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FROM THE EDITOR

Fil l ing  In  T he  G aps  .  .  .
With  Fac ts!

Even though I ’ve been offer ing rum 
consul t ing services for  around three 
decades, I  am st i l l  surpr ised dur ing c l ient 
engagements when I  hear th ings such as:
• 	 “We always adjust  the pH of  the 

fermentat ion,  but we don’ t  know why . ”
• 	 “We always proof down our spir i ts by 

adding the water in stages, but we 
don’ t  know i f  i t  real ly matters. ”

• 	 “We never use PVC hoses to handle 
alcohol ,  but  we don’ t  know why. ”

Doing the r ight  th ing is important,  but 
knowing WHY we’re doing i t  is  cr i t ical : 
i t  a l lows us to extrapolate or deduce 
addi t ional  th ings we should be doing to 
achieve the desired goals.
Sometimes we al low gaps to exist  in our 
knowledge, ei ther because we bel ieve 
that gaining the addi t ional  knowledge is 
impossible or impract ical . 
Even the br ightest  minds are suscept ib le 
to th is,  so much so that there are names 
for th is concept:  “The God of  Gaps ” 
or  “The Al ien of  Gaps ”  ( the later for 
those who bel ieve, for  example,  that 
the Egypt ian pyramids were bui l t  by 
extraterrestr ia l  beings, only because 
they can’ t  accept or explain how humans 
could have done i t ) .
Perhaps the best example of  The God 
of  Gaps  is  Sir  Isaac Newton’s assert ion, 
in his famous Phi losophiæ Natural is 
Principia Mathematica ,  that  a problem he 
could not explain scient i f ical ly was “ f ixed 
by God.”  
One of  the best outcomes of  science, 
over t ime, is that  these “gaps” of 
knowledge are s lowly replaced with 
facts.   The growing accumulat ion of 
knowledge then leads to more quest ions 
(more gaps),  and the cycle cont inues.  

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.

To be content wi th gaps as permanent 
f ix tures in our knowledge base would 
be disastrous to our abi l i ty  to improve 
ourselves,  our societ ies and our 
industr ies/ inst i tut ions.
So, next t ime you catch yoursel f  saying 
something along the l ines of  “ I  a lways 
do i t  th is way, but I  don’ t  know why , ” 
chal lenge yoursel f  to f i l l  in that  gap with 
facts.   Chances are that  those new facts 
wi l l  then shed l ight  on addi t ional  areas of 
your l i fe.

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

Flor de Caña rums are produced at 
Compañia Licorera de Nicaragua, which 
was founded in 1937 in Chichigalpa, 
Nicaragua. The molasses used to 
create their  rum l ine is created f rom 
local ly grown sugarcane. Using their 
propr ietar y yeast ,  they ferment the 
l iquid for  up to 48 to 72 hours in a 
cont inuous fermentat ion process before 
dist i l l ing the l iquid in a f ive -column st i l l . 
The rum is then aged in used bourbon 
bar rels at  their  onsi te aging fac i l i t ies 
located on the estate proper ty.  They do 
not use any color ing or sweeteners to 
create their  products.  This product was 
blended to 40% ABV and bot t led in an 
unspeci f ied locat ion.  

A few things of  note with al l  Flor de 
Caña products:  the numbers on the 
label  are not an age statement but 
are indicat ive of  the matur i t y of  the 
spir i t  in the bot t le.  They are a carbon-
neutral  dist i l ler y,  and a good por t ion of 
i t  is  powered by a furnace that burns 
waste f rom their  sugar mi l l .  In recent 
years they have also earned the Fair 
Trade cer t i f icat ion,  which notes that 
they adhere to st r ic t  environmental, 
safety,  and soc ial  regulat ions for  their 
employees.  

Appearance 

The rum is bot t led in a s lender 750 
ml bot t le sealed with a metal  screw 
cap that notes the company ’s 130th 
anniversary.  The f ront label  has a good 
deal  of  basic informat ion,  not ing that i t 
has no sugar,  is  g luten- f ree, and has 
no ar t i f ic ia l  ingredients,  as wel l  as their 
environmental  ef for ts.  

Flor  De Caña Añejo 
Oro Reserve No 4

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 2025 -  6
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The l iquid is a pale gold amber in the 
bot t le and glass.  Swir l ing the l iquid 
creates a thick band that spins of f  fast-
moving legs that leave a band of  residue 
around the glass.  

Aroma 

The aroma leads with caramel,  a touch 
of  dr y f rui t ,  herbaceous vani l la,  and a 
hint  of  wood tannins. 

Palate 

The rum leads with a st rong rush of 
caramel and alcohol  that  condi t ions the 
mouth.  The second sip del ivers a mix of 
vani l la,  dr ied apr icot ,  toasted coconut , 
and black pepper.  The pepper notes 
t ransi t ion to a br ief  wood tannin “baking 
spice” dr y f in ish.  

Review 

When I  began researching this rum, 
I  learned that i t  is  engineered to be 
used as an int roduct ion to s ipping 
rums but is used pr imar i ly as a cock tai l 
ingredient .  I  can only see this rum being 
used in a s ipping si tuat ion as a tool  to 
compare the rum with other products 
created by the company. However,  as 
a cock tai l  ingredient ,  th is rum, along 
with the brand Ex tra Seco Blanco, sees 
a good deal  of  use in f rui t  ju ice -based 
cock tai ls,  and I  have seen i t  on qui te 
a few menus whi le t ravel l ing in Central 
Amer ica.  Overal l ,  Flor de Caña Oro is 
a good, versat i le rum for your home bar 
that  is  approachable for  those new to 
rum. 
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Over the years i t  has been interest ing 
watching rums produced in the Hawai ’ i 
Is lands establ ish their  p lace in the 
rum industr y.  The Koloa Rum Company 
began produc ing rums f rom local ly grown 
sugarcane. Within the past decade they 
began growing cane c lose to their  Kaua’i 
d ist i l ler y and using i t  to make their 
products.  This s ingle -batch product is their 
second re lease in the Kaua’i  Reser ve l ine. 
The f i rst  was a s ingle bar re l  re lease, and 
this one refers to their  product ion pract ice 
of  produc ing rums in batches and then 
aging them in char red Amer ican whi te oak 
bar re ls.  Af ter  aging the rum for a minimum 
of 5 years,  they blend i t  to 46% ABV.  

Appearance 

The shor t-necked 750 ml bot t le has black 
and gold labels and a secur i t y wrap. The 
neck wrap secures a b lack p last ic screw 
cap to the bot t le.  The labels provide some 
detai ls about the rum and the company ’s 
pract ice of  making their  rum f rom pure 
cane sugar.  

The rum holds a dark golden amber color 
in the bot t le and glass.  Swir l ing the l iquid 
in the tast ing glass generates a medium 
band and mult ip le waves of  fast-moving 
legs.  I t  takes several  minutes for  the band 
to evaporate,  leaving a t race amount of 
residue around the glass.  

Nose 

The aroma is a rush of  honeyed sugarcane, 
toasted vani l la,  c i t rus zest ,  and oak 
spices-ginger and al lspice are dominant . 
The exper ience is punctuated by l ight 
grass and wood char notes.  

Koloa Single Barrel  Kaua’i 
Reserve Single Batch Release

Palate 

The f i rst  s ip del ivers a rush of  smoky 
vani l la f lavor as the proof of  the rum 
scorches the palate.  Af ter  the heat of 
the rum subsides, a st rong black pepper 
note mani fests and l ingers.  Addi t ional 
s ips reveal  ast r ingent oak tannins,  orange 
zest ,  and caramel,  wi th a st rong pop 
of  g inger midpalate.  Char red oak notes 
and a hint  of  tobacco leaf,  cardamom, 
and mango l inger in a long, spicy,  sweet 
f in ish.  

Review 

In 2024, I  rev iewed their  Kaua’i  Reser ve 
Single Cask product ,  and whi le the 
products are s imi lar,  there are noted 
di f ferences. The f lavor prof i le of  th is 
expression is more volat i le and oak-
for ward. The spice and oak notes balance 
the sweetness of  the vani l la,  whi le smoke 
and char add nicely to the opening and 
create a dynamic f in ish for  the rum. 

At i ts core,  th is rum st i l l  feels immature to 
me and is ver y hot .  I t  wi l l  be interest ing to 
see how this brand evolves their  reser ve 
products,  as more t ime in the bar re l  at 
their  dist i l ler y ’s aging warehouse is only 
going to tame some of the immature 
wood notes and add more to the f lavor 
prof i le.  For now, I  would recommend using 
this rum in Prohibi t ion-era cock tai ls,  as 
the proof and f lavor prof i le need to be 
marr ied wi th other ingredients to proper ly 
explore th is expression. 

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

Chicken With Creamed Rum Sauce

Ingredients:

•	 1 lb.  Boneless Sk in less Chicken
•	 ¼ C. A l l  Purpose Flour
•	 1 Tbsp. Gar l ic Sal t
•	 2 Tbsp. O l ive Oi l
•	 1 Tbsp. Gar l ic ,  chopped 
•	 ½ C. Whi te Onion, chopped

•	 1 Tbsp. Dr ied Pars ley
•	 1 tsp.  Red Pepper Flakes
•	 Sea Sal t  and Ground Black Pepper,  to taste
•	 1½ oz. Dark Rum
•	 ¼ C. Hal f -and-Hal f 
•	 1 tsp.  Orange Ex t rac t

Direc t ions:

1.	 Cut chicken into b i te s ized p ieces.
2.	 Mix gar l ic  sal t  w i th f lour and coat chicken p ieces l ight ly,  shake of f  ex t ra f lour f rom 

chicken i f  needed.
3.	 Set a wide pan on medium-high heat and add o l ive o i l .  Once the o i l  is  hot  add chicken 

p ieces and f r y unt i l  browned. Add the onions and gar l ic  and cook unt i l  sof tened then 
add the remaining seasonings and deglaze pan wi th rum.

4.	 St i r  in hal f -and-hal f  and orange ex t rac t  to make sauce. Once the sauce begins to boi l , 
remove f rom heat and ready to ser ve.  Goes great over r ice or noodles.  Enjoy!
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Photo c redi t :   w w w.katykeck.com

Rummy Apple Crisp

Ingredients:

•	 8 C. Sl iced Apples,  ½ inch s l ices (I 
recommend using a combinat ion of 
Braeburn and Fuj i  apples)

•	 1 tsp.  Cinnamon Sugar
•	 1 tsp.  Lemon Zest
•	 1 tsp.  Vani l la Ex t rac t
•	 2 oz.  Dark Rum
•	 1 oz.  Orange Liqueur
•	 2 Tbsp. Grandma’s Or ig inal 

Molasses

Ingredients For the Crumb Topping:

•	 1 C. Granulated Sugar
•	 ½ C. Light Brown Sugar
•	 ½ C. A l l -Purpose Flour,  s i f ted
•	 ½ tsp. Sal t
•	 6 Tbsp. Sal ted But ter,  sof tened
•	 ¾ tsp. Ground Nutmeg
•	 ¾ C. Oatmeal
•	 1 C. Walnuts,  toasted and chopped 
•	 Vani l la Ice Cream and Caramel 

Sauce, for  topping 

Direc t ions:

1.	 Preheat oven to 350°F degrees.
2.	 Ar range apple s l ices in a greased deep dish p ie p late or large bak ing dish.
3.	 Spr ink le c innamon sugar,  lemon zest ,  vani l la ex t rac t ,  dark rum and orange 

l iqueur on top of  apples then dr izz le molasses over apples.
4.	 In a separate bowl,  mix both sugars,  f lour,  sal t ,  but ter,  and nutmeg wi th a past r y 

b lender or in a food processor unt i l  c rumbly;  add the oatmeal and chopped 
walnuts and mix thoroughly.   Spread mix ture over top of  apples.

5.	 Bake uncovered at  350°F degrees unt i l  apples are tender and top is l ight ly 
browned, approx imately 1 hour.

6.	 Ser ve warm wi th vani l la ice cream and dr izz le caramel sauce on top of  the ice 
cream.
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T H E  RUM 
Mixologist
A space devoted to the explorat ion 

of  c lassic and new rum cocktai ls
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What Is Mixology?
Mixology is the study and sk i l l  of  invent ing, 
prepar ing and ser v ing cock tai ls and other 
mixed dr inks.  Mixologists are exper ts in 
th is f ie ld,  but  mixologists’  knowledge goes 
beyond memor iz ing basic cock tai l  rec ipes: 
i t  inc ludes histor ical  informat ion,  basic 
chemist r y behind f lavor combinat ions 
and a capac i t y for  combining common 
ingredients in new ways. 
Join us,  as we explore the essent ia l 
co l lec t ion of  rum cock tai l  rec ipes that 
ever y mixologist  needs to master.
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T H E  RUM 
Mixologist

About The Jungle Bird

The jungle bird is a fun tropical  rum 
cocktai l  that  has a few interest ing twists.  I t 
was created in the ear ly ‘70s at  the famed 
Aviary Bar  inside Malaysia’s Kuala Lumpur 
Hi l ton.  I f  you’re looking for a great- tast ing 
rum cocktai l  that  gives you the chance to 
play with a cool  garnish,  i t ’s  hard to beat 
this recipe!

Jungle Bird

Ingredients
•	 1 1/2 ounces dark rum
•	 3/4 ounce Campar i
•	 1 1/2 ounces pineapple ju ice
•	 1/2 ounce f reshly squeezed l ime juice
•	 1/2 ounce s imple syrup
•	 Pineapple wedge and leaves, for 

garnish
•	 Maraschino cher r y,  for  garnish

Direct ions:
1.	 Gather the ingredients.
2.	 In a cock tai l  shaker,  pour the rum, 

Campar i ,  p ineapple and l ime juices, 
and s imple syrup.

3.	 Shake v igorously.
4.	 Strain into an o ld - fashioned glass wi th 

a s ingle large ice cube.
5.	 Garnish wi th a p ineapple wedge 

adorned wi th a cher r y and pineapple 
leaves to look l ike a jungle bird.  Ser ve 
and enjoy.

This Month’s Cocktai l:
The Jungle Bird
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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



Got Rum? September 2025 -  19Got Rum? September 2025 -  19

Spir i ted: Cocktails from Around the World 
610 Recipes, 6 Continents, 60 Countr ies, 500 Years

(Publ isher ’s Review) 
“A lav ish,  g i f t -wor thy s tunner.”  -  The New 
York T imes
“This book might suf f ice as the only 
cock ta i l  book a dr inker needs .”  -  Epicur ious
A ful ly- i l lustrated, global celebrat ion of 
c lassic and cut t ing- edge cocktai ls .
This def in i t ive cock tai l  rec ipe book for 
the home bar tender inc ludes 610 cock tai l 
rec ipes f rom 6 cont inents and 60 countr ies, 
spanning 500 years.  With most cock tai ls 
only inc luding three or four ingredients, 
there is something for novice dr ink-makers 
and exper t  bar tenders al ike.
Dr inks range f rom renowned iconic c lassics 
to lesser-known regional  spec ia l t ies 
to inf luent ia l  bespoke dr inks — each 
ref lec t ing the era,  locat ion,  or  bar that 
inspired i t .  In th is book you wi l l  a lso learn 
how to set  up your home bar,  wi th advice 
on bar too ls,  g lassware, syrups, garnishes, 
and more.
Spir i ted is organized by cock tai l  st y le, 
wi th notes on countr y or or ig in,  era of 
invent ion,  and infographic icons showcase 
ingredients and low alcohol -by-volume 
(ABV).  Each rec ipe also inc ludes a shor t 
tex t  providing fasc inat ing histor ia l  and 
cul t rual  informat ion about the dr ink.  Essays 
are interspersed throughout ,  wi th topics 
ranging f rom the histor y of  the cock tai l ,  the 
cul ture sur rounding aper i t ivo beverages, 
among others.  A comprehensive index by 
spir i t  and ingredient is located at  the end 
of  the volume.
Chapters inc lude: “Ref reshing” beverages, 
fo l lowed by “Sours,”  “Spir i t  For ward” 
dr inks,  “T ik i  and Tropical ”  combinat ions, 
“Cof fee and Desser t ”  beverages, and 
conc luding wi th del ight fu l  “Punches.”
From the author that  brought you the dr ink-
maker t ravel  guide Where Bar tenders 
Dr ink.  Celebrate at  home wi th Spir i ted!
About the Author
Adr ienne St i l lman is the co - founder,  edi tor-
in - chief,  and event di rec tor of  Dipsology, 

a curated guide and community for 
cock tai l  enthusiasts.  She also oversees 
st rategy and market ing for  wine, spir i ts , 
and hospi ta l i t y c l ients,  and is a cer t i f ied 
sommel ier.  She is the author of  Where 
Bar tenders Dr ink (Phaidon).  A nat ive 
New Yorker,  she l ives in Napa Val ley, 
Cal i fornia.

Publ isher :  Phaidon Press
Publ icat ion date:  September 30, 2020
Language: Engl ish
Pr int  length:  432 pages
ISBN-10: 1838661611
ISBN-13: 978 -1838661618
Item Weight :  3.3 pounds
Dimensions: 7.85 x 1.5 x 10.95 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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Now Of fering Bott l ing Services!

Q: Why Bott le/Co-Pack at Rum Central?

A: Rum Central  is  located within the Texas 
Triangle,  a region in Texas formed by the state’s 

four main metropoli tan areas. The Texas Triangle 
is  one of  eleven mega regions in the United States 

and is home to approximately 75% of the State’s 
populat ion.  This area also benef i ts substant ial ly 
f rom trade with Mexico,  the United States’  third 

largest t rade par tner.

A: Rum Central  is  30 Miles f rom Aust in,  with 
convenient access to interstate highways, rai l  l ines, 

airpor ts and seapor ts (within 250 miles of  4 of 
the top 10 U.S. seapor ts),  guaranteeing fast  and 
ef f ic ient  shipping of  your dry and f inished goods.

Q: Do you need more information?

A: Contact  us via our website below!

www.RumCentral.com
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www.RumUniversity.com

The International Leaders in
Rum Training and Consult ing

2025
Courses

Luis Ayala wi l l  be teaching the fo l lowing at 
Moonshine Universi t y in Kentucky 

(ht tps: //www.moonshineunivers i t y.com/ ):

•	 Rum sect ion of  the 5 -Day Dist i l ler 
Course, July 28 -August 1 2025

•	 Rum sect ion of  the 5 -Day Dist i l ler 
Course, October 20 -24 2025

We wi l l  a lso be teaching the fo l lowing 
courses at  our campus in Texas:

Q3 2025 Courses
•	 September 22 (Mon) -  The Business of 

Rum
•	 September 23 (Tue) -  The 

Classi f icat ions of  Rum
•	 September 24 -26 (Wed-Fr i)  -  3 Day 

Rum Course (Fermentat ion,  Dist i l lat ion, 
Int roduct ion to Blending)

Q4 2025 Courses
•	 November 3 (Mon) -  Int roduct ion to 

Rum Blending
•	 November 4 -5 (Tue-Wed) -  Advanced 

Rum Blending
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2026

www.RumUniversity.com

The International Leaders in
Rum Training and Consult ing

Stay tuned for the Moonshine University 
and The Rum University 
2026 Course Schedule!

We also of fer  customized and pr ivate 
t ra in ing c lasses.  Registraton pr ior i ty is 

given to Dist i l ler y Owners, Operators and 
their Staf f. 

For more informat ion,  p lease contact  us at :

Regist rar@rumuniversi t y.com

For seat ing avai labi l i t y  at 
The Rum Universi t y in Texas,

please v is i t :

www.RumUniversi t y.com

Sign up now to be not i f ied of  upcoming 
courses and seat ing avai labi l i t y.   Cl ick on 
the but ton below or copy/paste the l ink on 

your browser :

ht tps: //secure.campaigner.com/CSB/Publ ic /
Form.aspx?f id=1092285

Courses

mailto:Registrar%40rumuniversity.com?subject=Inquiry%20from%20Got%20Rum%20magazine
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Join us as we explore the world of 
rum spices and f lavors!

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

own Liqueurs and Creams.

Presented by

The Rum Laboratory

Got Rum? September 2025 -  27
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The Rum University®
Laboratory

Presents

making your own

Cafe Noir 
(Coffee and 

Chicory) 
Ingredients

•	 4 Tablespoons Dr ip -ground Cof fee
•	 2 Tablespoons Chicor y (usual ly avai lable 

at  heal th food stores)
•	 4 Cups Fi l tered Water
•	 1/4 Teaspoon Sal t  (opt ional)
•	 Sugar to Taste (opt ional)
•	 Rum
•	 Scalded Mi lk (opt ional,  for  Café au Lai t)

Direc t ions

Add ingredients (except for  sugar and rum) 
to your cof fee maker ’s basket and brew. 

Ser ve wi th the sugar and rum on the s ide.

Did you know that ...

Though the root has been cul t ivated 
s ince anc ient Egypt ,  chicor y has been 
roasted, ground and mixed wi th cof fee in 
France s ince the 19 th centur y.  (The term 
chicor y is an angl ic ised French word, 
the or ig inal  being chicoree.)  The root 
t radi t ional ly was used on i ts own in tea or in 
medic inal  remedies to t reat  jaundice,  l iver 
enlargement gout and rheumat ism.
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Some manufacturers roasted chicor y 
wi th two pounds of  lard for  ever y 
“hundredthweight ,”  or  cw t ,  of  chicor y “ to g ive 
the chicor y a bet ter face.”  Parsnips were 
also added occasional ly,  Even burnt  sugar 
was sold to cof fee dealers and cof fee -house 
keepers under the name of “b lack jack,” 
according to an 1874 ar t ic le publ ished in 
the Chemical  News and Journal  of  Industr ia l 
Sc ience.

Chicor y cof fee was cheap and for th is 
reason, i t ’s  been used in t imes of  cof fee 
shor tage or economic cr is is,  l ike the Civ i l 
War and the Great Depression. I t ’s  a lso been 
used to st retch suppl ies in pr isons. But i f  you 
ask a New Or leans nat ive,  i t ’s  a l l  about the 
t radi t ion. 

Source: Smithsonian Inst i tute
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RUM
And The Environment

ACTION ITEMS

Got Rum? September 2025 -  31

September ’s Action I tem Is .  .  .

Eliminate single-use plast ics
The most environmental ly f r iendly th ing you can do wi th 
sof t  p last ics (espec ia l ly s ingle -use p last ics) is reduce 
your consumpt ion of  them. Simple changes l ike car r y ing 
a reusable water bot t le or cof fee cup can s igni f icant ly 
cut  down plast ic waste.  You could a lso opt for  reusable 
shopping bags and choose products wi th minimal or no 
p last ic packaging.  In the mood for a par ty?  Here are a few 
recommendat ions that avoid s ingle -use p last ics:
•	 Bubbles.   Bubble b lowing can be a wonder ful  interact ive 

act iv i t y and i t  leaves no waste or l i t ter  that  could 
harm the environment .   There are p lenty of  non- tox ic 
so lut ions you can buy (or even make at  home),  and k ids 
never get s ick of  popping them!

•	 Kite f ly ing.   Fly ing k i tes is a fun way to get outdoors 
and connect wi th nature.  The great th ing about k i tes 
is that  they are reusable.  K i tes are t ypical ly bui l t  f rom 
l ightweight ,  sturdy mater ia ls and can provide endless 
hours of  enter ta inment .

•	 Flowers.   Flowers can add a touch of  e legance to any 
event .  They also create a f ragrant ,  calming space 
for your guests.   Using local ly sourced and seasonal 
f lowers can be an eco - f r iendly choice compared to other 
decor opt ions.

•	 Paper decorat ions.   With the same v ibrant burst  of 
co lor as bal loons, paper decorat ions provide a reusable 
opt ion that convenient ly fo lds for  storage, p lus they can 
be recyc led!  

Whatever you do, don’ t  forget about the post- celebrat ion 
c lean-up! This inc ludes t idy ing up any confet t i  remnants, 
returning ever y par ty i tem back to their  storage spots,  and 
recyc l ing whatever you can. As the o ld say ing goes, leave 
nothing but footpr ints!
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KO HANA DISTILLERS 

On August 19 th,  a f i re broke out near the f ie lds 
of  Kunia Camp on the is land of  Oahu, causing 
dist ress to res idents and s igni f icant agr icul tura l 
losses. For tunate ly,  the homes in Kunia Camp were 
spared, but the f i re devastated the local  agr icul ture. 
I t  took Rober t  Dawson, Co -Founder of  Kō Hana 
Dist i l lers,  more than a decade to cul t ivate 15 acres 
of  sugarcane in Kunia and in one day i t  was a l l 
gone. “ We had 15 acres of  36 t ypes of  hei r loom 
Hawai ian sugar cane growing here.  We l ike to cal l 
i t  our ‘museum col lec t ion.’  These are canoe p lants 
that  were brought to Hawai ʻ i  1,000 years ago. 
Before contac t  wi th the Western wor ld,  Hawai ians 
were growing these crops,”  said Dawson. S ince 
2009, we’ve been t r y ing to cul t ivate and expand 
the product ion of  these nat ive canes and i t  just 
got  wiped out ,  l i tera l ly a l l  15 acres burned to the 
ground in th is last  f i re.  I t ’s  thousands of  cases of 
rum that we wi l l  not  be able to produce f rom th is 
f ie ld,”  Dawson said.  That sugar cane was har vested 
ever y year and used in the dist i l ler y ’s rum. Ky le 
Reutner,  General  Manager at  Kō Hana, sent out 
an emai l  s tat ing:  “ We are incredib ly gratefu l  for 
a l l  the suppor t  we’ve received over the past week. 

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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Your thought fu l  messages have prov ided us wi th 
comfor t  dur ing th is chal lenging t ime. As you may 
know, the f i res in Kunia af fec ted our estate f ie lds 
adjacent to our d ist i l ler y,  as wel l  as the p lots 
of  many neighbor ing agr icul tura l  par tners.  We 
would l ike to ex tend our deepest grat i tude to the 
Honolulu Fi re Depar tment ,  the Navy Fi re team, 
and al l  the dedicated indiv iduals who worked 
t i re less ly to ensure the safety of  our communi t y.  A 
hear t fe l t  mahalo to the HFD and Honolulu Pol ice 
Depar tment for  thei r  ef for ts in communicat ing 
ef fec t ive ly and apprehending the a l leged arsonist . 
Look ing ahead, we are commit ted to rep lant ing 
our f ie lds in Kunia and cont inuing our miss ion to 
grow high-qual i t y Kō for people to enjoy around 
the wor ld.  Whi le th is f i re has impacted some 
of our p lans, we want to assure our bar and 
restaurant par tners that  there wi l l  be no delays in 
product avai lab i l i t y.  We are re ly ing on our f ie lds 
in Waia lua and Hale iwa to mainta in product ion 
cont inui t y.”
In December of  2022, I  toured Kō Hana. I  got  to 
inter v iew Rober t  Dawson and tour the dist i l ler y. 
Jenni fer  Sandage, Assistant Manager of  the 
Tast ing Room, gave me a tour of  the cane f ie lds 
and showed me the hei r loom var iet ies of  Kō. I 
was amazed at  the var iety of  co lors and s izes of 
the p lants.  (See the Apr i l ,  2023 issue of  Got Rum 
Magazine for my ar t ic le.)  I t ’s  hard to bel ieve that 
a l l  of  those p lants are gone. I t  w i l l  l ike ly take over 
a year to regrow that area.
In other news, to help ce lebrate 25 years of  T ik i 
Oasis,  Kō Hana created a l imi ted re lease of 
the i r  Koho and Kokoleka rums, featur ing custom 
ar twork by renowned ar t is t  Mike Sour ie l le,  Gecko, 
of  Gecko’z South Sea Ar ts,  known for h is master 
c raf tsmanship and authent ic Polynesian ar t , 
Gecko’s unique car v ings and designs are the 
per fec t  complement to Kō Hana’s except ional 
spir i ts .  This spec ia l  re lease was t imed for the 
anniversar y of  the wor ld ’s largest T ik i  fest iva l . 
I t  inc luded a l imi ted number of  bot t les of  thei r 
bar re l -aged Koho (Kō Mahai ’u la)  rum and thei r 
r ich,  cacao -and-honey- infused Kokoleka rum.  
ht tps: //w w w.kohanarum.com/

FLOR de CAŇA

Flor de Caña announced i t  has been named 
“Leading Ethical  & Sustainable Spir i ts Producer ” 
by the prest ig ious UK-based Global  Brands 
Magazine. This internat ional  p lat form highl ights 
and ce lebrates brands across indust r ies that  set 
new global  standards in sustainabi l i t y,  innovat ion, 
and excel lence, whi le dr iv ing a last ing and 
posi t ive change in the wor ld.  S ince 1890, Flor de 
Caña has embodied a v is ion of  excel lence rooted 
in deep respect for  people and nature.  From 
being the wor ld ’s f i rs t  sp i r i t  to be both Carbon 
Neutra l  and Fair  Trade cer t i f ied,  to d ist i l l ing wi th 
100% renewable energy,  p lant ing one mi l l ion 

t rees, and championing communi t y development 
programs, the brand has consistent ly proven 
that susta inabi l i t y  and craf tsmanship can go 
hand in hand. As the brand celebrates i ts 135th 
anniversar y,  th is award stands as a power fu l 
recogni t ion of  Flor de Caña’s leadership in 
sustainable prac t ices,  not only wi th in the spi r i ts 
indust r y,  but  a lso in bui ld ing a greener future for 
a l l .  w w w.f lordecana.com

KULEANA RUM WORKS

Kuleana Rum Works c la imed top honors at  two of 
the indust r y ’s most respected compet i t ions:  the 
2025 Amer ican Dist i l l ing Inst i tute Internat ional 
Spir i ts Compet i t ion and the 2025 Beverage 
Test ing Inst i tute Wor ld Spir i ts Championships. 
At  the ADI compet i t ion,  Huihui®, the company ’s 
s ignature b lended whi te rum, was named “Best 
in Class”,  the top accolade that underscores the 
growing demand for t ransparent ly made, addi t ive -
f ree spi r i ts .  “Huihui  was created to meet a growing 
demand in the spi r i ts wor ld,  a c lean, addi t ive -
f ree rum that speaks to both provenance and 
per formance,”  said Steve Jef ferson, Founder and 
CEO of Kuleana Rum Works.  “ With great f lavor, 
no addi t ives and our lowest pr ice,  Huihui® f i l ls  a 
c ruc ia l  gap in the unaged rum categor y and is our 
top se l ler.  So, th is is espec ia l ly exc i t ing for  the 
whole team.” S imul taneously,  Kuleana Rum Works 
won four Gold Medals at  the BTI Wor ld Spir i ts 
Championships,  one of  the most r igorous b l ind-
tast ing compet i t ions in the indust r y.  Huihui® won 
a Gold Medal in the Blended Whi te Rum categor y 
wi th 94 Points,  Nanea® won a Gold in the Aged 
Rum Blend categor y wi th 93 Points,  Hōkūle i® 
won a Gol in the Aged Rum Blend categor y wi th 
94 Points and thei r  Hawai ian Rum Agr ico le won 
a Gold in the Agr ico le categor y wi th 93 Points. 
“These awards ref lec t  our obsession wi th pur i t y, 
p lace, and process,”  added Jef ferson. “Unl ike 
most rums, we never add sugar,  f lavor ing,  or 
co lor ing.  Our rums are just  c lean, expressive 
rum wi th except ional  f lavor,  the resul t  of  our 
care and craf tsmanship.  I t ’s  deeply rewarding to 
be recognized by the BTI .”   Kuleana Rum Works 
descr ibes themselves as Farmers,  D ist i l lers and 
Blenders.  As a B lender,  they have access to rums 
f rom around he wor ld.  Occasional ly,  they f ind 
an o ld,  dusty,  forgot ten bar re l  in a warehouse 
somewhere that contains amazing rum. I t  does not 
f i t  into the i r  l ine of  core products,  but  they can’ t 
pass i t  up.  This is why they created thei r  Spec ia l 
Release Program.  The f i f th re lease in th is 
program, Dominican Republ ic 15, wi l l  be coming 
th is month.  The stor y of  th is f i f th insta l lment 
star ts in Februar y of  2009, as f resh cane ju ice 
is fermented and then dist i l led in a co lumn st i l l 
t yp ical  of  the is land’s t radi t ion.  Af ter aging in a 
once -used Bourbon bar re l  for  13 years,  i t  was 
sent to the Nether lands, where i t  was poured into 
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a second bar re l  for  two more years.  When they 
f i rst  t r ied i t  in ear ly 2025, they were stunned and 
knew they had to br ing i t  home to Kohala to share. 
There are only 300 bot t les avai lab le. 
ht tps: //kuleanarum.com/

MALIBU and DOLE

Mal ibu has par tnered wi th Dole to int roduce 
Mal ibu & Dole Ready- to -Dr ink Cock tai ls ,  a new 
Ready- to -Dr ink coming ear ly 2026. Inspi red 
by the popular pai r ing of  Mal ibu and Dole 
p ineapple ju ice,  which mixed together is one of 
the most popular ways people enjoy Mal ibu,  th is 
co l laborat ion br ings the summer mindset year-
round in a convenient format .  The new range 
captures the coconut essence of  Mal ibu made 
wi th real  rum, real  p ineapple ju ice f rom Dole, 
c r isp spark l ing water and other natural  f lavors. 
Each 12 oz.  can contains just  130 calor ies [2 ]  and 
is made wi th natura l  f lavors,  f ree f rom ar t i f ic ia l 
sweeteners or co lors.  The l ine wi l l  inc lude a 
var iety 8 -Pack, 12oz. cans wi th four mouth -
water ing f lavors inc luding Pineapple,  Pineapple 
Mango, Pineapple St rawber r y and Pineapple 
Dragon Frui t .  Addi t ional ly,  large format s ingle 
cans (19.2 oz.)  wi l l  be avai lab le in Pineapple and 
Pineapple Mango. “Mal ibu & Dole have had a 
long-standing re lat ionship and have been enjoyed 
together by our consumers in bars and homes 
across the countr y for  many years,”  said Natal ie 
Accar i ,  D iv is ion V ice President ,  GM, RTD & 
Convenience Pernod Ricard USA. “This innovat ion 
takes our consumers favor i te ser ve and makes i t 
even more accessib le in a convenient format .”  “ We 
are thr i l led to embark on th is new col laborat ion 
wi th Mal ibu,”  said El isabeth Mor r is ,  D i rec tor, 
Brand and Licensing at  Dole Food Company. “Both 
brands are leaders in the i r  categor y and br inging 
them together in a h ighly desi rable and convenient 
format wi l l  only enhance the consumer exper ience 
year- round.”  ht tps: //w w w.mal ibudr inks.com/en-us /
ht tps: //w w w.dole.com/

EL DOR ADO

Demerara Dist i l lers L imi ted (DDL) has int roduced 
the second re lease in i ts h igh ester b lend ser ies: 
Por t  Mourant (PM) /  D iamond High Ester (DHE). 
This fo l lows the successful  launch of  La Bonne 
Intent ion (LBI)  /  D iamond High Ester (DHE) 
expression back in 2024, which was widely 
praised by rum enthusiasts.  This El  Dorado High 
Ester B lend combines rum f rom the histor ic Por t 
Mourant (PM) Double Wooden Pot St i l l  w i th the i r 
exc lus ive Diamond High Ester (DHE) rum f rom 
the Double Retor t  Copper Pot St i l l .  Both rums, 
PM and DHE, were dist i l led back in 2014 and 
aged in ex-bourbon casks before being b lended 
together and bot t led.  Aged for 10 years and 
re leased at  cask st rength,  th is rum celebrates 

the depth and divers i t y of  Demerara rum making. 
The Por t  Mourant (PM) Double Wooden Pot 
St i l l  was or ig inal ly insta l led at  the Por t  Mourant 
Estate,  founded in 1732. The ex t ra character and 
depth of  the rum f rom th is st i l l  made i t  a choice 
of  the Royal  Navy which had begun issuing an 
of f ic ia l  dai ly rat ion of  rum to i ts sai lors.   As 
Dist i l ler ies c losed and consol idated th is st i l l  was 
eventual ly moved to Ui t v lugt  and wi th the c losure 
of  Ui t v lugt  Estate in 1998, th is st i l l  was moved 
to the Diamond Dist i l ler y in 1999 where today i t 
remains.  The Diamond High Ester (DHE) marque 
is produced by one smal l  John Dore Double Retor t 
Pot St i l l ,  that  dates back to 1950 and is one of 
i ts  k ind at  the Diamond Dist i l ler y.  This h igh ester 
exper iences a lengthy product ion process, wi th 
fermentat ion tak ing p lace over several  months, 
and dist i l lat ion at  both a ver y s low rate and a ver y 
h igh ref lux.  ht tps: // theeldoradorum.com/

ANGOSTUR A

The Tr in idad Guardian repor ted that weeks 
af ter  he was chosen to be the Chairman of 
Angostura,  former Spor t  Minister Gar y Hunt has 
of f ic ia l ly  been e lec ted to the board of  d i rec tors 
of  Angostura.  Fol lowing a spec ia l  meet ing at  the 
House of  Angostura,  the Radical  Designs CEO 
and founder was conf i rmed in the ro le.  The other 
nominees conf i rmed as di rec tors on the company ’s 
board were Patr ic ia D indyal,  Shival  Maharaj , 
Roxane De Fre i tas,  and Jenni fer  Freder ick.  Fraser 
Thornton who was a lso set  to be e lec ted to the 
board,  wi thdrew wi thout an of f ic ia l  reason being 
prov ided at  the meet ing.
In honor of  thei r  200 -year anniversar y ce lebrated 
in 2024, Angostura has produced a Limi ted-Edi t ion 
u l t ra -premium rum, CUSPARIA . An expression of 
her i tage and innovat ion,  CUSPARIA celebrates 
two centur ies of  rum-making excel lence, whi le 
look ing bold ly at  the future.  Craf ted in smal l 
batches, only 1,824 bot t les were produced, 
CUSPARIA is a del iberate nod to Angostura’s 
founding year,  1824. Each bot t le is presented 
in a stunning, hand-cut c r ysta l  decanter wi th 
a matching stopper,  e legant ly encased in a 
bespoke gi f t  box.   This rare and luxur ious b lend 
of  21- to 24 -year-o ld rums is matured fur ther in 
a t r io of  except ional  casks:  Madeira,  Cognac, 
and Bourbon. The resul t  is  a spi r i t  of  remarkable 
depth and complex i t y that  ref lec ts two centur ies 
of  passion, prec is ion,  and Car ibbean spi r i t . 
The name CUSPARIA was inspi red by Gal ipea 
of f ic inal is ,  a t ree indigenous to Venezuela’s 
mountainous regions f rom which the rare Cuspar ia 
bark is der ived. This botanical  connect ion speaks 
to the or ig ins of  Angostura’s founder,  Dr.  Johann 
Sieger t ,  who began per fec t ing h is legendar y 
aromat ic b i t ters in Ciudad Bolívar,  former ly known 
as Angostura,  on the banks of  the Or inoco River. 
ht tps: //angostura.com/
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DUPPY SHARE

The Spir i t  Business repor ted that Car ibbean brand 
Duppy Share has set a Guinness Wor ld Record 
for  the largest Rum Punch. The punch consisted 
of  332 bot t les of  Duppy Whi te Rum, 750 l i ters 
Tropical  V ibes Frui t  Punch, 21 l i ters sugar syrup, 
4 l i ters Seasn Bi t ters and 800 squeezed l imes. 
The 1,000 - l i ter  Punch bowl was able to ser ve more 
than 5,000 fest iva l - goers.  George Frost ,  Duppy 
Share’s Founder,  to ld Spir i t  Business “ We’ve 
a lways bel ieved rum Punch is the u l t imate shar ing 
ser ve and what bet ter way to br ing people together 
than wi th the b iggest bowl of  rum Punch the wor ld 
has ever seen.”  In other ce lebrat ions,  Duppy 
Share ce lebrated i ts f i rs t  decade in business 
wi th a spiced rum aged for up to 10 years.  Duppy 
Share Legacy Edi t ion was craf ted f rom a b lend of 
rums f rom Jamaica and Barbados that were aged 
up to 10 years in ex- Bourbon bar re ls,  The b lend 
was then infused wi th carefu l ly se lec ted spices, 
which the brand says has created a rum of ‘depth 
and sophist icat ion’.  I ts notes inc lude Jamaican 
molasses, vani l la ,  honey, sal ted caramel and 
ra is in.  Frost  said:  “ I  s tar ted Duppy Share wi th a 
s imple bel ief :  rum deser ves bet ter,  and th is bot t le 
marks a decade of  our miss ion to do rum just ice. 
B lending a se lec t ion of  rums aged up to 10 years, 
infused wi th spices and bot t les wi th c raf t ,  care 
and passion. I  couldn’ t  be prouder of  what we’ve 
created wi th Legacy Edi t ion and I  hope you love i t 
as much as I  do.”  The brand was founded by Frost , 
the son of  famous broadcaster S i r  David Frost ,  in 
2015. 
ht tps: //w w w.theduppyshare.com/

MOUNT GAY

Mount Gay now of fers an expanded co l lec t ion of 
exper iences at  both the Dist i l ler y and the V is i tor 
Center. 
At  the V is i tor  Center in Br idgetown, St .  Michaels, 
the fo l lowing exper iences are of fered (NOTE: 
These events do not inc lude a dist i l ler y tour):
•	 SIGNATURE TASTING EXPERIENCE - In 

th is 1-hour session, v is i tors wi l l  learn a 
shor t  h istor y of  Mount Gay Rum, fo l lowed 
by a tast ing of  four of  the i r  b lends f rom thei r 
S ignature Col lec t ion.  This group f r iendly 
Tast ing Exper ience is the per fec t  int roduct ion 
into the wor ld of  Mount Gay Rum. 

•	 COCKTAIL WORKSHOP – This 2 ½ -hour 
session is a fun af ternoon ac t iv i t y of  Rum 
tast ing and learning techniques in Cock tai l 
Making, From Mix ing and Muddl ing to Shak ing 
and St i r r ing.  Have a tast ing of  4 rums, and 
craf t  2 of  your own cock tai ls . 

•	 LUNCH AND RUM TASTING EXPERIENCE - 
This 2 ½ -hour event features a Gourmet Lunch 
af ter  an informat ive rum tast ing.  Enjoy thei r 
s ignature rums as you learn about Mount Gay ’s 

h istor y dat ing back to 1703. Then fo l low i t  up 
wi th lunch prepared by thei r  in -house chef.

•	 AN EVENING AT MOUNT GAY – In th is 4 -hour 
exper ience you wi l l  learn the histor y of  the 
Wor ld ’s O ldest Rum as you enjoy a guided 
tast ing of  4 S ignature B lends. Nex t ,  the i r 
sk i l led Mixo logist  Team wi l l  teach you the ar t 
of  cock tai l  making. End your n ight wi th d inner, 
prepared by thei r  res ident chef.

At the Dist i l ler y in St .  Lucy,  the tours and 
exper iences inc lude:
•	 SIGNATURE DISTILLERY TOUR – This is a 

two -hour tour that  wi l l  take you around the 
grounds and ins ide the Dist i l ler y,  where you 
wi l l  learn about the h istor y and the Process of 
Mount Gay Rum fo l lowed by a tast ing of  3 of 
thei r  S ignature B lends.

•	 COCK TAIL MASTERCL ASS – This 4 -hour,  rum 
f i l led af ternoon takes you through the histor y 
of  c lass ic cock tai ls and techniques to c raf t 
your own del ic ious dr inks f rom local ly sourced 
ingredients whi le compet ing against  the others 
at  the end to c reate the best cock tai l .  Dur ing 
the break, guest wi l l  take a peek at  the st i l ls .

•	 RUM AND CHOCOL ATE PAIRINGS – Dur ing 
th is two -hour exper ience, at tendees wi l l  enjoy 
four exper t ly chosen pai r ings to p lease the 
palate,  whi le being guided through the Histor y 
and Her i tage of  Mount Gay Rum.

•	 SIP AND PAINT -  Ever y Saturday af ternoon, 
you can re lax and unleash your inner ar t is t  at 
the i r  fun and la id -back paint ing event .  Grab a 
brush, s ip on a cock tai l ,  or  two, and let  your 
c reat iv i t y f low. This tast ing exper ience does 
not inc lude a Dist i l ler y Tour.

•	 MOUNT GAY DISCOVERY EXPERIENCE – This 
3 -hour exper ience star ts wi th a tour of  the 
Wor ld Oldest Running Rum Dist i l ler y,  fo l lowed 
by a more in -depth tast ing of  four s ignature 
rums. I t  is  recommended to eat a large 
break fast  the day of  th is tour

•	 THE CONNOISSEUR TOUR - A Rum Lovers 
del ight ,  th is is a 3 ½ hour,  deep dive into 
Mount Gay ’s f inest  l iquids.  This behind- the -
scenes tour takes you deep into the rum making 
process, f rom grass to g lass,  tast ing thei r  core 
range and some of thei r  Exc lus ive rums. I t  is 
recommended to eat a large break fast  the day 
of  th is tour.

•	 STORIED DINNER – Embrace the histor y of 
rum, i ts product ion,  and i ts pai r ing wi th a 
four- course p lated dinner.  Par t ic ipants wi l l 
be exposed to an e levated understanding of 
the f lavor prof i les of  rum and the harmonious 
balance that enhances cul inar y c reat ions.  This 
exper ience does not inc lude a D ist i l ler y Tour. 
ht tps: //w w w.mountgayrum.com/
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The Sweet
Business
of  Sugar
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WORLD REPORT
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Regardless of  dist i l lat ion equipment,  fermentat ion method, aging or b lending 
techniques, a l l  rum producers have one thing in common: sugarcane.

Without sugarcane we would not have sugar mi l ls,  count less farmers would not 
have a prof i table crop and we would not have rum!
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(Repor t  cont inues on nex t page)
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Attention American Rum Brands:
Don’t let  the uncer tainty from US Tar i f fs on foreign-

made rums threaten your growth!

Contact  us to begin the process of  replac ing your foreign-dist i l led 
rums with domest ical ly-made rums that wi l l  not  be af fected by the 
pol i t ical  and economical  turmoi l  that  is  star t ing to boi l  around us!

We have a large inventor y of  domest ical ly-dist i l led (tar i f f - f ree), 
aged rums, inc luding s ingle bar re ls,  low and high congener,  even 

high esters!

www.RumCentral.com
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Presents

The Sugar Mill :
Origins and Evolution
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Introduction
Sugarcane (Saccharum of f ic inarum) 
is  a perennial  grass of  the fami ly 
Poaceae.  I t  is  pr imar i ly cul t ivated 
for i ts ju ice,  f rom which alcohol 
(through fermentat ion and 
dist i l lat ion) and sugar (through 
dehidrat ion and ref in ing) can be 
obtained. Most of  the wor ld ’s 
sugarcane is grown in subtropical 
and t ropical  areas.

I t  is  commonly accepted today that 
sugarcane or ig inated in Papua, 
New Guinea, where i t  was in i t ia l ly 
domest icated.  The plant was then 
taken to other lands by t raders, 
where i ts sweet v i r tues quick ly 
made i t  a sought-af ter  commodity.

I t  is  a lso commonly accepted that 
around 10,000 years ago, the 
or ig inal  inhabi tants of  Papua did 
not have tools to process the cane, 
meaning that they l ike ly chewed i t 
raw to ex t ract  the ju ice,  which was 
consumed as- is (Noël  Deer r,  The 
His tor y of  Sugar :  Volume One).

Not much wr i t ten histor y ex ists 
that  documents the ear ly ex t ract ion 
of  the ju ice for  the purpose of 
dehydrat ion and format ion of  sugar 
cr ystals unt i l  the publ icat ion of  De 
Mater ia Medica ,  a pharmacopoeia 
of  medic inal  p lants and the 
medic ines that can be obtained 
f rom them, which was wr i t ten 
between the years 50 and 70 
of  the cur rent era by Pedanius 
Dioscor ides,  a Greek physic ian 
in the Roman army.  This is the 
o ldest record document ing the 
existence of  cr ystal ized sugar, 
which was used at  the t ime to “ t reat 
indigest ion and stomach ai lments.”

How did people manage to ex t ract 
the dissolved sugar f rom the juice?  
The answers to th is quest ion are at 
the core of  th is ser ies.   So jo in us, 
as we explore th is fasc inat ing topic!
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Par t 9: Rollers,  More Rollers,  and 
Bat t l ing Corrosion

In Par t  8 of  this ser ies,  we explored 
Eugene Powel l ’s  and G. H. Laub’s 
invent ions.   Powel l ’s  invent ion 
consisted of  f ive smal l  ro l lers 
that  exer ted pressure on a larger, 
central  cy l inder.   Taking the concept 
of  “more is bet ter ”  to the nex t level, 
T.  Grundmann (f rom Stephenson, 
I l l inois)  designed an invent ion that 
incorporated a total  of  e ight ro l lers, 
laid out in four sets of  two rol lers 
each, placed in a square f rame 
af f ixed around a large, central 
cy l inder (see diagrams on page 44).   
Grundmann appl ied for,  and was 
granted US Patent number 27,900 
on Apr i l  17,  1860.

Up to this point ,  al l  the invent ions 
featured in this ser ies have been 
aimed at  increasing the quant i ty  of 
ex tracted sugarcane juice and to 
reducing the amount of  t ime  needed 
for said ex tract ion.   Both of  these 
condit ions were dr iven by the large 
market demand for sugar.

Oxidat ion and Corrosion

When sugarcane juice is squeezed 
out of  the cane (when i t  is 
“expressed”),  the juice comes into 
contact  with the sur faces of  the 
instruments being employed to 
express i t :  gears,  ro l lers,  pans, 
etc.   Cast i ron is very suscept ib le 
to cor rosion and the pH and Br ix 
(sugar content)  of  the cane juice 
make i t  an excel lent  cor rosive 
agent.   The downside of  the 
cor rosion is twofold:  f i rst  is  the 
damage to the equipment involved 
(reduced operat ing l i fe)  and second 
is the damage to the expressed 
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ju ice,  which is now contaminated with 
the by-products of  the i ron oxidat ion.

Qual i t y-centered innovat ions speak 
to strong economies with “premium” 
consumpt ion t iers that  are wi l l ing to 
pay more for bet ter or more ref ined 
goods than those that are already 
avai lable at  a lower pr ice.

Will iam T. Dennis

The f i rst  patented invent ion to 
address this issue comes f rom 
inventor W. T.  Dennis of  Richmond, 
Indiana.  I t  consisted of  ro l lers 
plated or covered “with t in or any 
other sui table ant i - corros ive metal 
or  substance ”.   The ful l  descr ipt ion 
of  the patent appl icat ion can be 
seen above, and the accompanying 
diagram is shown to the lef t .   Wi l l iam 
Dennis was awarded US Patent 
22,711 on January 25, 1859.
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Sugar Mil l  Spotlight

Former sugarcane factor y at  the Mar iënburg Plantat ion in Sur iname, South Amer ica.  
Mar iënburg was founded as a sugar p lantat ion by Mar ia de la Jai l le in 1745.  The 
plantat ion was later abandoned and was purchased by the Nether lands Trading 
Soc iety (NHM) in 1882.  The NHM operated the plantat ion in par t  wi th Javanese 
indentured laborers f rom the then Dutch East Indies. 

Join us again nex t month,  as we cont inue to explore th is fasc inat ing topic!
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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; 

2025
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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

Pair ing #150
A few months have passed since I 
star ted managing a new restaurant , 
an iconic concept in Punta Arenas.  
Many generat ions have enjoyed this 
alcazar,  f i l led with histor y and good 
memor ies.   At  c losing t ime, af ter 
everyone lef t ,  I  stayed at  the bar 
and pul led out a c igar I  had brought 
f rom home.  I  p lanned to prepare 
a Rum Old Fashioned, most of  you 
know that i t  is  one of  my favor i te 
rum cock tai ls.

The di lemma was, which of  my rums 
f rom the house to use?  The one 
that was up to the chal lenge was 
El  Dorado 15, f rom Guyana.  This 
rum and I  go back a long t ime, and 
recal l ing al l  those memor ies made i t 
the ideal  choice.

Regarding the c igar,  not  too 
long ago I  met wi th an industr y 
col league, and he gi f ted me several 
c igars.   This is one of  them, one 
I ’ve smoked before,  a Rigoleto f rom 
Ful ler  Cigar (6 x 54).   I t  is  pr imar i ly 
a Dominican Republ ic ,  box-pressed 
c igar,  wi th some Nicaraguan leaves 
in the blend.  My apprec iat ion for 
th is format grew the more I  smoked 
i t ,  I  real ly enjoyed i ts draw.  This 
one was no di f ferent .   I  would 
categor ize the c igar ’s intensi ty at 
a Medium, with some stronger hi ts 
dur ing the second third,  but  can 
be very wel l - rounded with the r ight 
pair ing.

El  Dorado 15 is the per fect  rum 
for an Old Fashioned, i t  has plenty 
of  character that  endures in the 
cock tai l ,  the rum prof i le has notes 
of  dark woods and tanned leather.  
The rum is not designed to sat isf y 
the masses, but rather i t  is  b lended 
for those looking for heavier,  more 
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This is a spec ial  pair ing,  which 
celebrates 150 ar t ic les wr i t ten for  “Got 
Rum?” magazine over the past 15 years, 
f i l led with pleasant memor ies shared 
with al l  our readers.   This is def in i te ly a 
cock tai l  to enjoy af ter  a long’s day work 
and I  real ly hope that you can recreate i t 
at  home.  Pair  i t  wi th a medium intensi ty 
c igar in a format that  wi l l  not  exceed 40 
minutes of  smoking t ime.  A s imple,  yet 
per fect  pair ing for  spec ial  occasions, 
such as this one.

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

Photo credi t :  @Cigar i l i

intense, yet  wel l - rounded rums.  I t  a l lows 
for the per fect  balance in this cock tai l 
rec ipe, when mixed with the brown sugar 
and the Angostura Bi t ters.   The pair ing 
br ings a smi le to my face, just  th ink ing 
about i t !

Dur ing the f i rst  th i rd of  the c igar, 
the cock tai l  dominates the pair ing, 
something I  fu l ly  expected, espec ial ly 
s ince I  didn’ t  st i r  the dr ink in order to 
apprec iate the rum even more.  Af ter 
a few puf fs,  as we enter the second 
third of  the c igar,  the brown sugar 
notes f rom the cock tai l  come into play, 
providing a sweet af ter taste that  is ver y 
wel l - received, as i t  smooths out the 
exper ience.
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