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FROM THE EDITOR

September
September ’s name comes from the 
Lat in septem ,  which means seventh, 
as i t  or ig inal ly was the seventh month 
of  the ear ly Roman calendar.   We’ve 
kept the name even though addi t ional 
months were added, causing the 
seventh to be the ninth.

In modern t imes, the month of 
September has inspired wri ters and 
art ists,  such as Engl ish poet Mary 
Howit t  (most famous for her poem “The 
Spider and the Fly”) ,  who wrote that :

“There are f lowers enough in the 
summert ime,

More f lowers than I  can remember-
But none with the purple,  gold,  and red

That dye the f lowers of  September!”

In the alcohol  beverage industry, 
Septemer is the last  “sane” month 
of  the year,  as we approach the 
adrenal ine-rush of  OND (October, 
November and December) when most 
companies go from red to black in 
terms of  f inances.

In the sugar industry ( in our part  of 
the wor ld),  September is usual ly the 
last  month when maintenance can be 
wrapped up at  the sugar mi l ls ,  before 
the cane harvest season begins.   Once 
the trucks carry ing cane begin showing 
up at  the mi l ls ,  those operat ions must 
cont inue 24/7 unt i l  the end of  the 
harvest,  so the equipment must be 
prepared for the marathon pace!

For the past few years,  “Got Rum?” has 
devoted a sect ion of  the September 
issue of  the magazine to highl ight 
the importance of  sugarcane farming, 
harvest,  mi l l ing and ref in ing.   This 

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.

month is no di fferent,  but  the scope is 
much more focused: we are putt ing the 
spot l ight  on the Louis iana sugarcane 
industry,  which you’ l l  f ind on pages 
34-43.  Please pay at tent ion to the 
number of  people involved, as wel l 
as,  the number of  mi l ls  in operat ion 
over the years,  which shows the cr is is 
affect ing th is cr i t ical  industry.   The 
world needs sugar ref iner ies,  but  every 
year there are fewer.   Let ’s protect  th is 
valuable industry,  for  us and for future 
generat ions.

To the spir i t  of  the cane!

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

2021 has been an interest ing year for  rum 
products wi th supply chain issues and 
intermit tent  re leases.  In July Ed Hami l ton 
announced that he was re leasing a new 
product that  he had created in par tnership 
wi th author/h istor ian Jef f  “Beachbum” Ber r y 
of  Lat i tude 29.  The stor y goes that Ed 
was v is i t ing Lat i tude 29 in 2019 and asked 
the quest ion “what k ind of  rum should he 
make nex t? ”  This led to a discussion about 
c lassic T ik i  cock tai ls ,  ex t inc t  rums, and the 
l imi tat ions of  products cur rent ly avai lable 
in the market .   One par t icular rec ipe near 
and dear to Jef f  Ber r y ’s hear t  is  the Zombie 
cock tai l  which he successful ly dec iphered 
in 2005.  The problem the or ig inal  1934 
Zombie rec ipe cal led for  1 1/2 oz.  Puer to 
Rican rum, 1 1/2 oz.  Jamaican rum and 1 oz. 
Demerara 151 and nothing cur rent ly coming 
out of  e i ther Jamaica or Puer to Rico were 
a match for the rums used in the or ig inal 
cock tai l .   “ What i f  they created a rum blend 
that did not involve a bar tender using three 
di f ferent bot t les? ”  This led Ed and Jef f  on a 
two year research and development odyssey 
to get as c lose to the or ig inal  f lavor prof i le 
as possib le.   Final ly,  they hi t  upon the r ight 
combinat ion of  rums to create the f lavor 
prof i le.   Using a three -year-o ld rum f rom 
Tr in idad as a replacement for  the “Puer to 
Rican” component ,  overproof Demerara 
rum f rom Guyana, and rum f rom Jamaica to 
create a 118 proof product that  is  only so ld in 
1 l i ter  bot t les.  

Appearance

The rum has a dark amber co lor in the bot t le 
and l ightens s l ight ly in the glass tak ing on 
a copper hue.  Agi tat ing the l iquid causes a 
th ick band to form that drops a wave of  fast 
moving legs and then a secondar y wave of 
much s lower th icker legs.   The band i tse l f 
d iss ipates as the s lower legs meander down 
the glass leaving a r ing of  beads around the 
glass.

Hamilton Beachbum Berry ’s 
Zombie Rum

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

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

Cheers!

Got Rum?  September 2021 -   6
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Nose

Pour ing the rum in the glass,  the demerara rum 
per fumes the ai r  wi th i ts smoky char red oak, 
sweet molasses and caramel aroma.  As the rum 
set t les,  I  detect  orange zest ,  ac idic l ime, ra is ins, 
an interest ing ar ray of  stone f ru i t -  f resh peaches, 
cher r y,  p lum, and nectar ine giv ing way to s l ight ly 
spicy bread pudding punctuat ing the exper ience.

Palate

The f i rst  s ip t ru ly f i res up the palate wi th a swir l 
of  a lcohol,  Crème Brule,  and char red wood.  
Subsequent s ips reveal  that  the stone f ru i ts f rom 
the aroma take the high notes,  as c i t rus l ime and 
orange zest r ide the midl ine,  whi le the ear thy 
char and funky wood, copper,  and spice notes 
- c innamon, cardamom, al lsp ice,  cooked banana 
notes form the low notes.   These f lavors dance 
and merge in a long l ight ly ac idic cher r y sweet 
f in ish.

Review

When hunt ing down a bot t le of  th is rum blend, I 
had the predisposi t ion that i t  was going to be good 
in a cock tai l .   My conf idence was dr iven by the 
fac t  Ed Hami l ton and Jef f  Ber r y would not work so 
long on a rum blend and put out a disappoint ing 
product .   By design i t  was created for cock tai ls , 
but  would i t  be good to s ip neat?  Whi le I  enjoy 
the int r icac ies of  the f lavor prof i le discovered over 
a few tast ing sessions, the 118 -proof rum can and 
wi l l  easi ly over whelm the palate.   So, i f  you are so 
inc l ined to enjoy a dram, handle i t  wi th care and 
enjoy the rum whi le tak ing smal l  s ips.  However, 
as I  ment ioned th is rum was created spec i f ical ly 
for  the Zombie Cock tai l  and af ter  t r y ing i t  in three 
di f ferent dr inks,  I  can say i t  is  qui te versat i le and 
exact ly what I  hoped for as an ingredient rum.  
The way i t  interacts wi th f ru i t  ju ices i t  e levates 
a s imple rum punch in surpr is ing good ways. On 
the Beachbumberr y.com websi te they recommend 
a few cock tai ls beyond the Zombie for  imbibers.  
What I  am cur ious to see is what new concoct ions 
bar tenders dream up wi th th is rum.  This wi l l  be a 
staple in the Hami l ton rum l ine and over t ime wi l l 
be avai lable at  any store that  of fers Hami l ton’s 
products.   I t  was nice to have a product l ive up to 
the hype and meet the expectat ions I  had for i t .  
This is a t rue rar i t y.
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I  have had several  posi t ive exper iences 
with the Bout ique-y Rum l ine and their 
wi l l ingness to exper iment with di f ferent 
blends for their  product l ine.   The 
f i rst  in their  s ignature blend ser ies is 
ent i t led Br ight  Grass and is a blend 
of  two unaged rums f rom the is lands 
of  Jamaica and Mar t inique blended to 
42% ABV.  I  thought this was a pret ty 
unique idea and cur ious to see i f  the 
concept met expectat ions.

Appearance

The 70 c l  bot t le is secured with 
a synthet ic cork enc losed with a 
black secur i ty wrap. I t  is  no surpr ise 
whatsoever that  the l iquid is cr ystal 
c lear in the bot t le and glass.   The 
color ful  labels provide the basic detai ls 
about the product along with the unique 
ar twork that  one should expect f rom 
the Bout ique-y Rum Company.

Swir l ing the l iquid created a thin band 
that quick ly thickened and dropped fast 
moving legs down the side of  the glass.  
The speed in which the band and legs 
evaporated leaving beads of  residue al l 
over the glass was sor t  of  impressive.

Nose

The aroma is a melody of  cut  f rui t  and 
vegetal  funk.  I  discovered notes of 
f resh bananas, pink grapefrui t ,  mown 
grass,  tanger ines, juicy pineapple, 
sea salt  (ser iously l ike standing on 
the beach with sea salt  in the breeze), 
eucalyptus,  escargot with black ol ives 
and sweet f igs and pears. 

That Bout ique-y Rum 
Company Signature Blend #1 

Br ight  Grass
Palate

The f i rst  s ip of  the cr isp rum 
del ivered a swir l  of  vani l la,  sal t  and 
a f rui ty ambrosia with marshmallows.  
Subsequent s ips revealed a k ick of 
ginger,  apple sauce, cane, lemongrass, 
as wel l  as black ol ives and mushrooms. 
As the rum begins to fade, a l ight 
mineral  bi t terness l ingers on the 
tongue dancing with the sweet f rui t  in a 
long f inish.

Review

I ’m happy to repor t  my cur iosi ty and 
expectat ions were met.   I  was hoping 
for something that was messy, funky, 
with a chal lenging aroma and f lavor 
prof i le.   As a reviewer I  l ive for  rums 
l ike this as i t  took me quite some t ime 
to decipher what my nose and palate 
were communicat ing to me.  The 
company recommends enjoying the rum 
in a daiquir i  and who am I  to disagree.  
These f lavors cer tainly work wel l  wi th a 
bi t  of  l ime, sugar and ice.  

Current ly al l  Bout ique-y Rum Company 
products are avai lable in the UK and 
Europe and I  am hopeful  they wi l l 
eventual ly make their  way over to Nor th 
Amer ica.   Every single product I  have 
had f rom them to date has impressed 
me and that is t ruly saying something.  
I  t ruly look for ward to whatever one I 
get  to t r y nex t .   Cheers!

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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Baked Chicken and Rum
Ingredients:

•	 4 Whole Chicken Breasts
•	 Salt  and Pepper
•	 1 tsp.  Nutmeg
•	 ½ C. But ter,  sof tened
•	 10 Scal l ions,  chopped
•	 ½ C. Celer y,  chopped
•	 ½ C. Green Peppers,  chopped
•	 2 Egg Yolks,  s l ight ly beaten
•	 1 C. Light Cream
•	 1 Tbsp. Rosemary
•	 1 tsp.  Thyme
•	 ½ C. Dark Rum, warmed

Direct ions:
Season chicken wi th sal t  and pepper to taste.   Spr ink le wi th nutmeg.  Spread 
wi th but ter,  then place in a shal low baking pan and bake uncovered at  325°F 
for 45 minutes.   Remove f rom oven and spr ink le scal l ions,  celer y and green 
peppers.   In a saucepan combine egg yolks,  c ream, rosemary and thyme.  Cook 
over low heat ,  st i r r ing constant ly unt i l  mix ture th ickens.  Pour mix ture over 
chicken and return chicken to the oven and bake for 25 minutes more, or unt i l 
tender.   When ready to ser ve chicken, p lace chicken along wi th the sauce in 
a ser v ing dish deep enough to hold sauce.  Pour rum over chicken and igni te.  
Spoon sauce over chicken unt i l  f lames die out and then ser ve.

Photo c redi t :   w w w.crav inghomecooked.com
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Spiced Rum Applesauce Cake
Ingredients:
•	 1/3 C. But ter
•	 1 C. Brown Sugar
•	 2 Eggs
•	 1 tsp.  Cinnamon
•	 ½ tsp. Nutmeg
•	 ½ tsp. Sal t

D i rec t ions:  Cream together but ter and sugar then add 
the eggs and beat unt i l  f lu f f y.   S i f t  a l l  dr y ingredients 
together and add to the bat ter mix ture a l ternate ly wi th 
applesauce and rum.  Fold in the walnuts.  Bake in a 
square pan at  350°F for 40 minutes.   Cool  and ice wi th 
c reamy cheese f rost ing (see below rec ipe).

Creamy Cheese Frost ing
•	 2 Egg Whi tes
•	 1 ½ C. Sugar
•	 1/3 C. Dark Rum
•	 1- 3 oz.  Package of  Cream Cheese

Direc t ions:  Combine egg whi tes,  sugar and rum in top of  double 
boi ler.   Beat 1 minute wi th rotar y beater.   Cook over boi l ing water, 
beat ing constant ly unt i l  f rost ing forms peaks (about 7 minutes).  
Remove f rom heat .   In a bowl,  sof ten the cream cheese and then 
fo ld into f rost ing and b lend thoroughly.   Ready to apply to cake.

Photo c redi t :   w w w.p interest .com

•	 1 tsp.  Bak ing Powder
•	 2 C. Cake Flour
•	 ¾ C. Applesauce, 

warmed
•	 ¼ C. Spiced Rum
•	 ½ C. Walnuts, 

chopped
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RUM Aging Science
American Oak: New vs. Used

Introduction

In our f i rst  12-par t  ser ies,  publ ished f rom January through 
December 2020, we explored the t ransformat ion of  rum, 
whi le aging in an ex-whiskey barrel.   We selected an ex-
whiskey barrel  for  that  ini t ia l  ser ies because the major i t y 
of  the rum aged around the wor ld employs this type of 
bar rel.   The reason for the popular i t y of  this choice is the 
fact  that  whiskey producers are required to age their  spir i t 
in new oak barrels and, once empt ied, they cannot re - f i l l 
the barrels,  thus creat ing a surplus of  bar rels that  many 
other spir i ts are happy to use in their  aging programs.

Dur ing the course of  the f i rst  ser ies,  we received a 
considerable number of  inquir ies,  asking how the results 
presented would di f fer  i f  we were using new barrels.   This 
new 12-par t  ser ies is devoted speci f ical ly to address this 
topic:  we wi l l  be conduct ing the same type of  research 
as we did previously,  examining the month- to -month 
changes to the rum whi le i t  ages in a new barrel,  but  also 
present ing side -by-side compar isons to the cor responding 
results f rom the used barrels.

There are many di f ferent levels of  heat t reatment that  can 
be appl ied to a new barrel.   This ser ies focuses exc lusively 
on Amer ican Oak with a Char #1 (staves and heads), 
f rom Independent Stave Company/Missour i  Cooperage.  
Future ser ies wi l l  explore di f ferent Char and toast level 
combinat ions,  as wel l  as,  bar rels constructed using French 
Oak.
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RUM Aging Science
American Oak: New vs. Used

August ’s Weather
August was, on average, a ver y hot month.   We exper ienced a spel l 
of  cooler weather mid-month,  but the temperatures quick ly soared 
back to “normal ”  levels af ter ward.  The dai ly “ low” temperatures 
have been inching their  way up, wi th some days exper ienc ing a low 
temperature of  82F (28C).

The lack of  ra in has resul ted in a decrease in the re lat ive humidi t y 
inside the warehouse, wi th the average approaching 62% toward the 
end of  the month.

Hot Tea Anyone?

Just l ike i t  is  easier to brew a nice,  r ich cup of  tea using hot water, 
rather than cold water,  so is the process of  ex t ract ing f lavors and 
aromas f rom the bar re ls:  the hot ter the warehouse is,  the hot ter the 
rum wi l l  be inside the bar re ls,  resul t ing in higher ex t ract ion rates.  
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RUM Aging Science
American Oak: New vs. Used

As such, we expect August to be at  peak 
ex tract ion month,  f lavor-wise.

These are the pH readings, as recorded 
on the 1st  day of  each month,  compared 
to the rum f rom the previous ser ies, 
which was aged in an ex-Bourbon bar re l:

pH New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 7.04 7.04
February 5.01 5.67
March 4.80 5.32
Apr i l 4.54 5.23
May 4.45 5.10
June 4.41 5.03
July 4.29 4.96
August 4.09 4.95

And these are the changes in ABV % 
readings (as of  f i rst  day of  each month), 
a lso compared to the ex-Bourbon bar re l:

ABV% New Barrel 
Char #1

Ex-Bourbon 
Barrel

January 62.35 63.43
February 61.80 63.42
March 61.61 63.42
Apr i l 61.50 63.43
May 61.41 63.40
June 61.30 63.40
July 61.19 63.40
August 61.12 63.40
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RUM Aging Science
American Oak: New vs. Used

Above: co lor t ransformat ion of  the rum in a new char red bar re l .   One month in a new bar re l  ex t rac ted more 
wood and tannins than 12 months in an used one.  Be low: the rum’s go lden amber tones star t  to fade as 
the red copper and dark mahogany e lements appear and intens i f y ever y month.
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RUM Aging Science
American Oak: New vs. Used

Color :  Whi le i t  is  t rue that many 
commerc ial ly-avai lable rums achieve 
this color through the addi t ion of 
caramel,  the colors you see on the 
previous page have been achieved 
genuinely and natural ly,  through pat ient 
aging in oak.

Taste:  The f lavor has come a long way, 
f rom the whi te,  un-aged rum that f i l led 
the bar re l  at  the beginning of  the year, 
to a r ich combinat ion of  tannins,  wet 
oak, l ight  t races of  smoke and a f in ish 
that  gets bet ter af ter  each passing 
month.   Right now i t  is  promising to be 
a ver y decent ,  young s ipping rum af ter 
only 1-2 years,  we’l l  see.

Join us again nex t month,  as we 
cont inue to explore the fasc inat ing 
wor ld of  rum aging!
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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 
s ince 2002.  I  just  took on an exc i t ing new 
ro le as the Brand Educator for  Columbus for 
Diageo brands.  I  ran the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
f rom 2002-2020.  I  am cur rent ly the V ice 
President of  Columbus USBG and was one of 
the founding members of  the chapter.

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 ever y 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 Jungle Bird

Balance, balance, balance.   I t  is  what I 
st r ive for  when making a cock tai l  and i t 
is  what I  search for when order ing one.   
I  love the idea of  a Tik i  sty le dr ink 
(honest ly because I  love the vessels 
they come in) but they are usual ly 
too sweet for  me.   The Jungle Bird is 
a fantast ic solut ion wi th i ts addi t ion 
of  Campar i ,  which adds just  enough 
bi t terness for that  per fect  equal i t y.  
The Jungle Bird was or ig inal ly craf ted 
by Jef f rey Ong, bar tender at  the Aviar y 
bar in the Kuala Lumpur Hi l ton,  in 
Malaysia,  in the ear ly 1970’s.    I t  was 
ser ved as a welcome cock tai l  to guests, 
in a porcelain bird shaped t ik i  mug, 
wi th an e laborate pineapple garnish.  
This was Malaysia’s f i rst  5 -star hote l 
and at  the t ime was the ta l lest  bui ld ing.   
I t  was considered ver y luxur ious and 
prest ig ious and many famous people 
stayed there.  
Since that t ime, the Jungle Bird has 
gained internat ional  acc laim and can be 
found in cock tai l  bars around the wor ld.  
I t  is  a cock tai l  that  has been in dozens 
of  rec ipe books and has even inspired 
the names of  bars.  
The f i rst  wr i t ten rec ipe cal led for  a 
gener ic dark rum (that could mean 
any number of  sty les),  but  most 
commonly you wi l l  see that i t  cal ls for 
Blackstrap rum.   B lackstrap rum can 
be ver y heavy, and has a r ich f lavor 
of  molasses, so personal ly I  prefer 
a Jamaican rum.   I  say th is wi th 
just  about ever y rum cock tai l  I  wr i te 
about:  Choose the one YOU prefer and 
exper iment wi th i t .   
Rum is such an incredib ly complex and 
diverse spir i t  and you can change a 
dr ink 100 t imes over by just  swi tching 
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out the rum.   Another var iat ion is 
to adjust  the amount of  p ineapple 
ju ice or even delete the addi t ion of 
s imple syrup.   Have fun wi th th is 
one!
I  have inc luded two rec ipes below: 
what I  bel ieve to be the “or ig inal ” 
rec ipe and then my personal 
var iat ion.   Enjoy! !

Jungle Bird
•	 1.5 oz.  Black Strap Rum 
•	 .75 oz.  Campar i
•	 1.5 oz.  Pineapple ju ice
•	 .5 o.z Fresh Lime Juice
•	 .5 oz.  Demerara Simple Syrup
Shake al l  ingredients wel l  wi th ice, 
st rain into a t ik i  mug over f resh ice 
and garnish wi th 2 p ineapple f rons 
and a cher r y.   I f  you don’ t  have 
a t ik i  mug, th is wi l l  taste just  as 
good in a regular g lass,  and I  l ike 
to put i t  on one large ice cube.  

Cris’  Jungle Bird
•	 1.5 oz.  Jamaican Aged Rum
•	 .75 oz.  Campar i
•	 2 oz.  Pineapple Juice
•	 1 oz.  Fresh Lime Juice
Add al l  ingredients into a b lender 
wi th one cup of  ice.    B lend for 
5 seconds and then pour al l 
into a t ik i  mug.   Garnish wi th 2 
p ineapple f ronds, a chunk of  f resh 
pineapple and a beaut i fu l  f lower.

Cr is
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(Publ isher ’s Review) 

The House That Sugarcane Bui l t  te l ls  the 
saga of  Jules M. Burguières Sr.  and f ive 
generat ions of  Louis ianans who, af ter  the 
Civ i l  War,  establ ished a sugar empire that 
has sur v ived into the present .

When twenty-seven-year-o ld Par is ian 
immigrant Eugène D. Burguières landed at 
the Por t  of  New Or leans in 1831, one of  the 
o ldest Louis iana dynast ies began. Seen 
through the lens of  one fami ly,  th is book 
t races the Burguières f rom seventeenth -
centur y France, to n ineteenth - centur y New 
Or leans and rural  south Louis iana and into 
the twenty- f i rst  centur y.  I t  is  a lso a r ich 
por t ra i t  of  an Amer ican region that has 
retained i ts v ibrant French cul ture.  As the 
sweeping nar rat ive of  the c lan unfo lds,  so 
does the stor y of  their  fami ly-owned sugar 
business, the J.  M. Burguières Company, 
as i t  p lays a p ivotal  ro le in the expansion of 
the sugar industr y in Louis iana, Flor ida,  and 
Cuba.

The French Burguières were v is ionar ies 
who knew the value of  land and i ts bount i fu l 
resources. The fer t i le soi l  a long the bayous 
and wet lands of  south Louis iana bestowed on 
them an abundance of  sugarcane above i ts 
sur face, and sal t ,  o i l ,  and gas beneath.  Ever 
in pursui t  of  land, the Burguières expanded 
their  ho ldings to inc lude the vast swamps of 
the Flor ida Everglades; then, in 2004, they 
turned their  s ights to cat t le ranches on the 
great f ront ier  of  west Texas.

Final ly,  integral  to the stor y are the 
complex dynamics and tensions inherent 
in th is fami ly-owned company, reveal ing 
both fa i lures and v ic tor ies in i ts h istor y of 
more than 135 years.  The J.  M. Burguières 
Company ’s sur v ival  has depended upon each 
generat ion safeguarding and nour ishing a 
legacy for the nex t .

About the Author :  Donna McGee Onebane, 
Lafayet te,  Louis iana, is a fo lk lor ist  and a 
member of  the Engl ish depar tment facul t y 

The House That Sugarcane Buil t

at the Univers i t y of  Louis iana at  Lafayet te. 
She was di rec tor for  the Librar y of  Congress 
Veterans Oral  Histor y Projec t  in Louis iana 
and Louis iana Voices. Her contr ibut ions 
have appeared in Louis iana Engl ish Journal, 
Louis iana Folk lore Miscel lany,  and The Mark 
Twain Encyc lopedia.

ASIN: 1496815866
Publ isher :  Univers i t y Press of  Mississ ippi; 
Repr int  edi t ion (May 19, 2017)
Language: Engl ish
Paperback: 270 pages
ISBN-10: 9781496815866
ISBN-13: 978 -1496815866
Item Weight :  12.8 ounces
Dimensions: 6 x 0.61 x 9 inches
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

•	 Finished in Whiskey, Bourbon, Tequi la, 
Wine, Por t ,  Muscat or Sherry Barrels

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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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 2021 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.

Past winners appear on the December issue of 
each year.  Visi t  “Archives” at  www.gotrum.com.
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A TA LE OF RUM
9. BEET SUGA R

In the f i rst  hal f  of  the 1800s the invent ion and 
di f fusion of  the Column St i l l  changed the rum industr y 
for  ever (see “A Tale of  Rum 7. The Column St i l l ”  in 
the June issue).

In those same years two others momentous changes 
took place, which modi f ied deeply the wor ld of  rum 
and the landscape, the economy, the soc iety and the 
ver y ethnic composi t ion of  the Car ibbean. The f i rst 
change is the ar r ival  of  on the European markets on a 
new k ind of  sugar,  beet sugar ;  the second is the end, 
at  long last ,  of  s laver y.  Let ’s begin wi th beet sugar. 

I t  is  a lways wor th remember ing that rum was born 
as a by-product of  sugar making, for  centur ies the 
main focus of  p lanters,  merchants and pol i t ic ians 
being sugar,  not  rum. In the 1600s and 1700s, sugar 
was probably the most impor tant good of  the At lant ic 
Wor ld.  In order to understand i ts impor tance, i t  is 
necessary to take a step back in t ime and go over, 
a lbei t  br ief ly,  the histor y of  sugar in Europe.

Or ig inal ly f rom South East Asia,  sugar cane took 
thousands of  years to get to Europe. The Greeks 
and Romans did not use i t ,  and the Bib le contains no 
ment ion of  sugar :  honey was the main sweetener at 
the t ime. “ the land of  mi lk and honey” was the Bib l ical 

THE RUM 
HI STORIAN

by Marco Pier ini

I  was born in 1954 in a l i t t le town in Tuscany 
( I ta ly)  where I  s t i l l  l i ve.  In my youth,  I  got 
a degree in Phi losophy in Florence and I 
s tudied Pol i t ica l  Sc ience in Madr id,  but 
my rea l  pass ion has a lways been Histor y 
and through Histor y I  have a lways t r ied to 
understand the wor ld,  and men.

L i fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. Then, 
a l ready in my f i f t ies I  d iscovered rum and I 
fe l l  in love wi th i t .

I  was one of  the founders of  the f i rm La Casa 
del  Rum .  We began by running a beach bar 
in my home town, but soon our pass ion for 
rum led us to se lec t ,  bot t le and se l l  Premium 
Rums a l l  over I ta ly.  

I  have v is i ted d is t i l le r ies,   met rum people, 
at tended rum Fest iva ls and jo ined the Rum 
Fami ly :  the net of  d is t i l le rs ,  profess ionals , 
exper ts ,  b loggers,  journal is ts and 
af ic ionados that is a l ive ever y day on the 
Internet and on soc ia l  media and, before 
Cov id -19,  met up ever y now and then at 
the var ious rum events a l l  over the wor ld. 
And I  have studied too, because Rum is not 
on ly a great d is t i l la te,  i t ’s  a wor ld.  Produced 
in scores of  count r ies,  by thousands of 
companies,  w i th an ex t raord inar y var iet y of 
aromas and f lavors,  i t  is  a fasc inat ing f ie ld 
of  s tudies.  I  began to understand someth ing 
about sugarcane, fermentat ion,  d is t i l la t ion, 
ageing and so on. 

Soon, I  d iscovered that rum has a lso a 
ter r ib le and r ich Histor y,  made of  voyages 
and conquests,  b lood and sweat ,  imper ia l 
f leets and revo lut ions.  I  soon rea l ized that 
th is H istor y deser ved to be researched 
proper ly and I  dec ided to devote mysel f  to i t 
w i th a l l  my pass ion and wi th the he lp of  the 
bas ic scho lar ly too ls I  had learnt  dur ing my 
o ld univers i t y years.

S ince 2013, I  have been running th is co lumn.

In 2017 I  publ ished the book “AMERICAN 
RUM – A Shor t  H istor y of  Rum in Ear ly 
Amer ica”

Since 2018, I  have a lso been cont r ibut ing to 
the Madr id based magazine Rumpor ter.es , 
the Spanish edi t ion of  the French magazine 
Rumpor ter.  

In 2019 I  began to run a B log: 
w w w.therumhistor ian.com  and dec ided to 
leave La Casa del  Rum .

In 2020, w i th my son Claudio,  I  have 
publ ished a new book  “FRENCH RUM – A 
Histor y 1639 -1902 ”.

I  am cur rent ly do ing new research on the 
Histor y of  Cuban Rum.
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idea of  the Garden of  Eden. We know, 
instead, that  in India and China i t  had been 
used for centur ies.  According to many 
scholars,  the ver y name sugar too seems 
to come f rom an anc ient Indian word 
s igni f y ing “dust ”.   Dur ing their  v ic tor ious 
east-ward expansion, the Arabs discovered 
i t  in and took i t  to the western par t  of  their 
empire:  the Levant ,  Egypt ,  Nor th Af r ica, 
Sic i ly  and Spain. 

In Lat in Europe, probably,  sugar entered 
for the f i rst  t ime in Venice in 996, an 
expensive and rare drug, rather than 
food. Only a centur y later,  did Europeans 
actual ly discover that  sugar was a 
foodstuf f.  I t  happened with the First 
Crusade. Af ter the conquest of  Jerusalem 
in 1099, the Crusaders created the 
Crusader States which lasted, wi th ups 
and downs, unt i l  1291 when the Musl ims 
re -conquered Acre,  the last  Chr ist ian 
st ronghold in the Levant .  And in the 
Levant ,  roughly present-day Middle -
East ,  local  peasants had learned for qui te 
some t ime to grow cane and make sugar. 
The Crusaders tasted i t  and, l ike al l  the 
Europeans af ter  them, fe l l  in love wi th i t , 
so much so that ,  af ter  being expel led f rom 
the Cont inent ,  they star ted to grow cane 
in the is land of  Cyprus,  a l ready wi th those 
features that would become dominant: 
large plantat ions,  s lave labor,  product ion 
dest ined to faraway expor t  markets.  People 
loved sugar,  i t  was in that  age a valuable 
spice,  great ly used also in cooking to 
dress and preser ve many k inds of  food and 
not only for  cakes and pastr ies,  l ike today. 
I t  was expensive,  reser ved only for  the 
r ich. 

Oversimpl i f y ing,  in the 1400s and 1500s, 
sugar cane cul t ivat ion spread to the 
recent ly discovered At lant ic Is lands and 
year af ter  year the sugar product ion 
increased, the pr ice tended to drop and 
consumpt ion grew, spreading among the 
middle c lasses too. The big,  f inal  leap 
towards mass product ion and consumpt ion 
happened in the 1600s wi th the great 
p lantat ions in Por tuguese Brazi l  and in the 
French and Engl ish Car ibbean. 

In the 1700s, consumpt ion became 
widespread al l  over Europe, and espec ial ly 
in Great Br i ta in,  thanks also to the ar r ival 

of  cof fee,  tea and chocolate;  these new 
k inds of  food became a wel l - establ ished 
habi t  and they needed to be sweetened wi th 
sugar.  Another reason for the increase in 
consumpt ion was the rapidly growing custom 
of home-made jams and preser ves. The 
market of fered several  k inds of  sugar,  f rom 
muscovado to ref ined sugar,  obviously in al l 
pr ice ranges. By then, only the poor could 
not af ford i t . 

Br i tons were huge consumers of  sugar,  whi le 
the French consumed less of  i t ,  but  expor ted 
i t  in great quant i t ies al l  over Europe. Before 
the French Revolut ion,  sugar was one of 
the most impor tant commodit ies in French 
foreign t rade, and raw French sugar f rom 
the French West Indies dominated the 
European cont inental  markets. 

Around sugar revolved huge pol i t ical 
and economic interests.  This is hard to 
understand now, but for  the French and 
Br i t ish Governments,  the l i t t le Car ibbean 
Sugar Is lands were wor th more than the 
vast ter r i tor ies of  the Cont inent .  In order 
to get an idea, we may compare i t  to the 
impor tance of  crude oi l  today, or bet ter, 
unt i l  a few years ago. Needless to say,  a l l 
the sugar consumed in the wor ld came f rom 
sugar cane, but sc ience and pol i t ics made 
their  appearance and things changed. 

That sugar could be ex tracted f rom sugar 
beet had been known to sc ient ists at  least 
s ince 1740, but the th ing had not aroused 
any spec ial  interest .  The f i rst  fac tor y for 
produc ing beet sugar was establ ished 
in 1802, having l imi ted success. Then 
Napoleon discovered i t .  Beet sugar became 
a weapon in his economic war fare against 
Great Br i ta in.  In 1804, Napoleon – the 
son of  the Revolut ion -  c rowned himsel f 
Emperor.  The nex t year,  wi th the v ic tor y 
of  Auster l i t z  (2 December 1805),  he was 
the undisputed Master of  Europe. Only the 
Channel saved England f rom an invasion. 
Yes, for  i f  on land the French armies were 
inv inc ib le,  the French Navy had been heavi ly 
defeated at  Trafalgar (21 October 1805) 
and wiped of f  the seas.  Unable to invade 
Br i ta in,  Napoleon resor ted to a st rategy 
of  economic war,  endeavor ing to st rangle 
his enemy’s economy with the Cont inental 
B lockade. The European markets were 
c losed to Br i t ish ships and goods, among 
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which the prec ious sugar.  Af ter  centur ies 
dur ing which i ts consumpt ion had increased 
steadi ly,  Europeans were lef t  wi thout sugar. 

Or bet ter,  wi thout legal  sugar,  because 
smuggl ing b lossomed. Consumers by then 
were too used to i t  and wanted i t ;  moreover, 
espec ial ly in Germany there was an impor tant 
ref in ing industr y.  By buying smuggled sugar, 
European ref iners and consumers enr iched 
the enemy.  Napoleon resor ted to the r igors of 
the law and to heavy repressions, but that  was 
not enough, he had to provide an al ternat ive, 
something which was not dependent on the 
remote Car ibbean is lands. So, large publ ic 
funds were devolved to the development 
of  beet sugar and wi thin two years a large 
sugar beet industr y was operat ing in France. 
I t  foundered af ter  the defeat of  Napoleon in 
1815, but soon returned to prosper i t y and 
by 1835 some four hundred factor ies were 
produc ing near ly 80,000,000 pounds of  beet 
sugar,  a th i rd of  the French market .  Soon the 
example of  France was fo l lowed al l  around 
the cont inent and as ear ly as 1840, beet 
sugar surpassed cane sugar in the French and 
German markets. 

For the f i rst  t ime, Europe could have sugar in 
great quant i t ies,  produced at  home, wi thout 
having to depend on far away t ropical  co lonies 
and large, expensive f leets.  Beet sugar was 
good and cheap and i t  threatened to put out 
of  business t radi t ional  cane sugar.  French 
producers of  beet sugar had the advantages 
of  lower product ion and t ranspor tat ion costs, 
as wel l  as much more advanced technology 
for ref in ing sugar than Car ibbean cane sugar 
producers. 

French Car ibbean Planters didn’ t  g ive up; wi th 
the help of  the Government,  and of  a steady 
increase in consumpt ion, they got impor tant 
loans to develop new sugar p lantat ions and 
had the monopoly on the French cane sugar 
market .  The product ion grew, but cane sugar 
could not yet  compete in qual i t y or pr ice wi th 
beet sugar.

The s i tuat ion changed in 1841, when French 
industr ia l ist  Paul  Daubrée suggested that 
the p lanters of  Guadeloupe and Mar t in ique 
fo l low the example of  beet sugar producers 
by separat ing farm work f rom industr ia l  work. 
This could be accompl ished by bui ld ing 
total ly mechanized usines centra les (that  is, 

more or less,  central  fac tor ies) to process 
large quant i t ies of  sugarcane cul t ivated 
s imultaneously on several  p lantat ions.  These 
factor ies would be capable of  produc ing more 
than 1,000 tons of  sugar af ter  processing 
the cane of  s ix or e ight p lantat ions which 
would s imply cul t ivate sugarcane, leaving the 
processing phase to the industr ia l ized central 
fac tor y.  The idea was discussed ex tensively 
in Guadeloupe and Mar t in ique for two years, 
but  no one was mot ivated to bui ld fac tor ies 
unt i l  af ter  the ear thquake of  February 8, 
1843, which destroyed more than 400 sugar 
mi l ls  on Guadeloupe alone. In order to 
rebui ld the devastated sugar industr y,  the 
colonial  government author ized the creat ion 
of  a steam-powered central  fac tor y capable 
of  gr inding the sugarcane of  the ten or twelve 
planters which had lost  their  mi l ls.  The f i rst 
central  fac tor ies were bui l t  between 1844 and 
1848.

According to Frank Moya Pons in his “Histor y 
of  the Car ibbean ”  2007, “The revamping of 
the sugar industr y,  which began in the French 
Ant i l les,  had revolut ionary consequences 
throughout the Car ibbean. Everywhere 
planters were wi l l ing to stop produc ing sugar 
and s imply grow sugarcane. Thus the st rategy 
of  bui ld ing factor ies equidistant f rom several 
p lantat ions became a popular solut ion.  … 
By the end of  the centur y,  the sugar industr y 
in the French colonies consisted of  a smal l 
number of  central  mi l ls,  wi th large t racts of 
land cul t ivated by contracted foreign workers 
and the descendants of  s laves.”

The success of  beet sugar forced French 
Sugar Planters to spec ial ize and concentrate 
their  product ion and not only did they 
sur v ive but they developed advanced 
product ion methods. In th is way they were 
able to sur v ive as sugar producers and 
to produce plenty of  rum too, and of  good 
qual i t y.  I  do not have spec i f ic  f igures,  but 
surely the central  fac tor ies,  wi th their  great 
investments,  their  mechanizat ion and so on, 
promoted the adopt ion of  the new dist i l lat ion 
techniques, the Column St i l l ,  which we 
spoke about in June. Actual ly,  i f  up to the 
beginning of  the 1800s Br i t ish producers 
made the best rum, in the second hal f  of 
the centur y French producers adopted the 
most advanced techniques and the qual i t y 
of  their  rum improved great ly;  so,  af ter  a 
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long histor y of  bad qual i t y,  by the 1850s 
French rum producers were of fer ing rum 
equal  or  even bet ter to that  found in 
the Br i t ish Car ibbean. On the contrar y, 
Br i t ish Planters lagged behind, as has 
of ten happened in economic histor y when 
backward countr ies and producers were 
quicker to adopt new techniques than 
more advanced ones. In France, rum 
consumpt ion grew al l  the t ime. As wel l  as 
f rom a spontaneous evolut ion of  taste,  and 
possib ly the f i rst  s igns of  escapism and 
at t ract ion for  a l l  th ings exot ic ,  French rum 
benef i ted also f rom two devastat ing b l ights 
on the v ineyards of  France.

 “ In the 1850s, European v ineyards faced 
a spec ies of  fungus known as Oïdium 
tucker i i.  The Oïdium, which probably 
or ig inated f rom the int roduct ion of  Nor th 
Amer ican grapevines into Europe, severely 
damaged European v i t icul ture.  French wine 
product ion fe l l  f rom an annual  average of 

more than 1,1 bi l l ion gal lons in the 1840s to 
only 290 mi l l ion gal lons in 1854. Because 
Amer ican grape v ines were resistant to 
at tack by Oïdium, many wine makers 
impor ted and cul t ivated Amer ican v ines to 
save their  operat ions.  A l though devastat ing, 
the Oïdium cr is is was largely over in the 
ear ly 1860s. … Unfor tunately,  however,  the 
Oïdium-resistant Amer ican v ines int roduced 
an aphid known as the phyl loxera.  In 
the 1860s, the aphid phyl loxera began 
destroy ing v ineyards throughout Europe.” 
(F.H Smith “Car ibbean Rum ”  2005)

Lacking their  beloved wine and brandy, the 
French turned to rum: whi le between 1816 
and 1845 the impor t  of  rum into France was 
in the order of  about 1 mi l l ion l i ters per 
year,  later i t  increased steadi ly and in 1896 
i t  reached about 20 mi l l ion l i ters!  At  the 
end of  the centur y,  France was produc ing 
and impor t ing as much rum as Br i ta in,  i f  not 
more. Meanwhi le,  throughout the 1800s, 
numerous other countr ies jo ined the c lub of 
the expor ters of  rum: Austral ia,  South Afr ica, 
India,  Phi l ippines etc.

Above al l ,  new, great Central  Factor ies 
were bui l t  in Cuba, the Dominican Republ ic , 
Puer to Rico,  Venezuela and other Spanish 
speaking Car ibbean and South Amer ican 
Countr ies,  which unt i l  then had been 
marginal  in sugar and rum making, to the 
point  that  in the 1900s, thanks also to 
Prohibi t ion in the USA, Cuban rum became 
one of  the most consumed al l  over the wor ld. 
We wi l l  come back to th is in the future.  

Ok, I  th ink i t ’s  enough about beet sugar and 
i ts inf luence in the Rum Wor ld.  See you nex t 
month.

Marco Pier in i

POST SCRIPTUM

According to the law of  the E.U.,  U.S.,  and of 
many produc ing countr ies,  rum can be made 
only f rom sugar- cane, or,  in other words, 
you can cal l  Rum a spir i t  only i f  i t  is  made 
ent i re ly f rom sugar- cane products.  Thanks to 
Kenny Denruy ter,  I  know that on the market 
there ex ist  some spir i ts made f rom sugar 
beet ,  but  I  have never tasted them.
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Sugarcane, Mills and
Ref ineries in the USA

Regardless of  dist i l lat ion 
equipment,  fermentat ion method, 
aging or blending techniques, al l 
rum producers have one thing in 

common: sugarcane.

Without sugarcane we would not 
have sugar mi l ls,  count less farmers 

would not have a prof i table crop 
and we would not have rum!

The fo l lowing mater ial  is  being 
shared with permission f rom the 

Amer ican Sugar Cane League.  I t 
shows the impor tant ro le sugarcane 

plays in the US economy, 
especial ly in the Louisiana area.
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From
Sugarcane
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To
Sugar
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FROM LOUISIANA SUGAR CANE FIELDS TO YOUR SUGAR BOWL 

Sugar is pure, contains no man-made chemicals or warning labels, is 100% natural, and contains less 
than 16 calories per teaspoon. Unlike artificial sweeteners sugar has been declared safe by the Food & Drug 
Administration (GRAS list). Sugar, or sucrose, is produced most commonly from sugarcane or sugar beets 
when the energy of sunlight along with chlorophyll in the leaves transforms water and nutrients into sugar. 
Sugarcane and/or sugar beets are produced in 16 states and provide over 9.0 million short tons of sugar to 
the USA. 

Sugarcane is being produced on over 480,000 acres of land in 24 Louisiana Parishes. Production of 
should exceed fourteen million tons of cane has an economic impact of $2.3 billion to the cane growers and 
raw sugar factories of the state.  Louisiana produces about 20% of the sugar grown in the United States 
(beets and cane). Approximately 16,000 employees are involved in this production and processing of sugar 
in Louisiana alone.  

Of the U.S. sugar producing areas, Louisiana is the oldest and most historic. Sugarcane arrived in 
Louisiana with the Jesuit priests in 1751 who planted it near where their church now stands on Baronne 
Street in New Orleans. Several plantations were planted in what is now the city limits of New Orleans and in 
1795, Etienne deBore, first granulated sugar on a commercial scale in Audubon Park. Except for disastrous 
production years during the Civil War, during a disease epidemic of the 1920's, and from 10 degree freezing 
temperatures affecting the 1990 crop, the Louisiana sugarcane industry has continued to increase in 
productivity, mainly due to improved varieties, cultural practices, pest control and sugar processing 
techniques. The Louisiana sugarcane industry is currently in its third century of sugar production. 

Sugarcane is planted vegetatively, using whole stalks of cane rather than true seed. Each stalk 
consists of several joints which each have a bud. Cane stalks are planted in rows during the fall of each year 
and the buds produce shoots of cane the following spring. After maturing into stalks during the late summer, 
the cane crop is first harvested that fall and is called the plant cane crop. Sugarcane is a grass and more than 
one cutting can be harvested from each planting. In Louisiana, two to four additional annual cuttings (called 
ratoon crops) are made before the land has to be fallowed and replanted. 

All Louisiana sugarcane is mechanically harvested using either soldier or combine type harvesters. 
Soldier harvesters cut off the cane tops, cut the stalks from their attachment to the row, and lay them on 
heaps behind the machine. After the cane heaps are burned to remove excess trash, cane loaders place the 
cane in large wagons for transport to the raw sugar factories. Combine harvesters cut the stalks into short 
pieces or billets, while extractor fans remove a portion of the leaf trash. Billets are then transported to the 
factories. 

At the raw sugar factories, cane is washed and crushed, with the juice being boiled down to a thick 
syrup. The cane by-product is bagasse which is used as a fuel to power the factories. The thick syrup is 
separated into sugar crystals ("raw sugar") and molasses (used in livestock feed). The raw sugar is sold to 
refiners who melt the raw sugar crystals, remove the remaining impurities and color, and produce white or 
"refined" sugar. 

Prepared and distributed by the American Sugar Cane League of the USA, Inc.
The mission of the American Sugar Cane League is to sustain success through effective research, positive 

legislation, public relations/promotion, and education.
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acres acres short tons pounds pounds tons tons % gallons # #
1981 265,000 247,000 711,500 5,761 194 7,348,441 29.8 9.68 38,747,800 800 23
1982 250,000 234,000 675,400 5,773 185 7,288,558 31.1 9.27 35,984,658 780 21
1983 265,000 245,000 606,000 4,947 185 6,537,000 26.7 9.27 31,849,000 768 21
1984 230,000 205,000 451,581 4,406 179 5,036,976 24.6 8.97 23,905,000 749 21
1985 250,000 226,000 530,663 4,696 174 6,087,846 26.9 8.72 30,704,000 714 21
1986 270,000 246,500 656,786 5,329 174 7,521,177 30.6 8.72 36,383,395 715 21
1987 285,000 263,000 748,000 5,688 225 6,665,000 25.3 11.25 35,672,000 725 21
1988 305,000 279,000 814,000 5,835 210 7,763,000 27.8 10.50 41,403,158 725 21
1989 320,000 294,000 864,000 5,878 207 8,329,000 28.3 10.37 41,000,000 750 21
1990 337,000 192,000 443,000 4,615 191 4,648,281 24.2 9.53 25,781,000 800 19
1991 347,000 319,000 750,000 4,700 189 7,945,000 24.9 9.44 43,332,000 800 20
1992 381,000 350,000 880,271 1,933 192 8,984,906 25.7 9.80 42,552,000 800 20
1993 390,000 360,000 893,000 4,961 193 9,240,395 25.7 9.66 50,428,956 800 20
1994 380,000 350,000 1,018,000 5,820 211 9,651,715 27.6 10.55 45,850,000 800 20
1995 395,000 364,000 1,075,003 5,800 200 10,585,417 29.0 10.00 61,450,000 800 20
1996 370,000 335,000 1,051,000 6,273 200 10,488,105 31.3 10.00 56,680,000 800 19
1997 410,000 380,000 1,275,000 6,710 212 12,019,441 31.6 10.61 68,332,000 784 18
1998 425,000 395,000 1,263,400 6,397 189 13,358,869 33.8 9.43 75,935,000 804 18
1999 463,000 432,000 1,675,000 7,800 211 15,982,000 37.0 10.48 92,250,000 800 18
2000 496,000 460,000 1,565,848 6,800 202 15,497,457 33.7 10.10 92,911,811 800 18
2001 491,000 452,000 1,512,841 6,867 207 14,976,997 33.1 10.10 86,678,133 773 17
2002 485,000 446,000 1,335,534 5,989 179 14,879,247 33.3 8.98 73,710,000 760 16
2003 483,000 444,000 1,431,597 6,445 216 13,223,930 29.8 10.64 85,257,001 733 15
2004 462,000 425,000 1,190,997 5,607 207 11,484,111 27.0 10.37 72,181,048 718 15
2005 445,000 412,000 1,190,876 5,700 219 10,786,275 26.0 11.04 64,133,595 718 15
2006 430,000 406,000 1,288,408 6,464 206 12,434,451 31.3 10.35 70,597,512 694 12
2007 415,000 388,000 1,482,974 7,644 222 13,372,570 34.5 11.09 75,512,505 694 11
2008 417,000 388,000 1,397,501 7,202 229 12,228,193 31.5 11.45 66,257,987 526 12
2009 421,000 391,000 1,449,575 7,415 208 13,967,304 35.7 10.38 71,419,876 510 11
2010 420,000 390,000 1,401,145 7,184 231 12,111,932 31.1 11.56 68,051,613 503 11
2011 408,000 381,000 1,405,313 7,387 236 11,916,887 31.3 11.80 69,522,277 484 11
2012 427,000 397,000 1,706,687 8,629 232 14,722,225 37.2 11.59 79,220,681 475 11
2013 440,000 409,000 1,589,367 7,771 227 14,035,540 34.3 11.32 73,641,752 475 11
2014 413,000 380,000 1,509,768 7,963 237 12,760,857 33.6 11.83 70,292,829 444 11
2015 410,000 382,000 1,417,633 7,413 222 12,756,470 33.4 11.07 64,189,200 456 11
2016 431,000 403,000 1,614,116 7,982 251 12,822,249 31.8 12.56 68,711,185 438 11
2017 440,000 408,000 1,858,605 9,106 247 15,034,909 36.8 12.37 78,014,809 424 11
2018 461,600 423,000 1,882,400 8,882 223 16,868,517 39.8 11.17 89,783,209 416 11
2019 482,000 441,800 1,543,356 6,991 227 13,588,003 30.8 11.35 75,877,359 417 11
2020 496,000 463,000 1,970,124 8,568 238 16,600,000 36.0 11.85 84,474,728 417 11

Prepared by: American Sugar Cane League, Thibodaux, LA 03/12/2021
Data source: ASCL, USDA/NASS, and La. Cooperative Extension Service

ACREAGE SUGAR PRODUCTION CANE PRODUCTION INDUSTRY
LOUISIANA SUGARCANE INDUSTRY PRODUCTION DATA 1981 TO 2020
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2019 CROP/
VALUE IN 2020

INDUSTRY FACTS
Number of farms 448
Average farm size (acres planted) 1,360
Number of Parishes farming sugarcane 24
Total acres in sugarcane cultivation (including fallow) 610,000
Total acres planted in sugarcane 482,111
% of acreage which is lease land >80

PRODUCTION
Acreage harvested for sugar 440,000
Acreage grown for seed cane 42,000
Total gross tons ground 13,588,003
Total short tons sugar producted (raw value) 1,543,356
Total gallons 80o brix molasses 75,877,359

CROP VALUE
Value of crop in La.1 833,708,211
Total value to growers and landownwer (60%) 500,224,927
Total value from factories (40%) 333,483,284
State ranking (plant, animal and fisheries commodities)2 second
State randig (Plant commodities only)2 first
Direct economic value generated (x2.75) 2,293,000,000

EMPLOYMENT3

Estimated number of farm workers 5,250
Estimated number of raw sugar factory workers 7,200
Estimated number of refinery workers 3,950
Total estimated number of industry workers 16,400

(direct and indirect jobs)

3 "Economic Importance of the Sugar Industry to the U.S. Economy - Jobs and Revenues" LMC 
International Ltd; Aug. 2011

LOUISIANA SUGARCANE STATISTICS

1 LSU Ag Center Ag Summary

2 Excludes Forestry: Louisiana Summary 2019 Agriculture and Natural Resources,   LSU Ag Center, 
www.2lsuagcenter.com/agsummary
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Louisiana Sugarcane Production 

Planting  Prior to planting, the fallow ground is disked and precision 
graded to insure good drainage.  The fallow operation occurs from 
spring through summer and prepares the seedbed for good 
germination.  Furrows are opened on six foot wide rows and cane 
stalks are planted and covered.  Each stalk consists of numerous joints, 
each with a bud which germinates and produces cane shoots.  The 
planting season is from August through September.  During the 
winter, the cane shoots are frozen back to the ground.  In the spring 
the cane resprouts and begins to grow and tiller.  Sugarcane is a grass 
and does not need to be replanted after every cutting.  In Louisiana, three or four annual crops are harvested 
from each planting.

Cultivation and fertilization  The practice of working or stirring the 
top soil with disks or hoes pulled by tractors occurs each spring.  This 
helps to control weeds, prepares the soil for fertilization and loosens 
the soil for cane roots to reach air and moisture.  Essential plant 
nutrients are added to the soil to provide the cane plant with its 
requirements for maximum cane growth and sugar content.

Summer growth – Cane grows most rapidly during the summer 
months.  During this period, the farmer cannot cultivate the crop but 
does control insects (sugarcane borer).  With adequate moisture and 
typical summer temperatures, sugarcane can grow more than one inch 
per day during June, July and August. 

Harvesting and transport  The Louisiana harvest season normally 
occurs from late September through early January.  All cane is 
harvested mechanically either by a combine harvester or a soldier 
harvester.  The combine harvester (seen in the photo) cuts the standing 
cane stalks into pieces (billets), shreds the leaves from the top of the 
stalk, and loads them directly into transport wagons.  The soldier 
harvester, which cuts the stalks even with the ground, cuts off the tops 
and piles the stalks across the rows.  Normally cane has about 15% 
trash (leaves) which is removed by burning.  This allows for more 
efficient transportation and cleaner cane delivered to the raw sugar 

factory.  Cane that is cut with a soldier harvester burned the next day.  Mechanical field loaders pick up the cane 
from the heaps and place the cane into transport wagons.  These wagons deliver the cane directly to the factory 
or to a transloader station where the cane is transferred to highway trailers.  After deliver to the sugar factory, 
the cane is weighed, sampled, and washed before being milled.  In the factory, cane is crushed and the extracted 
juice boiled to produce raw sugar and molasses. 
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Louisiana Raw Sugar Factory Operation 

Milling – Delivered cane is weighed for cane yield, sampled 
for cane quality and washed in the mill yard.  Shredders then 
prepare the cane by producing a uniform mat of chopped cane 
on the carrier.  A series of three-roller mills crush the cane and 
extract the raw juice.  Water is sprayed on the cane to help 

wash the juice from the cane.  The woody residue left after extraction of the juice is 
called bagasse and is used as a fuel in most factories but can also be used for paper, 
building boards, plastics, mulch and animal bedding or litter. 

Clarification – The raw juice is strained and heated.  Lime is added to cause impurities 
such as mud to settle.  Clarifiers separate the juice into clarified juice and muddy juice.  
The muddy juice is sent to filters where any juice is removed 
leaving mud (filter cake) which is returned to the fields. 

Evaporation – The clarified juice is then boiled in evaporators which remove most of 
the water leaving a thick syrup. 

Crystallization and Centrifuging – The syrup is boiled under partial vacuum which 
causes the development and growth of sugar crystals.  Massecuite (raw sugar crystals 
mixed with molasses) moves to centrifugals which separate the two.  After all the 
commercially recoverable sugar is removed, the resulting molasses is sold as blackstrap 
molasses and is generally used as cattle food or can be used in production of alcohol, 
yeast, citric acid or vinegar.  The raw sugar is then stored in warehouses until sold to 
refineries for further processing 

Photos provided by Cora-Texas Mfg. Co.
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NATIONAL RUMS OF JAMAICA

Nat ional  Rums of  Jamaica L imi ted, v ia i ts 
subsid iar y Long Pond Dist i l le rs L imi ted, has 
re leased for the f i rs t  t ime s ince 1753 (some 
268 years ago),  a bot t led express ion under the 
Long Pond Seal  of  Approval .  This express ion, 
the Long Pond ITP-15, was launched on the 
much-ant ic ipated Internat ional  Rum Day, August 
16, 2021. “As th is is a h is tor ic and momentous 
occasion for rum lovers,  rum connoisseurs, 
and rum af ic ionados a l l  over the wor ld,  we are 
exc i ted to share th is announcement f i rs t  w i th our 
Jamaican communi t y both at  home and wi th in 
the d iaspora,  another nat ional  gem we can a l l 
be proud of,”  s tated Dr.  Debbian Spence - Minot t , 
Chief  Market ing Of f icer of  NRJ. The Long Pond 
ITP-15 Jamaican rum is unique as is the John 
Dore Pot St i l l  used to d is t i l l  i t .  This st i l l  is  the 
only one of  i ts  k ind that remains in operat ion 
wor ldwide. The product ion of  th is unique rum 
marque, ITP, begins f rom the fermentat ion of 
molasses and then dist i l la t ion in the John Dore 
Pot St i l l .  The acronym ITP meaning Ive Tre lawny 
Pot .  I t  is  a rum wi th an ester leve l  of  90 -120; 
proofed at  45.7%. The Long Pond ITP captures 
the essence of  Tre lawny ’s h is tor y in a bot t le 

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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and was aged in char red Amer ican oak bar re ls for 
15 years.  Dur ing that t ime, the marque matured 
by reac t ing wi th wood const i tuents.  Only bar re ls 
carefu l ly se lec ted by the Master B lender were used 
to produce th is d is t inc t ive rum marque. Long Pond 
Dist i l le rs,  one of  the two remain ing d ist i l le r ies 
in the Tre lawny par ish of  Jamaica, is known 
wor ldwide for i ts f lavor fu l  pot  s t i l l  rums. S ince 1753, 
the d ist i l le r y pr ides i tse l f  on prov id ing premium 
Jamaican bulk rum b lends for not only the award-
winning Monymusk and Plantat ion express ions, but 
other premium brands wor ldwide.  Mar tha Mi l ler 
CEO of NRJ indicated, “The Long Pond ITP-15 
Jamaican Rum is the f i rs t  bot t led s ing le marque/
s ing le v intage f rom the Long Pond Dist i l le r y ;  i t  is 
not  a b lend of  rums f rom any other d is t i l le r y.  Wi th 
the authent ic i t y,  reputat ion,  and her i tage of  Long 
Pond, th is express ion wi l l  cont inue to h ighl ight  the 
versat i l i t y  of  Jamaican rums and fur ther so l id i f y the 
iconic status of  the rums f rom Long Pond! ”  Rober t 
Gordon, Master B lender shared, “The ITP boasts 
a funky, sp icy aroma that h ighl ights the mul t i -
sensor ia l  nature of  the qual i t y express ion. For taste, 
the f lavor of  warm molasses and a l lsp ice g ives the 
palate a taste of  oak wi th caramel notes,  prov id ing 
a sweet ly r ich,  c r isp,  and stunning f in ish based on 
the copper pot charac ter.  The ITP, 15 -Year- o ld,  was 
c reated to be enjoyed neat or on the rocks.”

BACARDI

To k ick of f  Nat ional  Rum Day, BACARDÍ® rum 
announced i t  is  expanding i ts Premium por t fo l io 
range wi th the launch of  a l imi ted -edi t ion BACARDÍ 
Reser va Ocho Sher r y Cask Fin ish.  This new rum 
marks the star t  of  a f ive -year co l lec t ion,  which wi l l 
see BACARDÍ unvei l  a new cask f in ish of fer ing 
annual ly through 2025, wi th the cask f in ish changing 
each year based on the t ype of  bar re l  used for the 
addi t ional  aging. Each of  the Premium rums f rom 
the BACARDÍ Reser va Cask Fin ish ser ies wi l l  begin 
wi th a base of  BACARDÍ Reser va Ocho, aged under 
the Car ibbean sun, and then f in ished for severa l 
addi t ional  months in a unique bar re l  that  w i l l  change 
year to year.  The f in ish ing process d i f fers f rom the 
aging process by increasing the complex i t y of  the 
sp i r i t .  In th is case, the f in ish ing adds subt le notes 
of  chocolate and a lmond, which are not t yp ica l ly 
found in BACARDÍ Reser va Ocho. This year ’s 
inaugural  re lease has been aged in Amer ican oak 
bar re ls for  e ight to 12 years and f in ished in an 
Oloroso sher r y cask for just  over two months.  These 
addi t ional  few months in the sher r y cask a l low the 
b lend to take on a sweet ,  smooth ve lvety tex ture 
wi th notes of  caramel,  vani l la ,  and orange, a long 
wi th h ints of  walnuts and a lmonds. The resul t  is 
a deep mahogany f lavor that  g ives of f  the aroma 
of  dr ied f ru i ts ,  ra is ins,  walnuts,  and a lmonds. 
“ We could not be more thr i l led for  the launch of 
BACARDÍ Reser va Ocho Sher r y Cask Fin ish to add 
to our Premium por t fo l io for  a l imi ted t ime. This is 
our f i rs t  innovat ion for  the Premium range s ince 
the por t fo l io f i rs t  launched in 2018, and we are 
exc i ted to int roduce four more innovat ions over the 

course of  the nex t four years,”  sa id L isa P fenning, 
V ice Pres ident ,  BACARDÍ for  Nor th Amer ica.  w w w.
BACARDI.com.

COPAL TREE DISTILLERY

Copal Tree Dist i l le r y,  the makers of  award-winning 
s ing le estate Copal l i  Rum, have expanded the 
re lease of  the unique Copal l i  Cacao in the Uni ted 
States.  Copal l i  Cacao is susta inably produced at 
the Copal Tree D ist i l le r y,  s i tuated in the hear t  of 
the t rop ica l  ra inforest  in Southern Bel ize.  I t  uses 
only four ingredients:  organic ,  he i r loom sugar cane, 
yeast ,  cacao n ibs grown, dr ied & roasted at  the 
d ist i l le r y,  and pure water co l lec ted f rom the canopy 
of  the Bel izean Rainforest .
“ We take our de l ic ious Copal l i  whi te rum, p lace 
i t  into a tank to rest  w i th 100% organic ,  f reshly 
har vested cacao n ibs,”  sa id Ed T iedge, Master 
D ist i l le r.   “Over severa l  weeks, the cacao n ibs 
infuse a r ich chocolate f lavor and aroma into the 
rum, which is then redist i l led to c reate a smooth, 
f in ished product ,  un l ike any th ing on the market .” 
Copal l i  Cacao is not a t radi t ional  chocolate -
f lavored l iquor.  “Bel izean chocolate has d ist inc t ive 
ber r y notes,”  notes Jul ie Reiner,  G lobal  Brand 
Ambassador and renowned mixo logist .  “For that 
reason, whi le Copal l i  Cacao wi l l  b lend beaut i fu l ly 
w i th t radi t ional  chocolate pai r ings such as cof fee, 
nuts and caramel,  i t  is  a lso de l ic ious wi th f ru i t 
for ward - f lavors such as Meyer lemon, f ig and 
b lackber r y.”  The Bar re l  Rested Rum is made us ing 
double d is t i l la t ion of  sugarcane ju ice in a fu l l -
bodied copper pot s t i l l  d is t i l la t ion us ing French 
techniques. I t  is  rested in Amer ican Oak bourbon 
bar re ls to c reate a r ich,  sweet rum disp lay ing co la 
and leather on the nose wi th tast ing notes inc luding 
c innamon, nutmeg, and tobacco. The Copal Tree 
Dist i l le r y was designed to be zero - impact and is 
powered by susta inable,  regenerat ive b iomass.  The 
sugarcane used to produce the rum is grown on 
Copal Tree Farms, so a l l  leve ls of  products can be 
overseen f rom star t  to f in ish.  Even before there was 
a d ist i l le r y,  there was a commitment to susta inabi l i t y 
and preser v ing the Bel izean Rainforest ,”  sa id 
Mark Breene, CEO of Copal l i  Rums. The founders 
have spearheaded the phi lanthropic suppor t  of 
the local  communi t y in Southern Bel ize for  more 
than 20 years,  through a legacy of  ra inforest 
preser vat ion,  mar ine conser vat ion,  and suppor t  of 
local  educat ion.  Copal  Tree Dist i l le r y suppor ts the 
local  communi t y as the largest employer in Southern 
Bel ize,  prov id ing more than 100 jobs to local 
res idents in a c lean and safe work ing env i ronment . 
Addi t ional ly,  the group prov ides educat ion grants for 
local  g i r ls  and boys to cont inue the i r  educat ion into 
h igh school .   ht tps: //copal l i rum.com/

BATISTE RHUM

Bat is te Rhum announced that i ts propr ietar y 
rum product ion process, f rom ground to f in ished 
bot t le,  has been r igorous ly rev iewed and val idated 
as being carbon-negat ive by Thi rd Par tners,  a 
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bout ique management consul tancy work ing for 
posi t ive change. Wi th th is th i rd -par t y va l idat ion, 
Bat is te Rhum becomes the only known beverage 
a lcohol  in the wor ld to have a c l imate -posi t ive, 
natura l  product ion process wi thout the purchase 
of  carbon of fsets.  Thi rd Par tners’  repor t  analyzed 
Bat is te Rhum’s product ion process, what i t 
ca l ls the ‘Three R ’s’  process of  Regenerat ive 
Agr icu l ture,  Renewable Energy,  and Responsib le 
Choices. Bat is te Rhum’s exc lus ive use of  f resh 
sugarcane, a long wi th spec i f ic  agr icu l tura l 
techniques, captures s igni f icant carbon diox ide 
f rom the atmosphere, set t ing the ent i re process 
up for a net c l imate -posi t ive posi t ion.  Rel iance 
on renewables at  major energy consumpt ion 
po ints,  inc luding so lar for  e lec t r ic i t y and b iomass 
for s team power,  min imize carbon output ahead 
of  fur ther susta inabi l i t y -minded shipping and 
packaging choices.  Thi rd Par tners found that 
the cumulat ive ef fec t  of  Bat is te Rhum’s ‘Three 
R ’s’  process resul ts in a net reduct ion in carbon 
diox ide equiva lent emiss ions per bot t le.  “ We are 
de l ighted to announce that af ter  much intensive 
work we have del ivered on our goal  to c reate an 
excel lent ,  eco logica l ly- cor rec t  and susta inable 
sp i r i t .  Our focus on best prac t ices for  work ing 
wi th f resh ingredients,  ut i l iz ing renewable energy, 
and choosing minimal - impact packaging de l ivers 
a de l ic ious dr ink and expands what people can 
expect in the wor ld of  rum,” says Tr is tan Mermin, 
Bat is te Rhum Founder and CEO. “Our miss ion to 
br ing the eth ics and standards found in the natura l 
food indust r y to rum and spi r i ts has received a 
st rong vote of  conf idence in the repor t  completed 
by Thi rd Par tners.”  Bat is te Rhum is made 
exc lus ive ly f rom 100% f resh-pressed, uncooked 
sugarcane ju ice.  I ts unique product ion takes only 
about 40 hours f rom har vest to rum wi th a s ing le 
d is t i l la t ion.  Only about 3% of the wor ld ’s rum is 
made f rom f resh pressed sugarcane ju ice.  The 
remain ing 97% are made in t radi t ional ,  energy and 
resource - intensive manners us ing cooked syrups, 
rehydrated c r ysta ls ,  or  molasses. 
ht tps: //bat is terhum.com/

FLA VORMAN

Flavorman, a leading beverage development 
company, is p leased to announce that i ts Founder 
and CEO, David Dafoe, has been honored wi th the 
prest ig ious L i fet ime Achievement Award by the 
Amer ican Dist i l l ing Inst i tu te (ADI).  Dafoe received 
the award for h is “outstanding cont r ibut ion to 
d is t i l l ing.”  The award ce lebrates h is mul t ip le 
businesses for the i r  ro le in suppor t ing and 
promot ing cont inued innovat ion and formal ized, 
hands- on educat ion in the beverage a lcohol  and 
dist i l led sp i r i ts sec tors.  ADI Pres ident Er ik Owens 
presented the award to Dafoe dur ing the 2021 
ADI Conference & Vendor Expo’s c los ing Gala 
Luncheon held in Louisv i l le,  K Y on Wednesday, 
August 25. The c reator behind iconic products l ike 
the or ig inal  Cal i forn ia Cooler brand, Jack Danie l ’s 
Count r y Cock ta i ls and Lynchburg Lemonade, Dafoe 

star ted Pro - L iqui tech (now Flavorman) in 1992 wi th 
Chiqui ta Brands as h is f i rs t  c l ient .  “David Dafoe is 
the Flavorman,”  said Owens dur ing the ceremony. 
“He has spent h is whole career c reat ing f lavors 
and launching brands. We may be in th is RTD 
explos ion r ight  now, but in 1983 David was a l ready 
there do ing i t—and he didn’ t  s top there.”  “ In 2010, 
David recognized that there was no s ing le locat ion 
where someone could receive hands- on, formal ized 
t ra in ing in d is t i l l ing,  so he c reated Moonshine 
Univers i t y,”  sa id Owens. “A few years later,  Dave 
got a ca l l  f rom the Mayor of  Louisv i l le about star t ing 
a Bourbon Cer t i f icat ion program. In 2014, he 
founded The Stave & Thief  Soc iety in Louisv i l le, 
where the promot ion and preser vat ion of  Bourbon 
knowledge and cul ture remains a key in i t iat ive for 
the c i t y.”  The ser ia l  ent repreneur ’s achievements 
are many. Today, Flavorman develops beverage 
formulat ions for  nat ional  and g lobal  beverage 
brands l ike Cr isp in Hard Cider,  Formula O2, Jones 
Soda, Jo ia Spi r i t  Craf t  Cock ta i ls ,  Go Fast Energy, 
and more. Meanwhi le,  Moonshine Univers i t y has 
he lped students f rom al l  50 states,  3 US ter r i tor ies, 
and 49 count r ies launch near ly 200 dist i l le r ies 
wor ldwide in addi t ion to cer t i f y ing more than 4,000 
bourbon ambassadors.  “Receiv ing th is award 
a l lowed me to ref lec t  humbly on how I  got  here,” 
sa id Dafoe. “ I  landed on three explanat ions:  Fi rs t ,  I 
had great teachers;  second, I  found an oppor tuni t y ; 
and th i rd,  I  took ac t ion to bui ld something. Now, I 
am gratefu l  for  the oppor tuni t y to pay i t  for ward. 
Flavorman and Moonshine Univers i t y are designed 
to equip others wi th the too ls they need to ident i f y 
the i r  own oppor tuni t ies to bui ld something and be 
successfu l  do ing i t .”  ht tps: // f lavorman.com/

PLAN TATION RUMS

Last year Plantat ion unvei led the f i rs t  rum of i ts 
brand new ‘B i rds of  Paradise’  V intage Col lec t ion, 
Plantat ion Fi j i  V intage 2005 L imi ted Edi t ion. 
St i l l  re lat ive ly unknown a few years ago, Fi j ian 
rums have made a name for themselves among 
connoisseurs and cur ious dr inkers eager to exp lore 
new rum hor izons. This was fo l lowed in November 
by the re lease of  Plantat ion Jamaica V intage 2003, 
a synthesis of  two cul tures,  Car ibbean and France. 
Last month Plantat ion Barbados V intage 2011 
L imi ted Release was int roduced. I t  is  a jo int  ef for t 
of  West Indies Rum Dist i l le r y ’s Master D ist i l le r  Don 
Benn and A lexandre Gabr ie l ,  owner and Master 
B lender of  Plantat ion Rum. Plantat ion Barbados 
V intage 2011 was aged in Amer ican Oak bar re ls 
for  four and a hal f  years in Barbados and another 
four and a hal f  years in the Fer rand ce l lars in 
Cognac, France. I t  is  bot t led at  51.1% ABV. Look 
for addi t ional  ‘B i rds of  Paradise’  V intage Col lec t ion 
re leases th is year f rom Peru, Tr in idad and Aust ra l ia. 
ht tps: //w w w.p lantat ionrum.com/

NOVO FOGO

Novo Fogo Cachaça announced the re lease of 
i ts  f i rs t  aged cachaça based canned cock ta i l , 
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sol id i f y ing i ts t rendset t ing v is ion begun in 2017 wi th 
the launch of  the Spark l ing Caip i r inha RTD l ine.  The 
new Brazi l ian O ld Fashioned Highbal l  is  composed 
of  Novo Fogo Chameleon cachaça (aged one -year), 
vani l la syrup, orange and aromat ic b i t ters,  and is 
lengthened wi th water and then carbonated, in the 
st y le of  a h ighbal l .  Just  as the or ig inal  ca ip i r inha 
RTDs help promote s i lver cachaça into new sales 
channels,  th is new expression seeks to suppor t 
the grow th of  bar re l -aged cachaça into mass 
reta i l .  The t rop ica l  adaptat ion of  the wor ld ’s most 
popular cock ta i l  ser ves as a br idge between rum 
and whiskey dr inkers and is designed to appeal 
to a l l  genders.  The addi t ion of  carbonat ion def ies 
seasonal i t y,  and the f lavor prof i le combines f lora l 
and rugged oaky notes.  “ We designed th is canned 
cock ta i l  as a d ichotomy mediator for  the sp i r i ts 
indust r y,  a ver y re levant metaphor for  today ’s wor ld 
of  perce ived div is ions,”  says Novo Fogo’s CEO, 
Dragos A x inte.  “ In a wor ld that  is increasingly 
shedding labels,  th is dr ink t ranscends categor ies, 
appeals to broader audiences, and represents Novo 
Fogo’s double her i tage: South and Nor th Amer ica. 
I t  makes a statement that  Novo Fogo stands for 
uni t y.”  Novo Fogo is an except ional ,  award-winning 
Brazi l ian cachaça producer that  handcraf ts i ts 
sp i r i ts in smal l  batches at  a zero -waste d ist i l le r y at 
the edge of  the At lant ic Forest  in Brazi l ’s  southern 
state of  Paraná. Craf ted by Master D ist i l le r  Dr. 
Agenor Maccar i ,  J r.,  one of  Brazi l ’s  foremost 
agronomists,  d is t i l le rs and bar re l -aging exper ts,  the 
one -year aged Chameleon cachaça ser ves as the 
base sp i r i t  in the Brazi l ian O ld Fashioned Highbal l . 
“Amer ican oak mer i ts ever y g lobal  d is t i l le r ’s 
at tent ion,  due to i ts r ich f lavors,  ideal  poros i t y, 
and susta inable sources,”  says Dr.  Maccar i . 
“ I t ’s  no wonder that  i t ’s  a lso Brazi l ’s  prevalent 
cachaça bar re l  source. Amer ican oak and Brazi l ian 
sugarcane make an amazing par tnership.” 
ht tps: //w w w.novofogo.com

CAPTAIN MORGAN

Diageo’s Capta in Morgan has jumped into the 
Ready- to - Dr ink market w i th three of fer ings: 
Captain Morgan Mai -  has f lavors of  orange, l ime 
and a h int  of  p ineapple and has an ABV of 13%
Captain Morgan Tropica l  Punch- has f lavors of 
c i t rus and t rop ica l  f ru i t  and a lso has an ABV of 13% 
Captain Morgan Long Is land Ice Tea- combines rum, 
vodka, t r ip le sec and other f lavors,  and has an ABV 
of 17% 
Sam Salameh, v ice -pres ident of  the D iageo - owned 
rum brand, said:  “Capta in Morgan has a lways been 
about br inging f r iends together to he lp c reate new 
memor ies,  whether i t ’s  a happy hour or enjoy ing 
t ime at  home. Capta in’s Cock ta i ls are meant to 
match the moments that  are synonymous wi th 
the season, of fer ing a l l  the f lavor and a l l  the fun 
wi thout any of  the compl icat ions.  The audac ious 
re imagin ing of  these c lass ic cock ta i ls w i th a unique 
Captain tw ist  goes per fec t ly w i th our goal  of  be ing 
unapologet ic in ever y th ing we do.”
ht tps: //w w w.capta inmorgan.com/

CR AFTHOUSE RTD’s

A real  cock ta i l  in a bot t le (one wi thout a mal t  base, 
neon co lor ing,  excess sugar and ar t i f ic ia l  f lavor ing) 
d id not ex ist  in 2013. Tra i lb laz ing Chicago bar 
owner and restauranteur Mat t  L indner,  and Global 
Bar tending Champion Char les Jo ly,  saw a need 
f rom the i r  guests and came up wi th a so lut ion 
us ing the i r  exper t ise.  Hard work and research 
exposed the t ruth that  i t  was possib le to bot t le the 
ver y same f rom-scratch cock ta i ls that  Jo ly was 
accustomed to c reat ing at  the bar,  us ing ident ica l 
a l l -natura l  ingredients and h igh - qual i t y smal l -batch 
c raf t  sp i r i ts .  They c reated c lass ic cock ta i ls us ing 
the i r  favor i te var iet y of  ingredients and sp i r i ts f rom 
some of the best d is t i l le r ies,  just  as Jo ly would 
do for h is at tendees at  famed events across the 
wor ld.  Craf thouse Cock ta i ls recent ly moved to 
100% recyc lab le a luminum for the i r  200mls bot t le 
and are int roduc ing a new 1.75L bag- in -box opt ion. 
Craf thouse’s Pineapple Daiqui r i  b lends Plantat ion 
St iggins’  Fancy Pineapple Rum, Plantat ion 5 
Years Barbados aged rum, real  l ime and a dash 
of  Angostura is land-spiced b i t ters.  I t  is  100% al l -
natura l  and g luten - f ree and bot t led at  13.6 % ABV. 
The Rum Old Fashioned is made wi th a long-aged, 
fu l l - f lavored, “whiskey- dr inker ”  rum, Plantat ion 5 
Years Barbados aged rum, and Xaymaca Spec ia l 
Dr y pot s t i l led rum, a touch of  sugar,  and a dash of 
B i t tered S l ing’s Malagasy chocolate b i t ters.  I t  is  a lso 
100% al l -natura l ,  g luten - f ree, but is bot t led at  24.6% 
ABV. ht tps: //c raf thousecock ta i ls .com/

RON BOTR AN

As a t r ibute to the i r  80 th anniversar y,  the b lend-
invent ing Maest ras Roneras at  Ron Bot ran have 
c raf ted 3 l imi ted edi t ion,  ta i lored-made, for  rum-
lovers around the wor ld:

•	 BOTR AN R ARE BLEND: GUATEMAL AN OAK is 
a spec ia l  se lec t ion f rom Bot ran´s rums f rom 8 
to 25 years o ld,  aged in f ive d is t inc t  oak casks: 
Amer ican Whiskey, Toasted Amer ican Whiskey, 
Sher r y wine, Por t  w ine and Guatemalan Oak  
f rom the Coban Region.

•	 BOTR AN R ARE BLEND: VINTAGE WINE CASK is 
a spec ia l  se lec t ion f rom Bot ran´s rum reser ves, 
ranging f rom 8 to 25 years,  aged in f ive d is t inc t 
oak casks: Amer ican Whiskey, Toasted Amer ican 
Whiskey, Sher r y wine, Por t  w ine and f in ished 
in South Amer ican Red Wine Casks. I t  is 
exc lus ive ly made for the Travel  Reta i l  market .

•	 BOTR AN 80 ANNIVERSARY EDITION is a 
spec ia l  se lec t ion of  80 casks f rom Bot ran´s aged 
rum reser ves, ranging f rom 5 to 12 years,  and 
aged in 3 d is t inc t  oak casks: Amer ican Whiskey, 
Toasted Amer ican Whiskey and Sher r y wine.  
I t  w i l l  be avai lab le exc lus ive ly in the Cent ra l 
Amer ica market . 

ht tps: //bot ranrum.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 fu l  to chat wi th.  
V irgo’s are one of  the ear th s igns, 
inquis i t ive and natural ly intui t ive.  The 
Virgo needs balance in their  l ives and 
are excel lent  teammates in work and 
soc ial  ac t iv i t ies. 

I  have always thought of  the Mary 
Pick ford as a sophist icated, balanced 
cock tai l  and i t  was the f i rst  one that 
came to mind for the Virgo s ign.  
Mary Pick ford (known as “Amer ica’s 
Sweethear t ” )  was a s i lent  movie 
act ress,  and co - founded the Uni ted 
Ar t ists Fi lm Studio wi th 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 in i  g lass or coupe.  
Garnish wi th a cher r y.
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Good Morning Mr. Pr ichard. I  understand 
that you are re - introducing your 
successful l ine of rums. Is that correct?

That ’s one way to put i t .  When we set about 
to make rum, 22 years ago, we set a course 
to make a rum that was more of  a t radi t ional 
Amer ican rum. We have been through 
several  packaging changes, largely due to a 
number of  fac tors.  We have had the pr ice of 
bot t les change. One t ime we had a custom 
designed bot t le that  I  found s i t t ing in Ber l in, 
Germany wi th somebody else’s product in i t . 
Several  years ago, we created new labels as 
we became af f i l iated wi th Kane Fisher and 
his father Mel Fisher,  t reasure hunters that 
found the Spanish gal leon, the Atocha wi th 
about a hal f  b i l l ion dol lars in gold,  s i lver 
and emeralds.    That re lat ionship has fa l len 
by the wayside over the last  couple of  years, 
We dec ided we needed a f resh, new look on 

E xclusi ve INTERV IE W
by Mike Kunetka

Phi l  Pr ichard,  President and Master D ist i l ler,  Pr ichard ’s D ist i l ler y,  Kelso,  TN, USA.

When Mr.  Phi l  Pr ichard 
opened h is d is t i l le r y in 1997, 
he was the th i rd “ legal ” 
d is t i l le r y in Tennessee 
and one of  the f i r s t  c raf t 
d is t i l le r ies in the Uni ted 
States.  Unl ike h is ne ighbors, 
Jack and George, he d id not 
want to make Tennessee 
whiskey; he wanted to make 
rum, t radi t ional  Amer ican 
rum.  He and h is w i fe Connie 
set  up the i r  d is t i l le r y in 
the o ld school  house in 
Kelso,  Tennessee. Today, 
the gymnasium st i l l  has the 
basketbal l  hoops, but a lso 
ser ves as a warehouse for boxes, bot t les and 
labe ls.  Recent ly,  Pr ichard ’s D ist i l le r y announced 
a new market ing campaign and new packaging to 
re - int roduce Pr ichard ’s Amer ican Craf t  Rums to 
the wor ld.

Mike Kunetka
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the shelves.  So that ’s the purpose of  our 
new packaging, to create a f resh new look 
wi th good shel f  v is ib i l i t y  and good customer 
appeal.  We have not re - formulated the 
rums; they are the same type of  rums we 
have been making for 22 years.

Wasn’t 22 years ago the beginning of the 
craf t  dist i l l ing movement? 

I  d idn’ t  know i t  then, but I  was a pioneer.  

I  can remember being interested in 
dist i l l ing back then, but there wasn’t  a 
lot of informat ion out there yet .  There 
wasn’t  much on the internet .  There 
were some books that were repr ints of 
outdated books from the ear ly 1900’s 
and some small  paperback books in the 
homebrew stores. How did you learn 
dist i l l ing and get into the rum business? 

My wi fe and I  owned a Chr istmas shop 
in New York,  and I  don’ t  want to cast  a 
dispersion, but they l i teral ly taxed us out of 
business. Connie says “what are we going 
to do? ” I  said “ We are going to move back 
to Tennessee where I  have f r iends and 
fami ly.” 

I  had a cousin by the name of Mack 
Pr ichard.   Mack and I  were car r y ing on a 
conversat ion one evening and I  said “Mack, 
I  need to f igure out a new way to make a 
l iv ing.”  I  had been a dental  technic ian for 
about 30 years of  my l i fe,  and I  was pret ty 
wel l  t i red of  that .  Out of  the b lue, cousin 
Mack says “why don’ t  we make rum out 
of  local ly grown sorghum molasses? ” My 
brother-  in -  law was a former governor of 
Tennessee said “Phi l ,  that  is  not a bad 
idea. I f  you put i t  in a depressed county 
in Tennessee, the government might help 
you bui ld i t .”   Wel l ,  i t  turns out there wasn’ t 
any government funds in those days to help 
bui ld dist i l ler ies.  So, to get by,  I  got  into the 
te lecommunicat ion business when i t  cost  49 
cents a minute to make a business cal l  and 
went to work for  a company that was sel l ing 
i t  for  about 13 cents a minute.

The owner was k ind of  put  out wi th me 
with the amount of  money I  was making. I 
was put t ing more points up on the board 
than any other salesman. I  let  h im know 

how impor tant I  was to the company and 
about 15 minutes later he let  me know how 
impor tant he thought I  was to the company. 
He f i red me! 

So, guess what?  Now I  am drawing 
unemployment.  I  was always into making 
wine. I  went into a local  wine shop and lo 
and behold,  there was this book cal led The 
Lore of  St i l l  Bui ld ing.  I  read i t  and said I  can 
do this.  I  l i teral ly f igured out that  I  could 
take my wi fe’s o ld canning pot and conver t 
i t  into a l i t t le st i l l  wi th a condenser propped 
up on her i roning board wi th th is whi te dog 
alcohol  that  I  made f rom sorghum molasses 
dr ipping of f  into the k i tchen s ink.  I  gave 
some to my wi fe and she said “ Whew, that ’s 
pret ty good! ”  That was the f i rst  compl iment 
f rom my worst  c r i t ic . 

I t  wasn’ t  too long af ter  that  I  star ted 
actual ly aging i t  in smal l  1 and 2-gal lon 
bar re ls.  About that  t ime, I  happen to be 
s i t t ing across the table at  my 40th high 
school  reunion f rom a fe l low who was in the 
wholesale l iquor business in Memphis.  His 
name was Vic tor Robi l l io.  V ick said to me 
“what have you been doing Phi l? ”

“ Wel l  V ick I  have been making rum” and 
he says” br ing me some.” I  said okay. I f  I 
had lef t  the phone r ing one more t ime ( in 
those days we had these l i t t le reel  to reel 
answer ing machines) the cal l  would have 
been recorded for poster i t y.  But I  can te l l 
you exact ly what he said.  “Phi l ,  th is is 
V ic tor.  I  let  my sales staf f  taste your rum 
today. I  have two quest ions.  When are you 
going into business and what is th is going to 
cost  me?” I  said “ V ick are you ser ious? ” He 
said” Phi l  you are going to make a ser ious 
mistake i f  you don’ t  pursue this.  This is one 
of  the best rums in the wor ld.” 

Okay, you don’ t  have to k ick me in the pants 
twice.  I  set  about to look at  th is more as 
a commerc ial  venture.  In those days we 
had this set  of  books cal led the Thomas 
Regist r y.  I  looked under Dist i l l ing Equipment 
and found the Vendome Copper & Brass 
Company in Louisv i l le,  Kentucky.  I  cal led 
them and this guy named Tom Sherman, 
who happened to be the president of  the 
company, answered the phone. He was more 
than happy to bui ld me a st i l l  to do what I 
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wanted, but to show you what a gent leman 
he was, he said I  happen to know where 
there are a couple of  st i l ls  up in Vermont 
that  wi l l  do what you want and here is their 
phone number and contact  informat ion.  I 
got  on the phone and, to make the stor y 
as shor t  as possib le,  I  jumped in a great 
b ig o ld t ractor t ra i ler  wi th Vern the t rucker 
and we ended up in Bur l ington, Vermont 
and loaded that Vendome equipment and 
brought i t  back here and began to erect  i t 
here in Kelso.

Now you have the equipment to make 
Tradi t ional American rum. How did you 
learn how to make rum l ike they did in 
colonial  America?

Well,  f i rst  of  a l l ,  Thomas Jef ferson, in one 
of  h is publ icat ions,  c la imed that rum was a 
poor man’s brandy. I  hadn’ t  tasted any rum 
on the market at  that  t ime that tasted l ike a 
brandy. Then I  star ted doing some logical 
th ink ing and real ized that in colonial 
Amer ica,  i f  you were going to make bread, 
you didn’ t  use whi te table sugar because 
whi te table sugar as we know i t  today did 

not ex ist .  There was not the equipment, 
the chemical  processes, the centr i fuges 
necessary to make whi te table sugar as we 
know i t . 

I f  you had cr ystal l ine sugar at  a l l  in 
colonial  Amer ica,  i t  was ver y expensive.   I t 
was made by di lut ing what we cal l  today 
table grade molasses wi th water.  You know 
how you make candles? You dip the st r ing 
down in the molten wax over and over and 
i t  bui lds up in layers.  To make cr ystal l ine 
sugar in colonial  Amer ica you had to dip 
the st r ings in a ver y di luted solut ion of 
molasses and al low i t  to cr ystal ize 
and then somebody had to come and pul l 
those cr ystals of f.  So, therefore,  we knew 
that they were not going to make rum out 
of  any k ind of  c r ystal l ine sugar. 

When you look at  how molasses was 
t ranspor ted in colonial  Amer ica,  i t  was 
al l  made in the West Indies,  the Br i t ish 
Is les and what have you. But i f  you ship 
sugarcane juice in a bar re l  f rom the West 
Indies to Boston or Providence, i t ’s  going 
to be rot ten in the bar re l  before i t  gets 
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there.  They had to ship molasses that was 
90 to 95% sugar.  That ’s about where you 
can bar re l  molasses and ship i t  wi thout 
i t  spoi l ing.  We know that the Amer ican 
Revolut ion was not fought over a bunch of 
tea,  i t  was on the tax on molasses.

When King George s lapped a tax on 
molasses f rom foreign lands, he was tax ing 
Amer ica’s greatest  expor ted product and 
that was rum. At that  t ime, Amer ica was the 
largest producer of  rum in the wor ld.  There 
were over 100 rum dist i l ler ies in Boston, in 
Providence and around New England. Even 
George Washington made rum and made 
rum f rom table grade molasses. There are 
some 2,000 rum dist i l ler ies today around 
the wor ld and most of  them are making i t 
f rom blackstrap molasses. 

Remember we star ted out wi th sorghum 
molasses, and I  had already establ ished my 
standard of  qual i t y that  I  wanted my rum 
to taste l ike.  I ’ l l  never forget when an ATF 
agent named Frank Osborne sat out here on 
my deck at  the dist i l ler y,  help ing me f i l l  out 
a l l  the paper work that  I  needed to do to get 
th is dist i l ler y up and running. He said,  “Mr. 
Pr ichard I ’m not sure that  you can make rum 
f rom sorghum molasses.” 

The more I  pursued i t ,  the more I  found that 
I  was pract ical ly going to have to get an Act 
of  Congress to dec lare sorghum as a type 
of  molasses. I t  is,  however,  a t ype of  sugar 
cane. Sorghum, as we grow i t  today, is in 
the same fami ly wi th sugarcane, genet ical ly 
i t  is  in the same “ t r ibe” in the grass fami ly. 
I t  wasn’ t  going to be easy to make the 
t ransi t ion.  We f igured out that  we were 
not going to be able to make rum out of 
sorghum molasses and get i t  on the market 
in any reasonable amount of  t ime. 

I  contacted a company down in Louis iana 
cal led Westway Trading and ta lked wi th 
Ar thur Huguley who was President at  the 
t ime. I  cal led Mr.  Huguley one day and I 
said,  “ I ’m looking for a premium molasses 
to make rum” and he said “ I ’m going to 
send you some 5 -gal lon pai ls of  molasses 
that are used by the best dist i l ler ies in the 
t ropics.”  He sent me 4 or 5 pai ls of  that 
molasses and I  mixed i t  wi th water to get a 
fermentable solut ion.  I t  was blackstrap. I t 

took me three weeks to get the smel l  out  of 
my st i l ls .  I  promise you, we boi led v inegar ; 
we did ever y thing we could to get that  smel l 
out  of  our st i l l !

At  that  point  I  took a can of  Sorghum 
molasses to New Or leans, and I  walked 
into Mr.  Huguely ’s of f ice and I  said “Mr. 
Huguely,  th is is what I  am looking for.”  I 
st i l l  have this p ic ture in my mind of  Ar thur 
Huguely,  President of  Westway Trading, 
st ick ing his f inger into a can of  sorghum 
molasses to get a taste of  i t .  Where upon he 
got on the phone and cal led a guy named 
Franc is Graugnard of  Caire & Graugnard in 
Edgard,  Louis iana and said “ I ’m sending this 
young man out (mind you, I  was 60 years 
o ld at  the t ime) and he wants to ta lk to you 
about buying f ine molasses.”  I  went out to 
the Caire & Graugnard Sugar Ref iner y in 
Edgard and that ’s where we found the same 
type of  molasses that they used in colonial 
Amer ica,  a molasses that was 90 to 95% 
sugar,  what we now refer to as Grade A 
Fancy or Table Grade Molasses. That is 
what we used to make our rums. That p lant 
e i ther c losed down or burned down. 

Since then we have found other sources, 
but i t  has al l  been high grade molasses that 
we make our rums out of.  But the problem 
is we had to f ind a molasses that would be 
stable in the winter t ime. That ’s another 
di lemma. I t ’s  too hot to make rum in the 
summer months here and i t ’s  too hard to 
make rum in the winter months because the 
molasses doesn’ t  f low. From now in through 
probably September to mid- November we 
are going to be making rum.

Once you mix the molasses with water 
and add the yeast ,  does the fermentat ion 
go pret ty quickly in Tennessee?

Remember,  we are using a ver y high sugar 
content molasses. We are also in the whisky 
business. We can run a fermentat ion on our 
whiskey mash in about 5 days. But wi th our 
rum, i t  takes almost two weeks to burn al l 
that  sugar and get i t  conver ted into alcohol. 
We go f rom a 15% solut ion down to a 1%, 
so we got to conver t  14% of that  molasses 
to alcohol,  those sugars into alcohol.  I t 
can take 2 weeks for that  to complete 
fermentat ion.  10 days is not unusual, 
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15 days is not beyond the scope of  our 
fermentat ion techniques. 

You have two Vendome pot st i l ls .   Can 
you tel l  us about them and how you 
dist i l l  your rum?

The two Vendome St i l ls  are designed to 
work in concer t  wi th one another.  The 
550 Beer St i l l  produces approximately 
110 gal lons of  Low Wine. General ly,  when 
produc ing rum, we l ike to br ing the High 
Wine of f  at  a pret ty low proof,  f inding the 
lower proof provides a higher
concentrat ion of  fusel  o i ls.  I  real ize a 
high concentrat ion of  fusel  o i ls  is not 
common in the product ion of  most rums, 
but remember,  our goal  is  to produce a 
Tradi t ional  Amer ican Rum. I ’m not so sure 
that those ear ly rum dist i l lers had a good 
grasp of  such congeners as fusel  o i ls  and 
the f lavors impar ted by such. I  suspect 
fusel  o i ls  were a rather heavy f lavor 
enhancer in Amer ican Rum. They cer tain ly 
are in Pr ichard’s Fine Rum.

For some reason I  thought you also had 
a brandy st i l l .  Am I  wrong?

No, you’re not .  We were approached by 
the owners of  Barbara Mandrel ’s proper ty 
up in Nashvi l le,  cal led the Fontanel.  They 
wanted us to bui ld a sate l l i te dist i l ler y up 
there and we did.  We had Vendome custom 
bui ld us a French sty le alembic st i l l .  Once 
operat ional,  we had a tanker load of  a 
wonder ful  Catawba grape wine brought 
down f rom upstate,  Western New York and, 
my gosh, i t  made a wonder ful  brandy. 

But ,  about a year or so ago, the owners 
of  the Fontanel  proper ty sold Barbara 
Mandrel ’s proper ty to a f i rm in Chicago 
and about that  t ime, COVID-19 hi t .  We 
didn’ t  know what the new owners in 
Chicago were going to do.

The Fontanel  proper ty is not in the main 
business dist r ic t  of  downtown Nashvi l le 
where the other dist i l ler ies are.  We saw 
a ser ious dec l ine in our sales because 
people were not coming to see Barbara 
Mandrel ’s homeplace anymore. So, we 
c losed that fac i l i t y  and that beaut i fu l 
a lembic st i l l  and al l  the re lated equipment 

is s i t t ing in my warehouse, here in Kelso, 
wai t ing for  someone to come along and 
buy i t .

Is that what is referred to as a 
Charentais St i l l?

We refer to i t  as an alembic st i l l .  I t  has 
the swan’s neck, what is refer red to as 
the onion head, the reser voir,  and the coi l 
worm condenser.  I t ’s  a beaut i fu l  p iece of 
equipment .  Somebody is going to come 
along and want i t  before long. 

One of  the th ings that set  you apar t  in the 
past is the use of  smal ler,  new bar re ls. 

What made you go that route?

We don’ t  use those anymore. That was 
t rue for a per iod of  t ime. When we star ted 
out ,  we were look ing for concentrated, 
accelerated aging and we used 15 -gal lon 
bar re ls.  But i t  takes about the same 
amount of  t ime to make a 15 -gal lon bar re l 
that  i t  takes to make a 53 gal lon bar re l. 
The only di f ference is the cost of  the 
wood. Somewhere along the way, we made 
the t ransi t ion f rom the 15 -gal lon bar re ls to 
the 53 -gal lon bar re ls. 

Now, i f  we can go through your rums.  Is 
the base rum the same for al l  the rums?

Pret ty much so.  Just  a whi te rum dist i l led 
f rom a good qual i t y molasses.

Your Cr ystal  Rum, is i t  aged/rested and 
then charcoal f i l tered to remove color?

I t  never sees the inside of  a bar re l.

The Fine Rum?

The Fine Rum used to be the Crystal  Rum 
aged in 15 -gal lon bar re ls,  but  now i t ’s 
aged in 53 -gal lon bar re ls.  Every rum that 
goes into that  b lend is minimum age of  4 
years and up to 7 years o ld.

Tell  me about your Pr ivate Stock.

Pr ivate Stock is a minimum of 10 years o ld 
and as much as 15 years o ld.  But we are 
running out of  i t .
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I  guess I  bet ter get to Tennessee.

You bet ter get here pret ty quick.  I  may have 
to pour you a bot t le st raight f rom the bar re l.

Because i t  is that old,  did i t  spend al l 
that t ime in those l i t t le barrels?

I t  spent most of  i ts  l i fe in those smal ler 
bar re ls.  About 8 years ago I  th ink we 
consol idated into bigger bar re ls.

You real ly don’t  have an age statement 
ment ioned on your bot t les, l ike some 
dist i l ler ies. Is that because you are 
blending to achieve consistency?

We do blend. There is a good stor y behind 
that .  There was a real  nice restaurant 
here in Kelso that J immy Bedford,  Master 
Dist i l ler  at  Jack Danie ls,  and his wi fe 
l iked to favor once in a whi le.  My wi fe 
and I  would enjoy eat ing there too. One 
day he stopped by to v is i t  me. We were 
f r iendly acquaintances, and he looks at  my 
operat ion and he said “Phi l ,  I  have to ask 
you a quest ion.  I  hope you understand that 
I  know how to make whiskey and we know 
how to make i t  consistent ly l ike we make i t . 
When you are making rum, how do you 
maintain consistency and quali ty?”

He knew what I  knew and that is the 
fermentat ion that happens in the summer 
t ime is going to be a lot  faster than that in 
the winter t ime. That there are var iat ions 
f rom batch to batch in a pot st i l l  operat ion 
as opposed to a column st i l l  operat ion.  I 
looked at  h im real  candidly and said to him 
“J immy, i t ’s  cal led b lending.”

What do you think the rum industr y 
needs to do to improve i ts stature in the 
wor ld of spir i ts?

The biggest obstac le fac ing the consumer 
when he walks into a retai l  store is th is 
myr iad of  bot t les on the shel f  a l l  label led 
rum. There is nothing on any of  those 
bot t les,  perhaps maybe an age statement , 
that  g ives you any indicat ion of  what the 
feedstock is in that  rum. What is that  rum 
made f rom? Is i t  made f rom sugarcane 
juice,  is  i t  made f rom granulated sugar,  is 
i t  made f rom cr ystal ized sugarcane juice 
(I  don’ t  even know what that  means),  is  i t 
made f rom sweet molasses l ike we do, is 
i t  made f rom blackstrap molasses? There 
is no def in ing informat ion on that bot t le to 
inform the publ ic what is in that  bot t le!

Unt i l  the rum industr y recognizes that i t 
has to create some standards of  qual i t y, 
standards of  def in i t ions that wi l l  inform 
the publ ic what is in that  bot t le,  the rum 
industr y is a lways going to be a myr iad of 
choices that are l ike a shotgun. You don’ t 
know what you are buying. 

The best lesson I  ever had in l i fe was when 
I  was doing a tast ing at  Buster ’s Liquor 
Store in Memphis back in 2005 -2006. This 
guy walked in,  and I  said” Would you l ike 
to have a l i t t le taste of  my rum?” “ I  don’ t 
l ike rum! ” End of  conversat ion.  I  mean just 
b lunt as he could be. “ I  don’ t  l ike rum.” 
Final ly,  I  caught him on the way out and I 
said “ I  understand you don’ t  l ike rum, but 
you understand that there are di f ferent 
t ypes of  rum and I  make a rum that is a bi t 
d i f ferent than other people.” 
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He looked at  me with a big quest ion mark 
and I  said “ th is is a rum that is made f rom a 
molasses not t ypical ly used to make rum. I t ’s 
made f rom a sweet table grade molasses.” 
“ Wel l ,  let  me have a taste of  i t .  This doesn’ t 
taste l ike rum, th is tastes l ike a brandy. This 
can’ t  be rum.” I t  is.  I t ’s  made f rom premium 
grade table molasses. He says, “ I ’ l l  take two 
bot t les of  i t .”

One t ime we did a tast ing in Nashvi l le 
for  a bunch of  lawyers.  Lawyers are ver y 
sophist icated. We put our bot t le in a paper 
sack and we poured samples.  Those lawyers 
in the room that l iked Scotch, thought i t  was 
a good s ingle malt  scotch. Those lawyers 
in the room that l iked Bourbon, thought i t 
was a good bourbon. When I  pul led i t  out 
and showed them i t  was rum, they couldn’ t 
bel ieve i t .

The point  I  am t r y ing to make is,  to just 
dr ive i t  home again what I  said,  there has 
to be some guidel ines to help consumers 
understand what is in that  bot t le.  You and 
I  know that a rum could be made f rom 
sugarcane juice,  some places they cal l  i t 
Cachaça, some people cal l  i t  Rhum Agr icole. 
Technical ly,  i t ’s  cal led rum i f  i t ’s  made f rom 
the products of  the sugarcane plant .  My 
gosh, as I  said before,  as Mr.  Huguely said 
long ago that some of the f inest  dist i l ler ies 
in the wor ld are making their  rum out of 
b lackstrap molasses. A rum made out of 
b lackstrap is not going to taste l ike a rum 
made f rom sugarcane juice or is i t  going to 
taste l ike a rum made f rom premium table 
grade molasses. So, there are already three 
di f ferent def in i t ions r ight  there.

I  a lways thought of you as a Rum guy, 
but you have been successful making 
Whiskey, too. Was that t ransi t ion 
di f f icul t?

Yes. Imagine me te l l ing you “ I  want you to 
buy stock in my company, and by the way, 
we are going to make rum and i t ’s  going to 
be 3 or 4 years before we f ind out i f  i t ’s  any 
good or not and then we have to sel l  i t .”  This 
is a ver y capi ta l  – intensive business to get 
into.  For tunately,  I  have had some f r iends 
and f r iends of  f r iends that have bel ieved in 
me. 

The hardest quest ion I  had to answer was 
“why are you making Rum in a Whiskey 
state? ” The answer is:  that  back in 1997, 
whiskey was in the doldrums. There were 
only 8 dist i l ler ies in the Uni ted States 
making Bourbon Whiskey, i f  I  am cor rect . 
Rum and Tequi la were the only two 
products showing posi t ive growth besides 
Vodka. 

Let ’s not leave Vodka out of  i t ,  because 
Vodka was in i ts heyday at  the year 2001, 
2002 and 2003 and the shelves were 
stocked wi th premium Vodkas. So, I  set 
about to make a product that  showed 
posi t ive growth potent ia l .  Both Rum and 
Tequi la were showing a 3% posi t ive growth 
in the year 2000. You can’ t  make Tequi la in 
Tennessee, but you sure could make rum. 

Remember,  my or ig inal  goal  was to get 
some local  farmers to grow sorghum so 
that I  could make Rum out of  sorghum 
molasses, but the TTB put the k ibosh on 
that .  So, I  set  out  to make this Rum. But 
I  st i l l  got  th is pressure to star t  explor ing 
making a Tennessee sty le Whiskey.

This leads me to my 5th generat ion 
grandfather.  We know that he made 
Whiskey in Davidson County,  Tennessee, 
about an hour south of  Nashvi l le.  We know 
that Benjamin Pr ichard made Whiskey 
and he made his Whiskey f rom white corn 
grown on a red cob because that was the 
only corn that was grown in Tennessee 
in the 1790’s.  That ’s how ear ly he was 
making his Whiskey. We also knew that he 
made his Whiskey in a pot st i l l  because 
the Cof fey or column st i l l  had not been 
invented yet .  So, when we star ted out to 
emulate what Benjamin Pr ichard made, 
we set out to make a Whiskey in a pot st i l l 
us ing whi te corn.

Every thing rocked along just  f ine when 
i t  was just  Jack,  George and Phi l .  Then, 
they changed the laws in 2013 to al low 
a dist i l ler y to be bui l t  in any county that 
a l lowed l iquor by the dr ink.  We saw a 
pro l i ferat ion of  new dist i l ler ies l ike you 
can’ t  bel ieve.  I ’m not sure,  but I  th ink 
there are over 90 of  them now. At that 
point ,  my neighbor up the road got rather 
intense about want ing to standardize what 
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def ined Tennessee Whiskey as that t ype of 
Whiskey that both Jack and George made, 
that  is  ut i l iz ing the Lincoln County Process 
of  f i l ter ing the whi te dog alcohol  through 
charcoal  pr ior  to entr y into the bar re l.  You 
and I  know something about charcoal.  We 
use charcoal  to make water taste c leaner.

I f  you are using a type of  charcoal  that 
has a dist inc t  f lavor,  as they do, i t  g ives 
of f  that  f lavor.  But that  charcoal  is  a lso 
f i l ter ing f lavors out .

Benjamin Pr ichard was making Whiskey 
50 years before Jack was even born.  The 
Lincoln County Process had not been 
invented. Nearest  Green had not developed 
the technique yet .  About 2005 I  set  about 
to emulate the Whiskey that Benjamin 
Pr ichard was making way back when. By 
dang i t ,  we did pret ty good. An aw ful  lot  of 
people reviewed that Whiskey and found i t 
pret t y good. 

Then I  got  an emai l  about fa l l ing in l ine: 
“Mr.  Pr ichard,  i f  you wi l l  just  put  your 
Whiskey through a minimum of charcoal, 
i t  wi l l  have no ef fect  on the qual i t y or 
f lavor of  your product .”  As I  read that 
emai l  to the Tennessee legis lators, 
somehow or another,  they seemed f i t  to 
give me an exempt ion because we had 

been grandfathered. We had been making 
Whiskey for over ten years.  So, we were 
grandfathered out of  that  law. That ’s 
where we di f ferent iate our Tennessee 
Whiskey f rom other Tennessee Whiskeys. 
Interest ingly,  we are the only dist i l ler y in 
Lincoln County that  does not ut i l ize the 
Lincoln County process.

When I  l ived in Colorado, i t  was easy 
to f ind Pr ichard Rums, Whiskey and 
Liqueurs. So far,  I  have not been able to 
f ind anything in Ar izona. Why is that?

That ’s a problem that faces these new craf t 
d ist i l ler ies out there and that is cal led the 
three - t ier  system. The three - t ier  system is 
not k ind to the craf t  d ist i l ler.  There are so 
many of  them out there that i t  is  hard to 
get their  at tent ion.  In the o lden days, we 
were the craf t  d ist i l ler y at  our wholesaler. 
As I  said there are 90 some dist i l ler ies 
here in Tennessee now and my wholesaler 
probably has more of  them. So, we don’ t 
get  the at tent ion that we use to get . 

We had a nice wholesaler in Ar izona. We 
did business wi th them but they eventual ly 
spun us of f  to their  wine div is ion,  for  a lack 
of  a bet ter term, “ they didn’ t  understand 
how to sel l  Whiskey or Rum.  I t  d idn’ t  take 
long for long for that  re lat ionship to f izz le 
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out .  So, for  r ight  now, we 
don’ t  have dist r ibut ion in 
Ar izona.  I  do,  however, 
have a broker out there 
who is work ing hard to 
f ind us a new home. 
I t ’s  hard for  these smal l 
d ist i l ler ies to garner the 
at tent ion of  these big,  b ig 
warehouses, where you 
are just  one among many. 
That ’s the reason we 
don’ t  have dist r ibut ion in 
Ar izona.

Can you tel l  me about 
the family crest that 
appears on your bot t les?

Okay. TOR AV CYN 
PLYGAV. I t ’s  Welsh. I 
was l iv ing in upstate New 
York,  near Ut ica,  and there is a Welsh 
community up there.  This l i t t le lady named 
Mrs.  L loyd, saw that mot to,  Torav Cyn 
Plygav, and star ted laughing. I  said,  Ms. 
Lloyd what are you laughing at? “ I  am 
laughing at  your fami ly mot to.”  What do 
you mean?  “ Wel l ,  i t ’s  ver y di f f icul t  to 
give a l i teral  t ranslat ion but essent ia l ly, 
You wi l l  have to break me before I  wi l l 
y ie ld.  Or I  wi l l  bend before you make me 
break .”  She explained i t  several  ways. I 
said:  Ms. Lloyd, that  sounds an aw ful  l ike 
tenac i t y.  She says, “Hel l  no,  you Pr ichards 
are stubborn! ”  She knew us wel l .  That 
stubbornness has ser ved us wel l ,  not  to 
ment ion my l i t t le dance wi th the Tennessee 
legis lature.

And the horse?

That p ic ture on the crest  is  a Nor wegian 
Fjord Horse. You are ta lk ing to,  what 
was at  one t ime, the foremost breeder of 
Nor wegian Fjord Horses in Nor th Amer ica. 
We impor ted c lose to 150 horses f rom 
Europe s ince I  bought my f i rst  Nor wegian 
Fjord Horse back in 1975. When I  bought 
my f i rst  horse, there were only 300 Fjord 
horses in Nor th Amer ica and that inc luded 
Uni ted States and Canada. Today our 
l i t t le breed organizat ion has more Fjord 
horses in the Uni ted States than they do in 
Nor way.

What makes them special?

They are essent ia l ly  b ig ponies.  I  am 
talk ing about a pony that weighs a 
thousand pounds, wi th an 8 - inch cannon 
bone, The greatest  character of  the 
Nor wegian Fjord Horse is i ts wi l l ingness to 
work.  I t  loves people. 

I  had a stal l ion one t ime and I  said that 
stal l ion thought i t  was put on this ear th to 
be loved by me. They have this wonder ful 
disposi t ion that people who discover th is 
breed just  fa l l  in love wi th.  They are ver y 
sweet horses.

Thank you Mr. Pr ichard for taking the 
t ime to answer al l  my quest ions.

Well,  i f  you have more quest ions,  I  have 
more answers.

I  hope this re - introduct ion goes well 
and I  see Pr ichard’s Fine Rum in Ar izona 
soon.

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

Phi l ip
#GRCigarPair ing

Rum Fest Pair ing
Some t ime ago, before the Covid 
v irus changed our l ives,  I  par t ic ipated 
as a judge at  one of  the rum fest ivals 
I  used to admire due to the number 
of  booths and the number of  products 
that  consumers and rum lovers 
could f ind there.   I  recal l  receiv ing 
an invi tat ion again in 2020, but my 
par t ic ipat ion was derai led again by 
the v irus.   I ’m glad, however,  that 
they held the event and were able to 
at t ract  a lot  of  rum af ic ionados.  I  put 
together this pair ing whi le think ing 
about al l  the people behind that 
organizat ion.

Back then, at  the fest ival ’s own stand, 
they were sel l ing a rum straight f rom 
the bar rel.   They were l i teral ly f i l l ing 
the bot t les f rom the bar rel  and Don 
Pancho was there s igning every 
bot t le.   I t  was a great oppor tuni ty for 
rum lovers to own something unique, 
so I  reser ved some of my budget and 
sui tcase space for a bot t le.

The good news was that ,  at  the end, 
al l  judges received a compl imentar y 
bot t le,  so I  was able to purchase 
other bot t les instead.  Since then, 
the quest ion in the back of  my mind 
has been: when do I  open the bot t le 
and how do I  consume the contents?  
Seeing that the rum fest ival  was able 
to take place dur ing these uncer tain 
t imes, I  dec ided i t  was t ime to open 
my signed and numbered bot t le.
On a sunny day, I  ret r ieved a c igar 
f rom the humidor that  I  keep at  the 
bar :  i t  is  a humidor reser ved for my 
f r iends.  I  selected a Robusto f rom 
AJ Fernandez Romeo y Jul ieta,  the 
format provides a smoking t ime 
per fect  for  enjoying a rum neat .   The 
leaves are a mix of  100% Nicaraguan 
tobaccos, the wrapper is a c lone of 
Habano 2000 f rom Nicaragua.  By 
design, this c igar is meant to be a 
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maduro, but upon a c loser examinat ion 
of  the wrapper,  I  would have expected 
a darker color.   Regardless,  pr ior  to 
l ight ing up the c igar,  the aroma has 
intense notes of  new black leather,  wi th 
some dry f rui ts,  but  the leather notes are 
the dominant ones.

I  l i t  up the c igar,  the draw was very 
good.  From the beginning, the intensi ty 
surpasses that f rom the Cuban Romeo 
y Jul ieta,  which is understandable due 
to i t  being made f rom 100% Nicaraguan 
tobaccos.  I  perceived notes of  toasted 
pistachios with ver y agreeable spicy 
f lavors.

The rum, on the other hand, has a c lear 
alcohol ic intensi ty,  due to i ts ABV of 
51.1%.  The age statement is 10 years in 
Amer ican oak bar rel,  I  don’ t  know i f  the 
bar rel  had a previous use, but every thing 
points to ei ther a new bar rel  or  one with 

only one previous use.  The f lavor prof i le 
is t ypical  of  rums f rom Don Pancho, 
wi th dr y f rui ts,  vani l la,  fo l lowed by notes 
of  cof fee and dr y orange peel.   Wel l -
balanced for a st raight pair ing.

To summar ize,  as I  f in ish smoking the 
second third of  the c igar,  the intensi ty 
of  th is c igar was consistent ly higher 
than that of  i ts  Cuban counterpar t ,  i t 
burned evenly.   The ash was good, not 
excessively white that  i t  makes you 
quest ion the qual i t y of  the soi l ,  but 
rather a very natural  whi te.

I  g ive this pair ing a score of  10:  i t  helped 
me recal l  great t imes dur ing the fest ival 
and lef t  me craving for many more!

Cheers!
Phi l ip I l i  Barake
#GRCigarPair ing
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