 
second hal f  of  1600s, but i t  was not unt i l 
the t ime of  Pasteur that  the sc ient i f ic 
community at t r ibuted unequivocal ly the 
phenomenon of  alcohol ic fermentat ion to 
yeasts.

In this c l imate of  l ively sc ient i f ic  debate, 
and of  c lash of  conf l ic t ing economic 
interests,  there was a real  war of  repor ts 
in favor of  and against  rum. 

Let ’s see for instance a l iqueur makers’ 
pamphlet  publ ished in 1764: “sel f -
interest ,  that  passion which nature 
seems to have placed in man’s hear t 
only to degrade him, has inspired some 
residents of  our colonies to make a 
branch of  commerce out of  the invent ion 
of  t ypes of  eau de v ie made f rom sugar 
that  are as pernic ious to health as they 
are unpleasant to taste.  As this st rong 
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l iqueur is cheap, the blacks 
use i t ,  s ince their  pover ty 
wi l l  not  al low them to numb 
themselves with a more 
sat isf y ing brew. I f  there 
were no need to prof i t 
f rom the product of  their 
labors and i f  human and 
div ine laws did not order 
one to watch over their 
conservat ion,  perhaps 
i t  would be an act  of 
humanity to let  them hasten 
the end of  their  days by 
i ts usage, but at  least  i t 
is  incontestable that  one 
cannot excuse the ef for t 
to int roduce this poison 
into our lands and c l imes, 
where the inhabi tants,  t rue 
men, enjoy the favors of 
humanity.”

Here,  on the other hand, is 
a pamphlet  in favor of  the 
f ree t rade of  rum, publ ished 
in 1775 by a group of 
French merchants.   “ I t  is 
proven that th is l iqueur is 
good for the stomach and 
for in jur ies;  that  i t  had 
been used in the colonies 
… for almost two centur ies 
without acc ident;  and that 
doctors prescr ibe i t  for 
their  pat ients wi th happy success. … 
Although wor th only a f ract ion of  the 
value of  even muscovado, rum could 
mean the di f ference between f inanc ial 
success and fai lure,  par t icular ly for 
smal ler  ref iner ies and plantat ions.”

The l i terature on the subject  is  ample, 
too ample for  us.  To give an idea of  i t , 
I  wi l l  conf ine mysel f  to quot ing a few 
excerpts f rom two works by Joseph-
François Charpent ier  de Cossigny, 
apologizing in advance to the readers for 
the somewhat amateur ish t ranslat ion.

Born in Maur i t ius (then a French colony 
with the name of Is le de France) in 
1736, De Cossigny was an engineer, 

botanist ,  explorer,  revolut ionary Member 
of  Par l iament and, f inal ly,  Academic ian 
dur ing the Napoleonic Empire. 

The f i rst  essay is ent i t led “Mémoire 
sur la fabr icat ion des eaux- de-vie de 
sucre  …”  (Essay on the making of  the 
sugarcane spir i ts  … ) and was publ ished 
in Maur i t ius in 1781

“For a long t ime, in the French and 
Engl ish Amer ican Colonies,  a st rong 
l iquor has been made cal led Gui ld ive, 
or  Taf ia,  or  Rum :  the last  name is 
Engl ish,  the other two are French. The 
authors I  consulted seem confused by 
the names gui ld ive  & taf ia.  I t  seems to 
me, however,  that  the name gui ld ive 
is  more par t icular ly sui table,  wi th the 
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strong l iquor that  is  removed by the 
dist i l lat ion of  sugar cane juice,  which is 
cal led vésou,  & which is lef t  to ferment, 
wi thout mix ing. The name taf ia,  wi th the 
l iquor,  which is removed by the syrups 
& sk immings, in the manufacture of 
sugar,  af ter  having let  these substances 
dissolve in pure water.  Fol lowing this 
dist inct ion,  gui ld ive  would be the product 
of  cane juice,  and taf ia  the product of 
sk immings. The molasses spir i t  that  was 
once made in France was the product 
of  the fermentat ion of  syrup mixed with 
wine dregs, which was a type of  taf ia ”.  In 
spi te of  De Cossigny ’s at tempt to c lear ly 
def ine the terms indicat ing the var ious 
k inds of  sugarcane spir i ts,  in actual  fact 
in French they were commonly used 
without consistency for a long t ime. 

Now let ’s read something about 
dist i l lat ion and qual i t y.

“ I f  we want to have a sure rule,  to 
determine the moment when to dist i l 
the fermented wash … a thermometer 
wi l l  indicate the temperature at  which 
the l iquor ferments.  I t  is  constant 
according to the exper iments that  I 
have done, that  the fermented l iquid,  as 
long as i t  ferments,  has a higher heat 
by a few more degrees, than that of  the 
atmosphere, even in the hot test  t ime of 
the day; and this same heat decreases 
as the fermentat ion takes of f.  I f  we 
hold a thermometer dipped and hung 
ver t ical ly in the l iquor,  s ince ten o’c lock 
in the morning, unt i l  four o’c lock in the 
af ternoon, & i f  one tentat ively watches 
i t ,  i t  is  judged that the fermentat ion has 
reached the appropr iate point ,  when the 
same thermometer wi l l  only increase 
by one degree, or a hal f  degree, for  the 
whole t ime; then i t  is  the t ime to put the 
l iquor into the st i l l .  “ 

 “ In any dist i l lat ion,  the f i rst  por t ions 
of  water that  dr ip are rejected.  We 
look at  them as insip id phlegm; but as 
soon as i t  star ts to t r ick le,  we col lect 
i t  in the container.  … I t  is  c laimed that 
some dist i l lers in St .  Domingue dist i l 
new washes on the residue of  their 

dist i l lat ions.  I  do not know any workshop 
in the Is le of  France which fo l lows such 
a bad pract ice:  i t  does not give any more 
product ...  bad taste & bad smel l  ...  We 
are not af raid to repeat i t  again:  the 
wash-of f  is  the main cause of  the bad 
taste & the harmful  quant i t ies of  spir i ts.” 

“To dist inguish the qual i t y of  a l iquor, 
smel l  and taste are enough. The l iquor, 
which is st rong, smooth,  high in alcohol 
& which does not feel  empyreumat ic is 
good. This last  odor above al l  is  a proof 
of  i ts  unhealthiness: so,  any gui ld ive 
which smel ls of  f i re,  must be rejected by 
the consumer,  not  only as bad tast ing, 
but st i l l  as harmful.” 

Much later,  in 1803, when rum was by 
then wel l  known in France, De Cossigny 
publ ished a book ent i t led “Moyens 
d ’amel iorat ion et  de restaurat ion, 
proposee au gouvernement et  aux 
habi tans des colonies ”  ( “Ways of 
improving and restor ing,  a proposal 
to the government and the set t lers of 
the colonies ” )   Here are some relevant 
excerpts.

 “...  and the manufactur ing of  cane spir i t . 
This latest  product of  ar t  wi l l  become 
very impor tant for  the set t lers,  i f  the 
impor tat ion of  their  taf ias  was permit ted 
in France, as i t  is  in England for the 
Engl ish set t lers.  I t  is  c laimed that th is 
product forms a third of  the revenue for a 
sugar company in Jamaica” 

“ I t  was noted in the Tableau de l ’état 
agr ico le de St.- - Domingue (  … ) that  in 
1789 there were one hundred and eighty-
two dist i l ler ies.  This number seems very 
s igni f icant ,  i f  we were not careful  that 
the consumpt ion of  gui ld ive  and taf f ia  on 
the is land would have been very great 
as there are four hundred and f i f t y-
two thousand Slaves, not count ing the 
Whites,  Mulat tos and Freedmen; that 
commerc ial  vessels which approached 
their  shores consumed too much of 
dur ing their  t r ip,  they were impor t ing i t 
into our por ts and the Amer icans took 
shipments...”
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The sugar producers do not conver t  their 
large syrups into spir i ts;  they sel l  them to 
dist i l lers who only focus on this product . 
But ,  s ince 1789, the popular i t y of  th is 
l iquor,  which was int roduced to France 
more than 20 years ago, has grown and 
ex tended. We are now making ponche 
au rome,  in Par is,  in al l  the cafés,  and 
we dr ink a lot  in the sea por ts,  and on 
the ships:  the fact  i t ’s  drunk hot and very 
high in alcohol  content prevai led.” 

“Even though our colonies make a cane 
spir i t  as good, and of  the same qual i t y 
as the Engl ish l iquor … the f low of 
French taf f ia  is  considered as rubbish in 
Europe, whi le the rum f rom Jamaica (De 
Cossigny cal ls i t  rome)  is  ver y popular in 
Germany and the whole of  the Nor th.  I t  is 
perhaps s l ight ly the faul t  of  our set t lers, 
who did not pay enough at tent ion to the 
preparat ion of  their  spir i ts...

I  wi l l  insist  on the advice I  gave to the 
burners,  to rect i f y al l  the l iquor dest ined 
for expor t ,  and not to del iver to the 
t rade, which is,  at  least  on the Baumé 
hydrometer,  twenty-one proof.   They 
must understand that th is product can 
become very impor tant for  them, and 
that i f  they want their  rum to compete 
with that  of  the Engl ish,  they must make 
i t  bet ter  qual i t y,  because they have to 
f ight  a reputat ion.  The f i rst  qual i t y is the 
st rength of  the l iqueur :  one wi l l  a lways 
prefer the st rongest in intense spir i ts, 
because i t  takes less in the mix tures that 
one makes; because i t  is  easy to di lute, 
by adding water ;  because i t  is  c leaner 
than the weaker ones and has a lot  of 
uses, and can only be st rengthened by 
rect i f y ing i t ;  which requires t ime, costs, 
and decreases the quant i t y;  or  they must 
add sugar-spir i t ,  the f low of  which has 
not yet  been int roduced in Europe.

In Tener i fe,  I  had a bi t  of  rum f rom 
Jamaica, coming f rom an Anglo -Saxon 
out let :  i t  was twenty and a hal f  proof,  i t 
was a l i t t le colored. I  had another which 
was twenty-one and a hal f  proof,  a lso 
colored. In Par is,  even in retai l ,  we sel l 
spir i ts,  inc luding ones with nineteen 

proof,  some with twenty,  others with 
twenty-one, they go up to twenty- two 
and even twenty- two and a hal f  proof.  I t 
is  easy to guess that the lat ter  are more 
expensive;  and yet ,  in general,  they are 
prefer red.

In Brest ,  I  saw in a State shop three 
Engl ish st i l ls  f rom an out let .  I  was 
of fered to do exper iments in I le -de -
France; but their  form seemed so 
defect ive to me that I  refused. They do 
not give a very f lat ter ing idea of  dist i l lers 
beyond Jamaica, for  whom these st i l ls 
were dest ined. Moreover,  their  rum has 
the same odor as al l  cane spir i t  … So, 
these are several  points of  per fect ion 
that must be sought ,  i f  we want to make 
this l iquor popular …”

“Thus, the int roduct ion of  the sugar 
spir i ts in France cannot harm the 
consumpt ion of  French alcohol; 
espec ial ly s ince the alcohol  f rom the 
colonies is not of  general  use; because 
i ts taste does not pander to the greatest 
number of  consumers.  By prohibi t ing the 
impor tat ion of  the lat ter  into mainland 
France, the set t lers’  income is reduced, 
and a prof i t  is  given to foreigners who 
wi l l  provide France and Europe with 
rum.”

Wel l ,  I  th ink this is enough for th is 
month.

A few years ago I  spent a week in 
Maur i t ius,  at tending a Rum Fest ival  and 
v is i t ing the dist i l ler ies.  An event ful  week, 
steeped in meaningful  exper iences, 
in a stunning is land. De Cossigny is a 
fasc inat ing f igure,  a real  local  g lor y and 
he would deserve to be rediscovered 
more than I  can do with this ar t ic le. 
Perhaps someone in Maur i t ius could 
rediscover his work,  study i t  the way 
i t  deserves, t ranslate i t  into Engl ish 
and publ ish i t  wi th an appropr iate 
cr i t ical  apparatus to make i t  fu l ly 
comprehensible to the modern reader. 
I ’m def ini te ly booking a copy! 

Marco Pier ini
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

Today, wi th over 20 years of  exper ience in 
the f ie ld of  l i fe sc iences, and degrees in 
B iotechnology, Chemist r y,  and Microbio logy 
f rom the Univers i t y of  Flor ida,  and an MBA 
f rom the Jack Welch Management Inst i tute, 
I  br ing a unique b lend of  both sc ience and 
human perspect ive to how I  look at  Rum, and 
the cock tai ls we a l l  enjoy.  The ingredients, 
the preparat ion,  and the physical  proper t ies 
that  const i tute a Rum cock tai l  fasc inate me. I 
hope you enjoy my co lumn where I  d issect a 
di f ferent Rum cock tai l  each month and explore 
i ts wonder.

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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THE CUBA LI  BRE
IN TRO DUCT ION 

I f  a cock tai l  could act  as a dip lomat,  the 
Cuba Libre (also known as Rum & Cola 
wi th l ime) would be that for  the re lat ionship 
between Cuba and the Uni ted States, 
and both countr ies would l ike ly be bet ter 
neighbors today. The Cuba Libre is a 
popular rum cock tai l  that  is  made with 
l ight  rum, Coca- Cola,  and l ime juice. 
More than just  a sweet dr ink that  was 
conceived par t ia l ly  to hide the presence of 
a lcohol,  an authent ic Cuba Libre re l ies on 
two popular expor ts:  l ight  rum f rom Cuba 
and Coca- Cola f rom the Uni ted States. 
Together,  these two ingredients form a 
delectable cock tai l  that  has been enjoyed 
by many over the past centur y.

P
ho

to
 b

y 
Jo

el
 L

ac
ko

vi
ch



Got Rum?  September 2019 -   38

Libre.”  Thus, according to th is document, 
the Cuba Libre was born (3).

Flavor Prof i le

Rum

The use of  a l ight  rum (a low congener 
rum) in the creat ion of  the Cuba Libre 
cock tai l  was prefer red ear ly on as the 
cock tai l  gained popular i t y because i t  was 
the per fect  camouf lage when used wi th the 
f lavor of  Coca- Cola.  This was ex tremely 
popular dur ing Prohibi t ion which banned 
the manufacture,  storage, t ranspor tat ion, 
sale,  possession, and consumpt ion of 
a lcohol ic beverages f rom 1920 to 1933.  
A low congener rum is absent of  heavy 
esters.  The use of  l ight  rum al lows the soda 
and the l ime juice to present their  aromat ic 
f lavors in a Cuba Libre.  Today, there are 
many var iat ions of  the Cuba Libre.  Some of 
these var iat ions cal l  for  dark rums, some of 
which use high-congener rums, and provide 
unique f lavor prof i les. 

Coca- Cola

When Dr.  John St i th Pember ton created 
Coca- Cola back in 1886, he created the 
wor ld ’s number one sel l ing carbonated sof t 
dr ink.  In i t ia l ly  created as a cure for  many 
diseases, inc luding morphine addic t ion, 
indigest ion,  ner ve disorders,  headaches, 
and impotence, i t  was not long before the 
wor ld fe l l  in love wi th the beverage. The 
f lavor prof i le of  Coca- Cola is r ich,  intense, 
and complex.  Coca- Cola’s sweetness 
der ives f rom high f ructose corn syrup, and 
the beverage is carbonated wi th hints of 
vani l la,  c innamon, c i t rus o i ls and other 
f lavor ings.  Ingredients which are thought 
to be present in the f lavor ful  formulat ion 
inc lude sugar,  caramel color ing,  caf fe ine, 
and phosphor ic ac id.  The sugar present in 
the t radi t ional  Coca- Cola formula is in the 
form of high f ructose corn syrup (HFCS), 
or  sucrose. One of  today ’s most popular 
var iat ions of  Coca- Cola inc ludes Mexican 
Coke, which uses cane sugar instead of 
h igh- f ructose corn syrup.

Lime Juice

Lime juice is a power ful  f lavor ful  addi t ive 
that  accents cock tai ls.  Whi le l ime juice 

MATERIALS & METHODS

Light rum - 2 oz (60 mL) 
Coca- Cola -  4 oz (120 mL)
Juice of  ½ l ime – 0.5 oz (15 mL)

1.	 Squeeze the ju ice of  a ½ l ime into a 
Col l ins glass f i l led wi th ice.

2.	 Pour 2 oz of  l ight  rum into the glass.
3.	 Fi l l  wi th 4 oz of  Coca- Cola and st i r 

wel l .
4.	 Garnish wi th a l ime wedge.

DISCUSSION

Histor ical Or igin

I t  is  qui te i ronic that  the l i teral  t ranslat ion 
of  the Cuba Libre cock tai l  means “Free 
Cuba,”  for  the Uni ted States and Cuba 
have had an expor t  t rade embargo against 
one another dat ing back to February 7, 
1962. However,  the or ig in of  the cock tai l 
we know today does not begin wi th a t rade 
dispute,  but  rather much ear l ier  around 
the t ime of  the Spanish Amer ican War of 
1898. In fac t ,  the term “Cuba Libre” had 
been used decades ear l ier  in Cuba as a 
bat t le cr y dur ing the Ten-Year War f rom 
1868 -1878 (1).  There is a lso evidence that 
there was an ear l ier  dr ink cal led the Cuba 
Libre which was supposedly made with 
aguardiente  (a gener ic spir i t  known at  the 
t ime) and ei ther honey or molasses and 
water (2).

Whi le some also bel ieve that the Cuba 
Libre cock tai l  may have been created 
in 1902 to celebrate the countr y ’s 
independence f rom the Uni ted States 
governance af ter  the Spanish Amer ican 
War,  there is a s igned notar ized af f idavi t 
that  went into ef fect  in 1965 repor t ing the 
contrar y to al l  ear l ier  c la ims of  or ig in.  The 
af f idavi t  s igned by Fausto Rodr iguez, who 
was a Bacardi  execut ive in 1965, asser ts 
that  he was present when the dr ink was 
f i rst  invented, and i t  happened in August 
of  1900, when he was a four teen-year-
o ld messenger work ing for a member of 
the U.S. Army Signal  Corps in Havana. 
The stor y goes that he wi tnessed Captain 
Russel l  pour the dr ink which was a mix ture 
of  Bacardi  rum, Coca- Cola,  and juice of  a 
l ime. He then wi tnessed Captain Russel l 
propose a toast and yel l  out ,  “Por Cuba 
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does have a bi t ter  and ac idic taste,  i t 
remains the key indicator of  sourness 
in the cock tai l .  However,  the tar t  f lavor 
of  l ime juice in the Cuba Libre is tamed 
by the inherent sweetening proper t ies 
of  Coca- Cola resul t ing in a fa i r  f lavor 
balance.

NUTRITION

The Cuba Libre is one of  the most popular 
a lcohol ic beverages in the wor ld and 
has been enjoyed for wel l  over a centur y 
by rum cock tai l  af ic ionados. However, 
in recent years,  wi th the r ise in g lobal 
obesi t y and more sc ient i f ic  research being 
conducted on carbonated dr inks,  a lot 
more informat ion is avai lable today on the 
heal th and nutr i t ional  benef i ts of  cock tai ls, 
and the resul ts may be surpr is ing to some.

As ment ioned previously,  wi th the 
presence of  Coca- Cola in the Cuba 
Libre,  the cock tai l  does possess HFCS, a 
sweet der ivat ive of  corn starch. To date, 
there remains no evidence that HFCS is 
detr imental  to one’s heal th according to the 
Food and Drug Administ rat ion (FDA) (4). 
The evidence remains insuf f ic ient  to say 
that HFCS is any less heal thy than other 
t ypes of  sweeteners.  At  the end of  the day, 
i t  is  the increased consumpt ion of  sugars, 
inc luding HFCS that has been l inked to 
the growing obesi t y epidemic.  Evidence 
has shown that more and more people are 
consuming more energy calor ies than they 
are exer t ing.   As sugar is a carbohydrate, 
i t  is  impor tant to exer t  energy to burn 
the sugars that  are consumed. I f  one 
cont inual ly consumes more sugar than 
needed and does not exerc ise to burn of f 
the addi t ional  intake, his /her cel ls can 
become insul in resistant which may lead to 
diabetes due to weight gain. 

Whi le there remains a lack of  ev idence 
that HFCS is any less heal thy than other 
sweeteners,  a recent study did f ind that 
dr ink ing carbonated dr inks may make you 
hungr ier.  Research studies have found that 
carbon diox ide in carbonated beverages 
can induce ghrel in re lease in the body 
(5).   Ghrel in has been dubbed the “hunger 
hormone” because i t  st imulates appet i te, 
increases food intake and promotes fat 

storage. With the Cuba Libre containing 
Coca- Cola,  a carbonated sof t  dr ink,  the 
carbon diox ide in carbonated beverages 
could potent ia l ly  induce ghrel in re lease 
according to th is study.

NUTRITION FACTS

(Amount Per 1 Fl  oz in a 6.5 Fl  oz Cock tai l)

Calor ies:  			   27.69
Total  Fat : 			   0 g
Cholestero l: 			   0 mg
Potassium:			   3.42 mg
Sodium:			   2.43 mg
Total  Carbohydrates: 	 2.25 g
Dietar y Fiber : 		  0.02 g
Sugar : 				   2.00 g

CONCLUSION

The stor y of  the Cuba Libre is a t rue 
dichotomy with the fusion of  two industr ia l 
icons, Cuban rum and Coca- Cola,  being 
manufactured by two nat ions that are at 
odds wi th one another.  However,  a l l  is  not 
lost .  Mi l l ions of  people cont inue to enjoy 
authent ic Cuba Libre cock tai ls ever y year 
outs ide of  Cuba and the Uni ted States.  
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Making Sugar in Louisiana: Much More Than Meets the Eye
By Chr is Hogan, Sugar Assoc iat ion V ice President of  Communicat ions

I f  you spend much t ime with fo lks who work in the sugar industr y,  you learn a few things 
pret ty quick ly.  Sugar is not s imply a crop or an ingredient ,  nor even just  a l ive l ihood, 
for  the thousands of  farmers who grow and process sugar beets and sugar cane. I t ’s  a 
passion. I t ’s  t radi t ion.  Of ten, i t ’s  a fami ly business, st retching back mult ip le generat ions.

The path f rom plant to product is a lso far  more compl icated than you might th ink.  The 
sheer ef for t  and hard work that  go into produc ing the sugar we casual ly pul l  of f  a 
supermarket shel f  is  amazing.

With help f rom the Amer ican Sugar Cane League, I  had the oppor tuni t y in November 2018 
to tour cane sugar operat ions in Louis iana. I t  was har vest season, and the whole industr y 
was in fu l l  swing. From the farm to the factor y and even the cof fee shop in town, i t  was a 
remarkable exper ience. Louis iana cane product ion and processing suppor t  approximately 
27,000 jobs,  and the state produces about 20% of the sugar grown in the Uni ted States.

In fact ,  of  the U.S. sugar-produc ing areas, Louis iana is the o ldest and most histor ic . 
Sugar cane ar r ived in the state in 1751 and was f i rst  p lanted at  what is now an 
intersect ion on New Or leans’  Bourbon Street .

The f i rst  stop on our tour was in Houma for 
a fasc inat ing v is i t  to the USDA Agr icul tural 
Research Ser v ice Sugarcane Research 
Laborator y.  This v i ta l  fac i l i t y  t races i ts 
histor y back to the or ig inal  Louis iana Sugar 
Exper iment Stat ion,  establ ished in 1885. 
Here,  sc ient ists and agronomists research, 
develop and test  sugar cane var iet ies 
and play a v i ta l  ro le in establ ishing and 
communicat ing industr y best pract ices.

Farm work is hard work,  and in the f ie lds of  Carmouche Plant ing Company in Bel le Rose, 
we saw sugar cane har vest ing go on despi te constant rain and ser iously muddy f ie lds.  A 
lot  of  t ime goes into the plant ing,  growing and har vest ing of  cane, and conver t ing sugar 
cane into sugar takes exper t ise,  exper ience and capi ta l .

Marco Pier ini  -  Rum Histor ianTHE SWEET HARVEST 
Farmers’  Spot l ight
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Planted in the fa l l ,  the resul t ing cane is har vested toward the end of  the fo l lowing three 
to f ive fa l ls  f rom that p lant ing.  I  rode in the har vester,  a giant p iece of  agr icul tural 
machiner y s imi lar  to a combine, wi th an eighth -generat ion farmer.  He guided the vehic le 
through dense rows of  cane in what ’s essent ia l ly  a moving processing plant that  har vests, 
cuts,  st r ips,  chops and col lec ts cane for i ts nex t stop at  the sugar fac tor y.

Located a shor t  dr ive f rom the 
f ie lds,  the Lula Sugar Factor y 
was a reminder of  the sc ience 
and technology so integral  to th is 
industr y.  I  was guided through 
the var ious steps for ex t ract ing 
the sugar f rom sugar cane, which 
inc lude pur i f icat ion,  c lar i f icat ion, 
evaporat ion and cr ystal l izat ion. 
Each one was i ts own universe 
of  complexi t ies and to lerances 
and required constant analysis. 
Some were measured by sc ient i f ic 
standards,  some by the eyebal l ing 
exper t ise of  40 years on the job. 
Receiv ing cane f rom seven par ishes, 
Lula and i ts s ister West f ie ld fac tor y 
have a combined gr inding capac i t y 
of  25,000 tons per day.

The last  step in the journey f rom 
f ie ld to table took place at  Louis iana 
Sugar Ref in ing in Gramercy.  The 
enormous ref iner y,  in which raw 
sugar is processed into ref ined 
sugar,  is  a good example of  the ver t ical  integrat ion wi th in the state’s sugar industr y.  From 
the state -of- the -ar t  processing f loor to the massive sugar shed, which can hold l i teral ly 
tons of  sugar (and smel ls pret ty good),  i t ’s  an impressive operat ion.  LSR produces two 
bi l l ion pounds of  whi te sugar annual ly for  dist r ibut ion to commerc ial  and retai l  customers 
throughout the U.S. and operates 24 hours per day, seven days per week.

Whi le those are big numbers,  what ’s most impor tant is that  more than 800 Louis iana 
growers,  on most ly fami ly- run farms, supply the sugar cane that in turn is ref ined into 
sugar.  And, at  i ts  core,  that  process is amazingly st raight for ward. Cane is har vested and 
chopped, and the sugar ju ice is pressed out and then pur i f ied.  Af ter being f i l tered, the 
ju ice is boi led to remove the water,  which causes sugar cr ystals to form. The cr ystal l ized 
sugar is put through a centr i fuge and washed. The sugar is fur ther washed, and the 
remaining amount of  natural ly occur r ing molasses determines the type and color of  sugar.

Overal l ,  Louis iana produces more than 14 mi l l ion tons of 
sugar cane on more than 440,000 acres in 24 par ishes. The 
economic impact to growers and processers in the state is 
$2.6 bi l l ion.  Sugar cane is a lso grown in Flor ida and Texas. 
But that ’s only one hal f  of  the industr y,  as sugar also comes 
f rom sugar beets.  In the U.S.,  11 states grow sugar beets: 
Cal i fornia,  Colorado, Idaho, Michigan, Minnesota,  Montana, 
Nebraska, Nor th Dakota,  Oregon, Wyoming and Washington.

Re-pr inted wi th permiss ion f rom The Sugar Assoc iat ion,  w w w.sugar.org
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DIAGEO and SANTIAGO de CUBA

Diageo has announced the creat ion of  a jo int  venture, 
Ron Sant iago S.A .,  between a European Diageo 
subsidiar y and Corporac ión Cuba Ron S.A .,  a leader 
in the product ion of  premium Cuban rums.  The jo int 
venture wi l l  have exc lus ive g lobal  d ist r ibut ion r ights 
to Sant iago de CubaTM, a premium Cuban her i tage 
rum brand. G lobal ly,  premium and above rum 
segments are growing ahead of  the categor y overal l , 
w i th premiumizat ion t rends dr iv ing grow th.   Over the 
past four years,  premium and above rum reta i l  sa les 
value has grown 12%, whi lst  overal l  categor y grow th 
was 3%.  Cuban rum brands account for  9% of the 
reta i l  sa les value of  th is growing segment g lobal ly. 
The premium plus rum segment in Europe, the key 
market for  development of  the Sant iago de CubaTM 
brand, is growing at  16%, ahead of  luxur y spi r i ts ,  at 
9%. Sant iago de CubaTM wi l l  jo in Diageo Europe’s 
por t fo l io of  Reser ve luxur y spi r i ts ,  bui ld ing on the 
t rend towards premiumizat ion and the cock tai l 
cul ture,  which are dr iv ing grow th in key c i t ies and 
resor ts across Europe.  With four core var iants (Car ta 
B lanca, Añejo,  11-year o ld and 12-year o ld) Sant iago 
de CubaTM is the second largest premium Cuban 
rum, renowned for i ts h igh qual i t y and provenance in 

Rum in the news
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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the t radi t ional  rum dist i l l ing region of  Cuba.  Dayalan 
Nayager,  Managing Direc tor,  D iageo GB, I re land 
and France, commented “The jo int  venture wi th 
Corporac ión Cuba Ron is in keeping wi th our st rategy 
to invest behind grow th oppor tuni t ies in premium and 
above brands.  Consumers are look ing for new and 
authent ic exper iences and work ing wi th Corporac ión 
Cuba Ron prov ides a great oppor tuni t y to expand 
our por t fo l io in segments of  the rum categor y whose 
grow th is being dr iven by premiumizat ion g lobal ly 
and in Europe.”  Juan Gonzalez Escalona, President 
of  Corporac ión Cuba Ron SA , said “ We are proud 
to announce the creat ion of  th is jo int  venture,  which 
wi l l  br ing the award-winning Sant iago de CubaTM to 
consumers around the wor ld.   More than just  a rum, 
Sant iago de CubaTM was born in the c i t y where the 
histor y and t radi t ion of  Cuban l ight  rum or ig inated. I t 
is  an expression of  i ts  people and par t  of  our Cuban 
t radi t ion and cul ture.    We are look ing for ward to 
work ing wi th our par tners to bui ld the success of 
th is premium rum outs ide Cuba.”  Unfor tunate ly,  the 
brand wi l l  not  be dist r ibuted in the Uni ted States 
of  Amer ica.  The Diageo group is a g lobal  leader in 
beverage a lcohol  wi th an outstanding co l lec t ion of 
brands across spi r i ts and beer categor ies.   These 
brands inc lude Johnnie Walker,  Crown Royal,  J&B, 
Buchanan’s and Windsor whisk ies,  Smirnof f,  C îroc 
and Kete l  One vodkas, Captain Morgan, Bai leys,  Don 
Jul io,  Tanqueray and Guinness. Cuba Ron is a 100% 
Cuban-owned company, that  produces Havana Club, 
Sant iago de CubaTM, Cubay, Is la del  Tesoro,  and 
Sig lo y ½.  I ts fac tor ies in Sant iago de CubaTM, the 
b i r thp lace of  Cuban Light Rum, are renowned for the 
dist i l lat ion of  t radi t ional ,  authent ic Cuban rum, wi th 
a her i tage dat ing back over 150 years.  w w w.diageo.
com, w w w.cubaron.com 

PERNOD RICARD & CASTLE BR ANDS

Pernod Ricard and Cast le Brands Inc.  announced 
that they have entered into a def in i t ive agreement 
under which Pernod Ricard,  through a subsidiar y,  wi l l 
acquire a l l  of  the outstanding common stock of  Cast le 
Brands for $1.27 per share in cash, or approx imate ly 
$223 mi l l ion,  p lus the assumpt ion of  debt ,  through 
a cash tender of fer  fo l lowed by a merger.  Under 
the terms of  the merger agreement ,  which has been 
unanimously approved by the Cast le Brands Board 
of  D i rec tors,  Cast le Brands shareholders wi l l  receive 
$1.27 in cash for each outstanding share of  Cast le 
Brands common stock they own, represent ing a 92% 
premium to Cast le Brands’  c los ing share pr ice on 
August 27, 2019, and a 109% premium to the 30 -day 
vo lume weighted average share pr ice through such 
date.  Cast le Brands is a developer and internat ional 
marketer of  premium and super-premium brands 
inc luding many whiskeys and Gosl ings Rum. Pernod 
Ricard is the No.2 wor ldwide producer of  wines and 
spi r i ts and holds one of  the most prest ig ious and 
comprehensive brand por t fo l ios in the indust r y, 
inc luding Havana Club and Mal ibu.  The t ransact ion is 
expected to c lose in the four th quar ter of  2019. ht tps: //
w w w.pernod- r icard.com, w w w.cast lebrandsinc.com.

BLEEDING HEART RUM COMPANY

Spir i t  News has repor ted that Phi l ipp ine rum, Don 
Papa, has expanded i ts por t fo l io wi th the launch of  a 
new expression made wi th Sevi l le oranges. Don Papa 
Sevi l lana Cask Fin ish is the latest  l imi ted-edi t ion 
expression that is made in smal l  batches on the 
is land of  Negros in the Phi l ipp ines. This fo l lows the 
Sher r y Casks Fin ish,  a co lumn-dist i l led,  molasses-
based rum, f i rs t  aged for four years in Amer ican 
Oak ex- Bourbon casks fo l lowed by 18 months in 
four d i f ferent t ypes of  Sher r y Casks: Fino, Pedro 
X imenez, Cream and Palo Cor tado. The rums in these 
four casks were then b lended and then of fered for 
a shor t  per iod of  t ime in Europe. Non-chi l l - f i l tered 
and bot t led at  40% ABV, the new Sevi l lana cask is a 
b lend of  rums aged between 4 and 12 years,  d ist i l led 
f rom 100% Negros sugarcane. The f i rst  maturat ion 
is in Amer ican Oak ex- Bourbon bar re ls,  which is 
then fo l lowed by three years in two di f ferent t ypes of 
Spanish casks: O loroso Sher r y and Andalusian V ino 
de Naranja (orange wine) casks.  The creat ion of  the 
Sevi l lana b lend was inspi red by the 18th - centur y 
Mani la -Acapulco Gal leon t rade, which l inked Spain 
to the Phi l ipp ines v ia Mexico.  The expression wi l l 
be avai lab le star t ing October 15th in Har vey Nichols 
stores in England. Mat th ias Cadeac D’Arbaud, Don 
Papa g lobal  brand ambassador,  said:  “ Inspi red by 
the oranges of  Sevi l le,  our latest  of fer ing is a unique 
and wonder fu l  b lend of  Sher r y,  oranges and Fi l ip ino 
rum. “Burst ing wi th f lavors of  f ragrant c i t rus,  sal ted 
caramel and a subt le h int  of  oak and wi th a smooth, 
long and tangy f in ish,  th is premium unf i l tered rum is 
best enjoyed neat as a smooth and ref reshing late 
summer and autumnal s ipper.”  ht tps: //donpaparum.
com/

BOUTIQUE-Y RUM COMPANY

Since i ts launch in October,  That Bout ique -y Rum 
Company has become wel l  known for rare bot t l ings, 
exc lus ive b lends and l imi ted casks f rom some of 
the best rum dist i l ler ies wor ldwide. Now they have 
int roduced the f i rst  two permanent expressions in 
thei r  new Signature B lends range. Rum exper t ,  Peter 
Hol land, known for h is The Float ing Rum Shack b log, 
developed these b lends wi th cock tai ls in mind, but 
they have a lso been designed to be s ipped neat . 
S ignature B lend #1 is a predominant ly unaged b lend 
of  rum f rom Jamaica and Mar t in ique, wi th a touch 
of  four-year-o ld Jamaican rum for “added depth of 
f lavor ”.  The spi r i t  is  “br ight  and grassy,  wi th p lenty 
of  r ipe t ropical  f ru i t  and notes of  pepper and oak on 
the f in ish”.  S ignature B lend #2 was created wi th the 
intent ion of  making Mai Tais.  I t  combines rums f rom 
Guyana and Jamaica, resul t ing in notes of  oak,  b lack 
tea and tobacco, wi th h ints of  eucalyptus and dr ied 
coconut .  Pete Hol land to ld Bar Magazine “ When tasked 
wi th c reat ing rums that would be predominant ly used 
in cock tai ls ,  I  f i rs t ly had to th ink of  the sty le of  dr inks 
that  I ’d l ike to enjoy,  then set about work ing a b lend 
that stood up to my idea of  what the cock tai l  would 
taste l ike.  I  don’ t  l ike the idea of  t r y ing to balance 
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many di f ferent rum sty les,  a s i tuat ion that over ly 
compl icates th ings. I  much prefer the s impl ic i t y of 
two dist inc t  st y les work ing harmoniously together, 
each disp lay ing thei r  st rengths and cont r ibut ions 
to the cock tai l .”  Sel ina Ragget t ,  brand manager for 
That Bout ique -y Rum Company to ld the magazine 
“The Signature B lends stem f rom the knowledge 
and re lat ionships we have developed over the past 
year,  a l lowing us to c reate a cont inuous l iquid that 
st i l l  meets the high Bout ique -y standards and our 
‘no BS’ approach to the rum categor y.”  ht tps: //
thatbout iqueyrumcompany.com/

ROCKSTAR SPIRITS

Rockstar Spir i ts has secured a f ive - f igure loan to 
expand the business, fo l lowing the success of  i ts  Two 
Swal lows Rum range, which was recent ly se lec ted 
by Coca- Cola as the of f ic ia l  par tner for  i ts  new 
Signature range of  mixers.  The two ex ist ing rums in 
the range, Pineapple Grenade and Two Swal lows, 
have a l ready proved popular ;  Pineapple Grenade 
so ld out on Amazon wi th in an hour af ter  the rum 
featured on IT V ’s This Morning. Rockstar Spir i ts was 
establ ished in October 2018 by company owner Tom 
Hurst .  He in i t ia l ly  secured a loan of  £14,000 f rom GC 
Business Finance to set  up the company and now he 
has been granted a second loan, which has enabled 
the Rockstar to develop two new f lavors:  Grapef ru i t 
Grenade and Two Swal lows Cher r y,  which wi l l  be 
launched th is month.  Hurst  said:  “R ight now is a 
ver y interest ing t ime for sp i r i ts .  We have seen gin 
re inv igorated by producers look ing to p lease a more 
discerning audience which has paid of f  massive ly. 
Now I  be l ieve is the t ime for rum to undergo the 
same t ransi t ion.  Our Coca- Cola par tnership shows 
that the appet i te for  our upmarket rums is growing, 
and wi th the help of  th is latest  loan we wi l l  be able 
to make a b igger impact on the growing sector.  “ We 
have establ ished an excel lent  re lat ionship wi th the 
team at GC Business Finance, who have suppor ted 
Rockstar Spir i ts r ight  f rom the get- go. We are 
look ing for ward to work ing wi th them and hi t t ing our 
target of  re leasing the nex t two f lavors wi th use of 
th is loan.”  ht tps: //w w w.rockstarspi r i ts .co.uk /

RHUM JM

SPIRIBAM Fine Rum Spec ia l is ts recent ly announced 
the upcoming re lease of  a 110 -proof expression of 
i ts  Rhum J.M White Rhum Agr ico le.  The new product , 
Rhum J.M Blanc 55%, wi l l  sat iate a demand led by a 
popular surge in premium craf t  and high-proof sp i r i ts . 
S ince 1845, Rhum J.M has been regarded as one 
of  the Car ibbean’s most prest ig ious rum dist i l ler ies. 
The brand’s l ine of  expressions is renowned by some 
of the f inest  cock tai l  bars in the wor ld,  and they are 
used as a core ingredient in some of the wor ld ’s most 
innovat ive cock tai ls .  This 110 -proof expression wi l l 
be bot t led in l i ters,  of fer ing an addi t ional  advantage 
for buyers,  and wi l l  be complementar y to Rhum 
J.M’s a l ready establ ished l ine of  whi te rhums, which 

inc ludes Rhum J.M Blanc at  80 proof and 100 
proof respect ive ly.  “This is a long-awai ted moment 
for  the U.S. rum market .  Not only is Rhum J.M a 
gorgeous and beloved rhum amongst the bar tending 
communi t y,  but  th is re lease f i l ls  a vo id in the over-
proof Mar t in ique Rhum Agr ico le categor y that 
has s ince been embraced,”  expla ins K iowa Br yan, 
Market ing Direc tor of  SPIRIBAM, the brand’s U.S. 
impor ter.  Produced at  the foot of  Mar t in ique’s 
vo lcanic Mount Pelée, rhum dr inkers can expect 
the t yp ical  notes of  r ipe t ropical  f ru i t ,  accompanied 
by a heavy mineral i t y and touch of  sal in i t y.  Rhum 
J.M Blanc 110 proof couldn’ t  be more per fec t  for 
the t radi t ional  Mar t in ique cock tai l ,  the T i ’  Punch, 
which of fers a st rong rhum f lavor,  a dash of  sweet 
(sugarcane syrup),  and a b i t  of  sour,  balanced wi th 
a touch of  c i t rus o i l  (squeeze of  f resh l ime zest 
and ju ice).  Rhum J.M 55% wi l l  be launched across 
the Uni ted States f rom July 2019 at  an approx imate 
reta i l  pr ice of  $36.99 per l i ter.  Customers across 
the countr y (wi th the except ion of  those f rom AL, 
IL ,  K Y, MI,  MS, NH, SD, and UT) wi l l  be able to 
order the product and have i t  convenient ly shipped 
di rec t ly.  Establ ished in 1845 by Jean- Mar ie Mar t in, 
Rhum J.M, for  near ly two centur ies,  has disp layed 
raw ta lent and craf tsmanship through i ts por t fo l io 
of  Rhum Agr ico le.  As one of  the smal ler  producers 
of  Rhum Agr ico le,  the components of  Rhum J.M 
come f rom around the dist i l ler y and the people that 
work there.  From the breezy vo lcanic sugarcane 
f ie lds to the humid, sal t y aging envi ronment to the 
estate’s mineral  spr ing water used in the rhum, i t 
is  the p lace where Rhum J.M is made that is the 
s ignature of  the rhum’s qual i t y.  w w w.rhumjmusa.
com.

VIR AGO SPIRITS

So far,  V i rago Spir i ts has won Gold Medals at  the 
2019 SIP Awards, Double Gold at  the 2019 Amer ican 
Dist i l l ing Inst i tute (ADI) Judging of  Craf t  Spi r i ts , 
Plat inum – Best of  Show at the 2019 Wor ld Beverage 
Compet i t ion and Rum of the Year at  the 2019 
London Spir i ts Compet i t ion.  V i rago Four- Por t  Rum 
is a dist inc t  b lend of  pot-  and co lumn-dist i l led rums 
f rom four ‘por ts’  across the Car ibbean: Barbados 
(8 -year-o ld rum, pot and co lumn dist i l led);  Jamaica 
(4 -year-o ld rum, pot d ist i l led);  N icaragua (5 - 8 -year-
o ld rum, co lumn dist i l led) and Panama (6 -year- o ld 
rum, co lumn dist i l led).  A premium, aged b lend, 
V i rago Four- Por t  Rum harmoniously balances the 
bold spice and ear thy funk of  Br i t ish -sty le rums 
wi th the sof ter,  more seduct ive prof i le of  Spanish -
sty le rums. Their  Ruby Por t  Cask Fin ished Rum 
is the f i rst  in a ser ies of  cask- f in ished products. 
This expression of  V i rago of fers an int r iguingly 
del ic ious re - interpretat ion of  thei r  f lagship Four-
Por t  Rum. Having spent months in f reshly-empt ied 
casks of  ruby por t  f rom Por tugal ’s Douro Val ley, 
th is sp i r i t  exudes an ear thy depth,  featur ing 
layered notes of  campf i re,  brown sugar,  b lack 
cher r y,  p ipe tobacco and leather wi th a f in ishing 
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hint  of  candied a lmond. Whi le these rum blends are 
garnishing awards, D ist i l lers Brad Haneberg and 
Bar r y Haneberg are hard at  work back at  the V irago 
dist i l ler y,  us ing a v intage, d i rec t- f i red 2,500 - l i ter 
Charentais -sty le a lembic st i l l ,  one of  only a few 
operat ing in the Uni ted States,  to c reate thei r  own 
spi r i ts .  The process is labor ious and s low and 
requires s igni f icant pat ience, sk i l l  and at tent ion -
to -detai l .  The resul ts,  however,  are spi r i ts and 
l iqueurs of  uncompromis ing qual i t y,  balance and 
depth of  f lavor.  D i rec t- f i re adds layers of  depth 
and complex i t y of  f lavor,  much as wi th gr i l led food. 
D ist i l l ing “Low and Slow”,  where a s ingle dist i l lat ion 
can take upward of  12 hours and a complete 
dist i l lat ion cyc le (three ‘broul l is’  d ist i l lat ions + one 
‘bon chauf fe’  d ist i l lat ion) requires upwards of  48 
hours,  maximizes thei r  abi l i t y  to separate out the 
crude por t ions of  the dist i l late and to concentrate 
f lavor.  G lycol - chi l led water cool ing a l lows for 
prec ise cont ro l  over the temperature of  the f inal 
d ist i l late,  prov id ing for a smoother,  more aromat ic 
product .  ht tps: //w w w.v i ragospir i ts .com

CARIBBEAN RUM & FOOD FESTIVAL – BOSTON

Mixes, Cock tai ls and renowned Car ibbean rum 
& food wi l l  be ser ved at  the 3rd staging of  the 
“Car ibbean Rum & Food Fest ival ”.  This ce lebrator y 
event wi l l  be held at  Reggie Lewis Center,  1350 
Tremont St reet ,  Boston, MA , Saturday, September 
14, 2019 -  12:00pm to 3:00pm and 4:00pm to 
8:00pm. The event wi l l  h ighl ight  another Car ibbean 
segment ,  rum, rhy thm and food, to an exc i t ing new 
feel  in Boston, Massachuset ts.  Pat rons wi l l  be g iven 
a v i r tual  journey through the Car ibbean, as they 
exper ience the cul inar y divers i t y,  l ive enter ta inment 
and the spi r i ts of  each Car ibbean countr y.  Enjoy 
the great sampl ing a var iety of  Car ibbean rum and 
cock tai ls .  ht tp: //car ibbeanrumfoodfest iva l .com/

DIABLESSE RUM

L A DIABLESSE is a dark,  anc ient ,  my thical 
temptress of  Car ibbean Folk lore.  G l impsed only 
by moonl ight ,  she ent ices and capt ivates a l l  those 
who cross her path.  DIABLESSE RUM was born 
out of  a love for the Car ibbean and a yearning 
to do something di f ferent wi th th is unique spi r i t . 
D iablesse is an independent ,  Manchester,  England 
based company whose ethos is to br ing qual i t y, 
authent ic rums to our shores,  b lending pure rums, to 
g ive new, undiscovered & del ic ious f lavor prof i les. 
Their  f i rs t  product ,  Car ibbean Golden Rum, is a 
b lend of  8 year o ld Barbados Rum f rom the Four 
Square Dist i l ler y,  2 year o ld Guyanese Demerara 
rum, dist i l led on the 130 year o ld Enmore wooden 
Cof fey st i l l  at  the Diamond Dist i l ler y and 4 year o ld 
Jamaican rum f rom the Wor th Park Estate.  Their 
newest rum is D iablesse Clement ine Spiced Rum, 
a unique b lend of  Demerara rum f rom the Diamond 
Dist i l ler y in Guyana, which has been f lavored 
natural ly wi th Clement ine,  Clove, Star Anise, 

Cinnamon, Vani l la Pod, Ginger and Pimento.  w w w.
diablesserum.co.uk

THE TOP TEN BEST RUMS TO DRINK NOW

I t  seems that many magazines today are eager to 
share thei r   ”Best Rum List ”.  I t  is  interest ing to see 
how they compare.  For example,  i f  you read Esquire, 
your l is t  of  the Top Ten dist i l ler ies /b lenders would 
inc lude Mount Gay, The Real McCoy, Appleton 
Estate,  Plantat ion,  Bacardi  Facundo, D ip lomat ico, 
Santa Teresa, Don Q, Gosl ings and Pr ivateer.  I f 
you are a Cosmopol i tan reader,  your g iven a more 
prec ise l is t  of  the Top Ten rums: Brugal  Añejo, 
Mal ibu Or ig inal  Coconut ,  Plantat ion St iggins’ 
Fancy Pineapple,  Bacardi  Super ior,  Cruzan 
Estate Diamond Light ,  Sai lor  Jer r y Spiced, Flor 
de Caña 18, Mount Gay 1703, Gosl ings Bermuda 
Black and Dip lomat ico Exc lus iva.  I f  you read 
the more exc lus ive Robb Repor t ,  they nar row i t 
down even f iner wi th the i r  l is t  of  Top Five rums: 
Flor de Caña V Generac iones, Bumbu XO, Ten to 
One, D ip lomat ico No. 3 Pot St i l l  Rum and Admira l 
Rodney HMS Formidable.   ht tps: //w w w.esquire.
com, ,  ht tps: //w w w.cosmopol i tan.com, ht tps: //
robbrepor t .com

A RUM TALE – SPIRIT OF THE NEW WORLD

Not to be confused wi th the Procol  Harum song, 
A Rum Tale is a new book f rom Joseph Piercy 
publ ished by The Histor y Press.  I t  is  5 x 7 inches 
and has 191 pages. This is not your t yp ical  co lor-
p ic ture rum book; i t  is  more an enjoyable rum 
histor y c lass.  Steeped in a long, d iverse histor y, 
rum is a spi r i t  that  has meaning in cul tures across 
the g lobe, f rom i ts home in the Car ibbean and 
Barbados, through the ranks of  the Royal  Navy, 
to the Aust ra l ian rum rebel l ion.  Here Joseph 
Piercy delves into the r ich h istor y of  rum, f rom the 
invasion of  the Car ibbean to the real  p i rates of  the 
Car ibbean who gave use some of our best-known 
brands of  rum today, such as Henr y “Captain” 
Morgan. He explores the legend of  Nelson’s 
b lood (whose body was said to be stored in a rum 
bar re l  for  t ranspor t)  and the rum- running of  U.S. 
Prohib i t ion,  which stoked the Bacardi  fami ly ’s r ise 
to fame and for tune. As i t  exper iences a long-
overdue resurgence in popular i t y,  a longside a 
fasc inat ing h istor y,  Piercy shares his exper ience 
of  th is versat i le sp i r i t ,  l is t ing rums not to miss and 
del ic ious rum-based cock tai ls you can t r y at  home. 
This is a fun l i t t le book that makes an enjoyable 
read at  the beach or a long p lane r ide.  The book 
is cur rent ly avai lab le f rom Amazon UK and wi l l  be 
avai lab le f rom the Amazon US in November.  Mr. 
Piercy has wr i t ten several  books about the Engl ish 
language, as wel l  as an ear l ier  dr ink book cal led 
Sl ipper y T ipples:  A Guide to Weird and Wonder fu l 
Spi r i ts and Liqueurs.
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RUM
And The Environment

AWARDS
OPEN CALL
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Attention Rum Dist i l lers, 
Sugarcane Farmers, Sugar Mil ls, 
Cocktail  Bars, Brand Owners and 

Brand Ambassadors:
Submit  informat ion regarding your company ’s 
ef for ts towards making this wor ld a bet ter 
p lace to l ive.   Winners wi l l  be featured in 
the December 2019 issue of  “Got Rum?”.  
Categor ies inc lude, but are not l imi ted to:

•	 Carbon Neutral  and/or Zero Waste
•	 Leadership/Community Ser v ice
•	 Organic,  Non-GMO, Fair  Trade

•	 Use of  Renewable (Solar/ Wind) Energy
•	 Ocean or River Cleanup

Submit  your nominee by wr i t ing to: 
news@gotrum.com

Presented by The Rum University™ and 
“Got Rum?” Magazine.

2018 Winners appeared on the Dec. 2018 issue 
of  “Got Rum?”.  Visi t  “Archives” at  gotrum.com.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Jason Lamber t .  Dist i l ler  and Product ion 
Manager,  Cayman Spir i ts Company, Grand 
Cayman.

Q: What inspired your company to build 
a rum dist i l ler y and why on the Cayman 
Islands?

One of our founders,  Nelson Di lber t ,  has 
been in the beverage industr y for  decades. 
He once owned a brewery,  but  dec ided to 
step i t  up a notch and create the is land’s 
f i rst  dist i l ler y.  He and our other founder, 
Walker Romanica, l ive in Grand Cayman, 
so i t  was a logical  p lace for them to star t .

Q: Producing rum can be di f f icul t ,  but 
doing so on an island presents special 

E xclusi ve INTERV IE W

I  am ver y happy to 
share th is inter v iew 
with al l  our readers.  
Luis and I  have 
had the pleasure 
of  knowing about 
Cayman Spir i ts 
Company for many 
years and are ver y 
proud of  a l l  their 
accompl ishments.

Seeing their  team 
grow and their 
product por t fo l io 
expand are a t rue 
testament to their  devot ion to captur ing 
excel lence in ever y bot t le!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

(L to R) Nelson Di lber t ,  Jason Lamber t  and Walker Romanica, Cayman Spir i ts Company
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challenges. What were some of the 
chal lenges the dist i l ler y faced when i t 
f i rst opened?

Get t ing any thing shipped to th is is land can 
be somewhat of  a chal lenge, so I  couldn’ t 
imagine what i t  was l ike get t ing our st i l ls , 
fermenters and mash tun here.  Lucky for 
me, they were wel l  establ ished by the t ime 
I  jo ined the team.

Q: Do you bel ieve the toughest 
chal lenges are already behind you or do 
you see new ones on the hor izon?

As a dist i l ler y,  the bui ld out was a massive 
chal lenge that our founders accompl ished 
years ago. However,  our goal  is  to cont inue 
to expand as quick ly as we can. That 
means the chal lenges of  my ro le here have 
only just  begun.

Q: How did you gain the knowledge 
needed to per form your dut ies at the 
dist i l ler y?

I ’ve always had a passion for sc ience and 
found dist i l l ing fasc inat ing.  So as I  would 
s ip on a f ine rum or whiskey I  thought ,  “ I 
have to learn how to make th is .”   Needless 
to say,  that  brought me down qui te the 
rabbi t  hole,  and I  soon fe l l  in love the 
craf t .  

I ’ve been studying dist i l l ing and work ing 
wi th dist i l ler ies near my home town for 
years now. When I  dec ided to make 
this my career,  I  at tended school  at  the 
Dist i l led Spir i ts Epicenter in Louisv i l le, 
Kentucky.  I t ’s  hard to beat the Master 
Dist i l ler  of  Woodford Reser ve, Chr is 
Morr is,  teaching you aging, a founder 
of  Ferm-Solut ions and Wi lderness Trai l 



Got Rum?  September 2019 -   52Got Rum?  September 2019 -   52



Got Rum? September 2019 -  53

Dist i l ler y,  Dr.  Pat Heist ,  teaching you about 
fermentat ion,  and a ret i red Engineer ing 
Manager f rom Seagrams and Bar ton, Pete 
Kramer,  teaching you about dist i l lat ion, 
just  to name a few. My rum inst ructor, 
Rum Consultant and Founder of  The Rum 
Universi t y,  Luis Ayala opened my eyes to 
the var iety and complexi t y of  the spir i t .  He 
also made i t  c lear that  the beverage has a 
lot  of  room to grow in the wor ld of  spir i ts 
and I ’m glad to be a par t  of  that .

Q: What kind of work did you do before 
you star ted your dist i l l ing career?

Before I  began dist i l l ing fu l l  t ime I  was a 
geophysic ist  in the Boston area. We did 

some amazing jobs l ike work ing on Histor y 
Channel documentar ies and massive EPA 
c lean ups. A l though the work didn’ t  d i rect ly 
t ranslate into dist i l l ing,  my love and 
apprec iat ion for  the sc iences has always 
been a common thread in my professional 
l i fe.  I t  has been a v i ta l  tool  in learning the 
ar t  of  dist i l l ing.

Q: What rums are you producing?

Our f lagship rum is Seven Fathoms and 
has got ten some much deser ved at tent ion 
in the rum wor ld over the years.  When 
made, we car r y as much of  the caramel, 
tof fee,  and congener essences f rom 
the ferment as possib le to create a fu l l 
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bodied rum. This,  paired wi th aging in 
used bourbon casks, help create some 
lovely vani l la,  nut ,  and chocolate notes 
you may f ind in a smooth bourbon.  In 
fac t ,  a lot  of  whiskey dr inkers c la im i t  is 
their  favor i te rum and i t  of ten takes the 
place of  whiskeys in c lassic cock tai ls at 
local  bars.  We also have a “Governor ’s 
Reser ve” l ine of  whi te,  dark,  gold,  spiced 
and f lavored rums that we sel l  an aw ful  lot 
of  here on the is land. These are c lassic 
representat ions of  each rum’s namesake, 
and are al l  hand craf ted in house.

Q: Your dist i l ler y f i rst came to our 
at tent ion many years ago, due to 
the unique aging method for Seven 
Fathoms.  Can you tel l  us more about i t?

As I ’ve ment ioned, Seven Fathoms is 
our f lagship rum and for good reason. I t 
is  aged in used bourbon bar re ls seven 
fathoms (42 feet)  under the ocean. The 
constant mot ion f rom the waves and t ides 
real ly t ranslate into ever y bot t le,  and 
customers and cr i t iques al ike seem to 
agree. The only th ing I  p lan on changing 
about i t  is  to make a whole lot  more.

Q: In addi t ion to your rums you 
also have a Vodka and a por t fol io of 
Liqueurs. Can you tel l  us more about 
them?

Absolute ly!  Our Vodka is something I  am 
ex tremely proud of.  As many dist i l lers 
know, i t  is  not  an easy spir i t  to create.  
Lucki ly,  we have a 28 plate ref lux column 
that can do the t r ick when used proper ly. 

Our l iqueurs are also a big hi t  on the 
is land. When I  ar r ived we had four :  Cof fee, 
Peach, Blackber r y and Tr ip le Sec. We’ve 
s ince added an Amaret to and i t  has done 
ex tremely wel l .  I  bel ieve i t  to be a per fect 
balance of  a lmond and vani l la wi th just  the 
r ight  amount of  apr icot ,  cher r y and spices 
to round i t  out .  I t  was ver y fun to be a par t 
of  and immediate ly became one of  our best 
sel lers.

Q: I  understand also that you have some 
other fun and exci t ing products coming 
soon for customers. Can you share the 
news?

Of course. One of  the projects I  was most 
exc i ted to work on here was our canned 
cock tai ls.  We have a Rum and Cola that 
we can barely keep stocked, and I  p lan to 
have many more RTD cock tai ls on shelves 
soon.  

We are also great ly expanding our gin 
product ion and hope to make that a 
big par t  of  our por t fo l io.   We’ve made 
every thing f rom dr y gin to f loral  and 
botanical,  but  are on the cusp of  p inning 
down a f lagship gin and ramping up 
product ion.   However,  the most fun project 
I ’ve done yet was use local  mangos to 
make a brandy. Not only does i t  taste 
amazingly,  but  I ’m proud to have created 
something that is %100 Caymanian. As of 
th is inter v iew, the brandy is st i l l  rest ing 
pat ient ly in an oak cask, but the f resh 
burst  of  mango in ever y smel l  and sample 
I  take has me real ly exc i ted to bot t le i t  in a 
few months.

Q: Do you have plans to produce 
addit ional rums in the near future?
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I  sure do, but as you know these k ind of 
projects take years.  Just  know I  real ly want 
another premium rum in our por t fo l io and I 
th ink we’re on the r ight  t rack.

Q: Where are your products current ly 
avai lable for purchase?

Most of  them are only avai lable in the 
Caymans, but our Seven Fathoms can be 
found in many c i t ies in the Uni ted States. 
I t  can also be found in Canada, Germany, 
Belgium and the Uni ted K ingdom so be sure 
to check your local  l iquor store i f  you’re in 
these areas. I t  is  a lso car r ied by cer tain 
onl ine dist r ibuters.  Needless to say,  we plan 
to expand our ter r i tor y ver y soon.

Q: Do you of fer tours of your dist i l ler y as 
well  as tast ings? Are recommendat ions/ 
reser vat ions required?

Not only do we of fer  tours,  but  i t  is  the 
highest rated at t ract ion on Tr ip Advisor 
in Grand Cayman! They ’re unl ike any 
dist i l ler y tour I ’ve seen.  Our staf f  is 
ex t remely knowledgeable,  and you can 
sample as much of  our products as you’d 
l ike (wi th in reason).  The tast ing in the f ront 
of  the house lasts about a hal f  an hour. 
Af ter wards, you take an in depth tour of 
the dist i l ler y i tse l f  and can learn the rum 
making process f rom star t  to f in ish.  At  $15 
a person for tour ists and $10 for locals, 
there’s no wonder why i t ’s  as popular as 
i t  is.  Reser vat ions aren’ t  required, but are 
suggested.  They can f i l l  up pret ty fast .  We 
also hold pr ivate events at  the dist i l ler y 
af ter  hours.

Q:  Can you tel l  us a bi t  about what the 
customer wil l  exper ience when they 
arr ive at your dist i l ler y?

You can expect a f r iendly greet ing f rom our 
staf f  fo l lowed by a tast ing to some good 
music of  course. The staf f  does a great job 
descr ib ing what went into ever y spir i t ,  and 
can answer any quest ion a customer might 
have.

Q: I  understand at the conclusion of the 
tour,  customers have the oppor tuni ty to 
sample the “Dist i l ler ’s Special”,  what is 
this?

For a few dol lars more, a customer can 
sample our most premium rum which was 
aged in Oloroso Sher r y casks.  The casks 
give i t  an amazingly l ight ,  dr ied f rui t  and 
f loral  f in ish that  is unl ike any rum I ’ve 
tasted. I t ’s  absolute ly per fect  to s ip on 
af ter  dinner or re lax ing on the beach, 
which we tend to do here.  We wi l l  a lso 
star t  incorporat ing out smal l  batch gins 
into these ex tended tast ings ver y soon. 

Our latest  “Dist i l ler ’s Spec ial ”  g in takes 
a c lassic London Dry rec ipe but adds a 
touch more dr ied t ropical  c i t rus f rui ts to 
balance i t  out .  Our f i rst  run was amazing 
and hopeful ly wi th a few smal l  tweaks i t 
could wind up being our f lagship gin.  We 
don’ t  want to rush per fect ion though, so 
stay tuned. 

Q: I f  people want to contact you, how 
may they reach you?

We always apprec iate a fo l low and l ike 
on Facebook and Instagram! You won’ t 
be disappointed by the new content and 
products we’re constant ly post ing about . 
Personal ly,  I ’m always checking my emai ls 
at  Product ion@rum.ky,  and would l ike ly 
respond to any inquir ies by the end of  the 
day.

Q: Is there anything else you would l ike 
to share with our readers?

Just to keep an eye out for  our products 
and be sure to give us a t r y when you see 
them. A lso,  thank you for g iv ing me the 
oppor tuni t y to share wi th you our stor y and 
al l  the new things we have in store. 

Margaret:  Again Jason, thank you so 
much for this inter view and I  wish you 
and your team much success.

Cheers!
Margaret
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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; 

2019
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Cof fee Mar t ini

While i t  is  t rue that in the past I ’ve used 
cof fee as a wi ld card in my search for rum 
cock tai ls for  pair ings,  for  th is pair ing I 
del iberate ly opted to use a rec ipe known 
as Espresso Mar t in i .   This cock tai l  cal ls 
for  equal  par ts of  vodka, cof fee l iqueur 
and an espresso.  In order to give i t  a rum 
character,  I  have to select  the ingredients 
careful ly,  which I  d id as fo l lows:

•	 1 oz Trois Riv iere VSOP – Rhum Vieux 
Agr icole f rom Mar t in ique

•	 1 oz Flor de Caña Cof fee Liquor f rom 
Nicaragua

•	 1 oz Espresso Br i t t  f rom Costa Rica

I am now going to share some t ips that  wi l l 
help you recreate the cock tai l  at  home, the 
s implest  way possib le.   Star t  by chi l l ing the 
Mar t in i  g lass and have a cock tai l  shaker 
ready.  Make sure the espresso is cold,  then 
add al l  the ingredients to the shaker,  f i l l  i t 
wi th ice and shake for about 30 seconds.  
As you st rain the contents into the Mar t in i 
g lass,  the ingredients wi l l  be wel l -mixed at 
f i rst ,  but  af ter  a few seconds you’l l  see that 
the foam separates f rom the mix ture,  r is ing 
to the top.  At  th is t ime you can garnish 
the cock tai l  by p lac ing a few cof fee beans 
on the foam (I  didn’ t  have any handy),  i t 
is  a ver y c lassic way to decorate i t ,  so i t 
enhances i ts appeal,  even before the f i rst 
s ip.

When pair ing c igars wi th cold cock tai ls, 
you don’ t  want a ver y pro longed smoking 
t ime, s ince this would resul t  in the cock tai l 
warming up, losing i ts balance.  For th is 
reason I  selected a Montecr isto N°4, bet ter 
known as Mareva (42 x 129mm), which 
can le isurely give us about 30 minutes of 
smoking t ime.  

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
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Montecr isto,  as a s ide note,  usual ly has 
an intensi t y above medium, not qui te a 
Par tagás or Bol ivar,  but  a ver y wel l - def ined 
character among the c lassic formats,  wi th 
N°4 being one of  the best sel lers and more -
recognized ones around the wor ld.

The t radi t ional  Espresso Mar t in i  is  wel l -
balanced, featur ing the cof fee as the f lavor 
protagonist .   In the case of  the rum-version 
of  the cock tai l ,  I  needed to shi f t  some of 
that  balance towards the rum, so that cof fee 
would not be a f lavor foundat ion.   The 
rum could not be over ly-sweet or st rong 
(alcohol ic)  e i ther :  the sweetness f rom the 
cof fee l iquor should be enough.  This cof fee 
l iquor,  by the way, is an excel lent  product 
made with sugarcane alcohol  and wi th just 
the r ight  amount of  sweetness.

Many of  today ’s leading rums are too sweet 
for  th is cock tai l  and an overproof rum would 
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a lso be too much for the cock tai l ,  so select 
your ingredients wi th care.

The pair ing wi th the c igar is ver y 
st raight for ward, ver y mainstream and even 
a bi t  monotonous, g iven the roundness of 
the cock tai l  and the intensi t y of  the c igar.   I 
am not saying that I  d idn’ t  enjoy i t ,  but  I ’m 
int r igued by the idea of  t r y ing i t  again but a 
st ronger-bodied Mareva or wi th a c igar f rom 
Fly ing Pig (also f rom Nicaragua),  I  imagine 
i t  would be mar velous.

I  hope you are able to recreate th is pair ing 
and that i t  is  of  your l ik ing.   Please remember 
to wr i te me with suggest ions for future 
pair ings,  I ’ l l  do ever y thing in my power to 
accommodate the requests.

Phi l ip I l i  Barake
#GRCigarPair ing




