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From The ediTor

A Song for 
September

i t  is  human nature to wish for what 
we don’ t  have.  wishing for t ime to 
elapse, for  a di fferent season to arr ive, 
is  commonplace, especial ly i f  you l ive 
in areas affected by the scorching 
summer exper ienced across the globe.  
Time’s passage, however,  inevi tably 
erodes our existence, diminishing our 
t ime on earth a day at  a t ime.  Perhaps 
Frank sinatra stated i t  perfect ly,  in his 
song “september”:

When I  was a young man court ing the gir ls

I  p layed me a wai t ing game

If  a maid refused me with tossing cur ls

I ’d let  the old Earth take a couple of  whir ls

Whi le I  p l ied her wi th tears in l ieu of  pear ls

And as t ime came around she came my way

As t ime came around, she came

When you meet wi th the young gir ls ear ly in the 
spr ing

You court  them in song and rhyme

They answer wi th words and a c lover r ing

But i f  you could examine the goods they br ing

They have l i t t le to of fer  but the songs they sing

And a plent i fu l  waste of  t ime of  day

A plent i fu l  waste of  t ime

Oh, i t ’s  a long, long whi le f rom May to 
December

But the days grow short

When you reach September

When the Autumn weather turns the leaves to 
f lame

One hasn’ t  got  t ime for the wai t ing game

Oh, the days dwindle down to a precious few

September,  November

And these few precious days

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.

I ’ l l  spend with you

These precious days

I ’ l l  spend with you

do not burden yoursel f  today with 
wishes of  tomorrow.  work instead 
on making today as product ive as 
possible:  l ive each moment to the 
maximum, making sure to be thankful 
for  the day’s journey and for those 
around you, who chose to share their 
journey with you.

Cheers!

luis Ayala,  Editor and Publ isher
  http://www.linkedin.com/in/rumconsultant
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The A ngel’s sh A re
by Paul senf t

This Apr i l  (2023),  dest i lería 
serral lés inc.,  producers of  the 
don Q rum l ine,  re leased their 
f i f th expression in the brand’s 
f lavor por t fo l io.   Their  f lavored rum 
products are inspired by the t ropical 
f rui ts of  Puer to rico and inc lude 
Coco, Piña, limón, and Pasión.  For 
naranja,  don Q’s maestro ronera 
aged the rum in Amer ican white oak 
for 18 months and then blended i t 
wi th natural  orange essence and 
f lavor to achieve the desired f lavor 
prof i le at  21% ABv.

appearance

The l i ter  bot t le has the don Q logo 
f ront and center with cut  orange 
f rui t ,  whi le the back label  provides 
informat ion about the product and is 
sealed with a metal  screw top cap.  
The l iquid is c lear in the bot t le and 
glass.   swir l ing the l iquid creates a 
band that thickens and releases a 
couple of  waves of  large legs down 
the side of  the glass.

nose The aroma of  the l iquid 
del ivers notes of  f resh-cut oranges; 
i  immediately pic tured in my mind 
cut t ing into an orange with the spray 
of  l iquid and zest f rom the peel 
f i l l ing the air.

Palate

sipping the l iquid del ivered the 
expected orange notes:  a nice c i t rus 
twang, a nip of  zest ,  and bi t ter 
orange peel.   The orange f lavors 
l inger for  a long t ime on the palate 
before fading.

don Q naranja

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 2023 -  6
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Review

Between compet i t ions and 
evaluat ing f lavored rums and 
l iqueurs for  reviews, i  found that 
the orange f lavor can be one of  the 
hardest to nai l  down.  Too of ten, 
i t  is  over ly sweet,  with loads of 
detectable addit ives that completely 
detract  f rom what the company was 
at tempt ing to achieve.  

in my opinion, the creators 
of  naranja did a good job of 
avoiding these t raps and created 
a sol id f lavored rum product .   The 
sweetness is wel l  balanced against 
the tar tness, and whi le there is a 
smal l  level  of  st ick iness with this 
product ,  i t  is  within reasonable 
parameters.   meaning there is only a 
smal l  amount of  residue, as opposed 
to feel ing l ike my mouth needs to be 
r insed out to remove the crud some 
f lavored products leave behind.  

Fair ly pr iced, this product can 
easi ly f i l l  in as a subst i tut ion for 
other orange l iqueurs,  and whi le 
i t  may lack the robustness of  an 
orange curacao, i t  can funct ion as a 
nuanced ingredient in the hands of 
a talented cock tai l  creator.   look for 
this product to be sold in any store 
that  car r ies the don Q l ine.

w
w
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i  was shopping in At lanta and came 
across this rum.  i  have had a few 
gr i l led pineapple rums over the 
years and just  had to give this one a 
tr y out of  sheer cur iosity.   The label 
did not provide a lot  of  informat ion 
other than the rum was bot t led by 
sai lor  spir i ts llC in statesvi l le, 
nor th Carol ina at  35% ABv with 
saltwater.   The company website cut 
through the market ing “stuf f ”  and 
romant ic ized or igin story and boi led 
i t  down to three f r iends get t ing 
together and through tr ial  and error 
creat ing this rum l ine that inc ludes 
or iginal,  grapefruit ,  real  lemon and 
gr i l led pineapple f lavors.

appearance

The bot t le is a standard 750 ml 
glass bot t le with a green plast ic 
screw cap.  As ment ioned, the 
color ful  labels provide a small 
amount of  informat ion about the 
product.   The l iquid is a br ight 
yel low color in the bot t le and looks 
just  l ike pineapple juice in the glass.

nose

no real  surpr ise,  the rum has a 
strong pineapple note with a nip of 
alcohol. 

Palate

As expected, sipping the rum 
del ivered a strong punch of 
pineapple with the rum dr i f t ing in 

saltwater woody gr i l led 
Pineapple rum

behind i t  with the sl ightest  hint  of 
smoke.  The saltwater used to blend 
the rum does not real ly manifest 
as a f lavor but is detectable in the 
overal l  mouthfeel.  The f inish of 
the rum ends quickly with a nice 
pineapple twang.

Review

Anyt ime i  evaluate a f lavored rum 
product i  pose the quest ion:  “does 
i t  achieve the desired f lavor?”  in 
this case they cer tainly created 
a product with a bold pineapple 
f lavor.  however,  compared to other 
gr i l led pineapple rums i  have had, i 
cer tainly missed the “gr i l led” par t .  
The hint  of  the smoke in the f lavor 
prof i le is the c losest i t  gets to i t .  

i  mixed i t  with lemon- l ime soda and 
together with the rum it  created 
a pleasant high bal l  cocktai l  that 
was not over ly sweet and real ly 
enhanced the pineapple f rui t 
f lavor of  the rum.   By design the 
products created for the f lavored 
rum category are engineered to be 
mixed in cocktai ls and this rum f i ts 
the bi l l  for  any recipe requir ing a 
pineapple rum.   

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

we don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

so... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

by Chef Susan Whit ley
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Credi t :  ht tps: //w w w.themanthechef thedad.com

Rum apple glazed Pork chops
ingredients:

•	 6 - 8 Boneless Pork 
Chops

•	 3 Fuj i  Apples
•	 3 Tbsp. But ter
•	 1/4 C. dark Brown 

sugar
•	 1/4 C. light Brown 

sugar
•	 1 1/4 tsp.  ground 

Cinnamon
•	 1/2 tsp.  ground ginger
•	 1/4 C. Apple Cider 

v inegar
•	 1/4 C. dark rum
•	 1/4 C. spiced rum
•	 salt ,  Pepper and 

Thyme to taste

direct ions:

1. Cut and core the 
apples.   Cut apples 
into same size cubes.

2. in a medium sized sauce pan, melt  the but ter over medium-high heat . 
Add the apples and sauté for  a few minutes,  unt i l  heated al l  the way 
through.  Add both brown sugars and spices.   once the apples are wel l 
coated wi th the sugars and spices then add in the apple c ider v inegar 
and dark rum.  simmer for  a few minutes whi le st i r r ing.

3. whi le you are s immer ing the glaze, season the pork chops wi th sal t , 
pepper and thyme.

4. Add the chops to the pan.  scoop up some of the sauce and pour i t  over 
the chops as they cook thoroughly.
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Spiced Baked apples
ingredients for  the glaze: 

•	 1/2 C. dark 
Brown sugar

•	 1/2 C. dark rum
•	 1/2 tsp.  sal t
•	 1/2 tsp.  ground 

nutmeg
•	 1 tsp.  ground 

Cinnamon

ingredients for  the 
Apples:
•	 6 medium-sized 

Pink lady Apples 
•	 6 Cinnamon 

st icks
•	 2 tbsp. But ter,  cut  into 6 smal l  p ieces
•	 1 C. Apple Juice,  not f rom concentrate

direct ions:

1. For the glaze - in a medium saucepan, combine al l  ingredients.  st i r  to 
b lend and br ing to a s immer over medium heat .  Cook and reduce for 
4 -5 minutes to al low al l  ingredients to b lend.

2. For the apples- Preheat the oven to 375°F. Core each of  the apples 
and place in a large baking dish.  Put a c innamon st ick inside the 
cavi t y of  each apple. 

3. Pour the glaze over the apples and top each wi th p ieces of  but ter. 
Pour the apple ju ice in the bot tom of the baking dish and place dish in 
the center of  the oven.

4. Cook the apples,  bast ing them f rom t ime to t ime, unt i l  they are tender 
but not mushy, approximately 25 to 30 minutes.  recommended: ser ve 
wi th scoops of  rum rais in ice cream.

Photo c redi t :   w w w.foodnetwork.com



I m b i b er’ s 
The

Almanac
a monthly guide for thirsty 

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

here are a few of  them!

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

SEP 1 australian craf t  gin Day
SEP 1 cali fornia Wine Month
SEP 1 national Bourbon heritage Month
SEP 10 internat ional canned cocktail  Day
SEP 13 national cachaça Day
SEP 15 grenache Day
SEP 15 national crème de Menthe Day
SEP 20 national Rum Punch Day
SEP 28 national Drink Beer Day

I m b i b er’ s 
The

Almanac
September
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I m b i b er’ s 
The

Almanac

ingredients for a large batch 
(around 10 ser vings):

•	 10 oz Coconut rum
•	 10 oz white rum
•	 4 oz spiced rum
•	 2 oz grenadine
•	 25 oz Pineapple -mango Juice
•	 25 oz orange Juice
•	 10 oz spiced rum for Floaters 

(opt ional)

Direct ions:
1. Add grenadine to bot tom of p i tcher or 

punch bowl
2. Pour in white rum, Coconut rum and 

4oz spiced rum
3. Pour in the Frui t  Juices
4. Fi l l  g lasses and top each one wi th 1oz 

of  spiced rum (opt ional)
5. garnish glasses wi th Pineapple wedges

Featured Cocktai l:
rum Punch

(september 20th)

got Rum? September 2023 -  19 
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LIBR ARY
reviews of  books re lated to sugarcane, 
mi l l ing,  fermentat ion,  dist i l lat ion,  aging, 
b lending and other topics re lated to the 

product ion or histor y of  rum.

www.rumuniversi t y.com
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Rum Punch & Revolut ion: Taverngoing & Public life 
in Eighteenth- century Philadelphia

by Peter Thompson
(Publ isher ’s review) 
‘Twas Honest o ld Noah f i rs t  p lanted the Vine

And mended his morals by dr ink ing i ts Wine.

- f rom a dr ink ing song by Benjamin Frank l in

There were, Peter Thompson notes, 
some one hundred and f i f t y synonyms 
for inebr iat ion in common use in 
colonial  Phi ladelphia and, on the 
eve of  the revolut ion,  just  as many 
l icensed dr ink ing establ ishments. 
Clear ly,  e ighteenth-century 
Phi ladelphians were drawn to the 
tavern.  in addit ion to the obvious 
lure of  the l iquor,  taverns of fered 
overnight accommodat ions,  meals, 
and stabl ing for  v is i tors.  They also 
served as places to gossip,  gamble, 
f ind work,  make t rades, and gather 
news.
in Rum Punch and Revolut ion, 
Thompson shows how the publ ic 
houses provided a set t ing in which 
Phi ladelphians f rom al l  walks of  l i fe 
revealed their  characters and ideas 
as nowhere else.  he takes the reader 
into the cramped conf ines of  the 
colonial  bar room, descr ibing the 
f r iendships,  misunderstandings and 
conf l ic ts which were generated among 
the c i ty ’s dr inkers and invest igates 
the prof i tabi l i t y  of  running a tavern in 
a c i ty which,  unt i l  independence, set 
maximum pr ices on the cost of  dr inks 
and services in i ts publ ic houses.
Taverngoing, Thompson wr i tes, 
fostered a sense of  c i t izenship that 
inf luenced pol i t ical  debate in colonial 
Phi ladelphia and became an issue in 
the c i ty ’s revolut ion.  opinionated and 

profoundly undeferent ial,  taverngoers 
did more than dr ink;  they forced their 
pol i t ical  leaders to consider whether 
and how publ ic opinion could be 
represented in the counsels of  a 
newly independent nat ion.

Publ isher :  univers i t y of  Pennsylvania 
Press;  i l lust rated edi t ion (december 1, 
1998)
language: engl ish
Paperback: 296 pages
isBn-10: 0812216644
isBn-13: 978 - 0812216646
item weight:  14.4 ounces
dimensions: 6 x 0.62 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

•	 Aged in rye whiskey, Bourbon, Tequi la, 
Armagnac, Por t ,  sherry and wine Barrels

•	 single Barrels and second Aging/Finish

•	 dist i l led in the usA, Central  Amer ica,  south 
Amer ica or in the Car ibbean

•	 over 150 marks/styles Avai lable,  plus Custom 
Blends

•	 low minimums and Fast Turnaround, wor ldwide 
shipping

www.rumCentral.com
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B I T T ER
Unt i l  The

eND
Join us as we explore

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

in gastronomy, mixology and 
health.

Presented by

got Rum?  September 2023 -  24
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B I T T ER
Unt i l  The

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

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

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

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

What does the word “Bi t ter” mean?

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

how Does “Bi t ter” actual ly Taste?

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

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

Bit ter foods

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

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

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

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

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

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

eND
Featured ingredient:

grapefruit
Scient i f ic genus: Citrus × paradisi

The grapefrui t  is  a subtropical  c i t rus t ree 
known for i ts re lat ive ly large, sour to semi -
sweet ,  somewhat b i t ter  f rui t .   The inter ior 
f lesh is segmented and var ies in color f rom 
pale yel low to dark p ink /red.
grapefrui t  is  a c i t rus hybr id that  or ig inated 
in Barbados in the 18th centur y.  i t  is  an 
acc idental  c ross between the sweet orange 
(C. × s inensis)  and the pomelo or shaddock 
(C. maxima),  both of  which were int roduced 
f rom Asia in the 17th centur y.   i t  has also 
been cal led the forbidden f rui t .   in the past 
i t  was refer red to as the pomelo,  but that 
term is now most ly used as the common 
name for Ci t rus maxima.
in the uni ted states,  the cul t ivated 
var iet ies of  grapefrui t  inc lude: ‘duncan’, 
‘Flame’,  ‘henderson’,  ‘hudson’,  ‘marsh’, 
‘oro Blanco’,  ‘Pink ’,  ‘Pummelo hB’, 
‘ray ’,  ‘r io star ’,  ‘ruby red’,  ‘star ruby ’, 
‘Thompson’,  ‘Tr iumph’,  ‘walters’,  ‘white 
marsh’. 
raw grapefrui t  is  90% water,  8% 
carbohydrates,  1% protein,  and negl ig ib le 
fat  (table).  in a 100 gram reference 
amount ,  raw grapefrui t  provides 33 
k i localor ies and is a r ich source of  v i tamin 
C (40% of the dai ly value),  wi th no other 
micronutr ients in s igni f icant content . 
grapefrui t  ju ice contains about hal f  the 
c i t r ic  ac id of  l ime or lemon juice,  and about 
50% more c i t r ic  ac id than orange juice.
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Did you Know That .  .  .
•	 in Costa rica, espec ial ly in Atenas, 

grapefrui t  are of ten cooked to remove 
their  sourness, render ing them as 
sweets;  they are also stuf fed wi th dulce 
de leche, resul t ing in a desser t  cal led 
toronja rel lena  (stuf fed grapefrui t) .

•	 in hai t i ,  grapefrui t  is  used pr imar i ly 
for  i ts  ju ice ( jus de Chadèque),  but 
a lso is used to make jam (conf i ture de 
Chadèque).

•	 grapefrui t  compounds may inhib i t  the 
absorpt ion of  drugs in the intest ine. 
i f  the drug is not absorbed, then not 
enough of  i t  is  in the b lood to have a 
therapeut ic ef fect .  each af fected drug 
has ei ther a spec i f ic  increase of  ef fect 
or  decrease.

•	 one whole grapefrui t  or  a glass of 
200 ml (7 us f l  oz) of  grapefrui t  ju ice 
may cause drug overdose tox ic i t y. 
Typical ly,  drugs that are incompat ib le 
wi th grapefrui t  are so labeled on the 
container or package inser t .

(source: ht tps: //w w w.wik ipedia.com)
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B I T T ER
Unt i l  The

eND
featured Bit ters Recipe:

grapefruit  Bit ters
ingredients:

•	 3 cut and sk inned grapefrui ts
•	 4 1/4 cups 100 -proof vodka or l ight 

( low-congener)  rum
•	 1 thumb-sized piece of  f resh ginger
•	 1/2 tablespoon cul inar y lavender
•	 1/2 tablespoon juniper ber r ies
•	 1/2 tablespoon gent ian root
•	 1 teaspoon black walnut leaf
•	 1/4 cup s imple syrup

Direct ions:

1. Place ingredients inside the infusion 
jar.  Take care to p lace larger and 
denser i tems towards the bot tom of 
a jar,  l ike roots,  t ree bark,  pods, and 
dr ied ber r ies.  Add sof ter and smal ler 
i tems on top, then pour alcohol  in.

2. seal  the jar  and shake i t  once dai ly for 
a few seconds.

3. Test your ingredients’  smel l  once dai ly 
to ensure successful  infusion. when i t ’s 
ready, st rain the sol id ingredients out . 

4. Check your b i t ters by adding them to a 
dr ink or consuming a few smal l  drops. 
Add s imple syrup i f  you want i t  sweeter 
and use water to di lute i f  necessary. 

got Rum?  September 2023 -  30



got Rum? September 2023 -  31got Rum? September 2023 -  31



got Rum?  September 2023 -  32

caPTain MoRgan

Captain morgan recent ly announced Captain morgan 
spiced gold 0.0%, an a lcohol - f ree a l ternat ive to the 
iconic or ig inal  spiced gold.  Fo l lowing the successfu l 
launch of  guinness 0.0%, Tanqueray 0.0% and gordons 
0.0% over the past few years,  Capta in morgan spiced 
gold 0.0% br ings fur ther choice to the market as the 
latest  brand, and f i rs t  dark sp i r i t ,  to jo in d iageo’s 
a lcohol - f ree por t fo l io.  wi th 49.6 percent of  those 
between legal  dr ink ing age and 24 in great Br i ta in 
look ing to moderate the i r  a lcohol  consumpt ion, the 
launch of  Capta in morgan spiced gold 0.0% prov ides 
diageo wi th an a lcohol - f ree sp i r i t  ab le to tap into 
l ighter,  upbeat ,  dr ink ing occasions favored by th is 
demographic .  samor i  gambrah, g lobal  Brand direc tor 
at  Capta in morgan, commented: “ wi th a resurgence 
of  rum as a dr ink of  choice and the g lobal  a lcohol -
f ree sp i r i t  market set  to increase, Captain morgan 
0.0% is per fec t ly p laced to not only meet growing 
demand but a lso g ive those look ing to moderate the i r 
consumpt ion a new al ternat ive.”  Carefu l ly developed 
over the past two years by d iageo’s innovat ion team, 
Captain morgan spiced gold 0.0% has been created 
wi th int r icate layers of  f lavor star t ing wi th r ich notes 
of  caramel,  molasses, vani l la and warm brown spices. 
Amanda Brown, l iquid sc ient is t  at  d iageo, added: 
“ i t ’s  been an exc i t ing journey work ing on diageo’s f i rs t 

RuM in ThE nE WS
by mike Kunetka

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

send me an emai l  to:  mike@gotrum.com.
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alcohol - f ree dark sp i r i t .  when creat ing Captain morgan 
0.0%, we went through more than 400 rec ipes before 
we were able to capture the iconic rum and spice f lavor 
of  Capta in morgan or ig inal  spiced gold,  but  w i thout 
the a lcohol .  Capta in morgan 0.0% has been created 
by layer ing f lavors that  de l iver the complex i t y and 
depth that  consumers know and love.”  in i t ia l ly  Captain 
morgan spiced gold 0.0% wi l l  launch in great Br i ta in 
in september,  fo l lowed by estonia,  l i thuania and latv ia 
later th is year before fur ther ro l l  out  across europe in 
2024. ht tps: //w w w.diageo.com/

BacaRDi

As the Fi rst  spi r i ts Par tner of  the 2023 mT v v ideo 
music Awards, BACArdÍ rum is exc i ted to par tner wi th 
mT v and Paramount Brand studio around the award 
show’s ce lebrat ion of  50 years of  h ip hop cul ture and 
the songs, ar t is ts ,  a lbums and v ideos that have def ined 
the genre.  BACArdÍ rum is the f i rs t - ever sp i r i ts brand 
to sponsor the mT v v ideo music Awards, a d is t inc t ion 
that sui ts the brand, which has long taken inspi rat ion 
f rom movement and se l f - express ion, and suppor ted 
ar t is ts through programs l ike music l iberates music . 
Through the par tnership wi th mT v, BACArdÍ ra ises 
a toast  to the impressive legacy of  these cul ture -
def in ing ar t is ts ,  the i r  c reat iv i t y,  and the i r  indel ib le 
cont r ibut ions to music ,  s t y le,  and the way we a l l  move. 
“As a vanguard of  the v isual  ident i t y of  music ,  we’re 
honored to be the f i rs t - ever spi r i ts Par tner of  the mT v 
vmAs, espec ia l ly dur ing the 50 th anniversar y of  h ip 
hop,”  sa id l isa P fenning, BACArdÍ ’s v ice Pres ident of 
nor th Amer ica.  “As the vmAs have long ce lebrated both 
the sound and the st y le of  h ip hop, BACArdÍ has long 
been embedded in h ip hop cul ture,  inspi r ing some of 
the most memorable ly r ics,  movements,  and music v ideo 
moments f rom ar t is ts who have def ined a generat ion. 
we look for ward to work ing wi th mT v and Paramount 
Brand studio to present th is monumenta l  ce lebrat ion 
and h ighl ight  the mul t ip le po ints of  h ip hop cul ture.” 
“Connect ing fans d i rec t ly to the vmAs 50 years of  h ip 
hop ce lebrat ion is a huge oppor tuni t y to bui ld towards a 
cul tura l  moment through ins ights and innovat ion wi th a 
par tner authent ic to the genre,”  sa id mat thew newcomb, 
svP Act ivat ion,  Paramount Brand studio.  “ we are 
c reat ive ly par tner ing wi th BACArdÍ rum to br ing 
th is s ignature moment to l i fe in advance of  the show 
and f rom ever y touchpoint  consumers are engaging 
wi th vmA content on september 12. The combined 
inf luence of  h ip hop and BACArdÍ is i r refutab le,  and 
together we’ve bui l t  a custom market ing ac t ivat ion 
that ce lebrates ar t is t r y and the fans of  both.”  ht tps: //
bacardibrand.bacardi l imi ted.com/

ESoTico MiaMi & Maui STRong funD

esot ico miami,  a renowned t rop ica l  bar and restaurant , 
is  proud to announce a par tnership wi th the south 
Flor ida hawai ian communi t y to ra ise funds for those 
af fec ted by the devastat ing maui w i ld f i res.  This 
fundrais ing event wi l l  occur on september 7,  2023, 
at  the esot ico miami locat ion f rom 7:30 to 11:00 pm. 
Af terpar t y wi l l  move to Kaona room. guests are inv i ted 
to a t radi t ional  luau exper ience ce lebrat ing hawai ian 
cul ture,  featur ing authent ic hula dance per formances, 
f i re	shows,	and	 l ive	music	by	per formers	 f rom	Hālau	

Hula	O	Nā	Liko	A’o	Puna	and	808	Luau	Enter ta inment .	
Al l  ta lents come together to par t ic ipate in the event 
wi thout any cost .  i t ’s  a testament to the uni t y and 
compassion that we can a l l  share as a communi t y. 
guests wi l l  be greeted wi th a seashel l  le i  and welcome 
cock ta i l  d ip lomat ico Planas Pineapple daiqui r i .  
danie le dal la Pola esot ico miami owner and master 
of  t rop ica l  cock ta i ls ,  prepared a spec ia l  menu for the 
event wi th four teen exot ic cock ta i ls to sat is f y any taste. 
From or ig inal  mai Tai  (Clement rhum Blanc, Plantat ion 
Xamaica, dr y orange Curacao Fer rand, l ime Juice, 
house orgeat)  to cock ta i ls w i th hawai ian -based spi r i ts , 
l ike l i l iko i  cock ta i l  (Pau maui vodka, dan’s mix,  l ime 
ju ice),  B lue hawai ian (Pau maui vodka, havana Club 
B lanco rum, Pineapple ju ice,  house sweet & sour, 
B lue Curacao) and royal  hawai ian (Fid st .  hawai ian 
gin,  house orgeat ,  Ci t rus mix,  Pineapple).  The dinner 
menu wi l l  feature hawai ian -sty le d ishes, l ike lomi 
lomi,  hawai ian sushi  ro l ls ,  spam musubi ,  and the star 
of  the menu, luau Pork wi th coconut r ice.  “ i  fee l  a 
deep connect ion to the A loha sp i r i t  and want to he lp 
my hawai ian brothers and s is ters rebui ld the i r  l ives. 
The upcoming fundraiser wi l l  showcase the ta lents of 
nat ive hawai ians,  and i ’m honored to organize th is 
event for  the communi t y in honor of  hawai i ’s  r ich 
cul ture and t radi t ions,”  says danie le dal la Pola,  the 
owner of  esot ico miami.  esot ico miami is commit ted 
to donat ing 50% of a l l  proceeds f rom the bar and food 
di rec t ly to the maui st rong Fund stewarded by the 
hawai ‘ i  Communi t y Foundat ion.  The impact doesn’ t 
s top there.  The “A loha market ”  pop -up store wi l l  feature 
a curated co l lec t ion of  authent ic hawai ian goods, 
showcasing A loha shi r ts f rom Two Palms, esot ico’s 
t - sh i r ts ,  T ik i  ear r ings,  and v intage A loha shi r ts .  The 
proceeds wi l l  go to the maui st rong Fund. This event 
of fers an oppor tuni t y for  companies and indiv iduals to 
come together and make an impact on the l ives of  those 
af fec ted by the maui w i ld f i res. 
ht tps: //w w w.esot icomiami.com/
ht tps: //w w w.hawai icommuni t y foundat ion.org /
maui -st rong

BRugal

Born f rom the passion of  f ive generat ions of  maest ros 
roneros and more than 135 years of  rum master y, 
dominican u l t ra -premium rum brand, Brugal ,  unvei led 
the f i rs t  edi t ion of  a l imi ted - edi t ion s ipp ing rum 
co l lec t ion,  Colecc ión v is ionar ia.  Craf ted us ing the 
wor ld ’s f i rs t  A romat ic Cask Toast ing technique, 
Colecc ión v is ionar ia was developed by Brugal  fami ly 
member and f i f th generat ion maest ra ronera, Jass i l 
v i l lanueva Quintana. Brugal  rums are 100% dominican, 
and th is co l lec t ion is no except ion.  The maest ros 
carefu l ly se lec ted the f inest  natura l  ingredients f rom 
the i r  be loved homeland, the dominican republ ic ,  to 
c raf t  the most authent ic u l t ra -premium s ipping rum. For 
th is f i rs t  edi t ion of  Colecc ión v is ionar ia,  Brugal  hand-
se lec ted one of  the is land’s most cher ished t reasures, 
cacao beans, and infused the toasted casks wi th the i r 
d is t inc t  nut t y,  ve lvety and f ru i t y aromas. Colecc ión 
v is ionar ia 01, Cacao, is reminiscent of  v i l lanueva 
Quintana’s upbr inging and her i tage. “one of  my most 
cher ished chi ldhood memor ies is walk ing amongst the 
cacao t rees sur rounding my fami ly home. i  remember 
the lush and green cacao f ie lds,  the b i t tersweet scent 
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of the cacao pods, and the r ich aromas of  roasted 
beans,”  says Jassi l  v i l lanueva Quintana. “ i t ’s  th is 
memor y i  wanted to recreate wi th the f i rs t  edi t ion of 
Colecc ión v is ionar ia.”  Complete ly unique to Brugal , 
the toast ing process begins wi th the se lec t ion of 
the f inest  v i rg in european oak casks. each cask is 
thought fu l ly toasted wi th hand-p icked dominican cacao 
beans, infus ing them wi th i ts organic ,  aromat ic notes. 
The cacao beans are then removed before the rum is 
added into the toasted casks, saturat ing the l iquid wi th 
the aromas created by the toast ing process before they 
are aged to per fec t ion under the dominican sun. This 
new technique adds a layer of  depth and complex i t y to 
the l iquid wi thout the cacao beans ever touching the 
rum di rec t ly.  The resul t  is  a r ich,  e legant ,  and wel l -
rounded s ipp ing rum, wi thout any added sugars or 
addi t ives.  each batch of  the exc lus ive bot t l ing is a t rue 
co l lec tor ’s p iece, handcraf ted wi th care and presented 
in beaut i fu l  bot t les wrapped in navy b lue net t ing,  an 
e levated vers ion of  Brugal ’s iconic protec t ive net t ing. 
Carefu l ly sealed by hand and personal ly s igned by 
Jassi l  v i l lanueva Quintana herse l f,  each bot t le a lso 
d isp lays the batch number on the label . 
ht tps: //w w w.brugal - rum.com/en

BluE chaiR RuM

Kenny Chesney, founder and so le owner of  B lue Chair 
Bay® rum, ce lebrated i ts 10 th anniversar y as only 
he can by re leasing a ver y l imi ted edi t ion 16 -year- o ld 
rum f rom the u.s. v i rg in is lands. i t  is  the k ind of  rare 
d iscover y that  t ru ly embodies the re laxed pace and 
easy enjoyment of  the day that good rum inspi res.  “ i 
s tar ted B lue Chair  Bay because i  wanted a rum made 
wi th natura l  ingredients that  came f rom the is lands 
and ref lec ted the way my f r iends and i  come together 
for  work and p lay,”  says the songwr i ter-superstar f rom 
east Tennessee. “ we worked hard c reat ing the f lavor 
prof i les,  and we’ve had a bal l  tak ing these sp i r i ts and 
cock ta i ls out to the wor ld.  Ten years? T ime f l ies when 
you’re hav ing fun, i  guess. But to ce lebrate a decade 
of  B lue Chair  Bay rum, i  wanted to do something 
real ly awesome to mark a l l  the work of  so many great 
people.  so, we scoured the wor ld look ing for a rum 
that ref lec ted a l l  that  B lue Chair  Bay is ,  and more. And 
as a l l  good p i rates know: search and you wi l l  f ind!  we 
unear thed 20 bar re ls of  rum f rom the usvi that ’s been 
bar re l -aged for an a lmost unheard of  16 years.”  F. 
Paul  Pacul t ,  Amer ica’s most awarded spi r i ts journal is t , 
author,  consul tant ,  and educator,  dec lared, “ i t ’s  the 
ideal  post-prandia l  enjoyment ser ved neat at  room 
temperature,  a longside a f ine c igar or a d ish of  c rème 
brû lée. Produced in the u.s. v i rg in is lands, a top -shel f 
t reat  for  d iscerning palates.”
Because there were just  20 bar re ls,  there are only 
6,600 bot t les of  B lue Chair  Bay ’s 10 th Anniversar y 
rum, which wi l l  be avai lab le at  se lec t  s tores star t ing 
in september.  “ when i  s tar ted B lue Chair  Bay rum, 
i t  was a c razy dream,” Chesney mar ve ls.  “But i  had a 
sense of  what i  wanted: a l iquid that  d is t i l led a per fec t 
day on the water in the is lands. For anyone who’s ever 
dreamed of  those k inds of  days or n ights,  i  wanted 
something that captured that fee l ing.”  As demand for 
such an exc lus ive rum heightens, B lue Chair  Bay wi l l 
cont inue to exp lore and search the wor ld for  se lec t 
sp i r i ts .  “B lue Chair  Bay rum is one of  Kenny ’s passion 
pro jec ts.  he loves rum, he loves the Car ibbean, and he 

loves h is fans.  i t ’s  a l l  bot t led up in B lue Chair,”  shares 
david Farmer,  Pres ident of  B lue Chair  Bay rum. 
ht tps: //b luechai rbayrum.com/

KulEana & Maui WilDfiRE SuPPoRT

many of  us have been hor r i f ied by the f i res on maui 
and would l ike to he lp.  The fo lks at  Kuleana recognize 
that nav igat ing through the var ious organizat ions 
of fer ing c ruc ia l  a id to those in need on maui might fee l 
over whelming. They have assembled a l is t  be low that 
they be l ieve wi l l  prove valuable in he lp ing you and i  to 
prov ide essent ia l  suppor t .

Kākoʻo Maui:
ht tps: //w w w.memberp lanet .com/campaign /
cnhamembers /kakoomaui
suppor ted by the Counc i l  for  nat ive hawai ian 
Advancement ,  th is hawai ian way Fund has p ledged to 
match ever y do l lar  donated up to $1.5 mi l l ion. 

Hawai ʻ i  Community Foundat ion:
ht tps: //w w w.hawai icommuni t y foundat ion.org /
maui -st rong
With	a	 focus	on	rapid	response,	 the	Hawai ʻ i 	Communi t y	
Foundat ion’s ef for ts are cent ra l ized on work ing wi th 
local  nonprof i ts to address maui ’s spec i f ic  needs.

Maui Rapid Response (MRR):
ht tps: //w w w.kanuhawai i .org /maui -wi ld f i re /
made up of  indiv iduals f rom maui - mutual -A id,  maui -
st rong, and severa l  other nonprof i t  and di rec t-a id 
organizat ions,  mrr is c lose ly coordinat ing wi th county 
and state of f ic ia ls to prov ide immediate ass istance to 
those in need. 

Maui /aloha uni ted Way:
ht tps: // ign i te.st ratus l ive.com/auw/get- invo lved/donate/
mauire l ief
A loha uni ted way prov ides d i rec t  re l ief  to fami l ies and 
other local  non-prof i ts suppor t ing sur v ivors. 

Maui food Bank:
ht tps: //maui foodbank.org /
The maui Food Bank prov ides safe and nut r i t ious 
food to anyone in maui County who is at  r isk of  go ing 
hungr y.

KEnTucK y fRiED chicKEn & DEaD Man’S 
fingERS

Br i t ish publ icat ion The grocer repor ted that Kentucky 
Fr ied Chicken and dead man’s Fingers have par tnered 
to c reate a l imi ted - edi t ion ‘11 herbed and spiced 
rum’.  descr ibed by the fast- food g iant as “Kentucky 
z ing meets Cornish soul ”,  the unusual  b lend has been 
created to mark nat ional  rum day (16 August) .  The 
l imi ted -edi t ion f lavor conta ins sp ices inc luding b lack 
and whi te pepper,  infused into the halewood- owned 
brand’s sp iced rum var iant .  To mark the launch, the 
brands wi l l  c reate a pop -up “chicken and rum shack ” 
in margate for  fans to t r y the new f lavor,  KFC said. 
The pop -up wi l l  take p lace on september 1st  and 2nd. 
KFC said:  “KFC and dead man’s Fingers are inv i t ing 
fans to a shack fu l l  of  ch icken and rum located r ight 
on margate’s iconic seaf ront .  “not only is i t  f i l led wi th 
f inger l ick in’  features and a whole lot  of  f ree chicken, 
we’ve a lso copped the he lp of  an exper t  mixo logist 
who wi l l  be on hand to ser ve up a bunch of  dead man’s 
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Fingers -approved cock ta i ls ,  inc luding Z inger Punch, 
The Colonel ’s Colada and Fingers l ick in’  good.” 
ht tps: //deadmansf ingers.com/

nEW oRlEanS SPiRiT coMPETiTion

The new or leans spi r i ts Compet i t ion (nosC) 
presented by Tales of  the Cock ta i l  Foundat ion (ToTCF) 
announced the 2023 medal is ts f rom i ts second annual 
compet i t ion at  the medal is t  Ceremony at  Tales of  the 
Cock ta i l .  This fo l lowed the compet i t ion’s pre l iminar y 
judging round held in June and l ive - judging round held 
at  ToTC on July 24. nine double gold,  59 gold,  178 
si lver and 135 Bronze medal is ts were honored at  a 
ceremony. ent r ies were evaluated based on a st r ic t 
set  of  c r i ter ia,  inc luding aromas, f lavor,  mouthfee l  and 
f in ish,  in a f i rs t - of - i ts -k ind publ ic judging by indust r y 
exper ts,  inc luding award-winning bar tenders,  d is t i l le rs 
and beverage. Among the rum contenders,  rol l ing 
Forks spi r i ts’  The lost Cask Col lec t ion Barbados 17 
Year won rum of the Year and a double gold medal 
for  Best overproof rum. rhum Clement B lanc won a 
double gold medal for  Best whi te rum and Best rhum 
Agr ico le.  gold medals went to saint  luc ia d ist i l le rs’ 
Chai rman’s reser ve legacy, r iver Anto ine’s r ivers 
royal  grenadian rum, denizen rum Aged whi te and 
rhum J.m. Ter ro i r  vo lcanique. 

R aiSing gl aSSES

rais ing g lasses is an independent bot t ler  whose 
focus is the acquis i t ion of  super ior  s ing le cask sp i r i ts 
f rom around the wor ld.  The 2023 summer ser ies are 
af fordable 375 ml bot t les that  feature or ig inal  ar twork 
based on a my tho logica l  legend f rom the count r y that 
d is t i l led the rum. rais ing g lasses donates 5% of the 
prof i ts f rom these bot t les to char i t ies benef i t t ing each 
count r y of  or ig in.  The ser ies inc ludes:
• yowie  – a 16 year o ld rum f rom the Beenle igh 

Ar t isan d ist i l le r y in Aust ra l ia ,  made f rom molasses 
and a b lend of  both pot and co lumn st i l l  rums. i t 
was aged 11 years in Aust ra l ia and 5 in the uK 
before being bot t led at  68.3% ABv. The Yowie is 
Aust ra l ia’s B ig foot ,  an e lus ive apel ike c reature that 
has occasional  dubious s ight ings and spawned 
many c lubs and t v spec ia ls .

• Whist ler  – a 14 year o ld rum f rom venezuela, 
made f rom molasses and dist i l led on a co lumn st i l l . 
i t  was aged 12 years in venezuela and 2 years in 
the uK, before being bot t led at  62.1 % ABv. The 
whist ler  is  a demonic ghoul  who shuf f les through 
rura l  venezuelan towns at  n ight look ing for v ic t ims 
to add to the bag of  bones he car r ies on h is back. 

• Kinnaree  – a 9 year o ld rum f rom Thai land, made 
f rom molasses and dist i l led in a co lumn st i l l .   i t 
was aged 5 years in Thai land and 4 years in 
the uK, before being bot t led at  61.6% ABv. The 
K innaree, the hal f  woman/hal f  b i rd c reature f rom 
Buddhist  and hindu cul tures,  is  known for i ts 
ce lest ia l  grace and beauty.

• Manora  – another 9 year o ld rum f rom Thai land, 
made f rom molasses and dist i l led on a co lumn st i l l .  
i t  was aged 5 years in Thai land and 4 years in the 
uK, before being bot t led at  55% ABv. A famous 
Thai  p lay invo lves “manora”,  a K innaree that was 
captured and g i f ted to Pr ince suthon who fe l l  in 

love wi th her.  when suthon lef t  for  war,  jea lous 
adv isers conv inced the K ing to sacr i f ice manora.

• Rum Passpor t Six nat ion Blend  -Travel  the wor ld 
in one g lass,  a b lend of  s ing le casks f rom s ix 
count r ies:  Thai land 9 year co lumn st i l l ,  guyana 9 
year versai l les wooden pot s t i l l ,  Aust ra l ian 16 year 
pot s t i l l  Beenle igh, Barbados 15 year co lumn/pot 
Foursquare,  venezuela 14 year co lumn st i l l  and 
Tr in idad 8 year co lumn diamond.  

ht tps: // ra is ingglasses.com/

Koloa RuM

On	August	26,	Kō loa	Rum	Company	hosted	an	onl ine	
and in -store event to suppor t  maui ‘ohana impacted 
by the devastat ing wi ld f i res,  where 100% of proceeds 
went to the local  nonprof i t  organizat ion,  maui st rong. 
Kōloa	Rum	ra ised	a	grand	tota l 	of 	$44,106	 in	 in -store	
and onl ine sales of  rum, is land- inspi red merchandise, 
rum- infused foods and more. “ we are over whelmed 
by the outcome of the event and for the suppor t 
of  our loyal  fans,  who par t ic ipated in our goal  of 
g iv ing back to our fe l low is land neighbors,”  sa id Bob 
Gunter, 	Pres ident	and	CEO	of	Kō loa	Rum	Company.	
“rais ing over $44,000 in sa les exceeded our in i t ia l 
expectat ions,  and we’re gratefu l  we’re ab le to donate 
100% of those proceeds to maui st rong, in the i r 
commitment	 to	he lp ing	the	Lāhainā	communi t y.” 	ht tps: //
koloarum.com/

aPPlETon ESTaTES

A recent emai l  f rom Appleton announced four 
“Col lec tab le rums for d iscerning Palates.”
• 15 year old Black River casks  is  a t r ibute to the 

B lack river that  is  integra l  to Jamaica’s rum histor y 
and the source of  the l imestone - f i l tered water used 
to c raf t  Appleton rums. This b lend of  rare and 
hand-se lec ted pot and co lumn st i l l  rums have a l l 
been aged for a min imum of 15 years in the t rop ica l 
c l imate of  Jamaica.

• appleton Estate 21 year old nassau Val ley 
casks  is  a t r ibute to the estate’s lush and fer t i le 
home s ince 1749, Jamaica’s nassau val ley.  This 
b lend of  rare and hand-se lec ted pot and co lumn 
st i l l  rums are c raf ted wi th Jamaican l imestone -
f i l tered water,  w i th no added f lavors,  and have a l l 
been aged for a min imum of 21 years in the t rop ica l 
c l imate of  Jamaica.

• appleton Estate hear ts col lect ion 1993  is  made 
f rom 100% pot s t i l l  rums f rom a tota l  of  on ly 13 
casks, bot t led for  th is unique re lease. This s ing le -
marque Jamaican rum was dist i l led in 1993 and 
bot t led in 2022, aged for 29 t rop ica l  years in the 
c l imate of  Jamaica. 

•	 Appleton estate hear ts Col lec t ion 2002 is made 
f rom 100% pot s t i l l  rums f rom a tota l  of  on ly 20 
casks, bot t led for  th is unique re lease. This s ing le -
marque Jamaican rum was dist i l led in 2002 and 
bot t led in 2022, aged for 20 t rop ica l  years in 
the c l imate of  Jamaica.  The hear ts Col lec t ion 
is proudly presented by Appleton estate master 
B lender,  Joy spence, and luca gargano, one of  the 
wor ld ’s most renowned rum co l lec tors. 

ht tps: //appletonestate.com/
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The French Quar ter,  new or leans, the 
s ights,  the music,  the food, dr ink,  and 
cul ture make this one of  the most unique 
locat ions in the uni ted states,  and for that 
reason, i t  is  perhaps the most appropr iate 
p lace in the uni ted states for  the annual 
Tales of  the Cock tai l  conference. dur ing 
July 24th through the 28th,  2023, members 
of  the global  spir i ts and hospi ta l i t y 
industr y gathered for a weeklong ser ies 
of  seminars and brand events.  This was 
the second year the conference was 
held in person af ter  holding two v i r tual 
conferences dur ing the pandemic.  2022 
was apt ly themed “Progress” as the 
hospi ta l i t y industr y cont inued to work 
through the chal lenges created by the 
pandemic.  For the 2023 conference, the 
Tales of  the Cock tai l  foundat ion dec ided 
that the theme this year would be “v i ta l ize” 
which means “give st rength and energy to.” 

marco Pier ini  -  rum histor ianPaul’S SPiR iTED TR aVEl

Sounds and Spir i ts: Tales of the cocktail  2023 Recap
As the post-pandemic recovery cont inues, 
th is conference theme seemed complete ly 
in step wi th an industr y that  is  cont inuing 
to rebui ld,  recover,  and innovate in the 
changing environment in the wor ld of 
hospi ta l i t y.

when perusing the 2023 conference 
schedule,  there was l i teral ly something 
for ever yone in the industr y,  wi th topics 
cover ing divers i t y and inc lusion, media 
t ra in ing, business t raining, cock tai l 
c raf tsmanship and bar techniques, and 
so much more.  The Tales of  the Cock tai l 
spir i t  Compet i t ion featured bl ind tast ing 
sessions wi th the f inal ist  wi th a l ive 
audience. of spec ial  note,  th is was the 
f i f th year of  the ToTC Beyond the Bar 
program, which has a par t icular focus 
on the heal th and sustainabi l i t y  of  those 
who work in the global  bar industr y. 
The Beyond the Bar seminars th is year 
remained focused on being re levant to the 
chal lenges of  the hospi ta l i t y community, 
and their  programming dur ing the week 
was wel l  at tended. in July of  2022, the 
Tales of  the Cock tai l  foundat ion announced 
a par tnership wi th the singapore Tour ism 
Board and dur ing th is year ’s conference 
featured f ive bars f rom the is land nat ion 
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throughout the week in a dedicated space 
at  the Ri t z Car l ton hote l. 

In t rue Tales of  the Cock tai l  t radi t ion,  the 
nights were f i l led wi th par t ies,  spir i ted 
dinners,  and lots of  music.  Music seemed 
to p lay a bigger par t  of  the event th is year 
and was k icked of f  Monday night wi th 
three di f ferent musical  events:  Sof i  Tukker, 
equi t y par tner of  Novo Fogo Cachaça, 
per formed at  the Sazerac House; Ludacr is 
per formed at  Mardi  Gras Wor ld for  the 
Jack Danie ls event;  and two di f ferent Hip 
Hop groups per formed at  the Jameson 
par ty at  Central  Ci t y BBQ. Dur ing the rest 
of  the week, you never knew what the 
soundtrack would be for an event— countr y, 
f lamenco, Hip Hop, New Or leans Jazz, 
R&B, Yacht Rock—per formed l ive or a DJ 
set .  I t  was always an addi t ional  level  of 
immersion dur ing an event .  Don Q, of  a l l 
the rum brands, was a par t icular standout , 
wi th three di f ferent events at  di f ferent 
hote ls around New Or leans throughout the 
week featur ing the team f rom La Factor ia 
wi th their  h igh-qual i t y cock tai ls.

As far as seminar programming this year, 
there was only one seminar that  was 
devoted sole ly to the rum category,  and 
that was “Out of  Many...  One Rum: How 
Jamaica Rum is tak ing on the Wor ld,” 

presented by Appleton Estate,  led by Rum 
Ambassador Ian Bur re l l  wi th panel ists 
Chr iste l le Har r is of  Hampden Estate, 
A lexander Kong of  Wor thy Park,  Mar tha 
Mi l ler  of  Nat ional  Rums of  Jamaica, 
Ltd.,  and Garnet t  Phi l l ip Bar Owner, 
Rogers Garden. Dur ing the seminar, 
par t ic ipants learned about the is land’s 
cur rent rum operat ions and were al lowed 
to taste several  expressions f rom i ts 
dist i l ler ies.   Not iceably absent was a 
representat ive f rom Appleton Estate, 
which was surpr is ing s ince they were the 
sponsors of  the seminar.  Other seminars 
did have some rum re lated content but 
a lso involved other spir i ts,  such as 
“ Why Farmers and Dist i l lers Should Be 
Fr iends,”  which featured Ol iv ia Stewar t 
of  Oxbow Rum Dist i l ler y,  and “Creat ing a 
New Product:  From Boost ing Creat iv i t y to 
Market Real i t y,”  which inc luded panel ists 
Angel ique Jul ienne and A lexandre Gabr ie l 
of  Maison Fer rand.

Outside of  the seminars,  ever y day of  the 
conference there were rum-related events 
and por t fo l io showcases featur ing over 
40 rum brands f rom around the globe. 
Bacardi  held i ts annual  La Gran Fami l ia at 
the Royal  Sonesta Hotel  over three days, 
Mount Gay held a swimming pool  rum 
regat ta re lay event at  the Hyat t  Centr ic , 
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and Kraken rum “at tacked” the Creole 
Queen Thursday night .  Tast ings and brand 
events were also hosted by Angostura, 
Brugal,  Captain Morgan, Chairman’s 
Reser ve, Denizen, El  Dorado, Equiano, 
Flor de Caña, Hampden Estate,  Pa’lante, 
Phraya, Rhum Clement,  Rhum Depaz, 
Rhum JM, Ron Colon, Tanduay, and Wor thy 
Park.  Wednesday was over whelming, and 
due to t ime conf l ic ts,  i t  was impossib le to 
at tend every rum event that  was going on. 
Of par t icular interest  dur ing the f inal  event 
of  the week on Fr iday,  ent i t led “Meet the 
Dist i l lers,”  was a showcase of  Louis ianna 
made products,  and among them qui te a 
few new rum products were discovered 
f rom Bayou, Oxbow, Wi ldcat Brothers,  and 
Sugar f ie ld.  This was a wonder ful  way to 
punctuate the weeklong exper ience.

I t  is  of ten commented that at tending 
Tales of  the Cock tai l  is  not  for  the fa int 
of  hear t  and can be over whelming to the 
unini t iated.  I t  is  for  the at tendees who 
have an invested interest  in some aspect 
of  the industr y f rom owner to journal ist , 
where they need to dive deep and immerse 
themselves, so that they may learn,  grow, 
and f ind new oppor tuni t ies and sk i l ls  to 
assist  them with their  careers.  This year 
there was a c lear focus on the things a bar 
could do to be successful,  f rom the qual i t y 
of  ingredients to the t ime they use to make 
their  cock tai ls.   One of  the chal lenges al l 
spir i t / t rade events face is addressing the 
turbulent t imes the hospi ta l i t y industr y 
cont inues to endure f rom heal th concerns 
to the economy. The Tales of  the Cock tai l 
Foundat ion managed to produce a wel l -
balanced conference that takes these 
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chal lenges head on in the hopes of  help ing 
f ind solut ions when they can be found.

For those in the rum wor ld,  Tales of  the 
Cock tai l  is  an oppor tuni t y for  connect ion, 
honest dia logue, and a hard look at 
the shi f t ing marketplace as an intense 
bat t le for  the back bar and store shel f 
is  under way across al l  categor ies of  the 
spir i t .  L istening to the representat ives f rom 
di f ferent brands, regardless of  the s ize of 
the por t fo l io,  you heard the same concerns 
about the compet i t ion in the marketplace, 
the global  economy, sustainabi l i t y,  evolv ing 
consumer tastes,  and more rum educat ion 
oppor tuni t ies for  the hospi ta l i t y industr y. 
I t  is  the last  point  where the conference 
shines best ,  and the brands that chose to 
par t ic ipate fe l t  the t ime and investment 
were wel l  wor th the ef for t .
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The Sweet
Business
of  Sugar
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Dominican Republic

got Rum? September 2023 -  41

regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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THIS REPORT CONTAINS ASSESSMENTS OF COMMODITY AND TRADE ISSUES MADE BY USDA STAFF AND NOT NECESSARILY 
STATEMENTS OF OFFICIAL U.S. GOVERNMENT POLICY 
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Report Name:  Sugar Annual 

Country:   Dominican Republic 

 Post:   Santo Domingo 

Report Category:   Sugar  

 

 

Prepared By:    Virgilio Mayol 

Approved By:   Frederick  Giles 

Report Highlights:   

As a severe drought looms large over the sugar mill areas in the Dominican Republic (DR) and the U.S. 
Customs and Border Protection (CBP) continues to prohibit sugar and sugar-based imports from the top 
Dominican producer, Post forecasts local production at 530,000 metric tons (MT) for marketing year 
(MY) 2023/24 (October/September), 12 percent down from the MY 2022/23 estimates. Despite lower 
sugar production projections, Dominican authorities have pledged to meet both local demand and its 
allocated U.S. sugar quota. Post believes that the DR will not be able to supply any of the additional 
allocation recently announced by the U.S. Office of the Trade Representative (USTR). 
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ht tps: //mauiunitedway.org/disasterrel ief
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PleAse donATe, volunTeer, shAre.
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cigaR & RuM PaiR ing
by Phi l ip i l i  Barake
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

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

Phi l ip
#grCigarPair ing

More Dark Than Stormy
in a past pair ing,  i  used a dark ‘n 
stormy for a c igar pair ing.   whi le the 
cock tai l  is  one of  my favor i te rum 
dr inks,  i t  was hard to f ind the per fect 
pair ing for  i t  then, g iven the c i t r ic 
notes and consider ing that the ginger 
beer is not a mainstream ingredient 
that  people are accustomed to.   For 
th is pair ing,  i  dec ided to re -v is i t  th is 
iconic cock tai l ,  but  i  wanted to reduce 
or e l iminate i ts c i t r ic  dimension.

The new rec ipe is now as fo l lows:
•	 2 oz.  Cof fee liqueur
•	 200 ml (6.75 oz.)  ginger Beer
•	 2 oz.  Captain morgan Pr ivate stock 

rum

The preparat ion is ver y s imple:  you’l l 
need a Tumbler glass,  ideal ly 500 -
600ml (17-20 oz.).   Fi l l  the glass wi th 
ice cubes, a l l  the way to the top.  Then 
add the ingredients in the order l isted 
by the rec ipe.  The idea is to pour the 
ginger Beer and the Captain morgan 
rum slowly,  to avoid them f rom being 
mixed wi th the other ingredients.  
There are people who l ike to mix al l 
the ingredients when their  dark ‘n 
stormy ar r ives,  and that is a personal 
preference.  in our case, however, 
s ince we are pair ing wi th a c igar,  you’l l 
soon f ind out why we don’ t  want the 
cock tai l  mixed.

some of you may be ask ing why i 
selected Captain morgan and what 
should you use i f  you don’ t  have this 
rum.  i  se lected i t  because of  i ts 
intense vani l la note,  and that ’s what 
you should look for  in a potent ia l 
replacement.   hopeful ly the rum you 
chose wi l l  not  have much sugar added, 
to avoid creat ing a “sugar bomb” 
cock tai l !

As far  as the c igar,  i  se lected a 
robusto (52 x 5”)  cal led Crusader,  wi th 
a havana equator wrapper,  the f i l ler  is 
pr imar i ly nicaraguan, and the binder 
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is  honduran and nicaraguan leaves.  The 
pre -analysis suggests that  th is should be 
a medium-bodied c igar,  let ’s see i f  th is is 
indeed the case.

in i ts f i rst  th i rd,  the c igar ’s body is sof t- to -
medium, ver y creamy and wel l -balanced.  
i t  is  possib le that  th is percept ion is 
caused by the intense vani l la notes 
f rom the cock tai l .   so far,  the pair ing is 
ver y enjoyable and ef for t less,  easy to 
recommend.

As you dr ink more of  the cock tai l ,  the 
spic iness of  the ginger star ts to come 
for ward, which surpr ised me in how i t 
resul ted in cof fee - l ike notes,  even though 
we hadn’ t  reached that layer yet .   These 
cof fee notes were ver y creamy and ver y 
enjoyable,  a good pair ing where nei ther 
f lavor dominated.

As we approached the second thi rd of 
the c igar,  the exper ience cont inued to 
be the same, wi th a ver y wel l -balanced 
creaminess, perhaps even more 
wholesome.  i t  was at  that  point  that 
the cof fee notes star ted to appear wi th 

subt lety,  star t ing to show a t ruly integrated 
pair ing.

in my case, i  abandoned the cock tai l  at  the 
ver y end, when i  was smoking the last  th i rd 
of  the c igar and al l  i  had lef t  in the glass 
was the sweet cof fee l iqueur.   i t  was too 
sweet for  me and i  didn’ t  want to ruin the 
exper ience up to that  point .   The choice,  of 
course, wi l l  be yours,  based on your own 
preferences.

You can personal ize the pair ing,  using a 
di f ferent rum or even changing the cof fee 
l iqueur for  a cocoa l iqueur,  which i  th ink 
would be a wor thwhi le exper iment .   i f 
any of  you t r y th is,  p lease let  me know 
how i t  went .   without a doubt ,  th is pair ing 
surpr ised me with i ts s impl ic i t y.   i  a lways 
t r y to suggest s imple pair ings that are easy 
for our readers to repl icate and this one is 
def in i te ly highly recommendable.
 
Cheers!
Phi l ip i l i  Barake
#grCigarPair ing
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Transforming your rum ideas into reality!

Aged rums in Bulk
For Your super Premium Brand!
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