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FROM THE EDITOR

The Balance Bet ween 
Tradition and Innovation

Sugarcane is,  by weight,  the wor ld ’s 
largest crop.  Despi te th is commanding 
volume, unt i l  recent ly,  i t  lacked a 
complete reference genome sequence, 
due to the fact  that  sugarcane also 
has one of  the most complex genomes 
in the plant k ingdom!  This genet ic 
complexi ty is a resul t  of  the extreme 
level  of  polyploidy  involved ( the her i table 
condi t ion of  possessing more than two 
complete sets of  chromosomes).   The 
same complexi ty,  however,  has in recent 
years at t racted increased at tent ion 
f rom the scient i f ic  community,  so more 
sugarcane research has been made in 
the last  4 years than in the previous 40!

Despi te the total  volume harvested, not 
al l  of  i t  ends up being processed into 
granulated sugar and molasses: much 
of  i t  is  actual ly crushed, fermented and 
dist i l led to direct ly produce bio-fuel ,  in 
the form of ethanol .

As the wor ld ’s fuel  demands increase, 
there is a lot  of  pressure being put on 
plant scient ists to develop new var iet ies 
of  cane that wi l l  produce even higher 
y ie lds of  sugar and that wi l l  to lerate the 
changing cl imat ic condi t ions.   But the 
pract ice of  select ing or inter-breeding 
var iet ies for  increased yields is not 
new: i t  has been carr ied out for  the past 
two centur ies!   The var iet ies of  cane 
or ig inal ly introduced to the new world 
are most ly nonexistent now, their  echoes 
are found only in remote areas not 
touched by industr ia l ized, modern sugar 
producers.   These heir loom var iet ies st i l l 
hold in their  DNA the ancient keys to 
mi l l ions of  years of  insect and weather 
resistance, as wel l  as other t ra i ts that 
may be of  value to future growers.

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.

On page 25 we feature the soon-to-
be-publ ished work of  Professor Noa 
Kekuewa Lincoln,  which exempl i f ies the 
importance of  preserving sugarcane’s 
ethnobotanical  past .

Scient i f ic  research, however,  rarely 
survives wi thout assistance from 
government inst i tut ions or income 
from the pr ivate sector,  so i t  p leases 
me immensely to see Hawai ian craf t 
d ist i l ler ies commit ted to ident i fy ing, 
protect ing and perpetuat ing these 
heir loom canes (see this month’s 
Exclusive Interview, page 52).

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

Recent ly Dest i ler ía Ser ral lés Inc.  based in 
Ponce, Puer to Rico announced that they 
were re leasing Don Q Reser va Añejo 7 
Años as a new addi t ion to their  por t fo l io.  
Work ing wi th Si lv ia Sant iago, Senior VP 
of  Manufactur ing,  and Maestro Ronero 
Rober to Ser ral lés,  Master Blender Jaiker 
Soto used a b lend of  l ight  and heavy 
column st i l l  rums that had been aged a 
minimum of seven years in used Amer ican 
White Oak bar re ls to create th is new 40% 
ABV product .    

Appearance

This rum is packaged in the new bot t le 
design (created by the f i rm Stranger and 
Stranger)  for  the Don Q l ine wi th the labels 
display ing the new logo designs.  What 
st ruck me most about the new design of 
the bot t le and label  is  that  they both,  in 
their  own ways, communicate the her i tage 
and legacy of  the 155 year o ld brand.  
The f ront and back labels are loaded wi th 
informat ion about the product wi thout 
inundat ing the consumer wi th useless 
market ing par t iculars muddying the facts.

The rum has a p leasant copper amber 
color in the bot t le and glass.   Swir l ing the 
l iquid creates a medium band that quick ly 
re leases some fast  moving legs.  As the 
band s lowly th ickens, i t  drops a few waves 
of  s low moving legs before beading up.

Nose

The aroma leads wi th a st rong caramel 
note,  fo l lowed by c innamon, nutmeg, 
cacao, toasted almonds, l ight  hazelnut , 
dr ied apr icots,  ra is ins and honeyed f igs.  
The aroma dr i f ts and the tannins f rom the 
oak take over wi th l ight  ast r ingent char, 
sawdust and toasted bread.

Don Q Reserva Añejo 
7 Años

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 2020 -   6
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Palate

Like the aroma, the f i rst  s ip is caramel 
for ward as the alcohol  l ights up the 
per imeter of  the palate.   The dr ied apr icot , 
honey f ig notes and oak tannins form a 
pleasant jux taposi t ion center palate.   As 
the swir l  of  f lavors set t le,  they t ransi t ion 
and dark cacao notes mani fest  wi th 
c innamon and nutmeg nipping the t ip 
of  the tongue, fo l lowed by cher r y and 
raspber r y notes fo l lowed by cooked green 
apples augmented by the spice notes.   The 
toasted oak tannin adds a touch of  b i t ter 
ast r ingency as the f lavors fade in a long 
pleasant f in ish.

Review

When we discuss t ropical ly aged rums I 
tend to th ink of  the seven to twelve year 
range as the sweet spot of  maturat ion 
before the wood tannins real ly star t  tak ing 
over the f lavor exper ience.  Being fami l iar 
wi th the Don Q l ine I  see this product 
as the missing l ink in the por t fo l io as i t 
br idges the gap between the younger 
products and Gran Añejo.   I  would even 
go so far as to say some of the notes 
discovered dur ing the nose and palate 
exper ience reminded me of  those that can 
be found more evolved in Gran Añejo.  

Overal l ,  I  found this enjoyably complex 
wi th an interest ing range of  sensory 
exper iences for the nose and palate.  
The f rui t  and spice dynamics were a 
p leasant surpr ise as the robustness of 
them di f ferent iates them f rom other Don 
Q products.   I  enjoy s ipping i t  neat ,  but 
p lan on t r y ing i t  out  in di f ferent c lassic and 
t ropical  cock tai ls as I  see a lot  of  potent ia l 
wi th the versat i l i t y  of  the f lavor prof i le.  
Overal l  great job by the Don Q team, th is 
is a f ine addi t ion to the por t fo l io.
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Working as a wr i ter  for  the Spir i ts Industr y 
has taught me a good many th ings over 
the years.  One of  those being is the 
impor tance and value of  real  re lat ionships /
f r iendships wi th people in the industr y. 
These re lat ionships forgo compet i t ion and 
create oppor tuni t ies for  co l laborat ion and 
creat iv i t y.    A par tnership between Global 
Rum Ambassador Ian Bur re l  and Dist i l ler 
R ichard Seale of  Barbados Foursquare Rum 
has led to the creat ion of  the f i rst  Af r ican 
and Car ibbean rum.  Equiano is a b lend of 
two rums, the f i rst  is  c reated at  the Gray ’s 
dist i l ler y is Maur i t ius.   Made f rom local 
molasses, the rum was aged in French 
Limousin Oak and ex- Cognac cask for ten 
years before being t ranspor ted to Barbados 
to the Foursquare Rum Dist i l ler y.   There the 
rums were vat ted and b lended to 43% ABV 
wi th Foursquare rums that have been aged 
in ex-Bourbon casks for a minimum of e ight 
years. 

Appearance

The rum is packaged in a squat 750 mL 
bot t le that  shares the basic detai ls on the 
f ront and back of  the bot t le.   I t  is  sealed wi th 
a synthet ic cork held by a wooden cap.  This 
is secured to the bot t le wi th a green secur i t y 
st r ip that  notes Equiano is a l imi ted edi t ion 
product .

The l iquid holds a lovely chestnut co lor in 
the bot t le that  only l ightens s l ight ly in the 
g lass.   Agi tat ing the l iquid creates a th ick 
band and drops a ser ies of  medium legs over 
several  minutes before the rum f inal ly beads 
up.

Nose

The aroma of  the rum del ivers an interest ing 
range of  exper iences.  Nosing the glass I 
found notes of  dark caramel ized vani l la, 
ra is ins,  but terscotch, cooked bananas, 
toasted walnuts,  sweet tof fee,  cher r y,  f resh 
cut p ineapple,  lemongrass, st rawber r y, 

Equiano Rum

orange zest ,  l ight ly char red oak and 
punctuated by c innamon and ginger spices. 

Palate

With the f i rst  s ip the alcohol  paves the way 
wi th a swir l  of  caramel and lemon/orange 
zest .   Mid palate,  there are an ar ray of  spice 
notes of  c innamon, l ight  g inger,  a l lsp ice, 
subt le twist  of  anise,  as wel l  as bak ing 
spices balanced wi th cher r y,  st rawber r y, 
ra is in and pineapple notes I  found in the 
aroma.  The wood notes are mani fest  as l ight 
char and a mix of  oak tannins causes a b lack 
pepper note to fade in and out of  the prof i le.  
The wood notes,  t ransi t ions into a b i t ter-
tannin r ich f in ish wi th tof fee and banana 
nipping around the edges as the rum slowly 
fades.

Review

There is e loquence in the balance of  th is rum 
that is hard to achieve in a normal b lend, let 
a lone f rom rums f rom two dist inc t ly di f ferent 
dist i l ler ies.  One of  the th ings I  judge rum by 
is how wel l  the aroma and the f lavor prof i le 
compl iment each other.  Somet imes there 
is a real  d isconnect between them, but in 
th is case the promise the aroma makes to 
the senses is kept by the f lavors discovered 
on the palate creat ing an e levated tast ing 
exper ience. 

The rum is named af ter  O laudah Equiano 
(famed Niger ian born wr i ter,  abol i t ionist  and 
f reedom f ighter)  and par t  of  the proceeds 
of  ever y bot t le so ld goes to the Equiano 
foundat ion in h is honor.   I  encourage anyone 
who is interested, to read up about th is 
man’s l i fe and his impact on the modern 
wor ld.

Cur rent ly th is rum is avai lable in the Uni ted 
States and Europe and is wor th p ick ing 
up for the unique exper ience i t  de l ivers to 
anyone who enjoys rum.

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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Homemade Rum Sausage
Ingredients:

•	 6 lbs.  Lean Fresh Pork
•	 ½ tsp. Red Pepper Flakes
•	 1 ½ tsp.  Sal t
•	 ½ Tbsp. Ground Pepper
•	 ¾ Tbsp. Sage
•	 1 Large Whi te Onion, f ine ly chopped
•	 1 ½ tsp.  Minced Gar l ic (opt ional)
•	 ½ C. Rum
•	 5 Yards of  Sausage Casing

Direc t ions:

Cut the pork into cubes and then gr ind,  us ing the f ine b lade in your meat gr inder.  
Place ground pork into a bowl and add al l  of  the ingredients,  except the Rum.  
Using your hands, begin mix ing a l l  ingredients together.   Now spr ink le Rum over 
the meat mix ture and cont inue to mix wi th your hands.

At tach the sausage casing to the gr inder and begin stuf f ing the casing by re -
feeding the meat back through the gr inder.   Twist  or  t ie into l inks.  Ref r igerate 
immediate ly af ter  or  f reeze for longer storage.  Y ie lds:  50 - 3 inch sausages.

Photo c redi t :   w w w.dar inggourmet .com
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Sweet Rum Omelet
Ingredients:

•	 6 Eggs
•	 3 tsp.  Water
•	 Salt
•	 Grated Rind of  hal f  a Lemon
•	 3 Tbsp. But ter
•	 4 Tbsp. Raspber r y Jam
•	 Granulated Sugar
•	 ¼ C. Overproof Rum

Direct ions:

With a fork,  beat the eggs together wi th the water.   Add 
p inch of  sal t  and lemon r ind.   Mel t  the but ter in a pan and 
add the eggs.  When the omelet  is  set ,  s l ide i t  onto a cut t ing 
board and spread the raspber r y jam evenly on top.  Rol l  up and 
put into a heatproof p lat ter,  spr ink l ing sugar over i t .   Pour warm 
rum over the omelet  and igni te.  When f lame dies out ,  ser ve on 
a p late,  opt ional ly wi th a couple of  Homemade Rum Sausages 
(see prev ious page) or wi th a spr ink le of  brown sugar.   Ser ves 
6.

Photo c redi t :   w w w.myk i tchen.co.za
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Int roduct ion

Aging is the most value -added t ransformat ion that a rum can undergo whi le at  a dist i l ler y 
or aging cel lar.   But aging al l  spir i ts involves so many var iables,  that  dist i l lers /cel lar 
masters of ten leave some dec is ions to chance.  In th is new ser ies,  The Rum Universi ty 
and Rum Central  wil l  moni tor and share monthly data f rom a s ingle bar re l,  so that 
readers can bet ter understand the t ransformat ions that rum undergoes whi le aging.

Di f ferent c l imate condi t ions around the wor ld af fect  these t ransformat ions in di f ferent 
ways.  Whi le the ef fects are universal,  the resul ts presented in th is new ser ies wi l l  be 
those f rom Rum Central ’s Florence warehouse, located in Central  Texas, USA.

Got Rum? September 2020 -  15
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Ser ies Over view

The January 2020 issue of  “Got Rum?” 
covers in detai l  the goals of  th is ser ies, 
as wel l  as,  descr ipt ions of  the di f ferent 
equipment being used to col lec t  and 
measure the data.

August ’s Weather

The average high temperature in 
August was 96F and the average low 
was 73F.  This is 1 degree higher than 
July ’s averages.  Just  two years ago we 
exper ienced a record 108F average high 
temperature in August ,  so we were happy 
for the “cooler ”  temperatures!

The humidi t y inside the cel lar  h i t  a 
minimum of 25% and a maximum of 70%, 
wi th an average of  47% for the month.  
This was a few percentage points dr ier 
than July.

August is histor ical ly the hot test  month 
of  the year in our par t  of  the wor ld and 
the forecast conf i rms this,  wi th high dai ly 
temperatures nex t week expected to be in 
the low 90s.
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Samples represent ing the condit ion of  the rum inside the barrel,  on the 
1st  day of  each month.
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The Rum

Color :  The month- to -month change in 
color cont inues to deepen, but the tannin 
ex t ract ion rate f rom the bar re l  has been 
the most intense dur ing the hot test 
months (June, July and August).

Aroma and Taste:  Just  l ike wi th the 
previous month’s sample,  the oak 
aroma is also r icher and more complex, 
the tannins are sof tening, becoming 
more mel low and pleasant .   There is a 
perceived increase in ac idi t y detected in 
both the aroma (ethanoic ac id) and taste.

pH :  The rum that went into the bar re l  in 
January of  th is year had a pH of  7.04.  
The pH has been decreasing (showing 
an increase in ac idi t y)  s ince then, the 
cur rent value is now 4.84.

ABV:  The ABV went up f rom 63.40% to 
63.62%, meaning that last  month we lost 
more water than alcohol  to evaporat ion.

Join us again nex t month,  as we 
cont inue our explorat ion of  this 
fasc inat ing topic!
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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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The Expedit ion

Hel lo “Got Rum?” readers!  I  hope 
this ar t ic le f inds you al l  healthy 
and safe.   I t  has been a whir lwind 
5 months,  and I  know a lot  of 
people have found new hobbies 
and act iv i t ies to keep themselves 
busy.   I  am st i l l  unemployed due to 
Covid-19 but have made the most 
of  my t ime.  I  am for tunate to l ive 
across the st reet f rom a beaut i fu l 
r iver wi th a long path and have been 
walk ing 15 -20 mi les a week.   I  have 
also taken up rock c l imbing, and 
am blessed to have a new group 
of  f r iends who I  c l imb outside with 
3 - 4 t imes a week.   I  have always 
loved the outdoors- -  hik ing,  f ishing, 
camping…...and as rough as i t  is 
not  work ing, I  am thank ful  that  i t 
has opened up my eyes to so many 
wonder ful  outdoor act iv i t ies.   My 
brother and I  have always had a 
wander lust  when i t  comes to exc i t ing 
adventures and when I  ta lked to him 
on the phone this morning he was 
reminisc ing about his t ime as a US 
Forest  Ranger in the Grand Tetons 
in Wyoming.   He said he and his 
buddies created their  own “cock tai l ” 
consist ing of  r ich dark cof fee and 
aged rum….. They cal led i t  “Crum”.   
The Expedit ion cock tai l  not  only 
has the most f i t t ing name but i t  a lso 
incorporates cof fee and of  course, 
RUM, so i t  seemed the per fect  dr ink 
to wr i te about this month.   

Donn Beach is famous for opening 
the f i rst  “T ik i ”  bar,  “Don the 
Beachcomber ” just  af ter  Prohibi t ion 
ended -  but  he was far more than 
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just  a restauranteur.    Some sources say he was born in New Or leans, 
others say Texas- -  but  as a young man he was work ing on a yacht 
t ravel ing to Austral ia by way of  Hawai i ,  as wel l  as work ing on a ship 
in the South Paci f ic .    He was also a major in the army dur ing WWII  
and received a purple hear t  af ter  being injured dur ing an at tack on a 
ship.   His f i rst  bar was located in Southern Cal i fornia,  and later in l i fe 
re located to Hawai i  where he l ived unt i l  h is death in 1989.  Donn loved 
adventure,  t ravel,  and v is i t ing exot ic locat ions. 

The Expedit ion cock tai l  was created by Mar t in Cate and each ingredient 
was cer tainly inspired by al l  of  these journeys that Donn exper ienced.   

Recipe from Mar t in Cate’s book “Smuggler ’s Cove”

Ingredients:

•	 2 oz.  Blended Black Rum (some of his suggest ions inc lude Lemon 
Har t ,  Coruba, and Gosl ing’s Black Seal)

•	 1 oz.  Bourbon 
•	 1 oz.  Fresh Lime Juice
•	 ¼ oz. Bi t termen’s New Or leans Cof fee Liqueur 
•	 ½ oz. SC Cinnamon Syrup
•	 ½ oz. SC Honey Syrup
•	 ¼ oz. SC Vani l la Syrup
•	 2 oz.  Sel t zer

Direct ions:

Add al l  ingredients to a dr ink mixer t in wi th 12 ounces of  crushed ice and 
4 to 6 smal l  agi tator cubes.  Flash blend and open pour wi th gated f in ish 
into a t ik i  mug or glass.   Add an edible orchid as a garnish.  

As a s ide note - - -  I  made this mysel f  and used Old For rester Bourbon, 
and i t  was per fect .   I  a lso made my own syrup, which I  encourage you to 
do as wel l .   I  used ½ cup of  honey with ¼ cup of  water,  1 c innamon st ick, 
and 1 vani l la bean.  I  put  i t  a l l  into a saucepan and put i t  on the stove on 
medium heat for  about 15 minutes.   I  removed the c innamon and vani l la 
bean and i t  was a beaut i fu l ly  aromat ic and del ic ious syrup. Because I 
combined al l  of  the ingredients,  you wi l l  measure i t  as 1 ¼ ounces i f  you 
do the same.   I f  you can, I  would real ly suggest using the Bi t terman’s 
cof fee l iqueur... i t  is  so good and hard to f ind a subst i tute that  has the 
same r ich chicor y f lavors.   

Cr is
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(Publ isher ’s Review) 

The enormous impact of  sugarcane 
plantat ions in Hawai ‘ i  has 
overshadowed the fact  that  Nat ive 
Hawai ians int roduced sugarcane to 
the is lands near ly a mi l lennium before 
Europeans ar r ived. In fac t ,  Hawai ians 
cul t ivated sugarcane ex tensively in 
a broad range of  ecosystems using 
diverse agr icul tural  systems and 
developed dozens of  nat ive var iet ies of 
kō (Hawai ian sugarcane).  Sugarcane 
played a v i ta l  ro le in the cul ture and 
l ive l ihood of  Nat ive Hawai ians,  as i t 
d id for  many other Indigenous peoples 
across the Pac i f ic .

This long-awaited volume presents an 
over v iew of  more than one hundred 
var iet ies of  nat ive and heir loom kō as 
wel l  as detai led var ietal  descr ipt ions 
of  cul t ivars that  are held in col lec t ions 
today. The culminat ion of  a decade of 
Noa Lincoln’s f ie ldwork and histor ical 
research, Kō: An Ethnobotanical  Guide 
to Hawai ian Sugarcane Cult ivars 
inc ludes informat ion on al l  known 
nat ive canes developed by Hawai ian 
agr icul tural ists before European 
contact ,  canes int roduced to Hawai ‘ i  f rom 
elsewhere in the Pac i f ic ,  and a handful 
of  ear ly commerc ial  hybr ids.  Generously 
i l lust rated wi th over 370 color photographs, 
the book inc ludes the ethnobotany of  kō 
in Hawai ian cul ture,  out l in ing i ts uses for 
food, medic ine, cul tural  pract ices,  and 
ways of  knowing.

In l ight  of  growing environmental 
and soc ial  issues assoc iated wi th 
convent ional  agr icul ture,  many people 
are acknowledging the mult ip le benef i ts 
der ived f rom t radi t ional,  sustainable 
farming. Knowledge of  heir loom 
plants,  such as kō,  is necessary in the 
development of  new crops that can thr ive 

Kō - An Ethnobotanical Guide to Hawaiian Sugarcane Cult ivars

in divers i f ied,  p lace -spec i f ic  agr icul tural 
systems. This essent ia l  guide provides 
common ground for discussion and a 
foundat ion upon which to bui ld col lec t ive 
knowledge of  indigenous Hawai ian 
sugarcane.

About the Author :  Noa Kekuewa Lincoln 
is assistant professor at  the Universi t y of 
Hawai ‘ i  at  Mānoa.

Paperback: 192 pages
Publ isher :  Univers i t y of  Hawai i  Press 
(September 30, 2020)
Language: Engl ish
ISBN-10: 082487336X
ISBN-13: 978 - 0824873363
Product Dimensions: 8.5 x 0.5 x 9.8 inches
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Sugarcane Har vest

Hand cut t ing is the most common 
har vest ing method throughout the wor ld 
but some locat ions have used mechanical 
har vesters for  several  years.  Af ter  cut t ing, 
the cane is loaded by hand, mechanical 
grab loaders,  or  cont inuous loaders.  Cane 
is t ranspor ted to the mi l ls  using t rai lers, 
t rucks,  ra i lcars,  or  barges, depending upon 
the re lat ive locat ion of  the cane f ie lds and 
the processing plants. 

Shor t ly af ter  the cane is cut ,  i t  star ts to 
deter iorate rapidly.  Therefore,  unl ike sugar 

beets,  sugarcane cannot be stored for later 
processing wi thout excessive deter iorat ion 
of  the sucrose content .

Sugar Product ion

The cane is received at  the mi l l  and 
prepared for ex t ract ion of  the ju ice.  At  the 
mi l l ,  the cane is mechanical ly unloaded, 
p laced in a large pi le,  and, pr ior  to 
mi l l ing,  the cane is c leaned. The mi l l ing 
process occurs in two steps: breaking 
the hard st ructure of  the cane and 
gr inding the cane. Breaking the cane uses 

Sugarcane Taxonomy

Sugarcane is a genus of  6 to 37 spec ies 
(depending on taxonomic interpretat ion) 
of  ta l l  grasses (fami ly Poaceae,  Order 
Cyperales),  nat ive to warm-temperate 
to t ropical  regions of  the Old Wor ld. 

Sugarcane have stout ,  jo inted, f ibrous 
stalks that  are r ich in sugar and measure 
2 to 6 meters ta l l .  A l l  of  the sugarcane 
spec ies interbreed, and today ’s major 
commerc ial  cul t ivars are complex hybr ids.

Sugarcane is responsib le for  around 
70% of the raw table sugar product ion 
wor ldwide, wi th the remaining product ion 
coming f rom sugar beet ( in temperate 
countr ies).   Sugarcane stores energy as 
the non- reduc ing disacchar ide sucrose, 
which accumulates in large amounts in 
the vacuoles of  parenchyma cel ls of  stem 
t issues (up to 23% w/v).  This organic 
compound is espec ial ly used for produc ing 
table sugar v ia s imple cr ystal l izat ion 
of  sucrose f rom stem juice and fur ther 
ref in ing and c lar i f icat ion.  Ethanol  and 
spir i ts such as rum are produced v ia yeast 
fermentat ion and subsequent dist i l lat ion 
of  the stem juice.   Chopped sugarcane 
stalks are also widely used as cat t le 
feed, espec ial ly dur ing dr y season when 
pastures are unavai lable for  grazing. 

Sugarcane is considered a f i rst- generat ion 
biofuel  c rop. In sugarcane-produc ing 
countr ies,  most energy conver ted to 
ethanol  b iofuel  is  der ived f rom the sucrose 
ex tracted f rom squeezing the sugarcane 
stems and ferment ing the ju ice.  However, 
only a th i rd of  the p lant ’s potent ia l  energy 
is ex t racted using this technology, wi th 
the remaining being stored in less readi ly 
avai lable compounds, such as the cel lu lose 
deposi ted in p lant cel l  wal ls.
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revolv ing knives,  shredders,  c rushers,  or 
a combinat ion of  these processes. For 
the gr inding, or mi l l ing,  of  the crushed 
cane, mult ip le sets of  three - ro l ler  mi l ls 
are most commonly used al though some 
mi l ls  consist  of  four,  f ive,  or  s ix ro l lers 
in mult ip le sets.  Conveyors t ranspor t  the 
crushed cane f rom one mi l l  to the nex t . 

Imbibi t ion  is  the process in which water 
or ju ice is appl ied to the crushed cane to 
enhance the ex tract ion of  the ju ice at  the 
nex t mi l l .  In imbibi t ion,  water or ju ice f rom 
other processing areas is int roduced into 
the last  mi l l  and t ransfer red f rom mi l l  to 
mi l l  towards the f i rst  two mi l ls  whi le the 
crushed cane t ravels f rom the f i rst  to the 
last  mi l l . 

The crushed cane exi t ing the last  mi l l  is 
cal led bagasse. The juice f rom the mi l ls  is 
st rained to remove large par t ic les and then 
c lar i f ied. 

Evaporat ion  is  per formed in two stages: 
1) in i t ia l ly  in an evaporator stat ion to 
concentrate the ju ice and then 2) in 
vacuum pans to cr ystal l ize the sugar. 
The c lar i f ied ju ice is passed through 
heat exchangers to preheat the ju ice 
and then to the evaporator stat ions. 
Evaporator stat ions consist  of  a ser ies 
of  evaporators,  termed mult ip le -ef fect 
evaporators;  t ypical ly a ser ies of  f ive 
evaporators.  Steam f rom large boi lers is 
used to heat the f i rst  evaporator,  and the 
steam f rom the water evaporated in the 
f i rst  evaporator is used to heat the second 
evaporator.  This heat t ransfer process 
cont inues through the f ive evaporators 
and as the temperature decreases (due to 
heat loss) f rom evaporator to evaporator, 
the pressure inside each evaporator a lso 

decreases which al lows the ju ice to boi l  at 
the lower temperatures in the subsequent 
evaporator.  Some steam is re leased f rom 
the f i rst  three evaporators,  and this steam 
is used in var ious process heaters in the 
plant .  The evaporator stat ion in cane sugar 
manufacture typical ly produces a syrup 
wi th about 65 percent sol ids and 35 percent 
water.  Fol lowing evaporat ion,  the syrup is 
c lar i f ied by adding l ime, phosphor ic ac id, 
and a polymer f locculent ,  aerated, and 
f i l tered in the c lar i f ier.  From the c lar i f ier, 
the syrup goes to the vacuum pans for 
cr ystal l izat ion.

Cr ystal l izat ion  of  the sugar star ts in the 
vacuum pans, whose funct ion is to produce 
sugar cr ystals f rom the syrup. In the pan 
boi l ing process, the syrup is evaporated unt i l 
i t  reaches the supersaturat ion stage. At th is 
point ,  the cr ystal l izat ion process is in i t iated 
by “seeding” or “shocking” the solut ion. 
When the volume of  the mix ture of  l iquor 
and cr ystals,  known as massecui te,  reaches 
the capac i t y of  the pan, the evaporat ion is 
a l lowed to proceed unt i l  the f inal  massecui te 
is formed. At th is point ,  the contents of  the 
vacuum pans (cal led “st r ike”)  are discharged 
to the cr ystal l izer,  whose funct ion is to 
maximize the sugar cr ystal  removal  f rom the 
massecui te.  Some mi l ls  seed the vacuum 
pans wi th isopropyl  a lcohol  and ground 
sugar (or other s imi lar  seeding agent) 
rather than wi th cr ystals f rom the process. 
From the cr ystal l izer,  the massecui te (A 
massecui te)  is t ransfer red to high-speed 
centr i fugal  machines (centr i fugals),  in 
which the mother l iquor (termed “molasses”) 
is  centr i fuged to the outer shel l  and the 
cr ystals remain in the inner centr i fugal 
basket .  The cr ystals are washed wi th water 
and the wash water centr i fuged f rom the 
cr ystals.

The l iquor (A molasses) f rom the f i rst 
centr i fugal  is  returned to a vacuum pan and 
reboi led to y ie ld a second massecui te (B 
massecui te),  that  in turn y ie lds a second 
batch of  c r ystals.  The B massecui te is 
t ransfer red to the cr ystal l izer and then 
to the centr i fugal,  and the raw sugar is 
separated f rom the molasses. This raw sugar 
is combined wi th the f i rst  c rop of  c r ystals. 
The molasses f rom the second boi l ing (B 
molasses) is of  much lower pur i t y than 
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the f i rst  molasses. I t  is  reboi led to form 
a low grade massecui te (C massecui te), 
which goes to a cr ystal l izer and then to 
a centr i fugal.  This low-grade cane sugar 
is mingled wi th syrup and is somet imes 
used in the vacuum pans as a “seeding” 
solut ion.  The f inal  molasses f rom the thi rd 
stage (b lackstrap molasses) is a heavy, 
v iscous mater ia l  used pr imar i ly as a 
supplement in cat t le feed. The cane sugar 
f rom the combined A and B massecui tes is 
dr ied in f lu idized bed or spouted bed dr iers 
and cooled. Af ter cool ing,  the cane sugar 
is t ransfer red to packing bins and then 
sent to bulk storage. Cane sugar is then 
general ly bulk loaded to t rucks,  ra i lcars,  or 
barges. 

Cane sugar is ref ined ei ther at  the same 
locat ion where i t  was produced as par t  of 
an integrated fac i l i t y  or  at  separate raw 
sugar ref iner ies.  The in i t ia l  step in cane 
sugar ref in ing is washing the sugar,  cal led 
af f inat ion,  wi th warm, almost saturated 
syrup to loosen the molasses f i lm. This is 
fo l lowed by separat ion of  the cr ystals f rom 
the syrup in a centr i fugal  and washing of 
the separated cr ystals wi th hot water or a 
high pur i t y sweetwater.  I f  the ref iner y is 
par t  of  the cane sugar product ion fac i l i t y, 
the cane sugar may be washed more 
heavi ly in previous steps and the af f inat ion 
step omit ted.

The washed raw sugar is sent to a 
premelter and then to a melter,  where i t  is 
mixed wi th high-pur i t y sweetwaters f rom 

other ref iner y steps and is steam heated. 
The resul tant  syrup is passed through a 
screen to remove any par t iculate in the 
syrup and sent to the c lar i f icat ion step. 
The syrup f rom the cr ystal  washing, cal led 
af f inat ion syrup, is t ransfer red to a remelt 
processing stat ion or reused in the raw 
sugar washing step. 

In the remelt  stat ion,  the syrup volume 
is reduced to form the massecui te,  and 
the sugar cr ystals are separated f rom the 
syrup. The separated l iquor is b lackstrap 
molasses. The sugar cr ystals are sent to 
a melter and then to the c lar i f icat ion step. 
Two c lar i f icat ion methods are commonly 
used: 1) pressure f i l t rat ion and 2) chemical 
t reatment;  chemical  c lar i f icat ion is the 
prefer red method. Two chemical  methods 
are also commonly used: 1) phosphatat ion 
and 2) carbonat ion;  both processes require 
the addi t ion of  l ime. The phosphatat ion 
uses phosphor ic ac id,  l ime (as l ime sucrate 
to increase solubi l i t y),  and polyacr y lamide 
f locculent to produce a calc ium phosphate 
f loc.  A ir  f lotat ion is usual ly used to 
separate the f loc f rom the l iquor and the 
f loc sk immed f rom the l iquor sur face. 
Carbonat ion consists of  adding l ime to the 
raw melter l iquid and then bubbl ing carbon 
diox ide (CO2) through the l iquor to produce 
a calc ium carbonate prec ip i tate.  The source 
of  CO2 is boi ler  f lue gas, which contains 
about 12% CO2 by volume. The c lar i f ier 
systems y ie ld e i ther presscakes, muds, 
or scums which are t reated to remove 
entrapped sugar,  and then sent to disposal.
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The nex t step is decolor izat ion, 
which removes soluble 
impur i t ies by adsorpt ion.  The 
two most common adsorbents 
are granular act ivated carbon 
and bone char,  manufactured 
f rom degreased cat t le bones.  
Powdered carbon and synthet ic 
resins are less commonly 
used. Bone char or act ivated 
carbon are used in e i ther f ixed 
or moving bed systems. Spent 
adsorbent is removed f rom the 
bed, regenerated, and stored for 
reuse.

Some ref iner ies then send the 
decolor ized sugar l iquor to 
heaters,  fo l lowed by mult ip le -
ef fect  evaporators,  and then to 
the vacuum pans.  The sugar 
l iquor f rom the evaporators is 
t ransfer red to the vacuum pans 
to fur ther reduce the l iquor 
volume and form the massecui te. 
In ref ined sugar product ion,  the 
most common boi l ing system 
is the four-st r ike system. When 
the l iquor in the pans has reached the 
desired level  of  supersaturat ion,  the 
l iquor is “seeded” to in i t iate format ion of 
sugar cr ystals.  At  th is point ,  the st r ike 
is discharged to a mixer and then to the 
centr i fugal.  In the centr i fugal,  the whi te 
sugar is retained in the inner basket and 
the l iquor centr i fuged to the outer shel l . 

The sugar l iquor is returned to a vacuum 
pan for fur ther volume reduct ion and whi te 
or brown sugar product ion.  The whi te 
sugar is then washed in the centr i fugal;  the 
separated wash water (containing l iquor 
and dissolved sugar)  is  returned to the 
vacuum pans. The moist  sugar f rom the 
centr i fugals contains about 1% water by 
weight .

To produce ref ined granulated sugar,  whi te 
sugar is t ranspor ted by conveyors and 
bucket e levators to the sugar dr yers. 

As you can see, i t  requires a lot  of 
spec ial ized equipment and many sk i l led 
workers to produce sugar and molasses, 
but the resul ts of  their  hard work l i teral ly 
make l i fe sweeter around the wor ld!

References:
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Marco Pier ini  -  Rum Histor ian

7.31.1970 – 7.31.2020  BL ACK TOT 
DAY 50 A NNIVERS A RY

4. TH E M Y TH OF TH E S ECR ET 
FOR MU L A

In the three previous ar t ic les of  th is 
ser ies we have focused on the or ig in, 
development and end of  the TOT, the dai ly 
dist r ibut ion of  rum (or bet ter of  Grog) in 
the Br i t ish Navy. In th is ar t ic le and in the 
nex t ,  instead,  we wi l l  dedicate ourselves 
to dispel l ing a few my ths about the TOT, 
which are ex tremely widespread  in the 
Rum Wor ld. 

The f i rst  my th is the so cal led secret 
formula of  the rum ut i l ized by the Navy 
to make the grog rat ion.  We know i t  was 
a b lend of  di f ferent rums, and much has 
been wr i t ten about the real  provenance of 
these rums and the exact composi t ion of 
the b lend. Much has been said and wr i t ten 
about the secret  formula which gave bir th 
to a spec ial ,  in imitable product ;  some 
even c laim they produce today exact ly (or 
a lmost)  the same rum the Br i t ish sai lors 
used to dr ink,  di luted in the grog rat ion, 
unt i l  50 years ago.

Lat ’s star t ,  as usual  in th is ser ies,  wi th J. 

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: “AMERICAN RUM A Shor t 
H is tor y of  Rum in ear ly Amer ica ”  (2017)  
and “FRENCH RUM - A His tor y 1639 -1902 ” 
(2020) .
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Pack ’s   “Nelson’  B lood. The Stor y of  Naval 
Rum ”  publ ished in 1995.

“The process of  b lending, therefore, 
accelerated f rom this t ime on unt i l  an 
establ ished blend, pr imar i ly of  Demerara 
and Tr inidad rums, along wi th a smal l 
por t ion of  other rums was f inal ized. The 
prec ise formula was always a c losely 
guarded secret ,  and there is scant 
reference to i t .  Above al l  the rum broker 
had his own par t icular reason for keeping 
i t  quiet ”

Nostalgia of ten plays t r icks on you, and 
even our beloved Pack gives in to i t 
when speaking about th is prec ise,  secret 
formula.  And yet ,  he himsel f  had wr i t ten 
shor t ly before:

“Records reveal  that  the exc lusive 
broker ing r ights for  supply ing rum to the 
Royal  Navy star ted in 1784 when they 
were awarded to James Man, a cooper 
and merchant deal ing in a var iety of 
goods impor ted f rom the West Indies. 

The rum, obtained by the broker at  about 
40% overproof,  was del ivered to a bonded 
warehouse f rom which i t  was bought by the 
v ic tual l ing depar tment .  The depar tment 
then ar ranged wi th the Customs and the 
Exc ise for  the rum to be t ransfer red to 
the Dept ford vats,  and later to Gospor t 
and Devonpor t  vats where i t  was reduced 
in st rength for  supply to ships in cask.  In 
1870 when the laws of  England permit ted 
the regist rat ion of  a business name, the 
f i rm was registered as  “E D and F Man “, 
tak ing the in i t ia ls of  the then cur rent 
par tners.  The company ’s name remains 
unchanged to th is day. ”

So, we have a large t rading company 
which for a lmost two centur ies bought 
great quant i t ies of  overproof rums f rom 
several  producers,  shipped them to 
London, b lended them into a new rum and 
sold i t  ever y year to the Navy. The Navy 
stored i t  in huge vats in order to preser ve 
i t   before casking i t ,  reduc ing i t  in st rength 
and sending i t  to the ships.  I t  was a 
complex process which involved, year af ter 
year,  for  near ly 200 years,  a s igni f icant 
number of  businessmen, publ ic ser vants, 
c lerks,  workers,  of f icers,  sai lors etc.  Is i t 
reasonable to th ink  that  a prec ise formula 
of  the b lend sold by E D and F Man  to the 
v ic tual l ing depar tment of  the Navy, had i t 
even existed, would remain secret?

There is more. I  feel  sor r y for  the many 
fasc inated by the my th,  but the rum sold 
by E D and F Man  to the Navy could 
not possib ly be always the same. In the 
course of  t ime the technical  processes 
of  rum product ion have changed great ly. 
Therefore,  the rum produced has changed 
too. Suf f ice i t  to th ink that  in the past 
the only dist i l lat ion equipment avai lable 
was the Pot St i l l  and that only s ince 
the 1830s did the use of   Column St i l ls , 
s lowly,  spread. Column St i l ls  that ,  in the 
fo l lowing decades did not cer tain ly remain 
the same  but which obviously under went 
a cont inuous technological  development. 
Therefore,  even i f  E D and F Man  got 
i ts  suppl ies f rom the same producers, 
the rums they purchased, b lended and 
then sold to the Navy would have been 
di f ferent .
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Moreover,  we know that E D and F Man 
d id not get i ts suppl ies always f rom the 
same producers.  I t  was a normal business 
company which bought rums f rom di f ferent 
producers,  in di f ferent countr ies,  according 
to the actual  avai labi l i t y  and the pr ice. 
Last ly,  dur ing the many per iods of  war 
communicat ions were di f f icul t  and the 
f leets far thest f rom Br i ta in of ten suppl ied 
themselves wi th what was on hand. Pack 
himsel f  te l ls  us,  in other par ts of  h is book, 
that  in cer tain per iods the rum came f rom 
Natal,  South Afr ica and  a lso f rom Cuba 
and Mar t in ique.

Here is what Pack wr i tes:  “The Second 
Wor ld War provided i ts pecul iar  problems 
as,  year by year,  i t  became increasingly 
di f f icul t  to obtain rum f rom West Indies 
sources. Demands to the broker had to 
take account of  a l l  those puncheons of 
overproof  spir i t  which German submar ines 
were commit t ing to the seabed. … 
Things became so cr i t ical  in 1943 that 
the Admiral t y was forced ser iously to 
consider discont inuing rum, which, for 
reason of  morale,  the board was loath to 
do. A solut ion was found in the nick of 
t ime by the Treasury ’s agreement to buy 
expensive and immature rum f rom Cuba 
and Mar t in ique to make up the mi l l ion 
gal lons that were needed each year.  … 
Rum f rom Natal  was avai lable in quant i t y 
for  supply to ships in south east Asian and 
far eastern waters but ,  unblended i t  was 
far f rom popular,  par t icular ly as ‘ taste’ 
was rum’s most impor tant qual i t y in hot 
c l imates.  And taste was not Natal  rum’s 
st rong point .”  Natal  rum was used unt i l 
1961.

But ,  in order to def in i te ly dispel  th is my th 
of  a prec ise and secret  formula,  the best 
th ing is to  have another careful  look 
at   a par t  of  the minutes of   THE ROYAL 
COMMISSION ON WHISKEY AND OTHER 
POTABLE SPIRITS (1908)  to which I 
dedicated var ious ar t ic les a few months 
ago. 

(My bold)

TWENT Y- FOURTH DAY, Tuesday, July 
7th,  1908. Mr.  Freder ik Henry Dumas Man, 
cal led 

12992. What is your f i rm? – E .D. and F. 
Man, Colonial  Broker.

12993. That is a f i rm of old standing, 
is i t  not? – I t  dates back to 1793.

12994. How long have you yoursel f 
been in business?  – Twenty-nine 
years.

12995. What is the nature of your 
business?  –  We deal in Colonial 
produce – sugar,  rum, cocas, etc.  We 
have got f rom three- quar ter to seven-
eighths of the rum trade, and a small 
f ract ion of the sugar t rade.

12996. Is your t rade exc lusively in 
Jamaica rum?  – Not at  a l l  – any rum.

12997. But a large quant i t y of  i t  is 
Jamaica rum?  – A large quant i t y of  i t  is 
Jamaica rum.

12998. How is that  rum that you sel l 
produced? – In var ious ways. The 
Jamaica rum is,  I  th ink,  ent i re ly made 
in a pot st i l l .  The rum f rom the other 
countr ies is chief ly patent st i l l ,  but  there 
is more than one patent st i l l .  There is the 
Cof fey st i l l  and some other st i l l .

12999. Are you speaking of  rum produced 
f rom the other West Indian is lands?  
– Yes.

1300. In which is lands, so far  as your 
knowledge goes, is the patent st i l l 
employed? – I t  is  employed both in 
Demerara and Tr inidad. Those are the 
two chief  produc ing countr ies,  besides 
Jamaica.

13001. Have you any knowledge of  a 
patent st i l l  being employed in some of 
the West Indian Is lands?  — Oh, yes. 
Tr in idad uses nothing but a patent st i l l .

13002. But other than Tr in idad?  — I 
th ink St .  K i t ts uses one, but I  am not 
qui te sure.  We do not hear much about 
how i t  is  made; we only have to test  the 
qual i t y.

13003. Is there much var iat ion in the 
qual i t y of  Jamaica rum? – Tremendous.
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…

13007. How do you form an opinion of  the 
value of  the rum? – Simply by smel l .  We 
mix two par ts of  water to one of  rum and 
compare i t  ver y careful ly wi th other rums. 
The water br ings out the f lavours.

13008. You do not use any chemical 
analysis?  – No.

13009. You are employed by the 
Admiral ty,  are you not? – Yes, we buy 
their rum.

13010. Do you buy al l  the rum for the 
Navy? – Yes, al l .

…

13034. Mr.  Nolan recommended and 
pressed on the Commission that no rum 
coming f rom the West Indies should be 
al lowed to be sold as rum unless i t  was 
made in the pot st i l l? – That is Mr.  Nolan’s 
idea, I  know.

13035. You are interested in the quest ion 
general ly.  What would your v iew be about 
that? – I  th ink that  is r id iculous. Some 
rum made in patent st i l ls  is  qui te equal  to 
some made in pot st i l ls .  To brand only one 
sor t  as rum and the other as something 
e lse is,  to my mind, r id iculous.

13036. Do you think that would 
general ly be the view of the people 
who are engaged in the t rade of rum 
general ly and not conf ined to Jamaica 
rum? – I  am sure that would be their 
view. We once supplied the Admiral ty 
wi th Jamaica rum (they usually take 
Demerara and Tr inidad) and the sai lors 
did not l ike i t  so well . 

13037. But you sel l  more Jamaica rum 
than anything else, do you not?  – No, I 
do not think so. I t  var ies according the 
crop. Somet imes there is a big crop of 
Jamaica rum, and somet imes a big crop 
of Demerara …

13038. You do not know which 
predominates?  – What we cal l  the 
proof rum, that is rum other than 
Jamaica.

13039. The bulk of the Navy rum, what 
is that?  — That would be proof rum – 
not Jamaica.

13040. Proof rum, I  take i t ,  is  an 
expression of  your own over there?  — A 
t rade expression. I t  means to say that the 
rum is sold per proof gal lon.

13041. But that  rum is largely patent st i l l 
rum?  — Chief ly patent st i l l  rum.

Therefore,  in 1908, dur ing a long per iod 
of  peace and stabi l i t y,  the rums that E.D. 
and F. Man  purchased f rom i ts suppl iers 
in order to b lend them and sel l  the new 
blended rum to the Navy were not a lways 
the same but var ied according to the 
years,  the pr ices,  the crops etc.

To sum up, I  am sor r y for  anyone 
nostalgic (and for market ing guys),  but 
a s ingle,  prec ise,  more or less secret , 
formula of  the Navy rum never ex isted.

Marco Pier in i

POST SCRIPTUM

As we had predic ted, in the past 
few months the rum wor ld has been 
f looded wi th posts,  v ideos, ar t ic les, 
inter v iews etc.  regarding the Black 
Tot .  We have seen ser ious pieces of 
h istor ical  research, good and less good 
popular ar t ic les,  and even some evident 
market ing operat ions.  Of course I  haven’ t 
read every thing that has been publ ished 
and in any case I  wouldn’ t  dare to pass 
judgement.  However,  let  me recommend 
to any readers cur ious to know more 
the ar t ic les wr i t ten by Mat t  Piet rek 
in his interest ing Blog Cock tai lWonk,  
ht tps: //cock tai lwonk.com/ .  As usual, 
Mat t ’s ar t ic les are ser ious,  informat ive, 
passionate and wel l  wr i t ten,  which does 
not hur t .
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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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Y ELLOW BI RD
IN TRO DUCT ION 

The Yel low Bird is a t ropical  cock tai l  that 
is  synonymous wi th summer v ibes, cruise 
ships,  beach getaways, and Car ibbean 
vacat ions.  A t ru ly enchant ing rum cock tai l 
i t  can be found on cock tai l  menus across 
the globe. However,  i ts  or ig in remains an 
enigma. Is the cock tai l  a v ic t im of  a sto len 
legacy? Did Exot ica music inf luence i ts 
creat ion?  Did a l iqueur brand create the 
cock tai l? The wor ld may never know where 
the Yel low Bird t ru ly came f rom but i f  one 
cock tai l  could speak of  i ts  her i tage, or 
s ing in th is case, i t  would l ike ly te l l  qui te a 
remarkable stor y.
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MATERIALS & METHODS

IBA Of f ic ia l  cock tai l  (1)

Ingredients:

•	 Light Rum – 1 oz.  (30 mL)
•	 Gal l iano – 0.5 oz (15 mL)
•	 Tr ip le Sec – 0.5 oz (15 mL)
•	 Fresh Lime Juice – 0.5 oz (15 mL)
•	 Garnish – Lime Wheel or Lime Peel

Direct ions:

1.	 Add al l  ingredients into a cock tai l 
shaker f i l led wi th ice

2.	 Shake al l  ingredients v igorously.
3.	 Strain into a chi l led cock tai l  g lass. 
4.	 Garnish wi th Lime Wheel or Lime 

Peel.

DISCUSSION

Origin

Writ ten record dic tates that  the name 
“Yel low Bird” was f i rst  used as a term for 
a cock tai l  in 1954 at  The Hal f  Moon, a 
resor t  in Rose Hal l ,  Jamaica. The or ig inal 
rec ipe cal led for  rum, crème de bananas, 
cof fee l iqueur and orange juice (2).  The 
rec ipe reads as a del ic ious concoct ion 
of  ingredients but lacks a br ight  yel low 
t int  using modern standards.  However, 
the c la im that the cock tai l  or ig inated in 
Jamaica remains st rong even to today. 

With that  said,  the t i t le “Yel low Bird” has 
an ardent l ink to Hai t ian cul ture,  due to 
the re lease of  a lyr ical  poem by Oswald 
Durand cal led Choucoune in 1883. The 
lyr ical  poem is a fer vent dedicat ion of 
love by a man to a Hai t ian woman he is 
in love wi th and was put to music in 1893 
becoming a popular s low mer ingue in Hai t i 
(3).  Fast for ward to 1957, Choucoune was 
rewr i t ten in Engl ish and t i t led “Yel low 
Bird” and recorded by many ar t ists.  The 
words “Yel low Bird” l ike ly or ig inated f rom 

the Hai t ian words “ t i  Zwazo” ( l i t t le b i rd) 
ment ioned in the or ig inal  poem. The 
most successful  incarnat ion came in the 
summer of  1961 when the Ar thur Lyman 
Group created an exot ica vers ion of  the 
song and could be heard on repeat at  the 
Shel l  Bar in The Hawai i  V i l lage (4).  In 
honor of  the song, a Yel low Bird cock tai l 
using Gal l iano was said to have been 
ser ved.

As the exot ica adaptat ion of  Yel low 
Bird grew in popular i t y in Hawai i  and 
the Yel low Bird cock tai l  cont inued to 
be ser ved on cock tai l  menus at  The 
Hal f  Moon resor t  in Jamaica, Gal l iano 
took out a mult i -page adver t isement 
on June 25th,  1972 in The Palm Beach 
Post fur ther distanc ing the cock tai l ’s 
legacy roots to Hai t i  (5).  As par t  of  th is 
adver t isement Gal l iano highl ighted a 
cock tai l  ye l low in color cal led the Yel low 
Bird which cal led for  Gal l iano, whi te rum, 
Tr ip le Sec, and l ime juice.  The cock tai l 
was an immediate hi t  and this rec ipe has 
become the popular and iconic rec ipe 
thanks in a large par t  to the Gal l iano 
market ing team.

Flavor Prof i le

Rum

The addi t ion of  a l ight  rum (whi te rum) 
to the Yel low Bird cock tai l  was st rategic 
by Gal l iano to al low for the l iqueur in the 
cock tai l ,  which is br ight  yel low, to shine. 
The use of  a l ight  rum also al lows the 
other ingredients in the cock tai l  to exhibi t 
the aromat ic proper t ies contr ibut ing to 
a wonder ful  f lavor prof i le.  For the most 
par t ,  the use of  l ight  rum in the dr ink ’s 
construct ion is only contr ibut ing to the 
high ABV (A lcohol  By Volume) of  the 
cock tai l  because l ight  rums general ly are 
low congener and lack the complexi t y 
of  esters which are typical ly found in 
heavier,  less rect i f ied rums. 

Addit ional Ingredients

Gall iano

Gal l iano was created by an I ta l ian 
dist i l ler  and i ts t rademark ta l l  bot t le 
towers over most other spir i t  bot t les on a 
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cock tai l  bar shel f.  Owned now by a Dutch 
dist i l ler,  Lucas Bols,  Gal l iano remains a 
sweet l iqueur produced at  60 proof (30% 
ABV) and possesses a vani l la -anise f lavor 
wi th subt le c i t rus and woodsy herbal  notes 
(6).   The spir i t  is  br ight  in yel low color 
because Gal l iano possesses Tar t razine 
which is a synthet ic lemon t inted yel low 
dye pr imar i ly used as a food color ing.

Tr iple Sec

In modern bar tending vocabular y,  Tr ip le 
Sec is a term used to reference any orange 
l iqueur between 20% ABV and 40% ABV. 
Whi le both Combier and Coint reau c laim to 
be the wor ld ’s f i rst  t r ip le sec producer,  the 
l iqueur hai ls f rom France and cont inues to 
be a popular cock tai l  addi t ive.

Fresh Lime Juice

Much l ike i t  enhances other c lassic 
cock tai ls,  f resh l ime juice is a major 
source of  f lavor and aroma for the Yel low 
Bird cock tai l .  L ime juice is a c i t r ic  ju ice 
wi th a ver y low pH of  2.8.  The presence of 
such a st rong ac id in the cock tai l  is  a key 
indicator of  sourness.

NUTRITION

The Yel low Bird cock tai l  is  a re lat ive ly 
heal thy cock tai l  compared to many other 
iconic rum cock tai ls and has less sugar 
and total  carbohydrates as such. A lmost 
a Daiquir i  wi th a splash of  Gal l iano and 
Tr ip le Sec, the cock tai l  is  decept ive f rom 
an alcohol  standpoint .  The f lavor of  the 
cock tai l  combined wi th the br ight  yel low 
charm of the cock tai l  masks the high ABV 
and presence that th is cock tai l  has a high 
alcohol  by volume content .

NUTRITION FACTS

(Amount Per 1 Fl  oz in a 2.5 Fl  oz Cock tai l )

Calor ies:  			   62.8	

Total  Fat : 			   0 g	

Cholestero l: 			   0 mg	

Sodium: 			   0.4 mg	

Total  Carbohydrates:  	 4.32 g

Dietar y Fiber : 		  0.02 g

Sugar :  			   2.74 g

CONCLUSION

I f  the wor ld had a cock tai l  that  could be 
considered a cul tural  melt ing pot i t  would 
be the Yel low Bird cock tai l .  The dr ink 
has roots in Hai t i ,  was commerc ial ized in 
Jamaica and Hawai i ,  and was popular ized 
in the mid-20th centur y to iconic rum 
cock tai l  status in South Flor ida by 
Gal l iano. 

With a br ight  and fun appearance, the 
Car ibbean inspired cock tai l  was bui l t  for 
the beach and for those that love to enjoy 
re laxat ion and the beach
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SPIRITS OF LA TIN AMERICA

A James Beard Award-nominated bar tender 
exp lores the h istor y and cul ture of  Lat in Amer ican 
sp i r i ts in th is beaut i fu l ly  photographed t rave logue, 
wi th 100+ i r res ist ib le cock ta i ls featur ing tequi la, 
rum, p isco and more. Through i ts in - depth look 
at  dr ink ing cul ture throughout Lat in Amer ica,  th is 
book of fers a r ich cul tura l  and h istor ica l  contex t  for 
understanding Lat in sp i r i ts .  Ivy Mix has dedicated 
years to t rave l ing south,  get t ing to know Lat in 
cul ture,  in par t  through what the locals dr ink. 
What she deta i ls in th is book is the d iscover y that 
Lat in sp i r i ts echo the Lat in palate,  which echoes 
Lat in l i fe,  emphasiz ing sp ic iness, v ivac iousness, 
s t rength and var iat ion.  Af ter d igging into tequi la and 
Mexico’s other t radi t ional  sp i r i ts ,  Ivy Mix fo l lows 
the sugar t ra i l  through the Car ibbean and beyond, 
winding up in Chi le,  Peru and Bol iv ia,  where 
grape -based spi r i ts l ike p isco and s ingani  have 
been made for generat ions.  Wi th more than 100 
rec ipes that have garnered acc la im at  her Brook lyn 
bar,  Leyenda, inc luding fun sp ins on t radi t ional 
cock ta i ls such as the Pisco Sour,  Margar i ta and 
Moj i to,  p lus dr inks inspi red by Ivy ’s t rave ls,  l ike the 
T ia Mia (which combines mezcal ,  rum, and orange 
curacao, wi th a sp lash of  l ime and a lmond orgeat) 

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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or the Sonambula (which features ja lapeño - infused 
tequi la,  lemon ju ice,  chamomi le syrup, and a dash of 
Peychaud’s b i t ters),  a long wi th mouthwater ing photos 
and gorgeous t rave l  images, th is is the u l t imate book 
on Lat in Amer ica Spi r i ts .  Mar t in Cate,  author of  the 
award-winning book, Smuggler ’s Cove, and owner of 
the successfu l  rum bar in San Franc isco of  the same, 
name gives Spi r i ts of  Lat in Amer ica h igh pra ise.  
“ I t ’s  c lear as soon as you c rack the cover that  Ivy 
Mix long ago lef t  her hear t  somewhere beneath the 
Tropic of  Cancer.  Her passion for the remarkably 
d iverse sp i r i ts ,  peoples,  and lands radiates f rom 
each page, and her book (and bar,  Leyenda) are a 
testament to her desi re to share them wi th us.  L ike 
the f i rs t  s ip of  an ice - co ld cock ta i l  on a warm San 
Juan n ight ,  th is book ref reshes and del ights.”  The 
book measures 6 -3 /4 x 9 -1/4 inches and has 256 
pages. 
ht tps: //w w w.penguinrandomhouse.com/
books /600316/spi r i ts - of - lat in -amer ica -by- ivy-mix /

MONTANYA DISTILLERS

Montanya Dist i l le rs has launched a new bar re l 
program of fer ing customers an a l l -Amer ican rum 
exper ience. This bar re l  program al lows l iquor stores, 
bars,  restaurants,  wholesalers,  and indiv iduals to 
hand-se lec t  the i r  own pr ivate stock of  premium 
Montanya rum. A l l  Montanya rums (Oro, Plat ino, 
Exc lus iva,  and Valent ia)  are inc luded in the 
program. “This bar re l  program al lows us to share 
ever y th ing we love about mak ing rum wi th our 
customers,  f rom our commitment to smal l -batch 
d ist i l l ing to our unique locat ion in the Colorado 
Rock ies.  We designed the program so people 
can see and taste the rum in person (wi th COVID 
protoco ls)  or  v i r tua l ly,”  sa id Karen Hosk in,  founder 
and owner of  Montanya Dist i l le rs.  “As a female -
owned, env i ronmenta l ly and soc ia l ly responsib le rum 
company, i t  a lso g ives us a way to co l laborate wi th 
par tners who share a s imi lar  miss ion and phi losophy, 
inc luding some of our longt ime customers.  We look 
for ward to coming together to reach rum dr inkers in 
a c reat ive and personal ized way.”  Wi th Montanya’s 
bar re l  program, on - and of f -premise venues can of fer 
a unique product and a lso recognize VIP staf f  or 
customers by g iv ing a one - of -a -k ind Colorado rum 
exper ience. Par t ic ipants of  the bar re l  program wi l l 
rece ive:
•	 Bar re l  samples f rom Montanya’s rack house to 

se lec t  the rum of the i r  choice
•	 In -person or v i r tua l  t ra in ing of fer ing in - depth 

rum educat ion for  s taf f
•	 The bar re l  that  aged the i r  rum, a long wi th 

personal ized branding for the i r  bot t le ( i f  des i red) 
and a customized disp lay sheet that  te l ls  the 
stor y of  the rum

•	 The opt ion to he lp bot t le the rum and receive a 
pr ivate d is t i l le r y tour

“ We’ve c reated the complete exper ience, which 
we’ve made sure can be done in -person wi th 
safety measures in p lace, or v i r tua l ly,”  added Rob 
Richardson, d i rec tor of  sa les for  Montanya. “ We’ve 
a l ready had interest  f rom long- t ime par tners look ing 
for a new of fer ing for  customers,  so we’re thr i l led to 
see the exc i tement a l ready bui ld ing.”  Each bar re l  is 

pr iced in l ine wi th the regular Montanya por t fo l io,  w i th 
fu l l  and hal f  bar re ls avai lab le.  The Plat ino and Oro 
bar re ls have 70 cases of  rum (400+ bot t les),  Exc lus iva 
has about 46 cases (280 bot t les) and Valent ia has 
about 33 cases tota l ing 200 bot t les of  rum. Once a 
bar re l  is  se lec ted, expect de l iver y to take 6 to 8 weeks. 
ht tp: //montanyadist i l le rs.com/bar re l -program.

JAMAICA GOLD SUGAR

The Jamaica G leaner repor ted that sp i r i t  company J. 
Wray & Nephew Limi ted, a subsid iar y of  the Campar i 
Group, has entered the reta i l  sugar market under a 
50:50 par tnership wi th Wor thy Park Estate to package 
and market the sweetener under the Jamaica Gold 
brand. The brand was acqui red f rom Jamaica Cane 
Products Sales,  a sugar market ing company now 
in the process of  w inding up i ts operat ions.  The 
terms of  the t ransact ion were not d isc losed. “This 
par tnership wi l l  a l low us to prov ide sugar produced 
exc lus ive ly f rom Appleton and Wor thy Park Estates 
for  the domest ic and expor t  markets under the fami l iar 
local  brand,”  Jean- Phi l ippe Beyer,  Managing Direc tor 
of  J.  Wray & Nephew said in emai led responses to 
Financ ia l  G leaner quer ies.  Wor thy Park Estate is 
invo lved in the business of  commerc ia l  product ion 
of  cane and sugar.  I t  a lso d ist r ibutes branded rum. 
”This jo int  commerc ia l  venture wi l l  ensure that there 
is ef f ic iency in de l iver ing a qual i t y product to our 
customers,”  Beyer said.  JWN also conf i rmed that g iven 
the par tnership,  Wor thy Park brand wi l l  no longer be 
packaging the product under the Wor thy Park Estate 
name. Beyer noted that the sugar indust r y in Jamaica 
has faced severa l  chal lenges over the years wi th 
the dec l in ing pr ice of  sugar g lobal ly,  removal  of  the 
preferent ia l  access to the European Union ter r i tor ies 
and changes in consumer taste.  “J.  Wray & Nephew has 
responded to the b leak out look by put t ing measures 
in p lace to improve operat ional  ef f ic ienc ies,  reduce 
the s ize of  i ts  sugar operat ions and co l laborat ing 
wi th other p layers in the indust r y such as Wor th Park 
Estate.  This is a testament to the Campar i  Group’s 
commitment to cont r ibut ing posi t ive ly to Jamaica’s 
economy and i ts development ,”  he said.  “ I t  is  our hope 
that the Jamaican Sugar indust r y wi l l  show s igns of 
improvement soon. In the inter im, J.  Wray and Nephew 
wi l l  cont inue to rev iew our operat ions and proact ive ly 
implement cor rec t ive ac t ion,”  Beyer added. JWN said i t 
w i l l  be establ ish ing a fac i l i t y  at  the company ’s Spanish 
Town Road, K ingston premises for packaging the sugar 
on behal f  of  the companies. 

JOHN BARLEYCORN AWARDS

John Bar leycorn Awards honors the innovat ive 
d ist i l le rs,  wr i ters,  marketers,  designers who cul t ivate 
the fer t i le t radi t ions of  the sp i r i ts indust r y.  The John 
Bar leycorn Soc iety is an assemblage of  the wor ld ’s 
top journal is ts and indust r y profess ionals who foster 
a modern approach to recogniz ing excel lence in the 
sp i r i ts indust r y f rom seed to g lass.  Taste,  pr int  and 
dig i ta l  market ing,  package design, publ ic re lat ions, 
journal ism, soc ia l  media,  event product ion,  f i lmmaking, 
and bar design are some of the genera l  categor ies 
judged by our se lec t  panels.  The John Bar leycorn 
Soc iety is dedicated to redef in ing todays sp i r i ts awards 
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by acknowledging the ent i re scope of  the indust r y 
and revo lut ioniz ing the process. This year,  in the 
Taste categor y,  two Double Gold Medals were 
awarded to rums, both f rom Maison Fer rand, 
Plantat ion Is le of  Fi j i  Rum and Xaymaca Spec ia l 
Dr y Rum. Gold Medals were awarded to:  I ron Goat 
Whi te Rum, f rom the I ron Goat D ist i l le r y in Texas; 
Maison Fer rand’s Plantat ion 5 Year O ld Rum 
and Plantat ion XO 20 th Anniversar y Rum, both 
f rom Barbados; and Coral  Cay Dist i l l ing’s Tommy 
Bahama Tommy #2 Rum f rom the Car ibbean. 
ht tps: //bar leycornawards.com/

NIGHTCLUB & BAR SHOW

Questex,  the parent company of  the Nightc lub 
& Bar Show scheduled for October 19 -21, 2020 
ins ide the Las Vegas Convent ion Center,  has 
been forced to cancel  due to the cur rent S tate of 
Nevada v i rus mi t igat ion mandate l imi t ing group 
gather ings to 50 people or less.  N ightc lub & Bar 
Show has been the hub for bar,  restaurant and 
n ight l i fe profess ionals to come together wi th 
the i r  passion for hospi ta l i t y to learn,  grow the i r 
bus inesses, and network wi th the i r  peers,  whi le 
bui ld ing last ing par tnerships and f r iendships. 
The 2021 edi t ion is scheduled to take p lace 
June 28 -30, 2021 at  the Las Vegas Convent ion 
Center in Las Vegas, NV. This wi l l  be the f i rs t 
t ime in 34 years the event has been forced to 
cancel .  Our thoughts go out to ever yone who has 
been af fec ted by the cur rent s i tuat ion and our 
number one pr ior i t y remains keeping our ent i re 
communi t y safe.  Our team is work ing through 
a l l  the logist ics that  are invo lved wi th cancel l ing 
an event .  We understand that you wi l l  have 
quest ions and concerns.  A l l  at tendee regist rat ion 
t ickets purchased for the or ig inal  N ightc lub & 
Bar Show 2020 dates wi l l  be honored for a fu l l 
c redi t  towards the 2021 event .  Exhib i tors wi l l  be 
contac ted soon wi th informat ion.  Questex he lps 
people l ive bet ter and longer.  Questex br ings 
people together in the markets that  he lp people 
l ive bet ter :  t rave l ,  hospi ta l i t y and wel lness; 
the indust r ies that  he lp people l ive longer :  l i fe 
sc ience and heal thcare;  and the technologies 
that  enable and fue l  these new exper iences. We 
l ive in the exper ience economy, connect ing our 
ecosystem through l ive events,  sur rounded by 
data ins ights and dig i ta l  communi t ies.  We del iver 
exper ience and real  resul ts .  I t  happens here. 
Addi t ional  updates regarding Nightc lub & Bar 
Show wi l l  be publ ished on ncbshow.com

RON IZ ALCO

Phenomenal Spi r i ts’  Ron Iza lco 10 Year Rum 
has f ina l ly come to the Uni ted States.  The 
company was founded in 2017 by v is ionar y sp i r i ts 
ent repreneur Kar th ik Sudhi r  w i th the miss ion of 
invok ing phenomenal moments for  phenomenal 
people through handcraf ted, authent ic and 
except ional ly h igh - qual i t y sp i r i ts .  To accompl ish 
h is miss ion, Sudhi r  has assembled a team of 

dedicated profess ionals inc luding d ist i l le rs, 
master b lenders,  brand bui lders and marketers 
focused on ident i f y ing unfu l f i l led oppor tuni t ies in 
the sp i r i ts categor y and developing phenomenal 
sp i r i ts to f i l l  those gaps. Having ident i f ied a gap 
in the super and u l t ra -premium rum segments, 
Phenomenal Spi r i ts set  i ts  s ights on c reat ing 
except ional ly h igh qual i t y super-premium and 
u l t ra -premium s ipping rums under the Ron Iza lco 
umbre l la.  Ever y express ion of  Ron Iza lco is a 
b lend of  Cent ra l  Amer ica’s f inest  rums. St ra ight 
aged in ex-bourbon bar re ls in the i r  respect ive 
d ist i l le r ies,  the rums are inspi red by and 
dedicated to the people of  Cent ra l  Amer ica,  i ts 
vo lcanic land and r ich b lack so i l  which is best 
sui ted for  growing sugar cane. Ron Iza lco 10 
Year is the company ’s f i rs t  express ion to launch 
in the US. I t  is  a 43% ABV, min imum 10 year 
aged rum that was f i rs t  commerc ia l ized in 2018 
in Bordeaux and has s ince, quick ly caught on 
in popular i t y throughout Europe, expanding i ts 
footpr int  through France and in the UK, Denmark 
and Poland. S ince i ts incept ion,  Ron Iza lco 
10 Year has received numerous awards g iv ing 
test imony to the super ior  qual i t y and c raf tmanship 
of  the ex t raordinar y l iquid in the bot t le.  In 2018, 
Ron Iza lco 10 Year won a coveted Gold Medal 
at  the San Franc isco Wor ld Spi r i ts Compet i t ion 
fo l lowed by numerous awards in 2019, inc luding: 
Double Gold & Rum Trophy at  the Internat ional 
Spi r i ts Chal lenge and Master of  Rum in the 
Ul t ra - Premium categor y f rom Spir i ts Masters.  I t 
a lso received a 98 -point  rat ing by Tast ing Panel 
Magazine’s esteemed tast ing team.  When asked 
what makes Ron Iza lco 10 Year so spec ia l ,  Sudhi r 
responded “Cur ious rum dr inkers and enthusiasts 
are ver y much aware of  premium rums and the i r 
taste prof i les,  but  t rue rum lovers are eager to 
move on to the nex t leve l .  They are searching for 
rum that is evenly balanced and less sweet wi th 
fu l l  body, complex f ru i t y notes and a long f in ish. 
This is prec ise ly what Ron Iza lco 10 year has to 
of fer  consumers.  St ra ight-aging for 10 years in 
ex-bourbon bar re ls wi th 43% ABV versus Solera 
ageing l ike many other regular 40% ABV rums, 
resul ts in a beaut i fu l ly  balanced rum wi th an 
explos ion of  congeners as i t  h i ts the middle of 
the tongue. We spec i f ica l ly developed the10 -year 
express ion for s ipp ing and to enjoy in h igh -end 
craf t  cock ta i ls and s ignature pours.”  Ron Iza lco is 
cur rent ly avai lab le in Washington DC, Mar y land 
and Delaware through Lanterna Dist r ibutors,  in 
Cal i forn ia through L iberat ion D ist r ibut ion (L ibDib), 
in I l l ino is through Spi r i tHub and shipped to 28 
states through Cur iada’s E- Commerce p lat form. 
Sudhi r  added, “At Phenomenal Spi r i ts ,  we are on 
a ver y focused miss ion to c reate except ional ly 
h igh - qual i t y sp i r i ts .  To he lp guide us for ward, we 
have recent ly onboarded Mat t  Wi t z ig,  Co - founder 
and Master D ist i l le r  of  Joseph Magnus Dist i l le r y. 
Mat t  is  work ing a long wi th me to bui ld our nex t 
ambi t ious and ver y exc i t ing Rye whiskey brand 
f in ished in Ron Iza lco Cask, which is due to be 
launched in September of  th is year.”  Phenomenal 
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Spir i ts has invested in bui ld ing i ts own b lending 
fac i l i t y  to achieve scale and operat ional 
ef f ic iency.   The company is fu l ly  func t ional  which 
a l lows Phenomenal Spi r i ts to cont ro l  qual i t y and 
consistency a long wi th a l l  aspects of  product 
development .  Sudhi r  conc luded, “ We bel ieve 
the passion of  our miss ion is ev ident in ever y 
drop of  Ron Iza lco 10 Year a long wi th the other 
sp i r i ts we wi l l  be int roduc ing. Even bet ter,  i t  is 
a thr i l l  to exper ience just  how much consumers, 
reta i lers and on-premise operators agree and 
are embrac ing the real izat ion of  our dream.”  
Phenomenal Spi r i ts is an idea, v is ion and an 
incubat ion p lat form to develop except ional ly h igh 
qual i t y super-premium and u l t ra -premium spi r i ts . 
The team consists of  phenomenal d is t i l le rs, 
master b lenders,  brand bui lders and marketers 
wi th an undy ing miss ion to invoke phenomenal 
moments for  phenomenal people through 
phenomenal sp i r i ts . 
ht tp: //w w w.phenomenalsp i r i ts .com

ABELHA ORGANIC CACHACA

The Responsib le Trading Company & Fazenda 
Vaccaro Farm int roduced Abelha Organic Cachaça 
in New York,  New Jersey and Connect icut  th is 
summer.  The susta inable,  de lec table,  and 
ar t isanal  cachaça is made wi th care for  the land 
and respect for  the farmers who tend i t .  Wi th 
i ts smooth,  s ippable,  and soc ia l ly - consc ious 
charac ter,  Abelha has a l ready earned p lacements 
in wor ld - renowned bars and restaurants 
throughout Europe and Asia.  “Cachaça is an 
amazingly d iverse and interest ing categor y,”  says 
Tom Stock ley,  co -brand owner.  “ I ’m exc i ted and 
proud to int roduce Abelha Organic Cachaça into 
the U.S.,  w i th i ts hugely d iverse cock ta i l  cu l ture, 
h igh passion for unique and qual i t y sp i r i ts , 
and ec lec t ic mix of  renowned venues.”  Abelha 
( “Bee” in Por tuguese) is named for the hundreds 
of  Brazi l ian honey bees that dr ink the f resh 
sugarcane ju ice dur ing the ju ic ing process. I t  a lso 
pays homage to the hardwork ing team behind 
Abelha, who run a se l f - suf f ic ient ,  communi t y-
dr iven and susta inable farm. A l l  waste is reused in 
future farming, the cars and t rac tors on the farm 
are powered on the byproducts f rom the d ist i l la te, 
and the team is a lways look ing to improve organic 
technologies and inf rast ruc ture.  The pro l i ferat ion 
of  South & Cent ra l  Amer ican sp i r i ts ,  a long 
wi th more home bar tenders exper iment ing wi th 
d i f ferent t ypes of  sp i r i ts ,  makes th is an ideal 
t ime to int roduce Abelha Organic Cachaça to 
the States.  The interest  in organic sp i r i ts a lso 
cont inues to grow, as wel l  as the move to make 
cachaça a d ist inc t  sp i r i t  categor y in the U.S. 
Abelha Organic Cachaça is produced in R io de 
Contas on the border of  the Chapada Diamant ina 
Nat ional  Reser ve, in Bahia,  the nor theast region 
of  Brazi l .  Marcos Vaccaro,  master d is t i l le r  and 
c reator of  the f i rs t  organica l ly cer t i f ied cachaça in 
Brazi l ,  c reated Abelha, on h is fazenda (farm),  in 
par tnership wi th U.K .-based Responsib le Trading 

Company, whose values and mot ivat ions a l igned 
wi th h is own. Together,  they ’re on a miss ion to t ra in 
and cer t i f y local  Brazi l ian farmers in organic sugar 
cane product ion,  safeguard t radi t ional  and natura l 
farming techniques, and c reate the h ighest qual i t y 
organic cachaça. Abelha Organic Cachaça is made 
wi th cane, care,  and c raf t .  The brand is commit ted 
to the h ighest s tandard of  product ion at  ever y 
step of  the process. Abelha has no added sugar or 
addi t ives of  any k ind. The cachaça is organica l ly 
cer t i f ied in both the growing of  the sugarcane and 
the d ist i l la t ion process at  internat ional  s tandards. 
Only natura l  fer t i l izer is used, wi th no pest ic ides. 
The sugar cane is grown on sandy h ighland so i ls 
where the h igh temperature d i f ferent ia l  between 
day and n ight ,  the fer t i le so i l ,  and c r ysta l - c lear 
spr ing water enable h igh qual i t y sugarcane to 
grow. The sugarcane f ie lds are cut  in sequence 
by hand according to sugar content readiness 
and r ipeness because, once cut ,  the sugarcane 
must be ju iced for fermentat ion wi th in 24 hours. 
Fo l lowing fermentat ion,  the cachaça v inho is 
d is t i l led in t radi t ional  800 - l i ter  a lembic , 	
copper pot s t i l ls .  The cachaça then h i ts the road for 
i ts long twelve -hour journey f rom farm to por t  and 
beyond, br ing ing th is ex t raordinar y sp i r i t  to the rest 
of  the wor ld.  Abelha Prata,  the s i lver express ion, is 
a fu l l - f lavored ar t isanal  cachaça, wi th an intense, 
f ru i t y,  aromat ic nose, f resh sugar cane and stone 
f ru i ts on the palate,  and a smooth dr y f in ish.  To 
c reate the d ist inc t ive charac ter of  Abelha Prata,  the 
cachaça is rested for 6 months in open stee l  tanks, 
a l lowing the by-products to evaporate and ox id ize, 
which g ives the cachaça i ts s ignature bouquet .  No 
sugar is added, and there are no impur i t ies or tox ins 
in the cachaça, resul t ing in f resh aromas when you 
open a bot t le and pure f lavors when you take a s ip. 
Abelha Ouro, the go ld express ion, is a complex yet 
approachable aged cachaça. The honeyed nose 
is br ightened wi th notes of  t rop ica l  f ru i t ,  and the 
palate is r ich wi th stone f ru i t ,  ba lsamic and sp ice 
notes.  This remarkable f lavor prof i le is achieved 
by aging the cachaça for three years in 65 - gal lon 
Garapei ra casks; a nat ive Brazi l ian ash, Garapei ra 
is h ighly va lued by cachaça producers because 
i t  enhances the natura l  f lavor of  the sp i r i t  w i th a 
mul t i faceted layer of  sweetness and spice.  Abelha 
Cachaça was founded in 2009 by brothers Hal  & 
Tom Stock ley,  a longside Anthony Goh & Marcos 
Vaccaro.  Abelha Organic Cachaça is produced 
in R io de Contas on the border of  the Chapada 
Diamant ina Nat ional  Reser ve, in Bahia,  the 
nor theast region of  Brazi l .  Marcos, master d is t i l le r 
and c reator of  the f i rs t  organica l ly cer t i f ied cachaça 
in Brazi l ,  c reated Abelha and h is fazenda (farm), 
in par tnership wi th the U.K .-based Responsib le 
Trading Company, whose values and mot ivat ions 
a l igned wi th h is own. Launched in the US in 2020, 
Abelha p lans to expand into more states as soon 
as possib le.  Abelha Organic Cachaça is impor ted 
& dist r ibuted by MHW (mhwltd.com) in New York, 
New Jersey & Murphy Dist r ibutors in CT. ht tps: //
abelhacachaca.com/
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Chances are,  at  some point  in your l i fe, 
someone has asked you, “ What ’s your 
s ign? ” And, fur ther chances are that  you 
have the answer...but  do you ac tual ly know 
what that  means?  The 12 ast ro logical 
s igns date back many thousands of  years, 
to a t ime when the Babylonians knew that 
i t  took 12 lunar cyc les (months) for  the 
sun to return to i ts or ig inal  posi t ion.   They 
then ident i f ied 12 conste l lat ions that were 
l inked to the progression of  the seasons, 
and assigned to each of  them the name of 
a person or animal.    They div ided them 
into four groups: ear th,  f i re,  water and ai r, 
based on the ear th’s dai ly rotat ion,  and 
re lated them to c i rcumstances such as 
re lat ionships,  t ravel  and f inances.   The 
Greeks bel ieved that the posi t ion of  the sun 
and the p lanets had an ef fec t  on a person’s 
l i fe and future,  and many people st i l l  today 
read thei r  dai ly horoscope in the hopes of 
f inding answers to any thing f rom love to 
money.  

The nuances are vast ,  but  each of 
the 12 zodiac s igns are said to have 
thei r  own unique personal i t y t ra i ts and 
character ist ics,  f rom the most posi t ive to 
the most f rust rat ing.    That being said,  we 
at  “Got Rum?” thought i t  would be fun to 
pai r  a rum cock tai l  to each s ign, based on 
th is anc ient formula.  
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Virgo the Virgin

August 23 -  September 22

Virgo’s are organized, 
sophist icated, k ind,  and del ight ful 
to chat with.   V irgo’s are one of 
the ear th  s igns,  inquisi t ive and 
natural ly intui t ive.  The Virgo needs 
balance in their  l ives and are 
excel lent  teammates in work and 
social  act iv i t ies. 

I  have always thought of  the Mar y 
Pickford  as a sophist icated, 
balanced cock tai l  and i t  was the 
f i rst  one that came to mind for the 
Virgo sign.  Mary Pick ford (known 
as “Amer ica’s Sweethear t ”)  was 
a si lent  movie actress,  and co -
founded the United Ar t ists Fi lm 
Studio with Char l ie Chapl in and 
her famous husband Douglas 
Fairbanks. 

Ingredients:

•	 1.5 oz.  White Rum
•	 1.5 oz.  Pineapple Juice
•	 .5 oz.  Luxardo Maraschino 

Liqueur
•	 .25 oz.  Grenadine

Direct ions:

Shake al l  ingredients wel l  wi th 
ice,  st rain up in a mar t ini  g lass or 
coupe.  Garnish with a cherr y.
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3rd Annual
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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 2020 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.

2019 Winners appeared on the Dec. 2019 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?

Rober t  Dawson, Co-Founder,  Kō Hana 
Dist i l lers,  Kunia,  Hawai i

Q: What inspired you to get into the 
spir i ts industr y and why rum?

When I  moved to Hawai ’ i  in 2008 with 
my fami ly,  we real ly wanted to do 
something meaningful  here.  Hawai ’ i  gave 
us so much aloha, we wanted to give 
something back. I  dec ided to explore 
oppor tuni t ies re lated to agr icul ture and 
upon learning of  the amazing 1,000 -
year histor y of  sugarcane in Hawai ’ i 
dat ing back to the or ig inal  Polynesian 
seafarers,  I  was hooked. I  was already a 
big fan of  rum, and rum being the spir i t 

E xclusi ve INTERV IE W

Being a rum producer 
means di f ferent th ings 
to di f ferent people: 
to some, i t  means 
owning/operat ing a 
dist i l ler y,  to others i t 
means a lso produc ing 
sugar and ferment ing 
molasses.  Yet there 
is a ver y smal l  group 
of  people for  whom 
i t  means p lant ing, 
growing, har vest ing 
and processing the 
cane, for  the so le 
purpose of  making 
rum, not sugar.   I ’m 
ver y p leased to share th is inter v iew, i t 
exempl i f ies complete and uncompromis ing 
commitment in rum product ion.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Rober t  Dawson, Co -Founder,  Kō Hana Dist i l lers,  Kunia,  Hawai i
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dist i l led f rom sugarcane, i t  seemed l ike 
fate and dest iny to learn about these 
anc ient canoe plants so impor tant to my 
new home and the idea for a farm-to -
bot t le rum dist i l ler y was born.  I  met my 
business par tner,  Jason Brand, in 2008 
and af ter  years of  brainstorming and 
learning together,  we of f ic ia l ly  launched 
our rum dist i l ler y in 2011.

Q: For those of us outside Hawai’i , 
your company name seems ver y 
exot ic.   Can you tel l  us more about i t?

Kō is the Hawai ian word for “sugarcane.” 
Hana is the Hawai ian word for “work.” 
Together,  they mean “ the work of  the 
sugarcane,”  which is our Hawai ian 
Agr icole Rum.

Q: Where did you gain the knowledge 
needed to launch a dist i l ler y?

As a company, we most ly learned by 
doing under the mentorship of  exper ts 
ranging f rom local  agr icul tural  sc ient ists 
to ethnobotanists spec ial iz ing in nat ive 
Hawai ian sugarcane to craf t  dist i l lers 
across the countr y.  I  a lso enrol led in 
a formal dist i l ler ’s course in Seat t le 
to learn the basics of  craf t  dist i l lat ion 
under the guidance of  Rusty Figgins, 
one of  the most respected dist i l lers 
in our industr y.  On each step of  th is 
journey, we reached out to exper ts in 
their  respect ive f ie lds and essent ia l ly 
created an apprent iceship for  ourselves 
with careful ly selected mentors who 
taught us to grow the cane, crush i t  to 
juice,  ferment i t ,  d ist i l l  i t ,  and age i t 
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before bot t l ing and label ing i t  by hand. 
We star ted with exper imental  sugarcane 
farms for about two years before 
launching our dist i l ler y.  Farming is the 
t rue cornerstone of  Kō Hana. 

Q: Most rum dist i l ler ies do not grow, 
har vest and process their own cane.  
Why did you decide to do so and 
where did you gain the knowledge 
needed?

We made a consc ious dec is ion to grow 
our own sugarcane because no one 
else was growing the heir loom var ietals 
we wanted to use to make rum. The 
or iginal  Polynesian set t lers brought Kō 
(sugarcane) to Hawai ’ i  wi th them near ly 
1,000 years ago. To br ing any thing with 
you on a 3,000 mi le ocean voyage at 
that  t ime, i t  had to be impor tant to you. 
Kō was an incredibly s igni f icant “canoe 
plant ”  as i t  was used both medic inal ly 
and spir i tual ly in Polynesian cul ture. 

The spec i f ic  var ietals they brought 
had a r ich histor y and vast cul tural 
s igni f icance. When the western wor ld 
happened upon the Hawai ian Is lands, 
they saw how wel l  sugarcane grew 
here.  The ear l iest  colonial  industr y in 
Hawai ’ i  was the creat ion of  the sugar 
p lantat ion that t ransformed the is lands 
and cul ture completely.  Sadly,  dur ing 
this t ransformat ion,  much of  the beauty 
of pre -colonial  Hawai ’ i  was lost .  Kō 
was one of  those things put aside and 
forgot ten. The plantat ions brought 
wi th them (or developed local ly)  hybr id 
sugarcane var iet ies that  had higher 
y ie lds and required less at tent ion when 
farming them. The or ig inal  canoe plants 
disappeared into botanical  gardens and 
Aunty ’s  back yard.  As a resul t ,  we had to 
reach out to these far f lung sources to 
f ind the seed cane and grow the nat ive 
Hawai ian sugarcane we wanted to use to 
make the most authent ic local  rum. 
In ear ly 2009, we worked with the Hawai ’ i 
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Agr icul tural  Research Center (HARC) 
to explore techniques for growing 
sugarcane. They int roduced us to Kō, 
and we made i t  our mission to f ind and 
grow every var iety of  Kō that we could. 
On this journey, we met Dr.  Noa Kekuwa 
Lincoln in 2009 when he was pursuing 
his ethnobotany doctorate at  Stanford. 
He was born and raised in Hawai ’ i ,  and 
no one is more passionate about the 
preservat ion of  Hawai ian plants than 
he is.  We hi t  i t  of f  immediately,  and we 
got r ight  down to the business of  f inding 
and plant ing as much Kō as we could, 
genet ical ly test ing each st rain. 

In 2008 when we f i rst  embarked on this 
grand adventure,  most people had no 
idea sugarcane was brought to Hawai ’ i 
by the or ig inal  Polynesian seafarers. 
Today, I  th ink just  about every dist i l ler y 
in Hawai ’ i  has a Kō garden and is 
teaching this histor y thanks to Dr. 
Lincoln’s incredible ef for ts.

Q: You’ve decided to take a “Rhum 
Agricole” approach to making rum, 
at a t ime when sugar mil ls are not 
operat ing in Hawai’i .   Was this a 
philosophical or quali ty- dr iven 
decision, as opposed to a pragmatic 
one?  

We love the complexi ty of  t rue cane 
ju ice spir i ts.  Cachaça, Clair in,  and 
Rhum Agr icole stood out to us as the 
benchmarks of  what we hoped to create. 
The amazing diversi t y of  Hawai ian Kō 
could only be showcased through a pure 
cane juice rum. Each unique heir loom 
var iety of  Kō not only looks di f ferent ,  but 
also has a t ruly unique f lavor.  They vary 
in sweetness and ter roir  just  as grapes 
do when making wine. Using any thing 
other than f reshly pressed sugarcane 
ju ice would be l ike making wine f rom 
grape juice concentrate.  We knew this 
was the hard way, but we also knew i t 
was the only way. This is why we star ted 
a farm before we bui l t  a dist i l ler y.  We 
made a consc ious dec is ion f rom the 
beginning to have a ver t ical ly integrated 

farm-to -bot t le operat ion with our own 
f ie lds of  sugarcane.

Q: I f  sugar mil ls star t  producing 
sugar again, making local molasses 
available,  wil l  you make rum from 
molasses as well  or wil l  you st ick to 
the Agricole approach long term?

Cane juice f rom heir loom Hawai ian Kō is 
the only thing we wi l l  use to make rum at 
Kō Hana. This is something we wi l l  never 
compromise.

Q: What do you say to Rhum Agricole 
producers in Mar t inique, who are 
f ight ing hard to keep the “Agricole” 
denominat ion from being used outside 
their region?

We received our “Hawai ian Agr icole” 
designat ion f rom the TTB in 2013 when 
we went to market wi th our KEA rum. 
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For the last  7 years,  we have proudly 
used this term to descr ibe our unique 
sty le of  making rum f rom f reshly pressed 
nat ive Hawai ian sugarcane juice.  Back 
then, there were real ly only two of  us 
making a pure cane juice based spir i t 
in the United States.  St .  George had 
their  Cal i fornia Agr icole f rom cane they 
grew in the Central  Val ley and we had 
Hawai ian Agr icole.  The term Agr icole, 
which means “agr icul tural ”  in French, 
honors the t radi t ional  French sty le of 
rum making, whi le creat ing something 
uniquely Hawai ian f rom the f ie ld to the 
glass.  We do not use the French spel l ing 
of  Rhum, and we do not preface Agr icole 
with Rum as others have chosen to do. 
Hawai ian Agr icole is who we are and 
have always been. We are t rue to the 
ideal  that  only f reshly pressed sugarcane 
juice be used in every thing we make. No 
shor tcuts,  no ref ined sugar,  no molasses, 
no blending impor ted spir i ts.  We only 
make rum one way, and that is the 

Hawai ian Agr icole way. Farm to bot t le 
every t ime.

Q: What rums are current ly in your 
por t fol io?

We wi l l  soon be of fer ing 5 rums in our 
por t fo l io,  and our newest addi t ions of 
KILA and KOA should be avai lable within 
the nex t few months.  A l l  of  our rums are 
bot t led using single var ietals of  heir loom 
Hawai ian Kō. The name of the cane is 
displayed indiv idual ly on every bot t le. 
The var iet ies have unique f lavor and 
aromat ic proper t ies making each bot t le 
spec ial  and var ied.

•	 KEA is our white rum, which is rested 
in stainless steel  for  90 days and 
bot t led at  40% ABV. 

•	 KOHO is our bar rel  aged rum, rested 
in new Amer ican oak for 24 months 
and bot t led at  45% ABV.
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•	 KILA , our Dist i l ler ’s Finish,  is  rested 
for 18 to 24 months in Amer ican 
oak and then f in ished in a var iety of 
indiv idual  casks for a minimum of 6 
months.  Finishing casks previously 
held Pinot Noir,  Bourbon, Sherr y, 
Por t ,  or  Madiera.  KILA is bot t led at 
cask st rength of  56 - 60% ABV.

•	 KOA is our Koa Barrel  Aged rum that 
is rested for 24 months in a second 
use Kō Hana rum bar rel  and then 
fur ther aged in an endemic Hawai ian 
koa wood cask (Hawai ian Acac ia) for 
at  least  6 months.  KOA is bot t led at 
cask st rength of  56 - 60% ABV.

•	 KOKOLEKA, our chocolate and honey 
rum, star ts wi th our base spir i t  which 
is macerated with local ly grown 
Hawai ian cacao and l ight ly sweetened 
with local ly sourced Hawai ian Honey. 
KOKOLEKA is bot t led at  30% ABV.

Q: Where can people buy your rums? 

We ship to most states f rom Hawai ’ i 
through a ful f i l lment par tnership with 
Speakeasy, and our products can be 
purchased onl ine at  www.kohanarum.
com.
We also have an ex tensive l ist  of  retai l 
par tners,  some of  whom may provide 
shipping. These establ ishments can 
be found at  www.kohanarum.com/
where - to -buy-khana- rum.

Q: Do you have plans to add more 
rums to your por t fol io?

The KILA and KOA products are new 
addit ions to our por t fo l io.  Previously, 
KOA was the dist i l ler ’s select  cask 
st rength rum we of fered. We recent ly 
star ted exper iment ing with f in ish aging 
in Koa wood bar rels,  and we quick ly 
real ized we had something very spec ial 
on our hands. We dec ided to create two 
di f ferent cask st rength of fer ings.  The 
f in ish aging for KILA wi l l  be f lex ib le and 
a fun way to showcase di f ferent f lavor 
prof i les created by var ied second use 
bar rels.  The KOA product wi l l  only f in ish 

age in Hawai ian grown and made casks 
of  endemic koa wood.

We are constant ly looking for new ways 
to br ing the unique f lavors of  Hawai ’ i  to 
the wor ld.  There wi l l  cer tainly be new 
products in the future that  expand our 
farm to bot t le of fer ings.

Q: The food and beverage industr ies 
have been hi t  hard by the Covid-19 
pandemic.  How has i t  af fected your 
business? 

Like most businesses across the countr y, 
the ef fect  of  the pandemic has created 
signi f icant chal lenges for us.  What 
makes us t ruly unique is the fact  that 
we only make spir i ts f rom sugarcane 
we grow on farms r ight  here in Hawai ’ i 
that  we manage ourselves.  We are 100% 
dependent on our farms, as we do not 
impor t  any ingredients or bulk spir i ts at 
a l l .  We are not s imply blended in Hawai ’ i , 
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we are t ruly 100% grown, dist i l led,  and 
bot t led in Hawai ’ i .  We take pr ide in the 
fact  that  we don’ t  take any shor tcuts. 
This means we have to maintain our 
farms whi le revenue has sharply 
decreased fo l lowing a greater than 98% 
decrease in tour ism and the c losing 
of  many local  bars and restaurants. 
We can’ t  just  stop the nex t shipment 
of  molasses or grain neutral  spir i ts 
whi le we wait  out  the pandemic and sel l 
f rom our exist ing inventor y.  We have 
l iv ing plants that  need water and care 
no mat ter the amount of  rum we sel l . 
For tunately,  we have a great farm team, 
and we are get t ing through i t  one day at 
a t ime. We hope to come out st ronger 
and bet ter than ever once the cr is is is 
over.

Q: Last month we published an ad 
prepared by Koloa Rum Company 
asking the public to help Hawaii ’s 
craf t  dist i l lers (your company was 
featured in the ad as well) .   Can you 
tel l  us how impor tant this request for 
help is and have you seen any suppor t 
since then from the government?

Any assistance we can get f rom the 
community to nudge the government 
toward easing our abi l i t y  to del iver 
our products direct ly is cr i t ical  r ight 
now. Koloa CEO Bob Gunter ’s ef for ts 
have been applauded by every alcohol 
manufacturer in Hawai ’ i ,  and we cer tainly 
apprec iate i t .  We are al l  fac ing very tough 
t imes and i t  is  nice to see the beer and 
spir i t  community ral ly together.  So far,  no 
changes f rom the Governor ’s of f ice have 
happened, but we remain hopeful.

Q: Do you of fer tours at your 
dist i l ler y?  I f  so, are reser vat ions 
required?

Dur ing the pandemic,  dist i l ler y tours 
are of fered Fr iday through Sunday f rom 
11:00 AM to 5:00 PM for groups of  up to 
5 people.  Reservat ions are recommended 
and avai lable onl ine,  but walk- ins are 
welcome. We of fer tast ings without the 
comprehensive tour on Wednesday and 
Thursday f rom 11:00 AM to 5:00 PM. 
These of fer ings are subject  to change 
pending evolv ing government restr ic t ions 
as we cont inue to deal  wi th the pandemic 
in Hawai ’ i .
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Previously,  we of fered tours dai ly,  and 
we hope to resume our pre -COVID-19 
schedule once i t ’s  safe for  guests and 
staf f  to do so.  Please cal l  the dist i l ler y 
to conf i rm hours and tours pr ior  to your 
v is i t  (te l:  808 - 649 - 0830).

Q: How has the visi tor exper ience 
changed, before and af ter the 
pandemic star ted?

Pr ior to the pandemic,  we were open 7 
days a week f rom 10:00 AM to 6:00 PM 
with tours every hal f  hour for  groups of 
up to 25. We are now open Wednesday 
to Sunday, and we only of fer  tast ings on 
Wednesday and Thursday. Smal l  group 
tours for  5 or fewer are of fered on Fr iday 
through Sunday. We require masks for 
al l  of  our guests and staf f.  Our tast ing 
room at tendance is down about 80% 
compared to pre -pandemic levels s ince 
Hawai ’ i  remains essent ia l ly  c losed to 
v is i tors wi th the 14 -day quarant ine for  al l 
incoming t ravelers.  We are seeing a lot 
of  local  suppor t ,  however,  for  which we 
are grateful. 

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

The best way to reach us is emai l: 
info@kohanarum.com. We t r y to respond 
to everyone, but p lease be pat ient  r ight 
now i f  i t  takes us a l i t t le longer,  as we 
are operat ing with reduced staf f  as a 
result  of  the COVID-19 pandemic. 

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

I  just  want to say how grateful  we are 
to al l  of  our fans and suppor ters.  Every 
onl ine sale or bar/restaurant that  puts 
us on their  menu means more to us than 
ever before.  We can only get through this 
cr is is wi th your help.  Mahalo nui  loa f rom 
our ohana to yours.

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

2020
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10 Lot 23

For this pair ing I  didn’ t  want to search 
through cock tai l  rec ipes: I  wanted 
something simple and st raight for ward.  
Among the opt ions I  spot ted a bot t le of 
Bacardi  10 Year Old,  which I  had opened 
recent ly and I  imagined i ts potent ia l 
paired with a medium-bodied c igar.   I t 
is  possible that  the c igar I  selected is 
s l ight ly more intense, but i t  was love at 
f i rst  s ight  so I  went wi th i t .

When I  f i rst  saw the bot t le of  Bacardi 
Gran Reserva 10 Year Old,  I  saw a c igar 
band (more prec isely a “puro” band) 
around the bot t le’s neck.  I t  is  a v isual 
reminder that  Bacardi  was born in Cuba, 
a land also known for i ts rums and, 
even though Bacardi  is  not made there 
anymore, i t  wi l l  a lways be par t  of  i ts 
histor y.

The c igar I  chose was the Toro (6” x 
50) f rom the Lot 23 l ine f rom Perdomo 
Cigars.   I t  is  a c igar f rom the Estelí 
Val ley in Nicaragua.  As the name 
impl ies,  i t  is  made f rom tobacco leaves 
grown in Lot 23, near the c igar factor y.  
Just  l ike a Gran Chateaux in the wor ld 
of  wines comes f rom a spec i f ic  lot , 
throughout the years Lot 23 has been 
the bir thplace of  many c igars of  di f ferent 
ages.  Before l ight ing i t  up,  I  examined 
i t  and can indeed te l l  that  i t  has been 
aged at  least  4 -5 years.   The complex 
aromas coming f rom the foot of  the c igar 
(the end you l ight  up) are a giveaway.  
The c igar has Nicaraguan f i l ler  and 
Connect icut  wrapper.

I  gave the c igar a “V ” cut  (I  real ly l ike 
the draw you get wi th i t)  and, once l i t ,  i t 
had a tex tbook medium- intensi ty body.  
Towards the end of  the second third, 
the intensi ty increased a notch, but i t 
was st i l l  ver y enjoyable.   I  had already 

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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star ted sipping the rum a few minutes 
before l ight ing up the c igar.   I t  is  a c lean 
blend of  rums, wi th notes of  bananas and 
pears,  a bi t  ox idized, accompanied by 
hints of  vani l la and sof t  caramel f rom the 
char red bar rel  aging.

There is great synergy between both 
products f rom the very beginning, a 
great draw, beaut i fu l  l ight  grey ash 
and the tobacco notes star t  to develop 
complexi ty,  pair ing up with the rum 
in a very c lassy way, wi th prolonged 
af ter taste.   Nei ther the rum nor the c igar 
at tempt to overpower the other,  resul t ing 
in a very pleasant pair ing that lasts for 
about an hour.

Phi l ip I l i  Barake
#GR CigarPair ing
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